
 

PHILPONNAT 

Réserve Rosée  

Pure cuvée of Pinot Noir (70%), 

of Chardonnay (25%) and Pinot 

Meunier (5%). The colour comes 

from 7 to 8% of red Pinot Noir 

grapes from our own vineyards, 

generally from Clos des Goisses, 

at Mareuil-sur-Aÿ. 

Reserve wines: 20 to 35%, these 

are blended again every year in a 

"Solera" fashion in order to incorporate older wines without 

loosing freshness. 

 

Appearance: Light pink, slightly salmony color that can become 

coppery over time. Delicate and creamy bubbles. 

 

Nose: Berrylike with nuances of cherry and wild strawberry. 

With time, some hints of mandarin and pink grapefruit rind will 

develop. 

 

Palate: Fine clean attack. Full and long mouth, prolonged by a 

good acidity and a light astringency that brings out the fruit.  

Ostettu Epernaysta keväällä 2011 (42 €).  

 

 

FOG HEAD 

Pinot Noir 2009 

Delicato Family Vineyards, AVA Monterey, 

California  

PINOT NOIR (84 %), PETIT SIRAH (11 %), 

MERLOT (3 %), SYRAH (2 %).  

Keskitäyteläinen, keskitanniininen, kypsän 

kirsikkainen, kevyen mausteinen, tamminen  

Tuotantoalue: Tarhat Montereyn 

viinialueella Kalifornian keskiosassa, lähellä 

Tyynen valtameren rannikkoa. 

 

Kypsytys: Noin kolmasosa viinistä kypsyi 7 kuukauden ajan 

tammitynnyreissä, minkä jälkeen viini kypsyi pulloissa 4 

kuukautta. 

Kestävyys: Valmistajan mukaan oikein säilytettynä 10 vuotta. 

Muuta: Nimi Fog Head viittaa Montereyn sumuiseen ja 

viileään ilmastoon, joka sopii hyvin Pinot Noir -rypälelajikeelle. 

Tuottaja: Delicaton viinitalon perustaja on Gaspare 

Indelicato, ja nyt viinitalon johdossa on jo 3. sukupolvi. Talolla 

on viinitarhoja Montereyssä San Bernaben ala-alueella sekä 

Lodissa 

13,5 t-% 

Alkosta 14,98 € 



MUDD 2004  

Channing daughters 

Bridgehampton, NY 

Red grapes on the East End of Long Island, 

ever. Our 2004 MUDD is composed of 

61% Merlot, 28 % Cabernet Sauvignon. All 

the fruit was hand-harvested on the North 

Fork and de-stemmed into small one ton 

bins where it was stomped on by foot and 

punched down by hand.  

MUDD is dry, medium-bodied, has 

moderate 12.5% alcohol, balanced acidity, 

soft, ripe tannins and wonderfully persistent 

length. The wine is complex and displays 

finesse and elegance in its captivating 

texture and expression of fruit and wood. 

There are aromas and flavors of black plums, cherries, brown spice, 

forest floor, black raspberries, black peppercorns and cocoa. 

Pair this graceful, satisfying red wine with a pork roast, a juicy rib-eye 

or a succulent rack of lamb. In addition, a mushroom risotto, braised 

pancetta wrapped monkfish or a cozy fire and a hunk of aged alpine 

cheese would do the trick quite nicely. 848 cases were bottled along 

with 48 magnums and 12 three-liter bottles.  

Keväällä 2009 ostettu New Yorkista 32$ 

 

 

 

 

HILTON CLAY 

2006 Estate Pinot Noir  

Warm Lake Estate 

Niagara Escarpment,  

The summer began warm and dry producing wines of great color and 

structure. The nose is intense and complex with strawberry, raspberry, 

cherry, dark fruits, vanilla and spice. The palate confirms the 

complexity experienced on the nose repeating the same complement 

of fruit. With intense fruit and a Grand Cru structure the wine 

represents the best of the old and the new world wine experiences. 

The finish is long, lingering and jam packed with fresh fruit and a 

Grand Cru structure which comes from our limestone rich soils.  

Keväällä 2009 ostettu Long Islandilta 34 $ 

  



THE CHOCOLATE BLOCK 2008 

 

ALCOHOL: 14.72% vol 

 

The 2010 Chocolate Block is a blend 

of Syrah (69%); Cabernet Sauvignon 

(10%); Grenache noir 

(12%); Cinsault (7%) and Viognier 

(2%).  

 

This wine is the perfect example of 

identifying “undiscovered” parcels of 

vineyard with amazing potential and 

utilizing it to unleash its world class 

quality. The Syrah fruit comes from 

Malmesbury (Swartland) with its 

unique growing conditions and 

dryland farmed vineyards to ensure it deep-rooted vines and 

therefore optimal concentration of colour, flavour and tannin 

structure.  

 

TASTING NOTES: 

Explosive nose with great depth of spiced fruit and violet-

infused perfume. Striking freshness on a 

firmly structured palate with elegant and supple tannins. Spicy 

oak aromas covering a rounded 

mid-palate that reveals layers of fruit with intense purity. 

Classically styled with integrated tannins 

and balanced acidity to ensure a long, succulent and textured 

finish. 

 

Ostettu Cape Townista syksyllä 2009 (28 €). 

 

 

 

TECHNICAL 
NOTES 
Grape 
Varieties: Syrah 
94%; Viognier 
6% 
Vintage: 2006 
Origin: 

Stellenbosch 

 

 
 
 
 
 

 
 

VINIFICATION & STYLE 

This wine was matured for 18 months in a combination of new French and American 

Oak 300 l barrels and is made in a 

typical Rhone style. 

TASTING NOTES 

Appearance: Dark, intense. 

Aroma: Rich, classic red fruit aromas, most notably plum and mulberries, are 

immediately prevalent on the 

nose, and supported by subtle floral aromas emerging from the small amount of 

Viognier added to the 

wine. 

Palate: This initial orange peel impression from the Viognier is overpowered by 

attractive red fruit flavours on 

the mid palate. The wine shows ripe, oaky tannins and a well structured finish. 

Impression: “I believe we succeeded in capturing the very essence of both France 

(Rhone) and South Africa 

(Stellenbosch) in this wine.” – Jean Engelbrecht 

TECHNICAL NOTES 

Grape Varieties: Syrah 94%; Viognier 6% 

Vintage: 2006 

Origin: Stellenbosch 

Winemaker: Louis Strydom 

Chemical Analysis: Alcohol: 15 vol% 

Acidity: 6.4g/l 

PH: 3.52 

Residual Sugar: 3.4g/l 

Ostettu Stellenbochista syksyllä 2009 (30 €) 



 

 

 

GRAHAM BECK 2010 

Shiraz Cabernet, Western Cape  

SHIRAZ (60 %), CABERNET SAUVIGNON (40 %). 

2010  

Täyteläinen, keskitanniininen, tumman marjainen, 

mausteinen, savuisen tamminen, lämmin  

Alkoholi: 14,5 t-% 

Tuotantoalue: Tuottajan omat tarhat. Maaperä 

vaihtelee Robertsonin alueen kalkkikivestä 

Pöytävuoren hiekkakiveen Franschhoekissa sekä 

graniittisoraan Stellenboschissa. 

Valmistus: Rypälelajikkeet valmistettiin erikseen 

teräksisissä käymisastioissa sekä tammisissa 

kypsytystynnyreissä ennen sekoitusta. 

Kypsytys: 12 kuukautta 2. ja 3. vuoden 

ranskalaisissa ja amerikkalaisissa tammitynnyreissä. 

Kestävyys: Tuottajan mukaan 5 vuotta 

vuosikerrasta. 

Tuottaja: Graham Beck perusti viiniliikkeensä vuonna 1983 ja talo 

on edelleen perheyritys. Beckillä on 320 hehtaaria tarhoja, ja liikkeen 

vuosituotanto on noin 2,5 miljoonaa pulloa. 

ALKO 9,99  

 

 

 

DUCK WALK VINEYARDS 

 

 

North fork, Long Island 

Late Harvest Gewürztraminer 2007 

The texture is opulent, the feel is 

velvety.  

Honey suckle, apricot, peach, honey 

dominate this wine.  

 

 

Saatu Amerikan serkulta lahjaksi.  


