
 

Vachnadziani Rkatsiteli, Georgia 

One of the oldest known grape varieties, indigenous to Georgia. Pale straw in colour, with aromas of yellow and exotic 

fruits, refreshing and easy-drinking with a lovely aromatic finish. Great as an aperitif, or pair with salads, white fish and sea-

food.  

 

Font Mars Picpoul de Pinet, Languedoc, France 

A fresh, crisp wine from the Languedoc in the South of France, with lemon and peardrops on the nose and crisp, green 

apple and citrus in the mouth. An excellent aperitif and especially good with seafood and shellfish.  

 

Castelo Rodrigo, Beira Interior, Portugal 

A blend of four indigenous varieties, grown in a cool, hilly region of inland Portugal. This is a fine, mineral, citrus, appley 

white that matches seafood and shellfish amazingly. 

 

Agostino Barbera d'Asti Casareggio, Piedmont, Italy 

A medium-bodied wine with crunchy red fruits and delicate spice. Sour cherry and lavender on the nose with flavours of 

strawberry, mocha and vanilla. A good balance of acidity and fruit make this a food-friendly wine - try with tomato based 

dishes, cured meats, pasta and pizza.  

 

Le Campuget Syrah Viognier, Nimes, France 

From Campuget's younger vines, this is a fruity, fresh, easy-drinking expression of Syrah that's blended with 5% Viognier to 

bring out a little more fruit. We could pour this on any occasion, even slightly chilled works perfectly.  

 

Piteira Red Blend, Alentejo, Portugal 

Deep in colour. A blend of indigenous Portuguese grape varieties, from one of the hottest parts of Alentejo. Spicy on the 

nose, with clove, nutmeg and licquorice, dry and fruity in the mouth with ripe cherry and strawberry fruits and a distinctly 

spicy edge. Pairs well with lamb, veal or poultry dishes.   

 

 

£65 Including delivery (6 bottles) 

(£65 to go all white or all red, comes as three pairs of each) 

 

https://www.vinoramica.com/product-page/vinoramica-favorites-case


Ca'Rugate 'Rio Albo', Valpolicella, Veneto, Italy 

Concentrated aromas of red fruits, ripe blackberry and deep cherry flavours, with floral notes and a hint of spice. Supple 

on the palate with a velvety texture. Can take a light chilling, which brings out the fruit. Partners well with pork dishes, 

charcuterie and pizza. 

 

Bruno Sorg Pinot Noir, Alsace, France 

This has been so popular since its recent introduction. It's a textbook style of Pinot Noir - on the lighter side - with a love-

ly touch of earthy black pepper, yet incredibly smooth. Well worth trying slightly chilled with a platter of cheese and char-

cuterie. That's the life! 

 

Chaponne Morgon Cotes de Py, Beaujolais, France 

One of the 10 Crus of Beaujolais, so 100% Gamay. Full of fresh, fragrant summer fruit aromas, and bright, soft red fruits 

on the palate. Great on its own or with food (think white meats and lighter dishes) and lovely lightly chilled in the summer. 

 

Domaine Champ-Long Ventoux Tradition Rouge, Rhone, France 

A Grenache/Syrah blend from the southern Rhone. Bright and fruity with aromas of ripe red fruit, wild strawberries and 

raspberries. More red fruit in the mouth, with damsons and a herby, spicy edge. Pairs well with roast chicken, grilled 

meats, stuffed vegetables and pasta. 

 

Pais Matorral Bastias, Maule Valley, Chile 

Anyone that enjoys really great Gamay (think Morgon above!) will love this Pais from Chile. The grapes are from really an-

cient 200 year old vines and aged in oak, which gives the wines an intensely perfumed, yet wild, earthy note, which is in-

credibly light and drinkable. Hard to turn down a glass of this, especially with lighter cheese and fish platters. 

 

Viña Echeverría, 'No es Pituko' Cabernet Sauvignon, Chile 

'No es Pituko' is slang for "it ain't fancy", referring to the very natural, minimal intervention winemaking process. Vibrant 

cherry in colour, with a slightly cloudy appearance due to being unfiltered. Blackcurrant leaf, cherry and fresh mint on the 

nose lead to fresh, peppery berry juice on the palate and a lifting floral note on the finish.  

 

£90 Including delivery (6 bottles) 

https://www.vinoramica.com/product-page/light-summer-reds-case


Viña Echeverría, 'No es Pituko' Chardonnay, Chile 

The name means "it ain't fancy" because the wine has been vinified naturally, unfiltered with no additives, therefore a little 

cloudy. Intense aromas of pear, apple and banana with a refreshing acidity in the mouth, bags of juicy fruit and a minerally, 

slightly saline finish. Fantastic as an aperitif, chilled right down in the hot weather. 

 

Saturnino Verdejo, Seca, Rueda, Spain 

"La Seca" is one of the most sought-after wine regions in Rueda. It was winemaker Marta's Grandfather (pictured on the 

label) who first singled out Verdejo and being particularly well suited to the region and worked with grapes planted here, 

in the "Golden Mile". The grapes are picked at night then aged on lees, which gives the wine a salty, slightly savoury style, 

balanced out with crunchy green apple and ripe stone fruits. A marvellous aperitif or match with fresh seafood dishes. 

 

Uncondemned Medieval White Blend, Lisbon, Portugal 

A Field Blend that’s mostly Fernao Pires, with some Arinto, from vines that are between 120 and 150 years old. Honeyed, 

floral, with dried apricots and spice. A surprisingly delicately textured wine, yet with lots of complexity and a long, slightly 

spicy finish. 

 

Gerovassiliou Malagoussia, Epanomi, Greece 

Rich, lemony, slightly exotic in style, influenced by its proximity to the oceans. Vangelos Gerovassiliou started producing 

wines from this native grape variety in 1981, bringing it back from near extinction. This is still the benchmark for Malagou-

sia and is brilliant on its own, or served with seafood, spicy food or Mediterranean salads.  

 

Domaine Treloar Daltonian Muscat, Roussillon, France 

This is a blend of 50% Muscat of Alexandria (with one week of skin-contact) and 50% Muscat Blanc a Petits Grains. Wild 

aromatics and a modest level of skin-contact make for blissful refreshment, also an excellent match to stronger flavours, 

cheese board anyone? 

 

Tahbilk Marsanne Museum Release, Nagambie Lakes, Australia 

Tahbilk is a historic family winery who are known for their rare and aged Old-Vine Marsanne (this one has extra age, from 

the 2012 vintage). The complexity that comes with age shines with honeysuckle and toasty notes on the nose. The rich 

and honeyed palate is brimming with lemon citrus fruits and finishes with a chalky, mineral freshness.  

 

£90 Including delivery (6 bottles) 

https://www.vinoramica.com/product-page/white-discoveries-case


Tramin Pinot Bianco, Alto Adige, Italy 

From the cooler far North of the country, near the border with Austria. Dry, crisp and refreshing with delicate fruit aro-

mas of green apples, with a nutty complexity and hints of green leaves. The wine shows a beautiful balance between a 

bright acidity and a richness of texture. 

 

Pinot Blanc Dopff au Moulin Pinot Blanc, Alsace, France 

An aromatic and fresh wine from Alsace with lively aromas of citrus and apple blossom. Crisp and dry with citrus flavours 

and a subtle spiciness of white pepper. Partners well with classic Alsatian dishes like quiche, but also great with asparagus, 

trout or poultry in white wine and cream sauces. 

 

Domaine Chevilly Quincy, Loire, France 

This Sauvignon Blanc from the Loire Valley is steely and mineral, similar to some of the best Sancerre in style. Bone dry 

and freshly fruity, it is a perfect partner for fish and seafood, goats' cheese and even charcuterie. 

 

Pauly 'Purist' Riesling, Mosel, Germany 

A Kabinett style Riesling from Mosel in Germany, so harvested later to give riper fruit and a fuller palate, yet still bone dry. 

Exotic fruits with striking mineral texture, a slight spritz and great length. Matches well with shellfish, spicy food, poultry or 

pork dishes. 

 

Bodegas Luis Canas Rioja Blanco, Spain 

A refreshing, vibrant wine but barrel aged to give more weight and roundness. Golden yellow in colour with an elegant 

fruity, nutty nose and fresh, zesty mineral and apple in the mouth. A versatile wine - great on its own and with seafood, 

white meats or risotto. 

 

Ad Hoc Hen & Chicken Chardonnay, Pemberton, Western Australia 

Larry Cherubino believes in minimal intervention so the wines he produces in the cooler area of Pemberton are true to 

their terroir and grape. 2018 was an exceptional vintage in Western Australia and this amazing wine is creamy and rich, 

yet with a freshness that keeps the oak age in check. Try with seafood or a lemony risotto. 

 

£90 Including delivery (6 bottles) 

https://www.vinoramica.com/product-page/white-classics-case


 

 

Vachnadziani Saperavi—Georgia 

Monemvasia Winery Agiorgitiko—Monemvasia, Greece 

Chateau Oumsiyat Merlot—Mount Lebanon 

Bodega Tandem Ars Nova—Navarra, Spain  

Undurraga Cabernet Franc—Maipo Andes, Chile 

Garzon Tannat Merlot—Uruguay 

 

This case starts with two ancient winemaking regions that we love - Georgia and Greece. The Saperavi is berried, soft and delicately spiced, while the 

barrel-aged Agiorgitiko from Monemvasia is complex, savoury, nutty and a great match to roast meats. The Oumsiyat Merlot is from the slopes of 

Mount Lebanon and is packed full of ripe fruit and super-soft on the finish, perfect for most occasions. Bodega Tandem grow vines in cooler areas of 

Navarra, next door to Rioja. A blend that spends two years in concrete, followed by nine months in oak, this is a "minimal inervention" wine with a 

beautiful texture - Bordeaux meets Rioja, but completely different at the same time. The Undurraga Cabernet Franc stood out from the moment we 

first tasted it - really intense darks fruit, perfumed and sweetly spiced, this wine has an amazing depth and drinkability. Finally we visit Uruguay, with 

a juicy, peppery, unaoked blend, lighter in style thanks to the cooling influence of the Atlantic. 

 

£90 Including delivery (6 bottles) 

 

Domaine la Soumade Rasteau, Rhone, France 

Chateau Noaillac, Medoc, Bordeaux, France 

Reverdito Langhe Nebbiolo, Piedmont, Italy 

Rioja Reserva Ondarre, Spain 

Dona Paula Estate Malbec, Uco Valley, Argentina 

Jester Shiraz, McLaren Vale, Australia 

 
 

These are wines that we've chosen as they're truly representative of their region, or a style that we know and love them for. We spend much of our 

time chasing something a bit different, but sometimes only the classics will do. The Rasteau is top-tier Cotes-du-Rhone from an amazing producer; the 

Noaillac Medoc is perfect for someone that enjoys a savoury, traditional style of Bordeaux, that's still really approachable. I love the Langhe Nebbiolo, 

a wine from within the Barolo region, but made in a lighter, softer style so great with lighter dishes. The Reserva Rioja, Dona Paula Estate Malbec and 

Jester Shiraz are always popular, thanks to the generous oak, soft, smooth, full-bodied styles. 

 

£90 Including delivery (6 bottles) 

 

 

https://www.vinoramica.com/product-page/red-discoveries-case
https://www.vinoramica.com/product-page/red-classics-case

