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2012 CH. LA LOUVIÈRE, PESSAC-LÉOGNAN

A listed historic monument dating back to 1300, 
Ch. La Louvière has a chequered history: owned by 
monks, confiscated during the French Revolution, 
and was eventually sold to the Lurton family in 1965. 
Denis Dubourdieu consulted on the white wines and 
in 2003 they became one of the first major châteaux 
to invest in and use Stelvin screwcaps. 
 
The palate is broad-based and generous, with notes 
of melon, honeysuckle and sweet spice. Toasty 
notes gradually come to the fore, reflecting time 
in barrel that contributes to its very long ageing 
potential. This wine is rich, pure and beautifully 
put together. Drink now to 2020.

If you like this, you might like:  
LOIRE CHENIN OR SAUVIGNON BLANC

Food matches 
 
Price  
How to serve 
 
Region 
Grape variety 
Product code 
Style 
Terroir 
Buyer 
 
Tasting notes

Roast chicken, mature Comté or even caviar should 
the occasion arise! 
£28.50 per bottle 
Serve chilled at 14°◦C. Swirl well in the glass to 
enable the aromas to develop 
Bordeaux, France 
Sauvignon Blanc 85%, Sémillon 15% 
Y4285B   
Dry, medium-bodied white wine 
Gravel with limestone deposits 
Mark Pardoe MW

2015 AU BON CLIMAT PINOT GRIS / PINOT BLANC 

Internationally recognised as the “wild boy” of 
the wine world, Jim Clendenen has been a trusty 
regular to the Wine Club selections over the years. 
Jim and his wines remain as relevant today as they 
did when he first set up Au Bon Climat in 1982. 
 
The Pinot Gris portion of this blend provides subtle 
stone-fruit notes and white flower aromas that add 
a refreshing lift to this wine. Grapefruit and lime 
citrus flavours come courtesy of the Pinot Blanc, 
accentuating the palate and adding minerality and 
depth. In the mouth, the wine is rich and textural 
from the time spent on lees in the barrel. Drink 
now to 2019. 

If you like this, you might like:  
PINOT GRIS FROM ALSACE OR NEW ZEALAND

Food matches 
 
Price  
How to serve 
Region 
Grape variety 
Product code 
Style 
Terroir 
Buyer 
 
Tasting notes

Greek salad, charcuterie, sushi and soft, creamy 
cheeses 
£18.95 per bottle 
Serve chilled 
California, USA 
Pinot Gris 60%, Pinot Blanc 40% 
Y4028B   
Dry, medium-bodied white wine 
Calcareous and sandy clay soils 
Fiona Hayes

Ch. La Louvière has long been famous for its white wines, so I’m delighted 
to include an example in November’s Wellington Mixed Case. I would 
enjoy it with cold cuts and cheeses, perhaps on Boxing Day, and savour 
its rich, concentrated fruit character. If goose or turkey is on your festive 
menu, then look no further than the Volnay from Domaine François 
Buffet. An hour in a decanter will help bring this wine to life. Finally, the 
dark-berried, softly spiced St Joseph will be the perfect pairing for wintry 
roasts and casseroles. 

Barbara Foley
WINE CLUB MANAGER

Wellington Mixed Case 



2011 TOOLANGI VINEYARDS ESTATE CHARDONNAY 

Like much of the Yarra Valley, the Toolangi Estate was 
cattle country until the early 1990s. But Garry and 
Julie Hounsell have wasted no time in establishing 
Toolangi as one of the region’s premier wine 
producers. They have benefitted from collaborations 
with a number of celebrated winemakers, including 
Rick Kinzbrunner of Giaconda.   
 
At five years of age, this has deepened in colour 
and gained real complexity on the nose and palate, 
without losing the acidity that made it so mouth-
watering on first release. Its richness and exotic 
fruit character bear witness to classic Yarra terroir 
and a well-judged 11-month stint in French oak (40 
percent new) and 500-litre puncheons. Drink now 
to 2017.

If you like this, you might like:  
CÔTE DE BEAUNE OR CALIFORNIAN CHARDONNAY

Food matches 
 
Price  
How to serve 
 
Region 
Grape variety 
Product code 
Style 
Terroir 
 
Buyer 
 
Tasting notes

Aussie-influenced fish dishes such as barbecued or 
baked snapper 
£23.95 per bottle 
Serve straight from the refrigerator but allow the 
wine to warm in the glass  
Yarra Valley, Australia 
Chardonnay 
Z1965B  
Dry, medium to full-bodied white wine 
Predominantly clay, beneath a thin layer of shale  
and stone 
Will Heslop

2011 VOLNAY, CLOS DE LA ROUGEOTTE 1ER CRU, 
DOMAINE FRANÇOIS BUFFET  

Domaine François Buffet is a family-run domaine 
dating from 1692 – venerable even for these parts. 
Of its 7.5 hectares of holdings in Pommard, Volnay, 
Savigny-lès-Beaune and Pernand-Vergelesses, 
the monopole of Rougeotte is among the most 
treasured.   
 
Despite a challenging vintage, in which rot  
wreaked havoc throughout Burgundy, winemaker 
Marc-Olivier Buffet has succeeded once again in 
allowing the prized terroir of Clos de la Rougeotte 
to speak for itself. Pale ruby-garnet, with attractive 
floral and red-fruit aromas, the palate shows 
surprising density and an intriguing hint of spice. 
Drink now to 2019.

If you like this, you might like:  
CHAMBOLLE-MUSIGNY

Food matches 
Price  
How to serve 
 
Region 
Grape variety 
Product code 
Style 
Terroir 
Buyer 
 
Tasting notes

Roast duck, goose or turkey 
£39.95 per bottle 
Decant shortly before serving at cool room 
temperature  
Burgundy, France 
Pinot Noir 
95390B   
Dry, medium-bodied red wine 
Reddish oolitic limestone overlain by banks of schist 
Will Heslop

2012 ST JOSEPH, L’AMARYBELLE, DOMAINE YVES 
CUILLERON

If you like this, you might like:  
CALIFORNIAN PETITE SIRAH OR CHILEAN CARMÉNÈRE

Food matches 
Price  
How to serve 
 
Region 
Grape variety 
Product code 
Style 
Terroir 
Buyer 
 
Tasting notes

Lamb tagine or other North African dishes 
£26.95 per bottle 
Serve at room temperature. Decant 45 minutes 
before drinking 
Rhône, France 
Syrah 
Z2020B 
Dry, medium to full-bodied red wine 
Shallow sandy, granitic soil 
Fiona Hayes

2014 TABLAS CREEK CÔTES DE TABLAS RED, PASO 
ROBLES

Tablas Creek is the result of a decades-long 
friendship between the Perrin family of Château  
de Beaucastel and Robert Haas. In 1989, the families 
purchased this 120-acre property in the hilly Las 
Tablas district of Paso Robles due to its similarities 
to Châteauneuf-du-Pape: limestone soils, a 
favourable climate and rugged terrain. 
 
The 2014 Côtes de Tablas shows a deep nose of 
new leather, blackcurrant and liquorice all held in 
check by a persistent minerality. The palate is silky 
and generous with chocolate-covered cherry and a 
minty, juniper note. Beautiful chalky tannins come 
out on the long finish. Drink now to 2022.

If you like this, you might like:  
SOUTHERN RHÔNE BLENDS

Food matches 
Price  
How to serve 
Region 
Grape variety 
 
Product code 
Style 
Terroir 
Buyer 
 
Tasting notes

Roast lamb, beef burgers and hard cheeses 
£25.95 per bottle 
Serve at room temperature 
California, USA 
Grenache 44%, Syrah 36%, Counoise 12%, 
Mourvèdre 8% 
Y3208B      
Dry, full-bodied red wine 
Calcareous clay soil 
Fiona Hayes

Family-run since the 1920s, this estate is currently 
being modernized, with improvements in the 
winery and vineyard purchases. This domaine totals 
59ha, spread across the Rhône valley on a variety 
of different soil types and expositions that help add 
complexity to the wines. 
 
This wine is bursting with dark-berried aromatics 
of black cherry and blackcurrants, with just a hint 
of pepper spice and delicate tobacco. The palate 
is dominated by bramble-fruit flavours and the 
tannins are fleshy and velvety. The finish is long  
and spicy. Drink now to 2023.


