
Christmas Offer 2011
Now that the weather has turned more seasonally chilly, it is somewhat easier to believe 
that Christmas isn’t really that far off.

As ever, at Private Cellar we like to do our best to make your Christmas wine selection 
as painless as possible so we have brought together a range of wines which will cover all 
eventualities, from the occasional dropper-in to the student drinks party to the great meal 
itself, plus all stops in between.

We have not proposed any pre-mixed cases as experience has shown that you prefer to 
mix your own, so please feel free to make up mixed cases from any of the wines on this 
offer at the special prices shown, or ask us if you’d like some help with your choices.

Champagne & Sparkling Wine

Réserve de Sours Sparkling Rosé	 NV	 £12.95	 £8.95	 £53.70
Château de Sours			   (6 per case)___________________________________________________________________________
No doubt some producers may not agree with us but are there are more flippant, more 
unashamedly fun wines to be had than pink fizz? Great as an apéritif, brilliant with food, 
particularly puddings and chocolate, this is the perfect wine for an all day celebration on a 
budget.

Champagne Brut Blanc de Noirs	 NV	 £23.50	 £21.00	 £126.00
Domaine Chauvet			   (6 per case)___________________________________________________________________________
Christmas needs, or rather deserves Champagne so what better than Henri Chauvet’s 
Blanc de Noirs? Made from a blend of Pinots Noir and Meunier, it is full-bodied and 
smooth, making it both a perfect apéritif and food wine. Try with fish dishes and puddings 
for a change.

Champagne Blanc de Blancs	 2005	 £29.95	 £26.95	 £161.70
Legras & Haas			   (6 per case)___________________________________________________________________________
Made from Grand Cru grapes, Legras & Haas’ sublime 2005 Blanc de Blancs 
is a must. Fresh, light and lemony yet with lovely length and depth of flavour, this is an 
appetite sharpener par excellence, perfectly suited to drinking at any time of the day
(or night). Young and fresh now, this will continue to evolve and improve if you don’t 
drink it all at Christmas.
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White Wines

Domaine Laguille Ugni Blanc Colombard 	2010	 £7.35	 £6.65	 £39.90
Côtes de Gascogne		  (6 per case)___________________________________________________________________________
Light, fresh, zippy white wine – gentle enough to serve at a drinks party, robust enough 
to accompany food, particularly fish and white meats. At 11.5% alcohol, it is a refreshing 
change from some of the turbo-charged wines around these days and is a brilliant everyday 
stand-by to have in the wine rack.

Villa Wolf Pinot Gris 	 2010	 £9.75	 £8.75	 £105.00
Ernst Loosen, Pfalz__________________________________________________________________________ 
Fresh, succulent, with ripe tropical fruit and a hint of flowers, this is Spring in a glass, a great 
pick-me-up when the dark days are getting to you. With a light touch of sweetness from 
the ripe fruit, it is also a fantastic partner to fresh fruit-based puddings when you don’t 
want to go the whole hog with a Sauternes.

McNaught & Walker Sauvignon Blanc 	 2010	 £14.95	 £13.95	 £167.40
Marlborough, New Zealand___________________________________________________________________________
Charismatic and opinionated, the McNaught & Walker Single Vineyard Sauvignon Blanc is 
a brilliant statement wine. Redolent of asparagus and fresh gooseberries, it is an excellent 
foil for smoked foods, particularly salmon and eel, sufficiently robust to stand up to their 
flavours yet without overpowering them. 

La Source, Bordeaux Blanc 	 2007	 £19.95	 £16.50	 198.00___________________________________________________________________________
Barrel fermented and matured at Château de Sours, La Source 2007 is full bodied and 
almost Burgundian in style – plump, rich, with a gorgeous deep gold colour, this is without 
a doubt a perfect food wine with more backbone to stand up to richer dishes than the 
average white wine. 

Bourgogne Blanc, JJ Vincent 	 2010	 £12.95	 £11.65	 £139.80___________________________________________________________________________
Burgundy – the ultimate classic for Christmas. Made by the team at top Pouilly Fuissé 
producer Château Fuissé, this Bourgogne Blanc is definitely touched by greatness: crisp, 
lemony fruit with a distant hint of smoky oak that make it perfect either on its own or 
with lighter dishes and a perfect Boxing Day recovery cure.

St Romain, Domaine Matrot 	 2007	 £22.50	 £20.25	 £243.00___________________________________________________________________________
From up in the hills just behind Meursault, this has punchy, plump white stone fruits, fresh 
acidity with some broad, toasty oak notes. Whilst delicious on its own this is a perfect 
match for anything in creamy sauces, as well as the more usual fish and white meats. It is 
also deliciously moreish.
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Prices in this offer include VAT and are per bottle and per case of 12 bottles, unless otherwise shown.
Offer terms are as per Private Cellar’s terms and conditions, visit www.privatecellar.co.uk for more details.



Bourgogne Blanc, Domaine Joseph Roty 	 2007	 £16.50	 £13.50	 £162.00___________________________________________________________________________
Joseph Roty has made his reputation with his red wines and we haven’t often been taken 
by his whites, but his 2007 is just fabulous. Drinking now, it is a mass of contradictions: 
broad yet tight on the palate, sweetly ripe yet with fine acidity, fresh yet evolving. And good 
with pretty well anything.

Terroir Selection Chenin Blanc 	 2010	 £13.95	 £12.55	 £75.30
Springfontein, Walker Bay, South Africa			   (6 per case)___________________________________________________________________________
Filling the gap between Sauvignon Blanc (zingy and fresh) and Chardonnay (buttery and 
plump) the Terroir Selection Chenin combines the best of both worlds – bright yet plump 
and grilled which means it works brilliant with creamy white meat and fish dishes, and is 
desperately good on its own too.

Go BIG with MAGNUMS!

Make a real statement this Christmas and serve your wines in big bottles.
Choose from the following selection:
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Champagne (3 magnums per case)
__________________________________________________

Champagne Chauvet Brut Réserve NV	 £49.50	 £44.55	 £133.65
Champagne Legras & Haas Tradition NV	 £49.95	 £44.95	 £134.85

White Burgundy & Rosé Bordeaux (6 magnums per case)
____________________________________________________________________________________

St Aubin en Rémilly, Hubert Lamy 2009	 £78.00	 £74.00	 £444.00
Château de Sours Rosé 2010	 £21.75	 £19.55	 £117.30

Red Bordeaux & Rioja (6 magnums per case)
__________________________________________________________________________

Bordeaux Supérieur, Ets J-P Moueix 2005	 £21.95	 £19.75	 £118.50
Rioja Vendimia, Herencia Palacios Remondo 2009	 £24.95	 £22.45	 £134.70
Château Haut Roc Blanquant, GC St Emilion 2004	 £37.95	 £34.20	 £205.20
Château Plince, Pomerol 2007	 £62.00	 £54.00	 £324.00
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Please let us have your order by
Friday 16th December

to ensure pre-Christmas delivery



Sticky Pudding Wine

Château Laurette, Sainte Croix du Mont 	 2006	 £11.35	 £10.25	 £123.00___________________________________________________________________________
For eleven months of the year these luscious wines languish in the cellar, unloved and 
ignored, but at Christmas they really come into their own, partnering Christmas puddings 
and mince pies admirably, with enough acidity to cut through the richness and bags of 
candied fruit notes to complement the mincemeat and brandy butter. Yum!

Red Wines

Domaine Laguille Merlot/ 	 2009	 £7.35	 £6.65	 £39.90
Cabernet Sauvignon, Côtes de Gascogne			   (6 per case)___________________________________________________________________________
Juicy, brambly red fruits and a light touch of tannin for backbone – just what you need for 
a drinks party red. Soft enough to drink on its own, yet man enough to drink with food, it 
can even be lightly chilled for the summer when that finally returns. 

Ique Malbec, Bodega Foster 	 2009	 £8.95	 £7.95	 £95.40
Argentina___________________________________________________________________________
A perennial favourite with the Private Cellar team, Bodega Foster’s Malbec is purity itself, 
mineral, fresh with just a zip of tannin, absolutely not serious and therefore the most 
perfect wine for anything bar contemplation – shoots, Sunday night wind-downs, drinks 
parties, or just general enjoyment.

Minervois, Villa Serra 	 2005	 £11.25	 £9.95	 £59.70
			   (6 per case)___________________________________________________________________________
With its notes of wild thyme and garrigue, Claude Serra’s Minervois reminds us of the 
hot sunny south as our days grow colder. Fortuitously, these same attributes make it the 
perfect accompaniment to lamb, goose, turkey and other dark meats. Delicious.

Côtes du Rhône Premier Terroir 	 2007	 £12.25	 £10.95	 £131.40
Château Beauchêne___________________________________________________________________________
Another wine redolent of the sunny south, herby and hearty, this former Châteauneuf 
vineyard produces a wine which is a perfect match for equally hearty food – pots au feu, 
casseroles, roasts – in essence, the perfect all-round Christmas red.

Chianti Classico Il Molino di Grace 	 2006	 £15.75	 £14.20	 £85.20
Italy			   (6 per case)__________________________________________________	_________________________
Proper Chianti, with its morello cherry and almondy notes, is just the job to drink with 
game – pheasant, partridge, venison – and you don’t get much more proper than Molino di 
Grace. For those looking for that extra oomph, Molino’s Riserva 2005 is also available at 
£19.50 – and worth every penny.
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Bordeaux, Hubert de Boüard 	 2004	 £12.15	 £10.95	 £131.40___________________________________________________________________________
Much as we would all like to drink 1er Grand Cru Classé (1GCC) wines on a daily basis, 
most of us can’t, so the next best thing is to drink a wine made by someone like Hubert de 
Boüard, owner of 1GCC Château Angélus in St Emilion. Merlot dominated, this is drinking 
beautifully now and is real, classic claret – and goes with everything.

Château St Nicolas, Côtes de Bordeaux 	 2008	 £12.75	 £11.45	 £137.40___________________________________________________________________________
Sometimes younger clarets hit the spot better than those with age on them, and St Nicolas 
is one of those wines. Vibrant, juicy fruits yet uncompromisingly claret, this works with just 
about everything – pasta, roasts, casseroles, game, even meaty fish like cod. Give it a try!

Château Cap de Haut, Haut Médoc 	 2007	 £14.95	 £13.45	 £161.40___________________________________________________________________________
Despite being able to trace their vinous heritage back to ownership of Châteaux Haut 
Brion and Margaux, the Gromand d’Evry family of Cap de Haut make a forward looking 
wine of the future. Juicy, red berry fruit with fresh tannins, it is perfect for shoot lunches, 
Christmas dinners and just about anything else in between. 

Bourgogne Rouge, Domaine Parent 	 2009	 £15.95	 £14.35	 £172.20___________________________________________________________________________
The best benchmark of any producer is the quality of their ‘villages’ or house wines, and 
Parent’s definitely stand up to scrutiny. Fresh, brambly Pinot Noir, with hints of raspberry 
and cherry, this Bourgogne Rouge is the perfect partner to fish and game but wouldn’t be 
out of place alongside roast beef or lamb. Sublime.

Perfect Partridge
... minus the pear tree ...

In our view, the very best way to cook partridge is
as a straight-forward, no fuss roast. 

 
Place your partridges in a roasting pan and

cover with good quality smoked bacon.

Add a splash of red wine to the pan to keep them juicy
and cook for 35-40 mins in a hot oven

Serve on fresh fried bread with the juices poured through,
with garlic sauteed potatoes and something green

to make you feel virtuous.

Best served with red Burgundy such as
Bourgogne Rouge Domaine Parent 2009

(£14.35 as part of our Christmas offer above)
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To place an order, simply call us on 01353 721 999

visit www.privatecellar.co.uk

or contact any of the Private Cellar Team below:

Andrew Gordon	 T: 01353 721 999	 E: andrew@privatecellar.co.uk

James Naylor	 T: 01353 721 993	 E: james@privatecellar.co.uk

Amanda Skinner	 T: 01353 721 608 	 E: amanda@privatecellar.co.uk

Laura Taylor	 T: 01844 239 333	 E: laura@privatecellar.co.uk

Nicola Arcedeckne-Butler	 T: 01962 774 959	 E: nicola@privatecellar.co.uk

Jessica Wilding	 T: 01353 721 602	 E: jessica@privatecellar.co.uk

Private Cellar Ltd, 51 High Street, Wicken, Cambridgeshire CB7 5XR
T: 01353 721 999 | F: 01353 724 074 | E: orders@privatecellar.co.uk

www.privatecellar.co.uk

Don’t forget that our Fine Wine List is packed with Christmas 
goodies, it’s your ideal hunting ground for those hard to find 
presents, special bottles for Christmas feasts and a treat for 
yourself whilst you’re there... Visit the fine wine section of our 

website at www.privatecellar.co.uk

Delivery is FREE on all orders of 24 bottles or more within England & Wales.
All other deliveries in this area are charged at £14.50 inc VAT.

For deliveries outside this area, please call us on 01353 721 602 for a quote. 
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Prices in this offer include VAT and are per bottle and per case of 12 bottles, unless otherwise shown.
Offer terms are as per Private Cellar’s terms and conditions, visit www.privatecellar.co.uk for more details.



Order Form, Christmas Offer 2011

Wine
No. of cases 

required
No. of bottles 

required £ Total

Total:

Payment Details
I enclose a cheque for the amount of £_______ made payable to Private Cellar Ltd.
Please charge my credit card number:______________________________________
(Visa, MasterCard, Switch, Maestro)

Start Date:____________    Expiry Date:_____________    Security No:____________
Issue No:_____________ Signature:_______________________________________

Delivery and Account Address Details
Name:____________________________________________________________

Address:___________________________________________________________

________________________________________ Post Code:_________________

Daytime Telephone Number:____________________________________________
Safe place where we can leave your wine*?_________________________________

*Securely and at your risk

This offer closes on Friday 30th December 2011 but please let us have your orders by 
Friday 16th December for pre-Christmas delivery.

Private Cellar Ltd, 51 High Street, Wicken, Cambridgeshire CB7 5XR
T: 01353 721 999 | F: 01353 724 074 | E: orders@privatecellar.co.uk

www.privatecellar.co.uk

Delivery is FREE on all orders of 24 bottles or more within England & Wales.
All other deliveries in this area are charged at £14.50 inc VAT.

For deliveries outside this area, please call us on 01353 721 999 for a quote. 



www.privatecellar.co.uk


