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SPECTATOR MINI-BAR OFFER

really like Swig, a small and

very nimble merchants

based in west London.

They have an
extraordinary gift for finding,
gems from all around the
world, some of which are
astonishing value. They also
run a personal service; for
instance, the other day I was
invited with them to a small
buffet dinner in the home of a
client of theirs. James, Robin
and Lucia from Swig had
provided 18 different wines

might lead you to expect. For
\ instance, they tried this Pinot Noir
2007 (3) on a dozen people, all of
whom thought it was a
Burgundy, because it had the
powerful flavour lightened by
an evanescent perfume that
marks the great wines from
that region. ‘Wild straw-
berries, forest floor and
smoky spice,” says James.
‘Delectable,” say I. So your
friends will be astonished to
learn that it is actually
Bulgarian. It is made in Thracia

for sampling, all scrumptious. Simon Hoqgart by an Italian vigneron,

Our first choice is a lus-
cious Sauvignon Blanc from Touraine, a
2008 from Domaine Madon (1), which has
the slatiness of a fine Sauvignon, but with a
lovely fruity savour — elderberries, peach-
es, lychees, you name it. This is a gorgeous
wine, cheaper than Sancerre, and in many
ways nicer. Reduced to £7.95.

Now a special bargain. Thelema is a
patch of land in the Cape where Gyles
Webb produces this glorious Chardonnay
2006 (2). It has richness, balance, and a
silky texture perfectly complemented by the
touch of oak. Pretentious? I don’t care.
This tremendous wine has been reduced
from £14.50 to £11.95, a discount of 17 per
cent. Buy loads.

The boys and girls at Swig often run blind
tastings, partly to tease their customers with
wines which taste far better than the price
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Edoardo Miroglio, and it is
quite fantastic, a stunning leap forward for
Bulgarian wine. To get you on board, Swig
have reduced it by 14 per cent, to £9.85. It
is worth far more. .

Harry Oppenheimer, the South African
diamond magnate, was born at the
Vergelegen estate, and resolved that one
day it would create the country’s finest red
wine. He came pretty damn close. Swig put
it up against a Pontet-Canet, one of the
great Bordeaux reds, and fooled almost all
their clients. It is a great blast of Cabernet
Sauvignon (4), and was a huge hit at a wine
tasting I ran just before Christmas. It will
improve for years to come, and is just fan-
tastic value at £12.50, down from £14.95.

Delivery, as ever, is free, and you can try
all these remarkable wines in the sample

case. ' - - 7%
ffer

Swig Wines Ltd, 188 Sutton Court Road, London W4 3HR

Tel: 020 8995 7060; Fax: 020 8995 6195; Email: imbibe@swig.co.uk

Price No

£143.40

£118.20
£150.00

5

Prices include VAT and delivery on the
British mainland. Payment should be made
cither by cheque with the order, payable to
Swig Wines Ltd, or by debit or credit card,
details of which may be telephoned or faxed.
This offer, which is subject to availability,

closes on 31 March 2010.
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