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Editors’ picks 
Each month our editorial team tastes a lot of wine, 

but not all of it makes it onto the page. So here’s our 
in-house pick of other great wines we’ve tried

Who doesn’t love 
a good cause…? 
GEORGIE HINDLE
…especially where wine and art are 
combined. I recently attended the launch 
of the new Cuvée Ruby – the brainchild  
of Frank Campbell, a former L’Oréal 
marketing executive who bought the 
Château de Fayolle wine estate in the 
village of Saussignac (Bergerac AP) in 2019, 
and renowned local artist Michael  
F Rumsby. What started as a dinner 
conversation has become an annual 
prestige cuvée, with Rumsby creating an 
original painting for the label. Cuvée Ruby 
is a selection of the best grapes from the 
estate’s 14ha of limestone-rich soil. The 
current, 2022 vintage – the third iteration 
– is a blend of 87% Merlot and 13% 
Cabernet Sauvignon, aged for 24 months in 
fine-grained oak. It’s supple and generous, 
full of dark blackcurrant and damson fruit, 
lifted by bright acidity, with a spicy finish 
of liquorice and clove. Elegant, structured 

Catena Zapata: the New World is 
where the Old World really is
INES SALPICO
That Catena Zapata produces some of Argentina’s top wines is 
well known. More important, though, is the ongoing research 
projects the company supports and that have done much  
to document and preserve the outstanding heritage of old, 
ungrafted, genetically diverse vineyards across Argentina. This 
asset – particularly invaluable considering the brutal genetic 
erosion seen across vineyards in the northern hemisphere – was 
one of the protagonists at a recent tasting of library vintages, 
going back to 1994, hosted by Dr Laura Catena herself (pictured). 
The session provided an opportunity to reflect on how some of 
the basic principles that rule the wine lexicon – not least the 
infamous dichotomy between Old and New World – need urgent 
revision. You won’t be able to get your hands on the remarkable 
1994 Catena Cabernet Sauvignon, 2001 Catena Chardonnay 
or 2006 Nicolas Catena Zapata opened at the tasting, but you 
should definitely seek out the latest vintages of the Birth of 
Cabernet (2022, £87.95-£90 London End Wines, Perfect Cellar) 
and Malbec Argentino (2022, £69-£88 Widely available), whose 
remarkable labels – featuring the work of American artist Rick 
Shaefer – tell the long, troubled, yet fascinating histories of their 
respective varieties. catenazapata.com

The Coravin 
effect
AMY WISLOCKI
My first visit to a local 
restaurant in April 
reminded me just what 
a huge and positive 
impact the invention  
of the Coravin wine 
preservation system has 
had on the hospitality 
sector – and consumer 
choice. Massimo and 

Margherita Langella’s (pictured) parents opened an Italian 
restaurant on the high street in Teddington, southwest 
London, in 1983. Today, the siblings manage Shambles – a 
popular restaurant and wine bar with a large, wisteria-
covered outdoor seating area – on the same site. They were 
early adopters of Coravin, the system allowing them to offer 
at least 40 wines by the glass: all Italian – a mix of wine-list 
staples and more offbeat options, such as a white Pinot 
Noir from the Marche, a Schiava red from Alto Adige, and a 
Chiavennasca (aka Nebbiolo) from Valtellina. Early evening, 
all wines by the glass are on a two-for-one deal. I’ve 
attended wine bar launches in central London where I’ve 
been disappointed to find a limited by-the-glass offering. 
There’s no excuse for it these days. The fact that a local 
restaurant and wine bar such as Shambles can offer such a 
wide by-the-glass selection helps to explain why Coravin 
recently sold its two millionth system. Cheers to that! 
shamblesbar-restaurant.co.uk

Welsh identity 
on show
SYLVIA WU
Now is the perfect time to 
plan a visit to Wales for 
Welsh Wine Week (29 
May-7 June). I had a sneak 
preview in London recently, 
where I sensed a distinct 
identity in the wines, with 
Piwis (disease-resistant 
hybrids) and Germanic 
varieties playing a core role 

and setting them apart from their English peers. My summer pick 
is Ancre Hill’s Red Pét-Nat NV (£19-£22.50 Blas ar Fwyd, Grape 
Britannia, Libation), from Triomphe, Chardonnay and Pinot Noir: 
bright and cheerful, and bursting with ripe dark berry fruit. The 
Whinyard Rocks, Col Rondo 2023 (£25 Whinyard Rocks) gives a 
funky but fun savoury expression of the Rondo hybrid grape. Dell 
Vineyard’s grassy, jasmine- and lychee-scented Yr Afanc 2025 
(£20 Dell Vineyard) – a blend of Solaris, Reichensteiner, Phoenix 
and Schönburger – is another fresh but polished option. Velfray 
Vineyard’s Rhosyn 2023, a Seyval Blanc-Pinot Noir sparkling 
(£42 Velfray Vineyard) impresses with toasty, spiced red berries 
and cleansing acidity. The same producer’s aromatic, bone-dry 
Solaris 2024, at just 8.5% alcohol, shines with floral notes, green 
mango and golden kiwi. Finally, White Castle presented one of 
the most impressive Welsh Pinots I’ve ever tasted – the early-
ripening mutation Pinot Noir Précoce (2023, £37.11 White 
Castle) – with pronounced brambles and lavender, mouthwatering 
salinity and gentle tannic grip. welshwineweek.co.ukPH
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and built for ageing. Priced from €50 for 
the standard bottle up to €400 (magnum) 
and €800 (double magnum), both of which 
come with a hand-painted and signed 
wooden case in a similar colour palette to 
the label – it’s ambitious – and deliberately 

so. The Ruby Foundation, which has 
already given more than €13,500 in 
scholarships for local young people in wine 
and the creative arts, plus community 
projects, receives 20% of sales. 
chateaufayolle.com

Above from left: Riki Campbell, Lee McNeal, Frank Campbell and Michael F Rumsby

Moët & Chandon 
immersion
TINA GELLIE
I’m just back from a trip to Champagne to 
enjoy some of the visitor experiences at 
Moët & Chandon – one of which is truly 
special. Exclusive to six people once a week, 
the two-hour A la Volée tour isn’t cheap at 
€460 per person, but it’s something unique 
to this grande marque in Epernay, founded 
in 1743. It starts with a journey through the 
28km candlelit labyrinth of UNESCO World 
Heritage-listed cellars, ending at the 
Gallery of Grand Vintages: a locked room 
whose ancient key belongs to chef de cave 
Benoît Gouez. Once inside, Gouez and an 
expert cellar hand (Guillaume, on our tour) 
showcase the lightning-quick à la volée 

hand-disgorgement – usually done 
mechanically with the bottle neck frozen 
– that removes the sediment of the riddled 
wine but none of the precious liquid. After 
seeing the process twice (needed, as it’s 
over in a flash), you finish the tour with a 
tasting of Moët & Chandon, Grand Vintage 
Blanc as well as your two freshly disgorged 
Grand Vintage Collection wines of at 
least 14 years old (we had 1996 and 1962). 
Because they haven’t yet had their dosage 
added, the wines really exude their vintage 
character. A truly memorable experience 
that can only be had in Champagne, as the 
appellation forbids removing a non-
disgorged bottle from the region. moet.com

Benoît Gouez (left) and cellar hand Guillaume 
with a bottle of Grand Vintage Collection 1962


