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Horseshoe Cottage, Main Street, Stillington, York YO61 1JU, England
tel/fax: +44 (0)1347 811947 email: wine@hammockwines.co.uk

Price List

RED WINES Vintage £
inc. VAT

FRANCE - Southern Rhéne
Domaine des Anges

Cobtes du Ventoux « L'Archange » 2003 10.40
55% Syrah, 45% Grenache. Rich aromas of spices, black cherries, plum

pudding & liquorice on the nose. Cherry and spice enrobed by arich

smooth tannin structure provides a considerable and elegant finish in the

mouth. A spectacular wine.

Cotes du Ventoux Rouge 2004 5.99
80% Grenache, 20% Syrah. With aromas of cherries and chocolate and

nuances of woodland undergrowth, this is an ample, fruity wine with hints

of cherries and spices on the palate leading to a full, lingering finish.

Domaine de la Monardiére

Vacqueyras « Réserve des 2 Monardes » 2003 9.99
70% Grenache, 25% Syrah, 5% Mouvedre. A truly classy red wine. Plummy,

spicy, complex and powerful on the nose. Well-balanced structure and

smooth tannins in the mouth.

Vacqueyras « Vieilles Vignes » 2003 13.98
50% Grenache, 25% Syrah, 25% Mouvéedre. The top wine from this much-

admired Domaine. Spicy, with hinfs of leather and eucalyptus on the

nose. Full bodied and smooth in the mouth. Excellent with game.

Domaine les Teyssonniéres

Gigondas Rouge 2003 9.85
80% Grenache, 20% Syrah. Ripe red berries with hints of liquorice and

spices on the nose, this wine is well built and elegant in the mouth. 2003

was an excellent year and this wine will keep well up to é years.

Gigondas « Cuvée Alexandre » 2001 13.98
80% Grenache, this 2001 special Cuvée Alexandre is perfect for drinking

now. Complex aromas of plums and cherries mixed with spices and musk,

velvety and round in the mouth with a long finish makes this a must-have

for all game dishes.

For more information or to place an order—email wine@hammockwines.co.uk



RED WINES (cont'd) Vintage

Domaine des Escaravailles

Cobtes du Rhéne Villages Rasteau « La Ponce » 2003
Grenache/Syrah. Expressive plum & damson fruit on the nose, rich &

concenfrated in the mouth. Scored top marks (18/20) in September

2005 Decanter. Excellent value.

Cobtes du Rhéne Villages Rasteau « Héritage 1924 » 2004
We are fortunate to have secured a quantity of this new wine from

Escaravailles. Produced almost entirely from old-vines Grenache (hence

the name), this exclusive wine has a character all of its own.

Chateau Saint Esteve d’Uchaux

Cobtes du Rhéne Rouge 2006
90% Grenache, 10% Syra el e, cherries & blackcur-

rant on the nos U od concentration. An easy

drinking this fop Domaine.

Domaine Lafond Roc-Epine

Chdateauneuf du Pape Rouge 2003
80% Grenache, 10% Syrah, 10% Mourvedre. Dense ruby/purple colour

and full-bodied with a heady finish. Highly rated by Decanter and

awarded 90 Parker points. Drinking well now and with 10-12 year ageing

potential.

Domaine Mathieu

Chateauneuf du Pape Traditionnel 2003
85% Grenache. A classic Chateauneuf from one of the oldest

established producers in the area. Perfect with all red meats, game and

cheese, and will continue to improve with age.

Domaine Patrice Magni

Chateauneuf du Pape Rouge 2004

Produced from 50 year old Grenache (75%) and 30 year old Syrah (25%)
vines, this is an exceptionally soft, easy drinking Chateauneuf with a
unigue style.

For more information or to place an order—email wine@hammockwines.co.uk

£
inc. VAT

8.99

11.35

5.99

18.99

14.99

14.99



ROSE WINES Vintage £

inc. VAT
FRANCE - Southern Rhéne
La Ferme St. Pierre
Cotes du Ventoux Rosé « Cuvée Juliette » 2005 6.99
70% Grenache, 30% Cinsault. Pale straw-pink and on the dry side - a
perfect aperitif which is also an excellent companion to salads, spicy
food, white meats and strawberries.
Domaine des Escaravailles
Cotes du Rhéne Rosé « Les Anti ng 2005 6.99
40% Cinsault, 25% a 5% Carignan. Salmon pink in
colour, red f e nose. Arich and well-balanced
rosé , perfec er menus and al fresco gatherings.
Domaine Lafond Roc-Epine
Tavel 2005 7.99
60% Grenache, 10% Cinsault, 5% Syrah, 5% Carignan and also
Clairette, Picpoul, Bourboulenc, Mourvedre. France's most celebrated
Rosé, deep and vivid pink changing to orange with ageing. Dry but
also deeply flavoured, Tavel is a versatile wine with sufficient power to
accompany a wide range of dishes as an alternative to red wine, and
is particularly well-suited to Asian cuisine.
Domaine des Anges
Cotes du Ventoux Rosé 2006 5.99

50% Grenache, 50% Cinsault. Rose pink with tinges of orange, a fresh
summer rosé ideal for barbecues and easy drinking. Ripe summer fruits
on the palate.

For more information or to place an order—email wine@hammockwines.co.uk



WHITE WINES Vintage

FRANCE - Southern Rhéne

Domaine des Anges

Cbtes du Ventoux Blanc 2005

Roussane, Clairette, Grenache Blanc & Bourboulenc. A complex nose
of grapefruit, caramelised pineapple and aniseed. In the mouth, full

and round

with flavours of stewed pear and apples with a soft lingering

finish. An excellent all-round white.

La Ferme §

Vin de Pay

30% Grena
10% Sauvi
on the sl

t. Pierre

s de Vaucluse Blanc 2005
che eo o viognier, 10% Chardonnay,

ity wine produced by this small Domaine
unt Ventoux. Excellent as an aperifif or with fish

dishes, quiches, salads and on summer evenings in the garden.

Chateau St Esteve d’'Uchaux

Viognier Jeunes Vignes 2005

100% Viognier. A delicious wine with a strong personality. Tropical fruifs
on the nose, floral (violets) and fruity on the palate. Arich wine with
good length, works well with white meats, fish and lovely to drink just on

its own.

Cobtes du R

100% Roussanne. A dry,

héne Tradition Blanc 2006
t fr ious, intense aromas of
n f pear and honey on the palate.
nd pouliry.

Domaine Lafond Roc-Epine

Lirac Blanc

shellfish

2005
che Blan 9 ognier. A fresh but full-

a its place alongside the white
of the area. Recommended for fish and
s, or as flavourful aperitif.

For more information or to place an order—email wine@hammockwines.co.uk

£
inc. VAT

5.99

5.99

7.49

5.99

7.99



DESSERT WINES Vintage £
inc. VAT

FRANCE - Southern Rhéne

Domaine des Escaravailles

Rasteau - Vin Doux Naturel Doré 2003 11.96
A delicious golden-coloured dessert wine. Aromas of dried fruits on the

nose, with overtones of dried walnuts and almonds in the mouth, this is

perfect with light desserts and ice-creams. Also good as an aperitif or

on melon. Serve chilled.

Rasteau - Vin Doux Naturel Rouge 2003 11.96

A deep red, almost black wine that "c
tawny/ruby port" (R.Parker). Thiszmine
followed by cocoa i i o

chocolate de
cheeses. Ca

d fo arustic

erries & blueberries
at will complement
pudding. Also good with Blue

CHAMPAGNE Vintage £
inc. VAT

Godmé Pére et Fils

Premier Cru Brut Réserve NV 16.95
55% Chardonnay - 10% Pinot noir - 35% Pinot meunier. A blend of the 3

champagne grapes gives a fresh and elegant wine, combining the full

flavour of the red varieties with the lightness of the chardonnay. 30% of

wine retained from earlier years ensures consistent flavour and

balance—a perfect champagne to serve as an aperitif or to

accompany family celebrations.

Grand Cru Brut Blanc de Noirs NV 17.95
100% Pinot noir. A full-bodied champagne produced from the best

vines, carefully tended to capture the essence of the terroir. Long

months of ageing in oak give a strong bouquet and lasting flavour

which enhance the tasting pleasure.

Grand Cru Brut Rosé NV 17.95

15% Chardonnay - 85% Pinot noir. The oak-aged red pinot gives this
champagne a soft yet full and balanced character which delights the
palate and will enliven any celebration.

For more information or to place an order—email wine@hammockwines.co.uk



RETAIL TERMS & CONDITIONS

1. Minimum Order Quantity

All wines are supplied in cases of twelve bottles. The minimum order is one case (12 x
75cl bottles) or 9 litres equivalent, which may be mixed.

2. Delivery

For deliveries by public carrier (UK Mainland only) there is a charge of £11.25 inc. VAT
per delivery address for orders of 1 — 3 cases (36 bottles), free for 4+ cases. Prices to the
Scottish Highlands, Islands and Northern Ireland will be quoted on request. Orders will
be despatched upon receipt of full payment.

Wines delivered by public carrier (Amtrak) will usually arrive within three days following
despatch. It is essential that we be notified if there is unlikely fo be anyone at the
delivery address to receive the wine, as an additional delivery charge will be incurred
if the carrier has to return to the property

All goods must be checked on delivery and the delivery note signed accordingly.

Claims for breakages or shortages from cases sent by public carrier must be advised in
writing to Hammock Wines within three days of receipt. Breakages must be retained
with the corks and packaging for examination by the carrier. Claims for non-delivery
must be advised within one week of the delivery due date. Any defective or corked
bottles will be credited only if retfurned immediately.

3. Prices

Prices include VAT and all wines are offered subject to availability. Prices may be
subject to change as a result of fluctuations in currency exchange rates, excise duty,
VAT or other unforeseen circumstances. All wines remain the property of Hammock
Wines until paid for in full. Hommock Wines will not be liable for failure to meet agreed
obligations as a result of circumstances beyond our control.
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