
Staff Favourites Explorer
Mixed Half Dozen

Tanners Sales Team from L-R, Rachel Armstrong, Richard Parsons-Jones, Graham Mason, Robert Boutflower and Aiden Schwarzer

INTRODUCTION
Hand-picked by each member of the Tanners Private House 
Sales Team, this new Explorer case is a collection of favourite 
wines from some of Tanners’ most knowledgeable and long-
serving staff members.

The Private House Sales Team, comprising Graham, Aiden, 
Rachel, Robin and Richard, have each worked for Tanners 
for over 15 years and have undertaken extensive exams, 
including the prestigious WSET Diploma, so it’s fair to say 

that they know their wines!

Featuring three whites and three reds, this case highlights 
quality wines that reflect a range of styles from crunchy 
blackberry-filled Portuguese reds to soft, orchard fruit-
imbued Tanners Chardonnay. Each wine is delicious on its 
own or will make wonderful pairings to perk up your mid-
week meals or impress guests!

THE WINES

1.  Col del Mondo ‘Sunnae’, Abruzzo Bianco  Bin No: IW166
This has a wonderful silky texture with full flavours of white plums with hints of honey and nuts on the finish. Complexity is 
achieved through low yields, the blend and lees ageing.

“Bearing in mind our largely temperate climate, it is perhaps my subconscious desire for sunnier climes that draws me to 
the Col del Monde ‘Sunnae’. Adorned with a beautiful beaming sun illustration on its label, it promises sunshine in a glass 
- and it delivers! Produced by Tenuta de Priore at their Col del Mondo winery, overlooking the Adriatic, this is a blend of 
Trebbiano, Passerina and Pecorino. With fruit sourced from older and lower yielding vines, the wine spends 3-4 months 
in stainless steel, ageing on the lees. This focus on quality is rewarded with a beautifully textured wine, brimming with 
white plum, flora, and hints of honey and nutty notes on the finish. A versatile, finely balanced wine, this delivers on every 
occasion.”

Graham Mason, Private & Corporate Sales Manager

2.  Piesporter Goldtropfchen Kabinett, Hain, Mosel  Bin No: GW067
Big, flavoursome Kabinett, soft and herby, fresh and open with ripe, elegant fruit. Good, concentrated wine from a dedicated 
and serious young grower. This estate is based underneath the family’s hotel by the bridge in Piesport.

“It’s been a staff and customer favourite for years and years and it still delights. Offering a delicate sweetness, it’s ample but 
light on its feet with a drier-than-expected crisp finish. Riesling like this is simply delicious and there isn’t much better when 
the sunnier weather arrives!”

Aiden Schwarzer, Private Client Account Manager



Order online at tanners-wines.co.uk
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Ordering from Tanners
For up-to-date pricing and additional wine information, please visit our website and type the Bin No. of the wine 
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We look forward to hearing from you.
Tanners Sales Team Bin No: ZS2564

3.  Tanners Chardonnay, Pays d’Oc  Bin No: FW024
Juicy but elegant with rich, ripe pear on the nose, a concentrated palate and a positive finish.

“A regular in my wine rack and firm family favourite. Such a well-rounded white, striking the right balance between the 
richness and generosity of fruit akin to New World Chardonnays, with the minerality and clean finish of a classic French. 
Very drinkable in its own right, or equally food friendly; I can heartily recommend it with buttered seabass and lardon-
parmentier potatoes!”

Rachel Armstrong, Wine in Time Manager

4.  Odelouca, Black Label, Quinta do Francês, Algarve  Bin No: PR096
Ten months in French oak. Delightfully perfumed nose of violets and raspberry leaf. This is the winery’s number one seller - 
particularly popular in Algarve restaurants. Easy drinking with a long smooth finish - a real pleasure.

“A wine I turn to time and time again. I love its soft, easy style – quite voluptuous. The dark, ripe, plummy fruit is delicious, 
both on its own or with a plethora of dishes, its supple richness making it a great all-rounder. I often recommend this red for 
weddings and parties as it suits a broad range of tastes.” 

Robin Torrens, Customer Services Coordinator 

5.  Domaine Boudau, Le Clos, Côtes du Roussillon (organic) Bin No: FR080
Elegant, fruity wine with plenty of supple red and black fruit, backed up with ripe tannin. This is mainly Grenache with 20 
per cent Syrah from an individual, low-yielding parcel to the north of Rivesaltes town.

“Hot sunny days tempered by gentle refreshing breezes shape this pure, vibrant, dark-fruited red derived from low-yielding 
Grenache and Syrah vines, grown in sight of the Pyrenees towering majestically on the Spanish border. Generous, ripe and 
round with intense blackberry and bramble fruits, interwoven with liquorice, touches of spice and fine tannins. A cracking 
multi-season all-rounder, Le Clos is proudly organic, and a perfect partner to charcuterie, BBQs, pan-fried and grilled meats, 
or simply an empty glass!”

Richard Parsons-Jones, After-Sales Manager

6.  Castillo Monjardin Pinot Noir, El Cerezo, Navarra  Bin No: SR109
A rich, ripe style of Pinot with black fruits, a hint of oak from nine months in barrel, silky tannins, great balance and lovely 
purity to the fruit. The finish is elegant and long.

“The key to this terrific Pinot Noir from Navarra in Northern Spain is the climate; a mix of cool fresh days in the lee of the 
Cantabrian mountains and the warm Spanish sun. There’s lovely ripeness and sweet fruit, tempered with a clean, fresh finish 
- a great example of this favourite variety showing real elegance and style.”

Robert Boutflower, Sales Director


