
Christmas Clarets - �e Super Six
‘P’ Pauillac, Anthony Barton 2018, 12.5% 
With fruit sourced from vineyards across Pauillac, this blend is designed to showcase 
the region’s terroir. Ripe blackcurrant, sweet spice and discreet oak from around 
11 months in barrel, combined with a �ne tannic backbone, result in a typically 
delicious claret, drinking well now.

Château d’Aiguilhe, Castillon - Côtes de Bordeaux 2019, 14.5% 
A modern Côtes de Castillon with intense, meaty and balsamic aromas. Rich 
and voluptuous, with ripe, silky tannins and a smooth, rounded �nish. Drinking 
beautifully now. Owned by Comte von Neipperg of Canon-la-Ga�elière.

Château La Fleur-Pourret, Saint-Emilion grand cru 2018, 14.5% v
Made by the team at Château Figeac, this mature claret o�ers ripe blackberry, plum 
and �oral aromas. �e palate is fruit-driven and �nely balanced, o�ering layers of 
deep black fruit, easy tannins and a soft �nish.

Moulin du Château La Lagune, Haut-Médoc 2019, 14.5% 
Full of fragrant, jammy black fruit character with cloves and spice behind. Powerful 
with supple tannin that can be a feature of this vintage supporting a round, full 
�avoured core, this is drinking well now but will cellar for a few more years.

Les Fiefs de Lagrange, Saint-Julien 2019, 14%
�is opens with full-on notes of blackcurrant, cassis and wild blueberry. �e palate is 
creamy, smooth and generous, balancing �ne tannins with vibrant, dark plum fruit 
and a fresh �nish. Well structured, big but re�ned, a classy wine.

Ségla, Margaux 2017, 13.5% v
�e younger sibling of acclaimed second growth Château Rauzan-Ségla. Floral and 
sophisticated, there is subtle cassis and dried �g with a touch of cinnamon spice, the 
2017 vintage is drinking beautifully now.

TANNERS WINES LTD, 26 WYLE COP, SHREWSBURY SY1 1XD
Importing the best wines direct from the vineyard

SYMBOLS:   v vegetarian     V vegan     O organic     B biodynamic

IMPORTANT INFORMATION

We hope that you receive these goods in the same excellent 
condition in which they left our cellars. If not, please call us on 
01743 234455 or alternatively, email sales@tanners-wines.co.uk 
ideally within two days of receipt.

To browse our extensive range of wines and spirits, please visit our 
website at www.tanners-wines.co.uk.




