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Of course, wines from both countries 
are household names these days; Chile 
has championed soft, smooth Merlots 
while Argentina has made the Malbec 
grape, also originally from Bordeaux, 
pretty much its own. We are proud of a 
range here which we think you’ll notice 
shows a bit more class than some others 
– time for a reminder! 

A Mid-Week Glass
First up, to prove the point, you’ll find 
a brilliant value Chilean Merlot, Pato 
Torrente (1) and the Argentinian 
Las Pampas Malbec (2) – perfect for 
parties or a juicy mid-week glass. They 
are sunny and bright, not a sharp edge 
to be seen.

Another favourite, Luis Felipe 
Edwards is the largest 100% family-
owned wine company in Chile. 
They produce a couple of terrific 
wines under the Los Coches label 
that we have shipped; the delicious 
Carmenère (3) (originally a French 
grape variety used in blends which 
has justifiably come to fame in its 
own right in Chile) and a lighter, 

fruity Pinot Noir (4) that has great 
zip and zest with the added depth 
of  ripe raspberry fruit. It works well 
with salads and charcuterie, a great 
lunchtime wine.
 

Light, Fruity Reds… 
Less than £8!
For great quality, ‘every-day’ drinking, you struggle to do better than 

the reds of South America. We can get side-tracked by new vinous 
regions in Eastern Europe, discover an exotic blend while on holiday in 
the South of France, but time and again at Tanners we return to the easy, 
ripe flavours of Chile and Argentina. 

Los Coches Pinot Noir, 
Valle Central, Chile (4)
Packed full of fresh red fruit 
character, this is classic New 
World Pinot from Chile. 
Good weight, plenty of ripe 
fruit and length – delish!
Bin: QR08116 £7.95

The South American Reds  
Half Dozen

2 bottles each of:

Los Coches Carmenère,  
   Valle del Rapel, Chile (3)

Santa Ema Select Terroir  
   Merlot, Maipo, Chile (7)

Tanners Argentinian Malbec,  
   Mendoza,  Argentina (10)

Bin: ZS2031 

£45  

Los Coches Carmenère,  
Valle del Rapel, Chile (3)
A deliciously fruity wine full 
of bright cherry and plum 
fruit and spices with hints 
of mocha and chocolate.
Wonderfully smooth with ripe 
tannins and a velvety finish.
Bin: QR07917 £7.95

Las Pampas Malbec,  
Mendoza,  Argentina (2)
A rich, full red with lovely 
damson and plum fruits. 
Soft tannins with a subtle 
hint of underlying oak. A 
really great value wine.
Bin: TR04917
£8.40 £7.40 – special offer Harvesting at Santa Ema

Pinot Noir growing at LFE, home to Los Coches wines

Pato Torrente Merlot, 
Valle Central, Chile (1)
Cherry and ripe, red berry 
fruits intertwined with 
pepper and a touch of coffee 
bean. An easy, pleasing 
all-rounder, delicious with 
pasta, ham and cheese.
Bin: QR04717 £7.50 £5.95
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South America also has so much to offer when you 
‘trade up’ just a little – for only a pound or two 

more, you can find some real stars. Pair these with a 
simple dish and they’ll make an otherwise ordinary 
supper feel rather special.
Cucao Carmenère Reserva (5) is a great example; super food-
friendly, it’s made by Sutil Family Winery which has vineyards 
in many of the best areas in Chile. The ‘Reserva’ moniker 
usually indicates better grapes in the wine, and often some 
time in oak barrels – in this case eight months. Try it with 
spiced lamb kebabs with mint and coriander or Mexican food.

Equally tasty is Sutil’s Cucao Cabernet Reserva (6). As 
with Bordeaux Cabernet, this wine is beautifully refined, 
but it also has an extra splash of sunshine afforded by the 
warmer climes of Chile’s prestigious Colchagua Valley.

Sticking with the Bordeaux theme, you might also want 
to pick up a couple of bottles from Santa Ema too. This 
environmentally and socially responsible winery is one to 
follow. Based in Maipo Valley, we are delighted by their 
Select Terroir Merlot (7) and Select Terroir Cabernet (8).

Our last choice before we move on to the bigger, richer 
reds takes us back over the border to Argentina and the 
exemplary, silky smooth Piedra Negra Malbec (9) from 
François Lurton in the Uco Valley. It’s genuinely good value 
for money – you might want to tuck a couple to one side 
ahead of a special Sunday lunch.

Bodega Piedra Negra Malbec Alta Coleccion, 
Mendoza, Argentina (9)
A medium-bodied, supple wine with soft tannins.  
Typically generous, concentrated black berry 
fruit, fat and spicy with a long lingering finish. 
Brilliant for roasts and barbecues!
Bin: TR01117 £11.30

Santa Ema Select Terroir  
Cabernet Sauvignon, Maipo, Chile (8)
Blackberry and blueberry fruit with a touch of 
tannin, toasty notes and good, long finish.
Bin: QR07216 £9.30

Cucao CS Reserva Cabernet Sauvignon, 
Colchagua Valley, Chile (6)
Fresh and elegant, this Chilean take on a classic 
Claret is well worth a try. Soft blackberry and 
red fruit flavours mingle with gentle spice notes.
Bin: QR02614 £9.95

Cucao Carmenère Reserva,  
Valle Central, Chile (5)
A rich blackcurrant-scented wine with attractive 
herb notes. The palate is full of ripe black fruit 
underscored by delicious rich oak in perfect 
balance.
Bin: QR01015 £9.95 £8.45 – special offer

Santa Ema Select Terroir Merlot,  
Maipo, Chile (7)
“Excellent value for money. A rich smoky Merlot. 
Long lasting, thoughtfully produced and a most 
enjoyable drink.” Online review
Bin: QR07116 £9.30

South America’s Silky Reds
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In the press
Further exploration of the Argentinian 
range will reveal Don Cristóbal’s 
Bonarda (11). This black grape 
variety, originating in Italy, is the 
country’s second widest-planted but 
it’s not hugely recognised in the UK. 
Jamie Goode, writing in The Sunday 
Express, describes it as: “Fresh and 
fruity with aromatic cherries and 
bright berries. It combines ripe, sweet 
fruit with a juicy freshness and some 
meaty richness.” 

A firm favourite with Tanners 
customers is Patricio Gouguenheim’s 

Blue Melosa Malbec (12) which hails 
from the Valle Escondido, west of 
Mendoza. To us it over-delivers on all 
fronts, a big, beefy number.

Over in Chile we have a clutch of 
reds brimming with flavour and at 
the powerful end of the spectrum. 
Cousiño Macul’s Antiguas Reservas 
(13) is a Cabernet that regularly garners 
the type of praise from international 
wine writers that they commonly use 
to describe ‘classic’ Old World wines 
with far higher price tags. It’s a pure 
Cabernet Sauvignon and it’s a cracker!

Another big wine with a modest price 

tag is the Novas Cabernet/Carmenère 
(14) blend from a committed organic 
producer, Santa Carolina. Consultant 
winemaker, Alvaro Espinoza, who many 
believe is Chile’s finest home-grown 
talent, works with special fungi, rather 
than chemicals, to protect his vines 
and aims for biodiversity, encouraging 
insects in the vineyards.

And from the same winemaker, you 
should taste this incredible medal-
winning blend of six grape varieties; 
Coyam (15) is a complex, beautifully-
balanced fusion of Syrah, Carmenère, 
Merlot, Cabernet Sauvignon, 
Mourvèdre and Petit Verdot.  It would 
be very much at home on the finest of 
dining tables.

These big wines love red meat, so 
beef, lamb and venison dishes work 
really well. Being slightly more fruity 
on the whole than their European 
counterparts, they handle full-flavoured 
fruity sauces wonderfully too; think 
braised venison in a prune and Port 
sauce with kale on the side – incredible!

Bigger & Bolder Reds
Do you prefer your reds to be deep and dark? How about rich and 

spicy? We have assembled a medley of opulent wines beginning, 
of course, with the latest vintage of our own Tanners Argentinian 
Malbec (10). The team at Don Cristóbal harvest Malbec grapes by 
hand from their El Niña vineyard in Mendoza (some 620m above sea 
level) to make a wine that has had rave reviews from customers.

The Southern Stars Half Dozen

2 bottles each of:

Cucao Chardonnay Gran Reserva, Valle Central (24)

Bodega Piedra Negra Malbec,  Alta Coleccion, Mendoza (9)

Coyam, Emiliana, Colchagua Valley (15)

Bin: ZS2032 

£80  

Gouguenheim Flores del Valle 
Blue Melosa Malbec, Valle 
Escondido, Mendoza 2013 (12)
A rich dark wine, with red and 
black fruit character on the 
nose and palate, vanilla spice 
character and a lovely finish. 
Bin: TR04713  £14.50  

Don Cristóbal 1492 Bonarda, 
Mendoza 2016 (11)
Full, round and very juicy, 
with sweet damson and 
pretty, floral blueberry fruit 
supported by a little rich 
oak.
Bin: TR01916 £9.50  

Cousiño Macul Antiguas 
Reservas, Cabernet 
Sauvignon, Maipo 2014 (13)
“Intense fruit aromas of berry, 
delicate cocoa, fresh herbs and 
light toast, ripe black plums 
and blackberry fruit.” The 
Drinks Business, August 2017
Bin: QR02914 £12.95  

Novas Carmenère/Cab,  
Gran Reserva, Colchagua (14)
Ageing for nine months in 
oak has brought complexity 
and depth to the juicy, round 
fruit. Organic and stylish.
Bin: QR00215 £10.70

Tanners Argentinian 
Malbec, Mendoza 2017 (10)
A juicy red which is 
generous on the nose and 
delivers a full, ripe palate of 
black and red fruits.
Bin: TR05217 £7.95  

Coyam, Emiliana, Colchagua 
Valley 2013 (15)
An iconic wine. Intense, deep  
and plummy in character 
with fantastic length after 
ageing in oak for 14 months. 
Surely the next step in quality 
for Chilean wine.
Bin: QR00113 £19.50  

4
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Sauvignons are pin bright in their 
zestiness, while the aromatic elements 
of varieties such as Viognier express 
themselves to the full. Los Coches 
Viognier (16) and Cucao Sauvignon 
(17) are our first recommendations, great 
examples of the fresh, fun, award-winning 
wines from this wonderful country.

Citrussy Chilean Sauvignons tend to 

pair beautifully with simply grilled fish 
and chicken dishes. Fresh tomato-based 
salads and goats cheese work well too. Or 
just chill your bottle right down and enjoy 
a deliciously refreshing glass on its own.

If you’re tempted by the Cucao 
Sauvignon but fancy trading up just a little, 
then why not take advantage of Santa 
Ema’s Select Terroir Sauvignon (18), 

a deeper flavoured Sauvignon from the 
Maipo Valley that is worth the trade-up.

Chile has been pushing on with 
aromatic varieties, and Alto Los 
Romeros Gewurztraminer (19) is 
delightful. This fascinating grape variety 
creates wines that absolutely leap from 
the glass, delivering a beautiful, exotic 
and unusual bouquet, quite unlike any 
other grape. In the right hands, their 
intense aroma and flavour are neatly 
balanced, making them a joy to drink.

Pairing fragrant wines
They’re also terrific with certain cuisines 
which are otherwise hard to match. 
Gewurztraminer mirrors heady spices 
beautifully, so Thai and Chinese dishes 
– particularly those with a good whack 
of ginger at their core but not too much 
chilli heat – work brilliantly. Equally, 
Gewurz loves smoke! So if you’re planning 
on cooking smoked duck breast or a 
cured smoked ham, give this grape a go.

Not forgetting Argentina
Argentina, too, offers a fine, fragrant 
white from the country’s flagship 
white grape variety, Torrontés. More 
subtle than Gewurztraminer but just as 
attractive, Torrontés splits the difference 
beautifully between the ‘light and 
crisp’ and ‘fruity and fragrant’ style. 
Gouguenheim Torrontés (20) from the 
Escondido Valley is grown in an area 
of Argentina which, like Chile, also has 
those dramatic (and clearly beneficial) 
day-to-night temperature differences.

Cucao Sauvignon Blanc,  Valle 
Central 2017 (17)
Fresh crisp Sauvignon with  
good weight and feel. Notes of  
lime and tropical fruit abound  
together with attractive  
minerality.
Bin: QW09517
£7.95 £6.95 offer price  

Los Coches Viognier, Valle 
Central 2017 (16)
Full on the palate but with 
a lively citrussy edge which 
keeps it from being ‘too much’. 
Delivering apricots and peaches 
with hints of pear and blossom.
Bin: QW09217  
£7.95 £5.95 offer price  

Santa Ema Select Terroir 
Sauvignon Blanc,  
Maipo 2016 (18)
Masses of fresh tropical fruit 
flavours. Lively and zesty 
with good character and a 
touch of minerality.
Bin: QW04516
£9.40 £7.90 offer price  

Alto Los Romeros 
Gewurztraminer Reserva, 
Valle Central 2016 (19)
Pleasing intensity of fruit 
aromas with floral notes such 
as jasmine and white roses. 
On the palate it is light and 
dry, with vibrant acidity, and 
perfect balance.
Bin: QW09316 £8.20  

Gouguenheim Torrontés, 
Valle Escondido,  
Mendoza 2016 (20)
Beautifully balanced zippy 
white without the over 
perfumed character this variety 
can sometimes have. Zesty 
wine with grapefruit character.
Bin: TW01816 £9.95  

The Chilean Whites Half Dozen

2 bottles each of:

Los Coches Viognier,  
     Valle Central (16)

Cucao Sauvignon Blanc,   
    Valle Central (17)

Cousiño-Macul Chardonnay,   
    Valle del Maipo 2016 (22)

Bin: ZS2033   
 
£45

Light & Crisp or
Fruity & Fragrant?
There’s something special about Chile; the country is blessed 

with unusually large day-to-night temperature variation – a 
phenomenon which tends to make the fruit flavours in the resulting 
wines really ‘pop’!
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Lighter whites are lovely and refreshing, but 
sometimes you really want something a bit 

fuller, a bit rounder maybe and more succulent, and 
for this we generally turn to Chardonnay.
Good quality Chardonnays were once the preserve of 
France, but these days you can find so many fantastic 
bottles from right around the world. 

Value that's hard to beat
So why buy from Chile? The answer is simply that, in 
the £7-12 price bracket, they are incredibly hard to beat. 
South Africa and Australia are strong contenders, as is 
France of course, but Chilean Chardonnays seem to 
deliver most consistently an intense purity of primary 
fruit flavours that so many wine-lovers are looking 
for. Select Terroir Chardonnay (21) from Santa Ema 
is a great example. Or you may prefer the wonderful 
unoaked Cousiño Macul Chardonnay (22) from one 
of Chile’s oldest wine firms, also from vineyards in the 

Maipo Valley. It is brilliantly balanced and a little more 
complex.

Chardonnay with food
These wines make ideal matches for so many ‘everyday’ 
meals; fish pie would be terrific, chicken, pork and pasta 
dishes with creamy sauces or, as the weather warms up, 
ham, cheese or chicken-based salads. Given Chardonnay’s 
impressive adaptability, there really is every reason to 
embrace this wonderful grape variety and defy the ‘Anything 
But Chardonnay’ nay-sayers!

Use some oak
A step higher up the quality ladder are Novas Chardonnay 
(23) and Cucao Chardonnay (24), both Gran Reservas, 
with time spent in oak barrels bringing power and intensity 
to the flavour. They can handle richer dishes.

Remember, you can mix up your order by including any 
of the White Burgundies from the enclosed offer too. And if 
your order is over £95, you won’t pay for delivery.

Explore Chile’s Richer Whites

Santa Ema Select Terroir Chardonnay, 
Maipo 2016 (21)
Peach and lemon flavours with a good, full, 
creamy palate. Fresh and well-balanced with 
a satisfying finish. Unoaked, the pure fruit 
shines through.
Bin: QW06416 £9.40 £7.90 special offer

Novas Chardonnay Gran Reserva,  
Valle Casablanca 2016 (23)
Outstanding, with a mineral streak supporting 
ripe, tropical flavours. The purity shines 
through, producing a beautiful balance in this 
organic wine.
Bin: QW01416  £10.70

Cousiño-Macul Chardonnay, Valle del 
Maipo 2016 (22)
Rich and characterful, with ripe Chardonnay 
fruit showing more complex flavours of butter 
and toffee set against a juicy lemony edge.
Bin: QW01916 £9.70

Cucao Chardonnay Gran Reserva, Valle 
Central 2016 (24)
A fresh, juicy wine with ripe citrus fruit notes 
and a touch of ripe apple. With nice weight 
and body, the finish is both crisp and succulent.
Bin: QW09716 £11.95


