


CHRISTMAS 2022

CHRISTMAS OPENING
HURSTPIERPOINT 

12pm - 5pm
11am - 7pm
9am - 7pm

CLOSED
11am - 7pm 
9am - 7pm
10am - 4pm
10am - 7pm 
9am - 4pm 

 
CLOSED 

 
11am - 7pm
11am - 7pm
11am - 7pm
9am - 4pm

 
CLOSED

 
11am - 7pm

LINDFIELD 
CLOSED

10am - 7pm
10am - 7pm
12pm - 6pm
10am - 7pm 
9am - 7pm 
12PM - 6pm 
9am - 7pm 
9am - 7pm 

 
CLOSED

 
10am - 7pm
10am - 7pm
10am - 7pm
10am - 4pm

 
CLOSED

 
10am - 7pm

 
Sunday 4th
Monday 5th - Friday 9th
Saturday 10th
Sunday 11th
Monday 12th - Friday 16th
Saturday 17th  
Sunday 18th
Monday 19th - Friday 23rd
Saturday 24th 

Sun 25th - Tue 27th
 
Wednesday 28th
Thursday 29th 
Friday 30th
Saturday 31st 
 
Sunday 1st - Tues 3rd Jan
 
Wednesday 4th

Welcome to the South Downs Cellars Christmas 2022 brochure.   We have put to-
gether an extensive list for you this year to help with your festive planning.  With a 
huge selection of classic Christmas wines, coupled with great value options and our 
diverse selection of beers and gifts, we hope you will enjoy browsing this catalogue, 
and know that, as always, you can trust in the quality of our selections.

from the SDC Team: Lucy, Giles, James, Andrew, Ed, Matthew, Richard, Euan & Steve   

In-store: both shops are open extended hours during December - see hours below
 

By phone: you can call Hurstpierpoint on 01273 833830 or Lindfield on 01444 484025
 

Online: www.southdownscellars.co.uk

Local: Free for 6+ bottles or of value £50+ within 48 hours.  (Otherwise, £5 per address) 

 
National: next-day courier service via DPD - free over £120 (otherwise £9.99 per address)
 
If an item is out of stock, you will be offered a replacement of the same or greater value. 
For orders of 12 bottles or more, an extra 10% discount is applicable off the bottles listed in this 
brochure.  This discount is not applicable to the mixed cases or hampers.  All discounts are valid 
until 31st December 2022, while stocks last.  E&OE. 

Deliveries: See our website for our free delivery area

WWW.SOUTHDOWNSCELLARS.CO.UK

How to order:



FESTIVE FIZZ

Poynings Grange is a small family-run farm 
with a beautiful 6 acre vineyard which was first 
planted in 2010. The Crowther family have a  
passion for producing great wine for their local com-
munity at an affordable price. Rupert and Esme do 
most of the work in the vineyard themselves and 
work closely with their consultant winemaker, to craft 
exceptional quality wines from their vineyards.  They 
now produce on average 5000 bottles a year, making 
their wine very exclusive as well as downright deli-
cious. We are delighted to be able to offer their Blanc 
de Blancs as a part of our Christmas offer this year. 

£27.95

The Poynings Blanc de Blancs is delightfully fresh with orchard fruit 
flavours, floral notes and rich, toasted brioche notes.  Fresh and com-
plex with lovely texture and length.  Aged on its lees for 5 years. A 
great English wine from a great Sussex producer.

2016 Poynings Grange Blanc de Blancs
Sussex, England

NORMALLY £31.95

Aromas of green apple and hints 
of lime, accompanied by toasted 
bread and hazelnut.  The palate is 
creamy, rounded and textured with 
balancing acidity on the finish.

2015 Laborie Blanc de Blancs
Méthode Cap Classique 
South Africa

£14.95

Notes of citrus fruits and ripe 
apples and pears on the mid-palate 
give way to a crisp and finish, ma-
rrying drinkability and freshness 
with great finesse.

NV Crémant de Bourgogne 
Reserve, Marsigny 
Burgundy, France

£19.95

Aromas of citrus, apricots and pea-
ches abound.  On the palate it is 
smooth and creamy with a great 
minerality from chalky subsoils and 
a creamy vanilla finish. 

2016 Blanc de Blancs 1er Cru 
Champagne Mandois  
Champagne, France

£38.95NORMALLY £16.95 NORMALLY £24.95 NORMALLY £42.95

Poynings Grange, Sussex

PLUS AN EXTRA 10% OFF WHEN YOU BUY ANY 12 BOTTLES  



Mini Sancerre.  An expressive nose with 
hints of lychee and apricot.  Notes of 
peach and pear are balanced by crisp 
acidity and a touch of minerality.

2021 Valençay Blanc “Chèvrefeuille”  
Domaine Jourdain
Loire, France

£12.95NORMALLY £15.95

A blend of 75% Viognier, 25% Marsan-
ne.  Supple and fresh on the palate with 
a crisp long finish reminiscent of stone 
fruits and wonderful minerality.

2021 Mathilda Viognier/Marsanne 
Tournon
Victoria, Australia

£16.95NORMALLY £17.95

This is a beautifully rich, rounded wine 
with hints of almond and apricot on the 
palate, with a long, rich, powerful finish. 
Aged in oak for 12 months.

2020 Chardonnay “Avec Mention” 
Domaine de Valensac
Languedoc, France

£14.95NORMALLY £17.95

Pale in colour, this wine exudes hints of 
rose petals, lychee and jasmine, with a 
touch of hazelnut.  Full and textured on 
the palate with crisp fresh acidity.

2021 Nosiola
Cantina Lavis
Trentino, Italy

£12.95NORMALLY £14.95

Crisp orchard fruit with tropical notes of 
pineapple and quince and a twist of ci-
trus.  Lively and fresh with good structure 
and lovely texture.

2021 Lagar de Cervera Albarino 
La Rioja Alta 
Rias Baixas, Spain

£17.95NORMALLY £19.95

Crisp and vibrant with notes of citrus fruit 
and herbs with an excellent freshness. 
The palate is persistent with notes of mint 
and lemon and lime with a crisp finish.

2021 Albaclara Sauvignon Blanc 
Haras de Pirque 
Leyda, Chile

£14.95NORMALLY £17.95

Seductive aromas of white stone fruits, 
flowers and spices. Full bodied and dry, 
with superb balanced fruit and freshness.  
Absolutely delicious! 

2021 Beaujolais Blanc Perle Blanche
Domaine de la Creuze Noire
Beaujolais, France

£15.95NORMALLY £18.95

Fruity with clean notes of quince, elder-
berry, and pear. Balsamic finish with no-
tes of rosemary and sage. Seductive and 
fresh with aromatic complexity.

2021 Verdeca
Cantele 
Puglia, Italy

£13.95NORMALLY £14.95

FESTIVE WHITES on a budget

2021 Parcellaires de l’Herre Blanc
Domaine de l’Herre 
Cotes de Gascogne, France 
Deliciously crisp and fresh with zingy 
acidity and notes of grapefruit and fresh 
citrus fruits. Ideal with seafood or as an 
aperitif. The perfect palate cleanser.

£8.95NORMALLY £9.95

It’s a fact.  Quality wines don’t have to cost a fortune.  We have been working tirelessly over the 
last few months to put together a range of great value wines that will not look out of place on 
your table this Christmas.   If you love Loire Sauvignon Blancs such as Sancerre or Pouilly Fumé, 
then the Valençay or Albaclara Sauvignon Blanc, listed below, are great value alternatives.  If you 
are more of a White Burgundy lover, then the Chardonnay “Avec Mention” or Beaujolais Blanc 
are the wines you should pick.   If you like to try new things, then you have the Nosiola, Verdeca or 
Parcellaires de l’Herre, and if fish and seafood will be gracing your table over the Festive period, 
then the Albariño Sand Boy or Mathilda Viognier/Marsanne are not to be missed.
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A blend of Cabernet and Merlot.  A rich 
and spicy, medium-bodied Bordeaux red 
wine with blackcurrant, violet and tobac-
co notes. Pairs well with red meats, casse-
roles, and strong mature cheeses.

2019 Château Bellecroix 
Bordeaux Supérieur 
Bordeaux, France

£10.95NORMALLY £11.95

Pinot Noir & Gamay.  Ripe red fruit fla-
vours of cherries and raspberries. The tan-
nins are supple and elegant, and the pa-
late follows through with slight peppery 
notes and refreshing acidity.  

2019 Côteaux Bourguignons 
Dom de la Creuze Noire 
Burgundy, France

£14.95NORMALLY £16.95

This is deep ruby red in colour with an 
aroma of violets that develops notes of 
plum and small forest fruits. It is soft and 
rounded on the palate with a particularly 
open finish

2020 Teroldego 
Cantina Lavis 
Trentino, Italy

£12.95NORMALLY £14.95

Balsamic aromas of mint and aniseed ac-
companied by ripe fruit and hints of blos-
som and white pepper. Medium bodied, 
rich but elegant, black fruits, coffee and 
sweet spice with a soft finish.

2019 Rioja Graciano 
Bodegas Ondarre 
Rioja, Spain

£11.95NORMALLY £14.95

Aromas of flowers and wild berries, with 
notes of red fruits and bramble. The pa-
late is medium-bodied with fine and ele-
gant tannins, not without power, and with 
beautifully integrated silky oak.

2016 Tacito Malbec 
Bodega del Rio Elorza 
Patagonia, Argentina

£17.95NORMALLY £24.95

Negroamaro.  Dark cherry fruit on the 
nose with a delicate floral character, the 
palate is richer with plummy fruit, spices, 
even a wiff of smoke whilst the finish is 
smooth with sweet supple tannins.

2017 Salice Salentino Riserva 
Cantele 
Puglia, Italy

£14.95NORMALLY £16.95

80% Malbec, 20% Merlot.  Packed full of 
red fruit flavours of strawberry and cherry 
with delicate notes of spice and sweet va-
nilla.  Soft and supple on the palate with a 
long, fresh, smooth finish.

2015 Cahors Malbec 
Château La Coustarelle 
Cahors, France

£14.95NORMALLY £16.95

The classic blend of Shiraz and Cabernet.  
Really approachable style with bright 
plum, blackberry fruit and warming spi-
ce.  A lovely herbal edge on the finish too. 

2021 Red Ridge Shiraz/Cabernet 
Hollick 
Coonawarra, Australia

£11.95NORMALLY £16.95

FESTIVE REDS on a budget

2018 Marselan/Tannat/Merlot Reserva
Traversa 
Canelones, Uruguay 
A lively, full flavoured and opulent red 
wine aged in American oak barrels for 6 
months before release. Ripe fruit, choco-
late and vanilla on the palate pair excep-
tionally with hearty roasted dishes.

£9.95NORMALLY £12.95

We have found some exceptional reds to enjoy this Christmas, including the great value Château 
Bellecroix (Bordeaux Supérieur) which is delicious with cheese or fuller meat dishes, or the Cô-
teaux Bourguignons from Domaine de la Creuze Noire (Pinot Noir/Gamay blend) which will be at 
home accompanying your turkey or nut roast on Christmas Day.  Amazing deals on Tacito Malbec, 
Traversa  or Red Ridge will provide you with a top quality full-bodied wine to go with your beef, 
or if you prefer something closer to home, then the Cahors Malbec is the one to choose.   If you 
are feeling more adventurous then have a look at the Teroldego from Cantina Lavis or the Salice 
Salentino from opposite ends of Italy.  Last but not least would be the Rioja Graciano – a classic 
Rioja with a twist, as it is 100% Graciano (a grape which makes up less than 1% of plantings in Rioja)

PLUS AN EXTRA 10% OFF WHEN YOU BUY ANY 12 BOTTLES  



CLASSIC CHRISTMAS WINES

2020 Alexana Pinot Gris Terroir Series 
Revana Vineyards (Oregon, USA)
Richly textured with vibrant citrus and orchard 
fruits with fresh acidity, beautiful aromatics and 
texture.  Perfect match for white meat or pork.

NORMALLY £23.95                                  £18.95
2018 St Joseph “La Source” Blanc  
Ferraton Père et Fils (Rhône, France)
100% Marsanne. Ripe citrus and nectarine flavours 
lifted by a perfumed, floral note. Medium bodied 
with real concentration and a fresh, balanced finish.

NORMALLY £29.95                              £27.95

2020 Chablis, Domaine de la Genillotte 
(Burgundy, France)
Mineral, fresh and light with subtle citrus and or-
chard fruit flavours, aromatic nose and a clean, lean, 
mineral-rich finish.

NORMALLY £19.95                                  £18.95

2020 Macon Verzé Le Chemin Blanc 
Nicolas Maillet (Burgundy, France)
Generous spicy apple pie aromas on the nose with 
lavish, rich, full palate with a touch of oak, and 
great concentration and length.

NORMALLY £36.95                               £34.95

2018 Riesling Nussriegel 
Oliver Zeter (Pfalz, Germany)
This is powerful, dry, spicy, elegant and characteri-
zed by a noble fine fruity structure. Gorgeous mi-
neral notes give it depth and moreish complexity.

NORMALLY £22.95                               £20.95

2020 Roero Arneis 
G Fenocchio (Piedmont, Italy)
Arneis, means “little rascal” in Piemontese.  On the 
nose there are subtle aromas of wild flowers and 
chamomile, with an aromatic, rounded finish

NORMALLY £23.95                             £22.95

1) Always choose a wine to accompany the strongest flavour on your plate (sometimes a sauce or  
    accompaniment, not the centrepiece)
2) Always have more sugar in your glass than on your plate - dry wines won’t taste good with dessert
3) The lighter the dish, the lighter the wine you should select to accompany it
4) Respect tradition.  Wines local to a dish’s place of origin will often be the best option - Loire 
     Chenin Blanc with goat’s cheese, Argentinean Malbec with steak, Picpoul de Pinet with Mussels

Four things to consider when pairing wine with food
There are no hard and fast rules.  Red with meat and white with fish is far too limiting when you 
consider the range of cuisines eaten today.  However, the four very important rules to remember are:
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2018 Luis Canas Rioja Reserva 
(Rioja, Spain)
Ripe and fruity with balsamic plum, intense spice 
and velvety cherry fruit flavours with a hint of liquo-
rice on the finish.

NORMALLY £24.95                                £21.95

2018 Barolo Patres, San Silvestro 
(Piedmont, Italy)
Intense, spicy and elegant. aged for two years in 
large oak barrels.  Beautiful aromas of tar and roses 
with a smooth palate and impressive length.

NORMALLY £34.95                               £29.95
2016 Esprit de Pavie 
(Bordeaux, France)
A blend of fruit from St Emilion & Castillon, owned 
by the Pavie Estate.  Expressive red and black plum 
fruits with chocolate, Vanilla and dried herbs.

NORMALLY £29.95                                £24.95

2016 XXL Spätburgunder, F Waßmer 
(Baden, Germany)
Pinot Noir with great elegance and complexity, no-
tes of red cherries and mulberries, hints of bluebe-
rries and anise, and subtle oak.  Hearty yet elegant.

NORMALLY £49.95                               £29.95
2019 Gigondas, Dom de Font Sane 
(Rhône, France)
Notes of spice, liquorice, ripe berries and plum on 
the nose following through to a concentrated, ripe 
palate with fine tannins on the finish.

NORMALLY £29.95                               £27.95

2016 Icono Malbec, Sunal 
(Uco Valley, Argentina)
Grown at up to 2700m above sealevel, this is dark 
with balsamic notes, black fruits with hints of vio-
lets and a long, complex finish.

NORMALLY £44.95                              £32.95

Christmas Food and Wine Matches
Everyone’s Christmas table will vary slightly, however at least some of the following items are 
likely to be making an appearance at some point over the Festive period in most households.  
Turkey - A juicy Pinot Noir if you prefer lighter, or Bordeaux or Rhône if you prefer something 
more full-bodied.  If drinking white, then a fuller bodied white such as White Burgundy or Rhône
Goose - Crisp, dry Riesling is perfect to cut through the fattiness of the meat
Beef - Robust reds such as Malbec, Rioja or wines from the Rhône are ideal
Vegan Nut Roast - A fuller flavoured white such as Pinot Gris, or fuller red such as Gigondas 
Cheese - there is no one wine that will go with a mixed cheeseboard!  Port & stilton, Loire Chenin 
Blanc with goat’s cheese, oaked Chardonnay with rich creamy cheeses such as brie...
Christmas Pudding / Christmas Cake - Tokaji is always a great option

PLUS AN EXTRA 10% OFF WHEN YOU BUY ANY 12+ BOTTLES



Go Large....
Magnums are used by wineries not because 
they look ‘showy’ (although they do), but be-
cause they help a wine age better than a re-
gular sized bottle. This is because the ratio of 
wine to air and cork in a magnum is signifi-
cantly higher than in a bottle, and therefore 
the possibility of problems is reduced and the 
wine can age more reliably over time.  This is 
why many collectors seek out large format bo-
ttles. But let’s face it, they also make a bold sta-
tement, and who doesn’t enjoy having a really 
big bottle to share at a party?

2021 Sauvignon Blanc
Greywacke  
Marlborough, New Zealand

A lovely mix of poached yellow pears, 
baked apples, mango and rock me-
lon mingled with apple blossom and 
a twist of citrus.  Delicately aromatic 
with a subtle fennel-like quality with 
great concentration and crisp finish.

Per Magnum 150cl    

2020 Cuvée Speciale Rosé, 
Domaine de la Sanglière 
Côtes de Provence, France

We love this one so much we import it 
ourselves. It has aromas of violet and 
fresh ripe fruits, cherries and prunes. 
Juicy and full bodied, rounded and 
soft with lovely balance and smooth 
texture.  

Per Magnum 150cl   
2021 Fleurie 
Domaine de la Roilette 
Beaujolais, France

A restrained nose of plums, mulbe-
rries and dark cherry fruit, with mea-
ty elements, smoke, olives, pepper, 
liquorice and menthol in the mix.  A 
Burgundian style of Beaujolais, which 
ages like quality Pinot Noir.

Per Magnum 150cl   
2019 La Telegramme  
Châteauneuf du Pape
Rhône, France

Lovely soft fruit with spice, plums, 
herbs and a touch of leather behind. 
Juicy with soft, ripe tannins, great 
length and a luscious finish. (Second 
wine of Dom du Vieux Télégraphe).

Per Magnum 150cl   

2019 La Braccesca  
Vino Nobile di Montepulciano 
Tuscany, Italy

Packed full of red fruit flavours of 
strawberry and cherry with delicate 
notes of spice and hints of sweet vani-
lla.  Soft and supple on the palate with 
a long, fresh, smooth finish.

Per Magnum 150cl   

2019 Chacabuco Malbec 
Los Haroldos
Mendoza, Argentina

This is a classic, traditional Malbec 
that is unoaked, giving it a more fruit-
forward flavour on the palate.  Deli-
cious plums and cherries with a little 
spice and some smooth tannins lea-
ding to a long finish.

Per Magnum 150cl   

2013 La Petite Eglise  
(Pomerol, Bordeaux)

2nd wine from Château l’Egli-
se-Clinet.  The entire 2013 vintage 
from this Château was bottled in 
magnum.  Precise and fragrant 
with crushed stone scents filtering 
through the red berry fruit.  Me-
dium-bodied with lively fruit and 
supple structure.  Drinking beauti-
fully now. 

              Per Magnum 150cl   

FESTIVE MAGNUM SELECTION

£48.95
 

£47.95

 
£21.95

 
£49.95

 
£61.95

 
£84.95

 
£99.95
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To decant or not to decant?   
That is the question...

We are often asked if we would recommend decanting wines.  The answer in 99% of the situa-
tions is Yes - mainly for red wines, but sometimes for whites too - particularly full bodied and/or 
oaked whites.  There are two main reasons for decanting your wine:
 

The first reason is to get the wine away from any sediment that has built up in a bottle over time. 
Sediment is harmless but can be unpleasant to drink. If you decide to decant, leave the bottle 
stood upright so the sediment can settle to the bottom. Then get a light, (your phone torch will 
work well), and shine it so that as you pour the wine slowly into the decanter you can see when 
the sediment reaches the neck of the bottle.  
 

The other main reason to decant is to allow a wine time to slightly oxidise and open up its fla-
vours. How long you should do this for is not a science and differs from wine to wine and drinker 
to drinker. Sometimes the producer will note on the bottle how long they recommend you de-
cant their wine for but as a general rule of thumb somewhere from 20 minutes to an hour is 
plenty of time for most younger wines. 

Umathum Scheurebe Beerenauslese 37.5cl £22.95 
Burgenland, Austria
Exotic and balanced with tropical fruit and honey blossom 

Goldschatz Trockenbeerenauslese 37.5cl £32.95 
Pfalz, Germany
Exotic yellow fruit with chocolate and coffee notes.  

Tokaji 5 Puttonyos, Ch Dereszla 50cl       £34.95
Tokaj, Hungary
Candied orange fruit with nutty apricot and honey notes. 

Ch Filhot, Sauternes 75cl      £39.95 
Bordeaux, France
Lightly honeyed nose with aromas of dried peach and 
apricot.  (also availablein half bottles) 

Recioto della Valpolicella, Musella 37.5cl £31.95
Veneto, Italy
Medium sweet red with macerated spicy cherry with  
herbal notes.  Perfect with cheese or dark chocolate  

NV Delaforce White Port 75cl                     £17.95  
Medium-sweet and fresh. Drink with tonic as an aperitif 
 

NV Fonseca Crusted Port 75cl                    £18.95
Dark berries with raisin, spice and eucalyptus.  Elegant 
and balanced. 
 

Quinta do Infantado 10 yr old Tawny 37.5cl  £16.95
HALF BOTTLE.    Dried fruit and citrus flavours with 
medium body and a long, elegant finish.  
 

2013 Quinta do Seixo Vintage Port 75cl  £34.95
Intense cherry, plum and raspberry fruit with spicy pe-
pper and nutmeg and cedar wood.

2005 Barros Colheita 75cl      £39.95
Smooth textured with nutty fig, date, raisin and spice 
notes.  Sweet but not cloying.

PLUS AN EXTRA 10% OFF WHEN YOU BUY ANY 12+ BOTTLES



BEER AND CIDER OFFERS

Sussex Ale Gift Box    £19.95
                                                      6 x 50cl
Six traditional ales from local brewe-
ries, the selection will include ales from 
the likes of Harvey’s, Long Man, Bedlam 
Brewery and Arundel amongst others.

Flensburger Pilsener 2 litre      £29.95
A massive bottle of German Pilsener, pac-
ked in its own gift box.  Great for sharing 
with friends or keep to yourself, as the bo-
ttle is re-sealable.

Duvel - Irish Whiskey Barrel Edition - 
1 x 75cl plus glass                        £39.95
Matured intensively in the very best whis-
key barrels from the Irish Distillery Tee-
ling.  These barrels enrich the exclusive 
beer with notes of vanilla and oak, with a 
smoky hint of peat fire.

WWW.SOUTHDOWNSCELLARS.CO.UK

1

1

Canned Beer Cube             £9.95
Hazy Days                         2 x 33cl, 2 x 44cl 
A selection of four easy drinking hazy 
pales and IPAs 

Canned Beer Cube            £9.95
All Pulp & No Fiction                       4 x 33cl
Calling all fruit cider lovers - a selection of 
four great tasting fruit ciders

Canned Beer Cube       £9.95
Proper  Lager                    2 x 33cl, 2 x 44cl
A selection of four delicious crisp, refres-
hing lagers

2

2

3

3

4

4

5

5

6

Taste of Belgium Gift Pack       £18.95
A new addition from Duvel Moortgat  
brings together the classic strong ale  
alongside de Koninck Tripel d’Anvers,  
Liefmans Fruitesse fruit beer and La  
Chouffe blonde Ale - a great Belgian  
selection for any beer lover.

6

7

7

8

8

Beer Cracker         £4.95 
Surely these are the ultimate Secret Santa 
gift for any beer lover?  There are 4 types:
Pale, IPA, Gluten-Free Lager & Stout*.
 
*Please note that these are pre-made by 
the SDC elves, so the contents can’t be 
changed.

From our extensive range of over 500 beers from around the world, we have put together a 
selection of top deals for you this Christmas - either for gifting or for enjoying yourself



South Downs Cellars x 
Bedlam Brewery
Sussex American Pale Ale
 

Fresh pine and citrus hop cha-
racter, bolstered by blended UK 
malts.  Crisp, refreshing bitter-
ness gives the iconic identity.  

Normally £2.90

Bitburger 4 x 50cl 
Imported Premium Pils, 
brewed in accordance with 
Germany’s ancient beer purity 
regulations.

Gospel Green Brut Original Cyder

“Bright with a super-dry zing and perfect to serve in place of a 
top sparkling wine, or pour with a cheeseboard for a real treat”  
Olly Smith, TV Wine Presenter

This is where it all started in 1990 when James Lane, founding fa-
ther of Gospel Green, set out to create England’s finest Methode 
Champenoise cider.  Still made to the original recipe to this day 
using handpicked apples from the Blackmoor Estate.
Aromatics of elderflower, brioche and green apples.  Crisp with. li-
ght acidity and a slight earthiness coming through on the palate.  
Smooth with a rounded finish and lasting mousse.

Perfect with - poultry & white meat, seafood & pasta as well as 
cheeses and desserts.
       Normally £12.95                                                            
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“Taste of Sussex” Craft Beer Box

A selection of epic craft beers from local breweries, this box in-
cludes beers from Beak Brewery, Missing Link, 360 Degrees, Bur-
ning Sky, Unbarred plus more.  Exact beers may differ from those  
pictured.  Available as a 6 pack (1 each) or a 12 pack (2 each).

Mini-Kegs  
 

We have a range of mini-kegs 
from local breweries including 
Harveys and Long Man.  These 
are ideal if you are entertai-
ning over the Festive period 
and would like draught quality 
beer in your own home.  Our 
stock of these is constantly 
changing, so please enquire 
in store or have a look on our 
website for current stocks.

£1.99
OR 12 FOR 

£20

FROM 
£27.95

£9.95

£5.00

£25/6
£45/12

Traditional Ale 
or Craft Beer?
This is a question we are as-
ked regularly.  In a nutshell, 
traditional (or real) ales are 
generally flatter and brewed 
with traditional ingredients 
- water, malted barley, hops 
and yeast.  Think your clas-
sic Country Pub pint.  On 
the other hand, craft beers 
are brewed to emphasise 
creativity and unique tastes 
without constraints.  Hazy 
in appearance and slight-
ly carbonated.  Think pond 
water, but tastes great!

When it comes to Christ-
mas beer, you can’t beat so-
mething rare and special 
from Belgium.  Sitting in 
front of the fire, next to the 
Christmas tree with a good 
book sipping a rich, mal-
ty beer with a hint of clove 
spice just sings Christmas!
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SOUTH DOWNS CELLARS               SOUTH DOWNS CELLARS
100 HIGH STREET            70 HIGH STREET
HURSTPIERPOINT             LINDFIELD
WEST SUSSEX                WEST SUSSEX
BN6 9PX               RH16 2HL
 
T: 01273 833830                             T: 01444 484025
E: HURST@SOUTHDOWNSCELLARS.CO.UK      E: LINDFIELD@SOUTHDOWNSCELLARS.CO.UK

MIXED WINE CASES
PARTY SELECTION FESTIVE SELECTION CLASSIC SELECTION

2021 Beppe Morchetta Merlot/Corvina
                                                   Veneto Italy
2021 Y Knot Tempranillo  
           Vino de la Tierra de Castilla, Spain
2020 Felicette Grenache Rouge  
                                     Languedoc, France
2021 Beppe Morchetta Bianco 
                                                  Veneto, Italy 
2021 Y Knot Verdejo  
           Vino de la Tierra de Castilla, Spain 
2021 Felicette Grenache Blanc 
                                     Languedoc, France

1 bottle each of the following: 1 bottle each of the following: 1 bottle each of the following:
2018 Ch Lafleur de Laussac
                        Castillon, Bordeaux, France
2016 Tacito Malbec 
                                 Patagonia, Argentina
2021 Villa Wolf Pinot Noir 
                                               Pfalz, Germany
2021 Gavi di Gavi Mille 951 
                                             Piedmont, Italy 
2022 Kuki Sauvignon Blanc 
                      Marlborough, New Zealand 
2020 Chablis, Dom de la Genillotte 
                                       Burgundy, France

2021 Cantarelle Grenache/Syrah/Mourvedre
                                         Provence, France
2018 Dos Almas Carmenere Reserva  
                              Colchagua Valley, Chile
2020 Ventiterre Montepulciano d’Abruzzo  
                                                Abruzzo, Italy
2021 The Dot Peach Riesling 
                           Niederosterreich, Austria 
2021 Sauvignon de Touraine, P Buisse 
                                                 Loire, France 
2018 Quintessence de l’Herre 
                                     South West France

£50 
£54.70

£65 
£77.70

£90 
£106.70

£50 
£53.80

£90 
£99.80

A selection of some of our favourite 
Sussex wines from three local estates:

2019 Plumpton Rock Lodge White 
2020 Poynings Grange Bacchus

2021 Albourne Estate Sussex Rose

     packed in a festive gift box

A selection of some of our favourite 
Sussex fizz from three local estates:

2018 Rathfinny Classic Cuvee 
2015 Court Garden Cuvee Rose 

NV Wiston Estate Blanc de Blancs 

     packed in a festive gift box

SUSSEX SELECTION SUSSEX FIZZ

GIFTS & HAMPERS
BESPOKE HAMPERS

GIFT BOX AVAILABLE: +£7.95 GIFT BOX AVAILABLE: +£7.95 GIFT BOX AVAILABLE: +£7.95

Gift Hampers are available to order from £40
 

We choose from a wide selection of 
items including: 

Local wines or spirits 
Our own loose leaf tea
Locally made candles

Local chocolates  
Delicious snacks from Cambrook Nuts

 

packed in a carton box with clear lid

From 

£40


