





MORE THAN JUST WINE

We have teamed up with the Real Boar Company in Wiltshire to offer a 375g Tube of Wild Boar Salami with one bottle Carton Wooden
bottle of our wine with one of their delicious award winning salamis Box
which are served in many of the worlds leading restaurants including Ch. Tourtirac, Cotes de Castillon 2006 £30.45 £32.95
Le George V in Paris, The Fat Duck and the Waterside Inn in Bray. Reuilly, Domaine Alain Mabillot 2007 £31.45 £33.95
We thought, if it’s good enough from them, it’s good enough for our Chablis, Domaine Nathalie et Gilles Févre 2006 £33.45 £35.95
customers. This salami was awarded a Gold Medal in the Great Taste Encierra Vineyard Reserve, Colchagua Valley 2005 £34.45 £36.95

Awards 2008. Our tasting note says “Mixed herbs add a savoury touch
to succulent fats and piggy richness... The full-on character of this
boar meat would give the finest Milano a real run-for-its-money!" The
salami comes in a 375g tube and can be offered with one of the
bottles opposite in either a carton gift pack or a wooden box with a
sliding roof. Don’t be surprised by us offering two whites with the
salami — they go deliciously.
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Racalia Single Estate Olive Oil
This is something rather special. This Sicilian olive oil does not compromise

on its quality. The finest olives are used to produce extra virgin olive oil in a
carefully measured blend from native Sicilian Cerasuola, Nocellara and
Biancolilla olive trees. The result is oil which is soft, but decidedly nutty in
flavour. We believe it is as good as you will find and a wonderful present to
receive at Christmas.

Racalia Olive 0il 50cl Bottle
Racalia Olive 0il 3L Box

£8.95
£39.75

Single Bottle Cooler Bags

These easy to pack cooler bags are ideal for any picnic, shooting lunch or
even if you just want to avoid too many journeys to and from the fridge. The
cooler bag comes packaged in a cardboard protective outer and you can
choose one of the wines below to be in the bag.

Ch. Lavanau Blanc Sec, Cotes de Duras 2007 £8.75
Ch. Grand Terrier des Eyriaux, Bordeaux 2005 £9.75
Micon Villages, Dufouleur Pére et Fils 2006 £10.35
Encierra Special Reserve, Colchagua Valley 2005 £14.50
Talyor Late Bottled Vintage Port 2002 £16.75
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We don’t normally mix cases, but because it’s Christmas we thought we
would again. It has been suggested that we should call one after each of the
twelve days of Christmas, but we didn’t think the ‘Geese a’laying box’
sounded very appetising, so we have stuck to just four cases and tried to put
in the right wines for the days around Christmas. These cases do also make
excellent presents should you want to send a relative or friend something
more varied than just a case of one wine.

Christmas Eve - Steady....!
4 x Ch. Belles-Cimes, Saint Emilion 2003
4 x Chablis, Natalie et Gilles Fevre 2006
4 x Leclerc-Mondet Blanc de Blancs NV
Case Price £183.80

Christmas Day - The Celebrations Begin
4 x Ch. Coutet, Grand Cru Saint Emilion 2002
4 x Pernand Vergelesses Blanc, Maison Champy 2006
4 x Pol Roger Brut NV
Case Price £247.80

Boxing Day — The Case for the Day After
4 x Ch. de Beaulieu, Cotes de Marmandais 2003
4 x Reuilly, Alain Mabillot 2007
4 x Jean Comyn Brut NV
Case Price £144.60

The 27th - The Relatives are Leaving??
4 x Ch. Tourtirac, Cotes de Castillon 2006
4 x Ch. Beauregard-Ducourt, Bordeaux Blanc 2007
4 x Crémant de Bourgogne, Dufouleur Pére et Fils 2005
Case Price £108.80
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MAGNUMS

There is always a greater pleasure when pulling the cork on a magnum. For

some reason the wine seems just to taste that little bit better and they look

wonderful. The list we have assembled this year is broader than previously

and please note we don’t just stock these at Christmas. They are an all year
round phenomenon. You might think it odd to be offering rosé magnums,

but as you wade through the excess tonnage of second-hand turkey, it is an
excellent match with the old white bird! Prices are for packs of six unless

specifically stated and include VAT.

Champagne Bottle
Leclerc-Mondet Grand Réserve NV £38.50
Lanvin Selection Cuvée NV £42.50
Pol Roger Brut NV £62.50
White

Edward Parker Wines Everyday White, Cotes de Duras 2007 £12.75
Macon-Villages, Maison Champy 2007 £19.75

Case
£231.00
£127.50

(3-pack)
£187.50
(3-pack)

£76.50
£118.50

Rosé

Red

Ch. Lavanau Merlot, Cotes de Duras 2005

Edward Parker Wines Reserve Claret, Bordeaux 2006
Cotes du Rhéne, Ch. Correnson 2007

Ch. Grand Terrier des Eyriaux, Bordeaux 2003

Ch Tour Haut Caussan, Cru Bourgeois Médoc 2004
Ch. Liversan, Cru Bourgeois Haut Médoc 2001
Beaune Longbois, Yves Darviot 2002

Ch. Coutet, Grand Cru St Emilion 2005

£14.25
£17.95

£14.25
£15.95
£16.50
£16.95
£30.00
£32.00
£32.50

£85.50
£107.70

£85.50
£95.70
£99.00
£101.70
£180.00
£192.00
£195.00

(limited stock)

£44.00

£264.00
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Wild Boar Salam
with Red Wine

PARTY WINES

“Tis the season to be jolly, or so the carol goes. We thought with so many
people having parties at this time of year, whether a small get together of a
few friends, or the office party when people can blow off a little steam after a
tough year, or a cocktail party for friends and family, it might be helpful to
identify some ‘party’” wines. It is often difficult to choose wines which will
please all of the people all of the time, but we believe the group we have
assembled will as near as anything achieve that. So they are nothing clever,
but they won’t let you down.

Champagne and Sparkling
Prosecco dei Colli Trevigiani IGT Frizzante, Ca'Morlin NV
Crémant de Bourgogne Blanc de Noirs, Cave de Prissé NV

£7.95
£9.50

Crémant de Bourgogne Blanc Brut Millesimé, Dufouleur Pere et Fils 2005 £12.50

Léclerc-Mondet Brut Tradition NV

White

Monopole Blanc, VdeT Francais Dufouleur Pere & Fils NV
Living Rock Chenin/Chardonnay, Western Cape 2007

Ch. Lavanau Blanc Sec, Cotes de Duras 2007

Domaine de la Souterranne Chardonnay/Viognier, VdeP 2007

Red

Monopole Rouge, VdeT Francais Dufouleur Pére & Fils NV
Ch. Lavanau Merlot, Cotes de Duras 2005

Domaine de la Souterranne Merlot, VdeP 2006

Le Bel Insolent, Cotes de Marmandais 2003

n: 020 3006 0040 N

£16.75

£5.50
£5.50
£5.95
£6.95

£5.50
£5.95
£6.95
£6.95
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NEW ADDITIONS

Every year as we put our Annual Catalogue to bed, after roughly three months
of pulling all the wines together, tasting them, checking stocks available, and
then going through the drafts time and time again, there is a wonderful
moment when everything we can offer customers is in one book. By the end
of the day, the moment of Utopia has passed! We are constantly looking for
and being introduced to new wines and so our printed material struggles to
keep up. So the Christmas Brochure is a perfect chance to bring people up to
date with some new wines we have discovered. We had just landed our first
shipment of the wines from Ch. de Beaulieu when our 2008 Catalogue went to
print, but we are including them in here as those who have tried them have
been extremely keen so we felt we might highlight them again. While many
will not naturally veer towards wines from this small appellation just south of
the Garonne, Robert and Agnés Schulte have invested very wisely in this
property and the wines they are producing are excellent.

£7.25 £87.00
To find consistently good every day white Bordeaux is a challenge, and one

Ch. Beauregard-Ducourt, Entre Deux Mers 2007

we are delighted to have succeeded in. This wine has the exact
characteristics you would hope for. There is enough Semillon to ease the
zing of the Sauvignon Blanc, and the wine has crisp fresh fruit which has an
excellent balance. Punches well above its weight.

Domaine de la Souterranne Chardonnay Viognier, VdeP d’0Oc 2007

£6.95 £83.40

The nose is rich, the peach apricot of the Viognier lending weight. Under this
fleshiness is fresher greengage that gives balance, lifts, brightens and lengthens
the flavours. The attractive mix of fruits ensures interest on the finish.

£7.50 £90.00
A single parcel of sauvignon blanc which we persuaded Paul Uhart not to
blend into his Blanc Sec as we thought it rather special. Very crisp, very
clean, with excellent balance between fruit and acidity. It has a lightness of

Ch. Lavanau Cuvée Excellence, Cotes de Duras 2007

touch which gives it surprising elegance. Outstanding.

La Bascula Catalan Eagle Garnacha Blanca Viognier,

Bodegas Luzon Terra Alta 2007 £8.95 £107.40
The nose is light with the fragrances of rose petal and the freshness of limes.
Citrus freshness features on the palate, herbal and leafy, under it is richer
fruit, greengage and white peach, the flavours that one associates with
Viognier. The back palate has the weight of sweet fruit but this is nicely
balanced by the freshness of the floral lime.

Macon-Villages, Maison Champy 2007 Magnums £19.95 £119.70
We have added these magnums to the List for Christmas drinking (as
described earlier in the brochure). A fresh full wine with good weight on the
front palate and a ripe honeyed edge. And being in magnums, it’s just a little
more exciting!

£15.50 £186.00
A surprising 50+ years of age for these vines with some Pinot Beurot/Gris
in the wine (unofficially). Floral aromas on the nose with some white

Savigny-les-Beaune Blanc, Domaine Michel Martin 2006

peach. Mellow on the palate with a refreshing touch of citrus and a long
complex finish.




Edward Parker Wines Reserve Claret, Bordeaux 2006 £6.50 £78.00
An extraordinarily rich, fruit driven wine, with the structure and complexity
you'd expect from one far more expensive. A hidden gem and extraordinary
value. Available in magnums at £15.95 each. Cases of six.

Domaine de la Souterranne Merlot, VdeP d’0c 2007 £6.95 £83.40
The nose is very Merlot, lots of red and black plum giving a fleshy meatiness.
The attractive acidity lends freshness to the mid-palate but towards the back
the squashy black plum of Merlot re-emerges ensuring a lovely plump finish.

£7.75
Derek scored this wine made from the younger vines on the estate 89

Le Galapian de Beaulieu, Cotes de Marmandais 2004 £93.00
points. The nose has the sweetness that comes from black fruits and this
fleshy richness is there on the palate. It is lighter towards the back but nicely
balanced with dark fruit showing on the finish.

La Bascula Turret Fields Monastrell Syrah, Bodegas Luzon Jumilla 2005

£8.95 £107.40
The black fruited nose has a touch of spice that lifts the flavours. Blackberry
is the dominant fruit on the palate underpinned by mulberry and raspberry.
The palate is modern and ripe but pushing through is an old world lightness
giving a fresh twist. Towards the back the fruit fleshiness comes through, the
ripe flavours spiced up by black pepper with a touch of oak that gives a
firmer feel on the finish.

Ch. de Beaulieu, Cotes de Marmandais 2003 £9.25 £111.00
A wine which will cellar for another 4-5 years. Lovely rich flavours, fleshy on
the nose and supple and rounded on the palate. Blackcurrant and sloe are
there with the herbal spice of Cabernet Franc. The finish has a touch of spice
and the fleshy richness of black truffle. 91 points.

£9.75 £117.00
Elegant red fruits with a lovely finesse and style. Rocco's lightness of touch
here is evident. Hard to believe this wine is less than £120 per case and
from outside the Cote d'Or. A true bargain.

Hautes Cotes de Beaune, Domaine Pagnotta 2007

£14.75 £177.00
Belies its humble appellation. Has a silky texture with rich rounded fruit.

Cote de Beaune Villages, Domaine Parent 2004

Serve with poached (wild) salmon. One bottle is not quite enough for two.
A show stopper when we first tasted.

Gevrey Chambertin, Domaine Jean-Louis Huguenot 2005  £23.50 £282.00
Depth of colour and flavour typical of Gevrey (a village that is a notorious
minefield in Burgundy). Its highly-perfumed nose charms. Medium body
packed with dark berries and certain power. An iron fist in a velvet glove? A
classic with mutton and feathered game.
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THE WINE WEDDING LIST

Edward Parker Wines has recently acquired The Wine Wedding List and we
have just relaunched the website which you can find at
www.thewineweddinglist.co.uk. The idea is very simple. In a world where
couples are getting married later and many have lived together for some
time, the days of having a wedding list with more crockery, cutlery and linen
have passed. Couples can be more imaginative with what they can suggest
their friends and family give them. We offer a perfect solution - wine!

And it is very easy to put together. We agree with the couple what wines they
would like to have on their List, the List goes live on our website, and friends
and family can then view their choices and order whatever they want. We
keep the List open for a month after the event and then deliver a ready
made cellar to the happy couple. Not a bad way to start wedded bliss. And if
you don't have room to store the wines, or would like it all kept in our
specialist storage facility, we will transfer into your own named account.

wardparkerwi

For more information on The Wine Wedding List and its service, please call
Edward Parker or Laura Lindsay.

The Wine Wedding List




CONTACTS DETAILS

Norfolk:
Stody Hall Barns, Stody, Melton Constable,
Norfolk NR24 2ED
Tel: 01263 860938 Fax: 01263 862604
Edward Parker Sales
edward@edwardparkerwines.co.uk
Matthew Moxon Sales
matt@edwardparkerwines.co.uk
Peter McCalmont Sales
peter@edwardparkerwines.co.uk
Derek Smedley MW
sales@edwardparkerwines.co.uk
EPW Reserves/Distribution

Consultant

Sarah Wallace

sarah@edwardparkerwines.co.uk
Kevin Uglow Stock Manager
kevin@edwardparkerines.co.uk
Tan Hart Finance

finance@edwardparkerwines.co.uk

London:

8 Mandeville Courtyard, 142 Battersea Park Road,

London SW11 4NB

Tel: 020 3006 0040 Fax: 020 7627 5028

Andrew Corben-Clarke Sales
andrew.corben-clarke@edwardparkerwines.co.uk

Laura Lindsay Sales

laura.lindsay@edwardparkerwines.co.uk

Southern Ireland:

Bushfield, Calverstown, Kilcullen, Co. Kildare,
S. Ireland

Tel: 00 353 (0)45 485 381

Mob: 00 353 (0)8682 44 782

Button Lafarge Sales
blafarge@unison.ie

Prices and How to Order

All prices include VAT and Duty at the current
prevailing rates. Prices in the list show bottle
prices initially and then price per case of 12
bottles of 75cl unless otherwise specified.

To order you can call us on either 020 3006 0040
(London) or 01263 860938 (Norfolk) or email

sales@edwardparkerwines.co.uk or visit our website
www.edwardparkerwines.co.uk (where you will find
a fully up-to-date list of all of our wines). Wines will
be delivered within 7 working days. For wines which
need to be delivered by Christmas please order by
12pm on Monday 15th December 2008. We accept
payment by cheques (payable to Edward Parker
Wines), credit and debit cards (except Amex) or by
BACS. Our payment terms are 28 days. Our full
Terms and Conditions can be found on our website
and in the back of our full Catalogue. Orders must
be for a minimum of 9L (12x75cl).

Delivery

East Anglia & London

Free delivery for orders in excess of £100 incl VAT
(orders below £100 will incur a £5.00 ex-VAT
delivery charge).

The Rest of the UK (excluding the Highlands &
Islands of Scotland, and the Republic of Ireland —
deliveries quoted for order) - £8.00 ex-VAT for one
case, £3.50 ex-VAT per case thereafter. Orders of
£300 and over are delivered for free.

NOTE: We are able to leave wine at the delivery
address unattended, but this is at your own risk.

n: 020 3006 0040 Norfolk: 01263 860938




TERMS & CONDITIONS

Payment Privacy policy

We are committed to protecting your privacy. We will only use the
information that we collect about you lawfully (in accordance with the Data
Protection Act 1998). We will collect the following information about you:
name, address, phone number, email, credit/debit card details (see our
security policy below). You can check the information that we hold about
you by emailing us and we will amend any inaccuracies promptly. Your
personal information is held in accordance with our internal security policy
and the law. If you have any questions/comments about privacy, you should
email us.

Data Protection Act
We meet the conditions of the Data Protection Act 1998 (DPA).

Mistakes and disputes

Your rights as a consumer are protected by the consumer protection laws
currently in force in the UK. If the goods fail to correspond with their
description, are not of satisfactory quality, or reasonably fit for their purpose,
and if you notify us within a reasonable time of the problems, we will offer a
full refund plus relevant associated losses. Mistakes in bills, receipts or

payments will be corrected as soon as possible, and at the latest within 30
days of agreeing to do so.

Complaints

If you have a complaint of any sort, contact us by email
sales@edwardparkerwines.co.uk or telephone 01263 860938 Monday to
Friday from 9am to Spm.

General

All wines and spirits are offered subject to availability and remain the
property of Edward Parker Wines until payment is received in full. In the
event that we have run out of an item on your order, we will contact you to
arrange a replacement. However, at peak times of the year, we do reserve
the right to replace out of stock items with another of equal or greater value.
We make every effort to ensure that the information on this Catalogue is
accurate and current; however Edward Parker Wines has published this on
an "as is" basis and it makes no (and expressly disclaim all) representations
or warranties of any kind with respect to this List and its contents. Edward
Parker Wines also reserves the right to change price and availability
information without notice. Sometimes we make mistakes. E&OE.
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