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Starry, starry wines

With the Oscars marking the end of the awards season on February 28, Sam Wylie-Harris walks the red carpet
and toasts some medal-winning wines 

Ahead of the 88th Academy Awards ceremony (February 28), shine up your stemware for a medal-winning wine to
toast the Oscars. These bottles, from seven producers to watch, could be the best opening of the night before the
gold envelopes take centre stage. 

ROUND OF APPLAUSE 
Domaine Michel Thomas Rose 2014, Sancerre AOC, France (£14.99, www.laithwaites.co.uk) 
Awarded Bronze at the Decanter World Wine Awards, this Sancerre rose is a personal favourite. Dry, fresh and
inviting, it opens up with floral and strawberry scents and develops a soft, sensuous palate with raspberry and red
fruit characters, finishing with good minerality on the long finish. A pretty party wine with smoked salmon canapes. 
Limited Black Edition Shorn, Sauvignon Blanc NV, Marlborough, New Zealand (£7, Morrisons) 
With classic sauvignon sensations of green gooseberry and passion fruit aromas and a crisp, refreshing finish, this
IWC Silver medal winner (International Wine Challenge) ticks all the boxes if you love a grassy, herbaceous, fruity,
nettly, neat white to polish up your palate. 
Finest Swartland Chenin Blanc 2015, South Africa (£5.50, Tesco) 
Extremely drinkable, this fruit-driven chenin blanc picked up a Silver trophy at the IWC and stands out in the
crowded field of own label, cheap(er) wines. Produced for them by Adi Badenhorst, it's flowing with ripe tropical
fruits, honey, apple pie and spice with racy white fruit adding freshness on the finish. 
Valle Vento Barolo 2009, Italy (£14.99, Spar) 
Piedmont's most famous wine, this Barolo, made with 100% nebbiolo grapes, is an old-world style that deftly
balances the red fruity characters, oak, spice and tannins. A Silver IWC winner, it's rich and full-bodied with dark
cherry, violets, tea-leaf, spice and a smooth, vanilla finish. Ideal with pasta, a strong tomato sauce and plenty of
parmesan. 

STANDING OVATION 
Hacienda Zorita Vega de la Reina Verdejo 2014, Spain (currently £7.49 from £9.99, www.ocado.com) 
A crisp white from Rueda, north west of Madrid, this verdejo has been awarded Best White Wine of the World,
Grand Gold, Concours Mondial de Bruxelles in the past, as well as an IWC Silver, so expectations run high. Fresh
and youthful, with delicate citrus aromas, there's depth to the white stone fruit flavours with traces of herbs, good
acidity and enough freshness and purity to keep you interested. 
The Black Pig Clare Valley Shiraz 2014, Australia (£11.99, www.virginwines.co.uk) 
A glass that's hard to put down, this succulent shiraz has won a cache of medals. Named for the vineyard dwelling
pigs the winemaker owns, the glorious bouquet of blackberry fruits leads to black cherry and violets, sweet plum and
a light dusting of spice on the dense palate that ends with velvety tannins. A crowd pleaser with rack of lamb. 
Ramon Bilbao Gran Reserva 2008, Rioja, Spain (£15.95, as part of a 12 bottle mixed case, www.nywines.co.uk) 
Worth seeking out if you're following the trend for buying boutique bottles from independent retailers, this Rioja
romped home with an IWC Gold and an IWSC (International Wine & Spirit Competition) Gold Outstanding. A
modern style that's structured and elegant, it spends 30 months in oak and the aromatics are powerful and complex.
Scents of blackcurrants, blueberries, cedar, cigar and coffee are followed by savoury forest fruits, well-integrated
tannins and a harmonious, long finish. Open a couple of hours before tuning into Tinseltown and serve with red
meat. 

BEST BUY 
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Film awards cocktail... Grey Goose French Vodka (£36.47, 70cl, www.amazon.co.uk) have created the Grey
Goose Bitter Revenge - inspired by The Revenant, which is leading the Academy Awards with 12 nominations. 

Described as 'dark, foreboding and with a slightly bitter taste, this cocktail is deep rouge in colour and is wonderfully
aromatic'. Here's the recipe to impress your friends at home... 

GREY GOOSE BITTER REVENGE 

35ml Grey Goose vodka, 35ml freshly squeezed pomegranate juice, 35ml freshly squeezed blood orange juice, 5ml
freshly squeezed lemon juice, 5ml Angostura Bitters 

Shake and double strain into a coupe and garnish with a blood orange wheel floating within. 

LIQUID NEWS 

Best served with music... Legendary record label Island Records has launched an exciting music-inspired beer to
the UK craft beer market. 

The Island Records: Session IPA (£2.75, 4.5% abv, 33cl, www.alesbymail.co.uk) is 'bursting with juicy hop aromas
with flavours of citrus and tropical fruits', and is accompanied by its own Island Records playlist. 

"As a lover of music and craft beer and understanding our heritage of pushing boundaries and innovation, it seemed
the most natural thing to create our own beer and accompanying Spotify playlists," says Glenn Cooper, senior
marketing director, Island Records. 

"Partnering with a talented local brewer is an extension of the A&R process for us and an example of how we
nurture and invest in the creative community," says Cooper. 

Developed by Sound Waves, brewed by Two Tribes and marketed by Boutique Bar Brands, the Island Records
Session IPA is a colourful addition to the craft beer scene. 

For more info visit www.alesbymail.co.uk
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