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The 2017 Vintage
2017 is an exciting, if complicated, vintage. There are many high points although it is 

clearly less regular than either the 2015 or 2016 vintages.

There were two important weather events that impacted on this vintage. First were heavy 

frosts on the nights of 27th and 28th April, mainly affecting lower-lying areas and those 

vineyards without the warming protection of the Gironde Estuary. The result was on 

quantity rather than quality, with some Châteaux losing (in the worst cases) their entire 

crop. Following a relatively cool and dry summer, the next main factor was a period of 

rain during the first part of September. This gave cause for concern, however sunshine 

returned from 20 September, allowing well-ripened grapes to be picked in excellent harvest 

conditions.

The result is a vintage where the best wines have gentle structures and relatively low 

alcohol levels. Their characters are attractive, floral and fresh, with vibrant fruitiness, purity, 

supple textures and beautiful harmony. The greatest sites were not affected by frosts, and 

have produced richly fruity wines with impressive, mid-term ageing potential.

Thanks to a warm spring and successful flowering the white grapes could be harvested 

at perfect ripeness, at the end of August, before the September rain. Fans of dry white 

Bordeaux can look forward to wines with freshness, balance and thrilling fruitiness. Equally, 

lovers of the sweet whites of Sauternes are in for a real treat in 2017, the best wines 

combining honeyed richness and fine, balanced acidity.

 

Buying 2017 En Primeur
Do not be tempted to buy on labels or scores alone this year; there are many real disappoint-

ments from famous Châteaux. We urge you to tread with caution and seek our advice, relying 

on our many decades of combined experience in tasting and buying young Bordeaux. Feel 

free to pick up the phone for our specific recommendations when placing your order.
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Château Puy-Blanquet, Saint-Emilion Grand Cru 2017 148.00

Overlooking the Dordogne valley, in a village two miles east of Saint Emilion, this 

property was particularly successful. Some north-facing vineyards suffered frost damage 

in April, however the best plots on the plateau were completely spared. A natural 

selection had taken place. The produce of these plots dominates the blend this year, 

giving exceptional, dense fruitiness, rich structure, aromatic complexity in the mouth 

and impressive concentration on the finish. For barrel-ageing, the various lots are being 

carefully rotated through barrels of different ages, allowing flavour development, with 

gentle softening of tannins (superb value, for drinking 2020-2026+).

Château Picque-Caillou, Pessac-Léognan 2017 160.00

A severe selection has taken place here, so that only 60% of the total production has gone 

into the Grand Vin. This has a high proportion (65%) of the very successful Cabernet 

Sauvignon grapes in it, the balance being Merlots. It is ageing 38% in new barrels, 42% 

and 20% in barrels which have held, respectively, one and two previous vintages. The 

result is a very beautiful wine, medium-deep in colour, with openly fresh, perfumed 

aromas. Palate has lovely fruitiness, fine concentration, balanced tannins and clear 

freshness – superb value (for drinking 2020-2028+).

Château Haut-Bages Monpelou, Pauillac 2017 204.00

Assembled from 62% Cabernet Sauvignon, 33% Merlot and 5% Cabernet Franc, this has 

luxuriant, black fruit aromas, which emerge strongly from the glass. The palate shows 

richness, dense fruit, well-rounded tannins and a balanced, mouth-coating, soft finish.  

Under the same ownership as Château Batailley and made with the same attention to 

detail, this is a fabulous Pauillac (for drinking 2021-2027+).
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Blason d`Issan, Margaux 2017 224.00

The second wine of Château d’Issan, this was assembled from 60% Cabernet Sauvignon 

and 40% Merlot, and is ageing n oak barrels, of which one third are new. It is an 

absolutely lovely wine. Medium deep purple-ruby in colour, it has strikingly fruity, pure 

aromas, with distinct rose-petal fragrance. The palate is richly built yet without heaviness, 

the fruit has silky texture, the finish is luscious and long (for drinking 2020-2026+).

Château Saint-Georges Côte Pavie, St-Emilion Grand Cru Classé 2017 260.00

From a superb plot of land close to Ausone, on the Pavie slopes, this is a classically made

Saint Emilion that is elegant in style. Richly purple in colour, this has openly fresh, ripe

aromas of real finesse. Palate shows bright fruitiness, with all elements – structure, fruit

density, gentle tannins – in perfect balance. A beautiful, fine Saint-Emilion, offering

terrific value (for drinking 2020-2026).

Château Pibran, Pauillac 2017 280.00

This 17 hectare property is owned by the illustrious Ch. Pichon-Longueville-Baron. The 

2017 is made from 68% Merlot and 32% Cabernet Sauvignon, the later being picked in 

early October. Colour is a rich purple-blue, with impressive, ripe aromas of black fruits, 

lifted by perfumed freshness. This is a fleshy, opulent wine with a satisfying core of rich 

fruit. The texture is succulent, the tannins rounded, and there is bright acidity that brings 

balance and length (for impressive drinking from 2022 – 2029+).
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Château Lafleur-Gazin, Pomerol 2017 320.00

The vines of Lafleur-Gazin lie on the edge of the clay-rich, central plateau of Pomerol, 

between two famous neighbours: Châteaux Gazin and Lafleur. The vineyards have been 

managed since 1973 by Ets. Jean-Pierre Moueix, on behalf of the grand-daughters of 

owner, Mme. Delfour-Borderie. This 2017 comes 100% from Merlot grapes, giving a wine 

of opulent richness and creamy texture. Average age of the vines is around 35 years. In 

the cellar, a fifth to a quarter of the barrels are renewed each year. Like many Pomerol 

châteaux, this is a small property (with just 21 acres under vines). In colour the wine 

is medium-rich purple, with fresh, ripe blackberry aromas, very pungent. The palate is 

densely structured, with consistent fruitiness from start to finish, and rich, well-rounded 

tannins, finishing impressively complex and long (for drinking 2021-2032+).

Château La Lagune 3ème Cru Classé, Haut-Medoc 2017 365.00

La Lagune is now organically farmed, and its best plots, which surround the château on 

gravel humps, escaped frost damage. Cabernet Sauvignons were particularly successful, 

and this year make up 70% of the blend, the balance being Merlot 25% and Petit 

Verdot 5%. Rich, deep purple in colour, this has appealingly open, fresh aromas. It is 

immaculately balanced on the palate, with freshness, intense fruit, fleshy texture, gentle 

tannins and long finish all outstanding (for drinking 2021-2035+).

Château Langoa-Barton, 3ème Cru Classé, Saint-Julien 2017 378.00

Langoa-Barton is strikingly attractive this year, combining gorgeous, fresh fruitiness, with 

soft tannins and gentle aftertaste. Unlike the family property in Moulis, Ch Mauvesin-

Barton, Langoa was thankfully spared any frost damage this year. Picking started on 15th 

September for the Merlots and from 22nd September for the Cabernets, the final blend 

being 54% Cabernet Sauvignon, 38% Merlot, 8% Cabernet Franc. Colour is impressively 

deep, purple-garnet, aromas being fragrant and pure. This is a lush and opulent wine that 

will give a huge amount of pleasure (for drinking 2022-2035+).
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Château Batailley, 5ème Cru Classé, Pauillac 2017 393.00

This is a great vintage for Ch. Batailley, where 80% Cabernet Sauvignon, 17% Merlot and 

3% Petit Verdot constitute the Grand Vin. Colour is deep, purple-ruby and aromas are 

ripe, with chocolate notes. Palate shows full-bodied structure, with impressively dense 

fruitiness, well-rounded tannins and a gentle, fresh finish. A superb wine (for drinking 

2023-2040+).

Château Branaire-Ducru, 4ème Cru Classé, Saint-Julien 2017 410.00

Branaire-Ducru consistently offers superb value amongst Saint-Julien’s most famous 

châteaux, and 2017 is no exception. Cabernet Sauvignon makes up 65% of the blend 

here, with 25% Merlot, 6.5% Petit Verdot and 4.5% Cabernet Franc. The wine is 

immediately fleshy and round to taste. “You don’t feel the tannins,” says wine-maker 

Jean-Dominique Videau, “and the acidity helps build the length of flavour.” This wine 

has its own, seductive personality, with exceptionally fragrant, expressive aromas, dense 

fruitiness, and perfectly balanced, long aftertaste (for drinking 2024-2038+).

Château La Serre, Saint-Emilion, Grand Cru Classé 2017 420.00

“Without pretension I can say : the great terroirs don’t get frosted. We didn’t suffer from 

frost here on the plateau, in 2017.” Owner Luc d’Arfeuille tells us that the assemblage 

this year is 90% Merlot, with 10% Cabernet Franc, now ageing 50% in new barrels, after 

gentle extractions which sought to magnify the wine’s finesse and elegance. “Ch. La 

Serre is a wine which takes on muscle with time,” he continues. “This wine will become 

delicious for drinking when it has been 3-4 years in bottle – just like the 2012, which is 

lovely now.” Perched on the limestone heights of Saint-Émilion, within 200 metres of the 

town’s ancient walls and moat, this little-known jewel of a property (less than 16 acres 

in size) produces a wine which defines Saint-Émilion at its best. The vines average about 

35 years of age. 2017 La Serre is bright, ruby-purple of medium depth, the nose being 

fragrant, open and fresh. On the palate, this has impressive fruit density, with harmonious, 

mouth-coating, silky texture, refreshing length and tannins in gentle alignment. Highly 

recommended for mid-term ageing (for drinking 2022-2032+).
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Château Bourgneuf, Pomerol 2017 420.00

This property has been in the Vayron family since 1840, for 8 generations. The vineyards 

are superbly situated close to some of Pomerol’s greatest properties, including Trotanoy 

and Latour à Pomerol. Their finest plots avoided frost-damage in 2017, but about 20% of 

the production, from the lowest-lying sections, was lost during the freezing nights of 27 & 

28 April. 

The average age of the property’s vines is around 35 years, giving low yields of 

impressively concentrated wines. The 2017 was assembled from 85% Merlot and 15% 

Cabernet Franc, with the wine now ageing in around 35% new barrels, a few of which 

contained the wine for its secondary fermentation, adding to the soft, luscious mouthfeel. 

There are only just over 21 acres of vineyard, so this is a rare wine. We have often 

fallen for it, the 1st vintage we shipped being the 1981. Subtle adjustments in vineyard 

and winery since 2008, when daughter Frédérique joined her parents on the property, 

have significantly raised quality here. A 2nd wine label was introduced in 2012, for the 

produce of young vines, and Bourgneuf’s fruit intensity has consequently been magnified. 

“We have been very lucky,” says Frédérique, “with the trio of vintages 2015, 2016 and 

2017. The 2017 has exceptional fruit, with floral aromas and a little more natural acidity 

than 2016, with true potential for long keeping.”

Our tasting of the 2017 showed rich purple-ruby colour, the nose combining red and 

black fruit aromas, very fresh. The palate is medium-bodied, with an intense ball of 

vivacious fruitiness, fine balance and excellent length. Tannins are soft and mouth-

coating. Texture is rich and creamy, the finish showing bounce and exceptional 

length. This will age magnificently, and is a perfect candidate for bottling into magnums 

and larger formats (for drinking 2020-2035+).
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Château d`Issan, 3ème Cru Classé Margaux 2017 510.00

Along with Châteaux Calon-Ségur, Latour, Léoville-Las-Cases and Beychevelle, 

Ch. d’Issan has a history of great wine-making dating back many centuries. Like them, it 

benefits from close proximity to the mild Gironde estuary. This wine came solely from 

the vines in the Clos around the château, where the wall dates back to 1644. Cabernet 

Sauvignon makes up 65% of the blend, with Merlot the balance, with 50% of the wine 

now ageing in new barrels. Only 47% of the production of the château has made it into 

this Grand Vin. The wine is outstanding : bright-purple-ruby in colour, with gorgeously 

fragrant, fine aromas. Palate is harmoniously structured, showing dense fruitiness, subtle 

tannins and exceptional, silky aftertaste (for drinking 2021-2035+). 

Château Grand-Puy-Lacoste, 5ème Cru Classé Pauillac 2017 640.00

The vines of Grand-Puy Lacoste lie on mounds of fast-draining gravels, well-exposed 

to beneficial breezes, which meant that they suffered no frost damage here. It is an 

impressively mature vineyard, the average age of the vines being 38 years. This superb 

2017 wine was assembled from 80% Cabernet Sauvignon and 20% Merlot, now ageing 

in 75% new barrels. In colour, a rich, deep purple, it has abundant, freshly ripe fruitiness 

on the nose. Palate is medium full, with a charmingly elegant fusion of intense fruitiness, 

gently mouth-coating tannins and stylish, long-lingering aftertaste (for drinking 2022-

2038+). 



8 9www.hhandc.co.uk    Gloucestershire  01451 870 808    |    London  020 7584 7927    |    Hampshire  01256 830 104

2 0 1 7  B O R D E A U X  E N  P R I M E U R

£ per case 
in UK Bond

Château Léoville-Barton, 2ème Cru Classé Saint-Julien 2017 655.00

This famous property has been in the same family since 1826, when Hugh Barton 

purchased a quarter of the big Léoville estate, his part becoming Ch. Léoville-Barton. As 

at Ch. Langoa-Barton (see above) the current proprietors are Anthony Barton’s daughter 

Lilian Barton-Sartorius and her two children Mélanie, an oenologist, and Damien 

(representing the 8th generation). The Bartons are one of only two families (the others 

being the Rothschilds) to have retained ownership of their properties, since the 1855 

Classification.

In 2017, Cabernet Sauvignons make up 93% of the blend, with Merlots the 

balance. Average age of the vines is nearly 40 years, and they happily suffered no frost 

damage. The wine is deep, intense purple-ruby, all the way to the rim, with pure aromas 

of ripe black fruits, very pungent. Presently ageing in 60% new barrels, it is richly 

structured, with magnificent, dense fruit concentration, broad mid-palate, savoury, well-

rounded tannins and superb length. All elements are in place to make a long-lasting wine 

of complex, strikingly beautiful harmony. This is a wonderful gift, if you have a child, or 

god-child who was born in 2017. It will mature gently over two or more decades, all the 

while intriguing its owners, as they see it smoothen and gain deliciousness (for drinking 

2025-2040+).

Château Canon, 1er Grand Cru Classé Saint-Emilion 2017 810.00

This is another outstanding vintage at Ch. Canon, which has been making superb 

wines, with great consistency, since the 2014 vintage. In 2017, the Grand Vin is 

made up of 77% Merlot, with 23% Cabernet Franc. Grapes ripened regularly and 

early, so picking started on 4th September – their earliest harvest on record – ensuring 

immaculate freshness. Colour is rich, garnet-purple, aromas being lively and spicy, very 

fragrant. Palate is opulently fruity, with gorgeous balance, fine tannins, lovely length. It is 

one of the truly great wines of the vintage (for drinking 2022-2032+).
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Château Lynch-Bages, 5ème Cru Classé Pauillac 6b 445.00

Few Classed Growths in the Haut-Médoc can match Lynch-Bages for its dependably 

luscious, richly constituted, thrilling bottlings, year-on-year.  Global demand is solid, so 

buying a case of bottles, magnums or Jeroboams at this stage is unlikely to be a risky thing 

to do.

The blend this year is 70% Cabernet Sauvignon, 24% Merlot, with 4% Cabernet Franc 

and just 2% Petit Verdot.  In colour this is rich purple, with vivacious open aromas, very 

ripe and complex. Palate is powerfully built with substantial fruit, abundant freshness and 

extravagant length.  A superb bottle for drinking 2023 – 2038+.

Château Certan de May, Pomerol 2017 6b 475.00

Jean-Claude Berrouet is a consultant here, and he has brought his experience of vinifying 

40 years at Ch. Pétrus to bear on this jewel of a property, whose vineyards lie a few 

hundred metres away from Pétrus, across the road from Vieux Ch. Certan. The wine is 

richly purple-ruby, with meaty, substantially ripe, spicy aromas of great complexity and 

perfume. Palate is powerfully built, with dense fruitiness, creamy texture and fantastic 

length and lift to finish. The huge potential of this superbly placed property is shining 

brightly in this 2017 vintage (for drinking 2023-2032+).
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Château Hosanna, Pomerol 2017 6b 540.00

After the Moueix family acquired Ch. Certan-Giraud in 1999, they sold on those 

sections of the vineyard which were located downhill, away from the choicest Pomerol 

plateau. They then re-named the improved estate Ch. Hosanna. The wine-making team 

lost no time in introducing essential changes to vineyard and cellar, which has brought 

about the birth of a new star in Pomerol. There are three plots of old Cabernet Franc vines 

here, representing 25% of the production in 2017, the balance being Pomerol’s classic 

grape, Merlot. Its vineyard is close to, or surrounded by, illustrious neighbours: Vieux 

Ch. Certan, Certan de May, Lafleur and La Fleur-Pétrus.

Ch. Hosanna 2017 has rich, purple-garnet colour of medium depth, with aromas which 

leap from the glass, showing red and black fruits, very fresh and fine. Palate shows 

outstanding concentration of fruit, with balanced structure, creamy texture and captivating 

length. It again exhibits unmatchable elegance, with all elements merged together, and a 

peacock’s tail of flavours on the smooth, long finish (for drinking 2021-2032+). As with 

the other top Pomerols, our allocations are likely to be insufficient, so please let us know 

your wishes, as soon as possible.

Château Pichon Lalande, 2ème Cru Classé Pauillac 2017 6b 558.00

It’s a gorgeous vintage for this great château, which has made a beguiling, sensuous 

wine from its perfectly ripened grapes. Cabernet Sauvignon accounts for 70% of the 

assemblage, Merlot 23%, Cabernet Franc 6% and Petit Verdot 1%. Colour is solid 

purple ruby to the rim, with aromas showing roasted, black fruits character, very mouth-

watering. Palate is full-bodied, profoundly fruity, creamily textured, with opulent 

aftertaste and stunning length. A classic example of the great quality Pauillac is capable of 

producing in the right hands (for drinking 2023-2035+).
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Château Bélair-Monange, Saint-Emilion, 
1er Grand Cru Classé 2017 6b 590.00

The vineyards of Ch. Bélair-Monange now occupy some of the choicest plots of the 

appellation. One third lie on the limestone plateau, near the historic town of Saint-

Emilion, one third are on adjoining, south-facing, steep hillsides, with the balance being 

on the terraces between the two. The property was bought by the Moueix family in 2008, 

and they then made big investments, shoring up the land. Beneath the vines lie ancient 

galleries in the limestone, which were stone quarries, for many centuries – but some were 

unstable. Above ground, many plots were in need of re-planting, which has been slowly 

taking place. 

Today, only wine from fully mature plots and the best sites is chosen for the Grand Vin, 

with the 2017 assemblage being 90% Merlot, with Cabernet Franc. 

International demand for Bordeaux 1st Growths has taken the prices of Cheval-Blanc 

and Ausone to levels where their regular consumption is beyond the reaches of most of 

us. Fortunately, with Ch. Bélair-Monange we have a wine of comparably magnificent, 

1st Growth quality, which is now one of the greatest glories of Saint-Emilion. In 2017, 

the colour is brilliant, medium-deep purple-ruby, with aromas which are open, ripe and 

delightfully complex. Palate is a luscious fusion, melding fruit intensity with silky texture, 

well-rounded structure with supple tannins. This is a dazzling wine with magnificent 

potential, and one of the greatest wines of the vintage. We ardently recommend it to 

everyone who relishes classic Saint-Emilion at its most thrilling (for drinking 2022-2038+).

Château Montrose, 2ème Cru Classé Saint-Estephe 2017 1190.00

Since Ch. Montrose was bought by the Bouygues brothers in 2006, more than €50m has 

been invested in up-grading the property, lifting Montrose to new heights. The Cabernet 

Sauvignons were superb in 2017, and make up 76% of the assemblage, with 20% Merlot, 

3% Cabernet Franc and 1% Petit Verdot. The winery has been equipped with more than 

90 small vats, allowing individual vineyard-plots to be chosen for hand-picking precisely 

as they ripened, by a 100-strong team. The 2017 wine is impressively deep, purple-ruby, 

with strikingly elegant, ripe, black-currant aromas of great purity. Palate is richly built, 

with round, intensely clean fruitiness. It is not the wine’s structure or power which most 

impresses, but its elegant texture, sustained flavours in mid-palate, and lovely length. This 

is a classic, great Montrose, and one of the most charming, luscious, long-flavoured wines 

of the vintage (for drinking 2025-2045+).
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Château La Fleur-Pétrus, Pomerol 2017 6b 895.00

The vineyards of Ch. La Fleur-Pétrus lie in three sectors on Pomerol’s famous 

plateau. Partly, they are just across a narrow road from Ch. Pétrus itself, where they touch 

another rare Pomerol, Lafleur. An additional plot of adjoining land, planted with old, 

mainly Merlot vines, was acquired in the mid-1990s. During the 2000s and in 2011, more 

superbly-placed vines were bought, lying around Hosanna, and also between Trotanoy 

and Le Pin. The wine is now made at a state-of-the-art winery in Pomerol village, and 

La Fleur-Pétrus has greater structure and more concentration than ever before. With its 

finesse, potential complexity and sensational texture, it is increasingly recognised as one 

of Pomerol’s archetypal, ultimate beauties. 

Merlot makes up approximately 95% of this wine, with the produce of some very old 

Cabernet Francs, and less than 1% of Petit Verdot, the balance. Colour is an impressively 

deep, rich purple-ruby, the aromas being generous and fresh, with fragrant, complex 

spiciniess. First impression on the palate is of powerful structure, with sensational 

concentration. The mid-palate is a solid block of fruitiness, with rich tannins coating 

the mouth, and plentiful freshness. The wine has its own, imposingly sturdy personality, 

built for the long haul – yet inherent within it is Pomerol’s incomparable finesse and 

silkiness. This is a fascinating, great wine (for drinking 2023-2040+). Please do not delay 

in letting us know your wishes.
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Sauternes & Barsac 2017
An early, successful flowering, followed by clement, propitious weather during 
the summer, allowed some Sauternes vineyards to start harvesting in the 2nd 
half of August. But the greatest wines were produced after noble rot was able to 
develop and spread in the 2nd half of September. Richly fruity wines, with great 
aromatic intensity and purity have been produced, retaining impressive levels of 
acidity which will ensure long-term ageing.  
 

Château Doisy-Daëne, Grand Cru Classé Barsac 2017 325.00

This lovely property was managed for many years by the much-regretted Prof. Denis 

Dubourdieu, who sadly died, in the prime of life, in 2016. His family has maintained 

traditions, and the highest standards, with this beautiful wine. Thanks to their special 

vineyard management skills, learned at their sister property Clos Floridène (where the 

vines often come within a hair’s breadth of frost damage) a small harvest of golden, 

profoundly-concentrated, nobly-rotten bunches was picked here. The resulting wine, 

100% from Semillon grapes, is green-lemon in colour, abundantly aromatic, including 

lime-flower and peachiness. Palate has marked intensity – not too sweet – with superb 

aftertaste. Less opulent than 2016 or 2015, it nevertheless has perfect balance, with even 

greater finesse, complexity and length (for drinking 2020-2040+). Denis Dubourdieu 

would have been very proud of this exceptional wine.

Château Coutet, 1er Grand Cru Classé Barsac 2017 335.00

As at Doisy-Daëne, this family-owned property was able, thanks to passionate 

commitment, to protect their best plots from frost devastation. They had ploughed 

their soils, allowing pebbles and stones to accumulate warmth and reflect it back 

onto the plants, and they burnt fires between the rows, to raise the surrounding 

temperatures. The result was a half-sized harvest of intensely noble-rotten grapes, picked 

during 5 separate passages through the vineyards, between 21st September and 18th 

October. The final blend was assembled from 75% Semillon, 23% Suvignon blanc and 

2% Muscadelle. Green-golden in colour, this has pungent, nobly-rotten aromas which are 

clean and fresh. Palate shows lively concentration with silky texture and immense charm, 

and fine acidity balancing the wine’s natural sweetness. Great balance, for a sumptuous 

drinking 2020-2035+.
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£ per case 
in UK Bond

2 0 1 7  S A U T E R N E S  &  B A R S A C

Château Sigalas-Rabaud, 1er Grand Cru Classé Sauternes 2017  345.00

This is the smallest of the 1st Great Growths of Sauternes, The Marquis de Lambert des 

Granges and his daughter Laure are the 6th and 7th generations of the family to be 

hands-on owners here, and they have again produced one of the most beautiful wines of 

the appellation. 100% Semillon grapes have gone into this wine, bringing structure and 

richness. The palate is positively bursting with fruit, with great purity on the finish, which 

is complex, balanced and long-lingering. This is a great wine, which will last and improve 

for many decades (for drinking 2021-2045+).
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S P E C I A L  F O R M A T S  &  H O W  T O  B U Y

Supplements for Special Format Bottlings

Bottle Sizes Units Per Case £ per Case

Half bottles 24x37.5cl 15.00

Magnums 6x150cl 15.00

Double Magnums 3x300cl 75.00

Imperial 1x600cl 45.00

Buying Wine In Bond
Prices in this offer are quoted ‘in bond’ per case of 12 x 75cl bottles, unless otherwise stated. Once 

shipped to the UK, they will incur duty and VAT (duty is currently £25.98 exVAT per case of 12 bottles of 

wine) upon release from bonded warehouse. Any wines not delivered by our own delivery vehicles will 

be subject to a carriage charge.

Transferring Wine Under Bond
We are able to arrange under bond transfers of all the wines in this offer. For transfers into Octavian 

accounts there is no charge, however a charge will be incurred for transfers to accounts held at other 

bonded warehouses. If you would be interested in setting up a storage facility with Nexus Wine 

Collections at Octavian, please do not hesitate to get in touch with us.

For Further Information or to Place an Order

GLOUCESTERSHIRE

stow@hhandc.co.uk
t: 01451 870 808

LONDON

london@hhandc.co.uk
t: 020 7584 7927

HAMPSHIRE

whitchurch@hhandc.co.uk
t: 01256 830 104 

www.hhandc.co.uk
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London,
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