Wine Society, £17.95; Mill Hill Wines, £24.95

Bravo Bohdrquez for beating off stiff Gallic competition to win a place here. This superb, big, bold, beefy,
herb and chocolate-spiked red is as good as the tempranillo gets in this region. Topped up, as lots of
riberas are, with 15 per cent cabernet sauvignon and then given only 15 months in French and American
oak, this delicious Spanish red makes a vibrant, yet meaty 14 per cent alcohol festive bottle, perfect
with roasted red meats.

2005 Lacoste Borie, Pauillac, Bordeaux, France
Majestic £19.99

Francois-Xavier Borie, who made this claret, the second wine of Chateau Grand Puy Lacoste, can do no
wrong as far as I am concerned, having made a wonderful run of fine, sandalwood-spiced, oak-perfumed
clarets. 2005, unlike the 2000 vintage, was a truly great Bordeaux year, so even at this level, claret fans
are rewarded with a gorgeous big, bold, ripe, beefy, cedary claret perfect with spiced beef or a roasted
baron of beef, as an alternative festive centrepiece.

2006 Chateau du Tertre, Margaux, Bordeaux, France
The Wine Society, £22; Berry, Bros & Rudd, £26.40

Fifth growth Margaux, Chateau du Tertre, has for the past decade been part of the Dutch-owned
Chateau Giscours empire, complete with a state-of-the-art winery and chic dove-grey designer interior.
Looking the part counts for naught if wine quality has lagged behind, and it has, but anyone celebrating
Christmas with this elegant, cabernet franc-fragrant, beefy, green peppercorn-studded claret will have a
lovely time.

2007 Cornas, Granit 30, Domaine Vincent Paris, Rhdne, France

Waitrose Inner Cellar, £23.99; D. Byrne £24.99



