
the spectator | 18 february 2012 | www.spectator.co.uk	 57

Spectator mini-bar  SIMON HOGGART

This week’s mini-bar comes from 
Swig, an extraordinary firm from 
Chiswick that specialises in finding 

the most extraordinary wines. They then 
sell them at extraordinarily low prices, in 
the hopes of getting you hooked. Which 
you will be — all four of these are sensa-
tional. If they had famous, well-established 
names they would cost vastly more. 

The first is astonishing. It is called Silex, 
after the stone which makes up much of 
the soil where it is grown, and it’s from Le 
Mas des Masques (1). It is all Chardonnay, 
but what Chardonnay! I cannot recall such 
power, such intensity of taste apart from 
the most expensive Burgundies. It is a blend 
of two years, 2007 and 2008, and there is 
a slight controlled oxidation. This puts off 
some people, who suspect it must be on the 
turn. But it’s meant to taste like that! Oth-
ers love the extra depth and flavour, the 
sheer, glorious whomph! You must try it. 
A £48 per case reduction brings it down to 
£10.95 a bottle — astounding value.

More conventional but also wonderful 
is the Cape Point 2010 Sauvignon Blanc 

(2) from Constantia, made by Duncan Sav-
age, widely regarded as the leading white 
wine maker in South Africa. Again, this has 
a tremendous bold, fruit-sodden flavour, the 
opposite of really flinty Sauvignons. But it 
also has elegance and grace. Reduced by £36 
a case to a mere £11.95.

To northern Spain for our first red, the 
Hacienda Zorita 2006 (3). A luscious, plump-
tious wine, all Tempranillo, stuffed with ripe 
fruit, and a vanilla undertone. More than 
five years ageing has given it extra depth. 
My notes say ‘as smooth as Nigel Havers’, 
which is silly, but does give you some idea of 
its charm and poise. A reduction of just over 
£30 a case brings it in at £9.95 a bottle.

Finally, a Chianti Classico. This 2008 
Cedro from Rufina (4) is all Sangiovese, of 
course, and it has plums, sour cherries, black-
currants, cedar — imagine a walk in the sun-
drenched Tuscan countryside. Also reduced 
by £30 a case to £10.95.

If you are doubtful about any of these 
beauties, go for the mixed case – at these 
prices you’ll want to re-order immediately. 
Delivery, as ever, is free.

	 				    Price 	 No. 
White	 1	 Silex Chardonnay, Provence (14% a.b.v.)	 £131.40		
Red	 2	 Cape Point, Sauvignon Blanc, Constantia 2010 (13.5%) 	 £143.30		
	 3	 Hacienda Zorita Tempranillo, Valle del Duero 2006 (14%) 	 £119.40		
	 4	 Cedro, Chianti Classico, Lavacchio 2008 (13.5%)	 £131.40		
Mixed	 5	 Sample case – three each of the above		  £131.40		

Total
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Prices include VAT and delivery on the 
British mainland. Payment should be 
made either by cheque with the order, 
payable to Swig Wines Ltd, or by debit 
or credit card, details of which may be 
telephoned or faxed. This offer, which 
is subject to availability, closes on 16 
March 2012.

ORDER FORM Spectator Mini-Bar Offer
www.spectator.co.uk/wine-club
Swig Wines Ltd, 188 Sutton Court Road, London W4 3HR  
Tel: 08000 272272; Fax: 020 8995 6195; Email: lucia@swig.co.uk

How do you get your Spectator? 
(please tick here)  
Subscription ❏     News-stand ❏ 

Bridge 
Susanna Gross

I’ve been to the Portland Club twice in the past 
fortnight — first for their ‘Ladies night’, then for 
an evening hosted by Neil Mendoza and Henry 
Channon. I always enjoy going to the Portland 
— and I’m made to feel extremely welcome. 
The members still seem to be split pretty much 
down the middle over whether or not to allow 
women to join, but whenever one of them tells 
me he wishes we could, I reply that, quite frank-
ly, I don’t want to be a member; I’d much rather 
be a guest. There are so many advantages: eve-
rything is free, you can choose to play at which-
ever table you like, no one can cut you out, your 
glass is replenished at regular intervals, and no 
one is so rude as to criticise your play. In fact, 
everyone is as gallant as can be — but with one 
small caveat: the stakes are high and they’re 
only too happy to take your money.

Indeed, the friend who invited me to 
Ladies Night — John Gordon, founder of 
Intelligence2 — wined me, dined me and 
then pretty much emptied my purse. I cut 
him as my opponent, and I’m sorry to report 
that his declarer play was downright ungen-
tlemanly. He made no effort whatsoever, for 
instance, to block himself on this hand, as 
I’m sure I would have done after an equiva-
lent quantity of wine:

I led the ◆Q. My partner overtook with 
the ◆K and John ducked. He won the dia-
mond return and then played two rounds of 
clubs. . . . before spotting that the suit was 
blocked. His neat solution? No need for a 
spade finesse — he simply played a diamond 
from dummy and discarded a club. 

West	 North	 East	 South	  
		  Pass	 1NT
Pass	 3NT	 All pass	
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♠	 A	Q	 7

♥	A	K	 5	 4 

◆	A	10

♣	10	9	 7	 5

♠	 J	 3

♥	 7	 2

◆	6	 5	 4	 2

♣	A	K	Q	 4	 3

Dealer East � Neither side vulnerable

♠	 9	 8	 6	 5

♥	Q	J	 9	 8	

◆	K	3

♣	 J	 8	 6

♠	 K	 10	 4	 2 

♥	 10 	 6	  3
◆	 Q	  J	  9	  8	 7
♣	 2
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