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Sainsbury's Muscat
de St Jean
de Minervois NV
15%; Sainsbury’s,
£4.79 for 375ml =
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A truly delightful, pretty,
orange blossom and
fresh-grape-scented

sweet wine.

SWEET B . " Finest Reserve Port NV

20%; M&S, £8.99 down

& FORT'F'ED from £11,99, from Nov 28

L ]
toJan 1
. g sul you can
? THE GLASS to make Cumberland Sauce,

Have a vintage

INTERNATIONAL WINE COLUMNIST OF THE YEAR

of walnuts, raisins, orange
rind and old oak.

Felsina Berardenga Vin
Santo Chianti Classico
2001

16%; Waitrose Wine Direct
and one branch, £29.99

An unusually fine Vin Santo
from an excellent producer
based on the southern edge
»f the Chianti Classico district.
It would be a waste to dip
cantueci in this one.

Q leave out as a sustaining
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Christmas Eve and swig ona
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T%; M&S, 150 stores, £18

They didn't just wait for a
frost to pick these grapes,
they waited until it was - 10C
on an icy day in December,
then fermented them in
stainless steel to produce this
breathtaking-wine.
Reminiscent of marzipan
and fresh apples, and
incredibly light and
sweet.



