


About Us

SwinkelsSnackery and Bakery
Ltd is a wine importer and
distributorin the UK.Owned by
David (Salmon Man) Smithwho
also consults,manages and
develops brands for large
multi-millionDollarcompanies
in America.

We distributenew and up and
coming wines fromEurope and
to new world territories to
various wholesalers and large
retail operations.

We are an AWRS approved
trader forUK duty paid sales.

Packed fullof experience in the
drinkʼsdistribution and wine
import market,we look forward
to serving our customers for
many more years ahead!





COPE HILL
PROSECCO ROSE
EXTRA DRY
Delicate pink hues, this Italian Rosé is
light and effervescent. Enjoy notes of
fresh red berries and under- lying hints
of white flowers and apples.
Grand Rosé Extra Dry sparkling wine sits
equally well for a toast, or to enjoy
throughout your entire meal.
Serve at 8-10C
Alcohol: 11% Vol



SPARKLINGWINES
COPE HILL SPUMANTE
Soft, straw yellow sparkling
wine with a slightly aromatic
fresh and floral bouquet.
Fruity and elegant on the
palate, excellent for fine and
light dishes and throughout
the day. Serving temperature
8-10° C





SPARKLINGWINES
COPE HILL
PROSECCO EXTRA DRY
Pale light-yellowcolour with
typical crisp and delicate
perlage. Complex bouquet
with fruity notes of peach,
green apple with scents of
acacia and lilac
Fresh and light on the
palate, with balanced acidity
and body; harmonic with a
long persistent aftertaste
Ideal as an aperitif, it is a
perfect combination to
hors-dʼoeuvresand delicate
first courses. Also wonderful
with sushi, fish and shellfish.
Serve at 6-8C
Alcohol: 11%Vol





COPE HILL PROSECCO
EXTRA DRY -MINI
Pale light-yellowcolour with
typical crisp and delicate
perlage. Complex bouquet
with fruity notes of peach,
green apple with scents of
acacia and lilac
Fresh and light on the
palate, with balanced acidity
and body; harmonic with a
long persistent aftertaste
Ideal as an aperitif, it is a
perfect combination to
hors-dʼoeuvresand delicate
first courses. Also wonderful
with sushi, fish and shellfish.
Serve at 6-8C
Alcohol: 11%Vol





MORANDO PROSECCO
EXTRA DRY
Pale light-yellowcolour with
typical crisp and delicate
perlage. Complex bouquet
with fruity notes of peach,
green apple with scents of
acacia and lilac
Fresh and light on the
palate, with balanced acidity
and body; harmonic with a
long persistent aftertaste
Ideal as an aperitif, it is a
perfect combination to
hors-dʼoeuvresand delicate
first courses. Also wonderful
with sushi, fish and shellfish.
Serve at 6-8C
Alcohol: 11%Vol





LE MAREDDE
MONTEPULCIANO
Montepulciano hails from
the vineyards of central Italy
and is known for its vivid red
ruby colour and punchy
herbal notes.
A rustic wine that exhibits
strong aromas and flavours
of herbs such as oregano
and pepper and black fruits
like boysenberries, and sour
cherries and is common to
detect strong notes of
smoky tobacco.
Serves at 16-18C
Alcohol: 12%Vol

FOOD PAIRING
The high tannin content in
Montepulciano means that
it is best when paired with
rich and fatty foods.
Montepulciano goes
extremely well with meaty
pizzasand fatty beef
burgers, roast pork and
beef brisket.
Cheeses need to be fairly
flavourful like Asiago,
Parmesan, and mature
cheddar.





LE MAREDDE MERLOT
Merlot tends to be fruity
with refined, pin-cushion
tannins,because of the
boldness of these wines,
youʼll often find vanilla,
chocolate, and smoky cedar
notes.
Warm climate Merlot are
deep ruby blue colour and
big fruity flavour.
Serveing Temperaturesof
16-18C
Alcohol: 12%Vol

FOOD PAIRING
Merlot pairs well with
chicken and other light
meats as well as lightly
spiced dark meats,
roasted vegetables.

Merlot will pair nicely with
these cheeses:
Camembert, Gouda and
Gruyere.





LE MAREDDE
PINOT GRIGIO BLUSH
This wine, distinguished by
its aroma, characteristic of
pinot wines. The appealing
pale blush colour of this
wine is obtained from the
skins of the Pinot Grigio
grapes which are pink in
colour.A fresh and fruity
wine with a delicate flavour
and an off-dry finish.Serve
at 11-14C
Alcohol: 12%Vol

FOOD PAIRING
Perfect on its own as an
aperitif or with tasty light
food, with prawns, smoked
salmon salad and simple
risottos.

Cheese pairin:Baby Swiss,
Brie, Camembert,Dry Jack
and Feta.
.





LE MAREDDE PINOT GRIGIO
Pinot Grigio can be a very
light wine, and an easy
sipper. You'll find white
peach notes, slight citrus
tings and a hint of pear and
the primary fruit flavours are
lime, lemon, pear, white
nectarine and apple.
Pinot Grigio can take on
faint honeyed notes; floral
aromas likehoneysuckle;
and a saline-likeminerality
and doesnʼt have a strikingly
unique flavour.
Serve at 6-8C
Alcohol: 12%Vol

FOOD PAIRING
Pinot Grigio food matches:
mussels, green salad,
delicate seafood dishes,
chicken with herbs,
mozzarella and smoked
cheese.





LE NAREDDE CHARDONNAY
Very fine and delicate wine
with fresh apple aromas and
armonic taste. Imagine ripe
pineapple, lemon curd,
toffee, baked apple, Asian
pear with a touch of chalky
minerality,but techniques
such as oak ageing adds
vanilla, toast or toffee
aromas. Serve at 10-15C
Alcohol: 12%Vol

FOOD PAIRING
It is a perfect marriage
with appetizers, rice and
herbs, chicken and turkey
breast, pork, halibut, Trout,
Cod, salmon and all
shellfish.
Pairs wonderfully with
these cheeses such as
Affidelice,Alpine Shepard
and Cambazola or soft
cheeses.





LE MAREDDE SHIRAZ
Dark ruby red in colour, it
expresses intense and
typical notes of sour cherries
and blackcurrants, dark
spices like liquorice and
black pepper, aromatic
herbs and balsamic nuances.
Tasting is of big impact, with
a fleshy structure and
well-expressed tannins. Long
spicy persistence.Serve at
16-18C
Alcohol: 12%Vol

FOOD PAIRING
As a general rule Syrah
(Shiraz) pairs very well
with grilled meats,
vegetables, wild game and
beef stew.

A spicy Shiraz will pair well
with a few cheeses:
Cheddar (sharp,)Edam,
Gouda, St. Nectaire.





LE MAREDDE
SAUVIGNON BLANC
Sauvignon Blanc has aromas of
hothouse tomatoes,
gooseberries and sweet green
leaves. The palate is very fresh
and has a perfect balance of
fruit and acidity, enlivening the
palate and leaving it clean and
revitalised. Serve at 8-10C
Alcohol: 11.5%Vol

FOOD PAIRING
Pair with simple,barely seasoned
ingredients such as raw and
lightly cooked shellfish like
oysters and shell-onprawns, fresh
crab and simply grilled fish such
as sea bass.
Lightly cooked tomato such as
gazpacho, tomato consommé or
tomato vinaigrettes, salads that
have an affinity with fresh herbs
especially dill.
And this style of sauvignon is a
good wine match with Japanese
dishes such as sushi and sashimi,
seafood-based steamed and
fried dim sum and smoked
salmon, particularly if the smoke
is delicate.

We particularly recommend
pairing with goat cheese, Abbaye
de Belloc, Amarelo, Blue Castello,
Cheddar (sharp), Cheshire and
Double Gloucester.





LE MAREDDE CABERNET
Cabernet has an intense and
dense ruby colour,well known
for its firm tannins and full and
rich taste. including such notes
as the scent of cherries,wild
blackberry, black cherry, plum,
with hints of intense cinnamon,
vanilla, leather, tobacco, violet
and pepper.
On the palate it has an opulent
taste, supported by a
remarkable structure and
powerful tannins, with
balanced acidity and alcohol
producing a long and pleasant
aftertaste. Serve at 16-18C

Alcohol: 12.5% Vol

FOOD PAIRING
The rich flavor and high tannin
content in Cabernet Sauvignon
make it a perfect partner to rich
grilledmeats, peppery sauces,
and dishes with high flavour.
If you enjoy a sauce with your
Steak, select dark and rich sauces
like a dark mushroom sauce, red
wine reductions, or a hearty
peppercorn sauce for that
perfect pairing.
A big Cabernet Sauvignon red
will pair well with these cheeses:
Abbaye de Belloc, Cheddar
(sharp, )Comte, Danish Blue,
Gouda (aged) and Ouray.





VALBELLA PINOT GRIGIO
Soft, easy drinking wine,
light to medium bodied. The
primary fruit flavours in Pinot
Grigio are lime, lemon, pear,
white nectarine and apple.
Depending on where the
grapes are grown,Pinot
Grigio can take on faint
honeyed notes; floral aromas
like honeysuckle; and a
saline-likeminerality. Serve
at 6-8C.
Alcohol: 12.5%Vol

FOOD PAIRING
Simply prepared seafood
dishes, and lighter fish dishes
go great with Pinot Grigio.
The flavours of this wine are
rather delicate, so you want
to pair Pinot Grigio up with
lighter and less 'fishy' fish
such as Halibut, Pickerel, Sole,
or Trout.

Most favourable cheese
pairings: Fresh Mozzarella,
Humboldt Fog Chevre or
Garrotxa, an earthy,
firm-texturedgoat cheese.





VALBELLA SANGIOVESE
Sangiovese is a dry,
medium-bodied red wine that
tips towards higher levels of
acidity and tighter tannins. The
rich flavours range from rustic
to fruityand you can expect
cherry, sour,smoke and earthy
herbaceousness, spicy
oak-induced nuances and
peppery tones and even
streaksof sweet tobacco.
Serve at 14-16C

Alcohol: 12.5%Vol

FOOD PAIRING
A classic for partnering
with Italian icons like pizza
and pasta with tomato
sauce, Sangiovese is also a
top pick for grilled steak,
roasted poultry, and pork
chops and remains
completely at home with
aged parmesan or
provolone cheese.





VALBELLA ROSATOPUGLIA
Exotic tropical fruit aromas
and a hint of crystallised
ginger are followed by rich,
lush citrus flavours and
combine with creamy fruit to
balance the vibrant acidity.
The primitivo grape
contributes a blackberry
character and ripe peach
and tropical aromas to add
complexity.
Serve at 10-12C
Alcohol: 12%Vol

FOOD PAIRING
Perfect as an aperitif,ideal
with fish main courses,
pasta, salads, shellfish and
seafood. It is a good
pairing to white meat and
fried food and an excellent
companion in outdoor
dining in general.





VALBELLA MERLOT
A deep ruby blue colour,dry,
but with big fruit flavours of
blackberry, blueberry, plum,
and/or raspberry.
Medium-plus to full body
and has an intense red color,
a vinous aroma and a dry,
full and harmonious flavour.
Serve at 16-18C.
Alcohol: 12.5%Vol

FOOD PAIRING
Because of Merlotʼslighter
tannin structure, you
typically donʼt get an
intense sensation of
astringency in your mouth.
This makes Merlot fun to
pair with softer poultry
and meats on the sweet or
savoury side, like roasted
duck, lechon, or
honey-barbecued chicken.

Pair Merlot wine with
Basque sheep's milk
cheeses like Istara,Alpine
cow's milk cheeses like
Beaufort and
medium-bodied washed
rind cheeseslike Pont
l'Eveque.





VALBELLA CABERNET
Dry in style and range from
medium-bodied to full-bodied,
characterized by high tannins
which serve to provide
structure and complexity while
supporting the rich dark fruit
characteristics. The most
common aromatic and flavour
components found are plum,
black cherry, blackberry,
blueberry, warm spice, vanilla,
black pepper,tobacco and
sometimes leather aromas.
Serve at 16-18C
Alcohol: 12.5%Vol

FOOD PAIRING
The tighter tannins are built
for fat and protein.Red
meat, in particular, is its first
love. Everything from
burgers and brats to prime
rib and grilled game, hearty,
sausage dishes, lamb.

Strong-flavoured cheese
like Stilton, cheddar, Gruyere
will all find their mark with
this wine.





LAS LOMAS
SAUVIGNON BLANC
This is an elegant, aromatic
wine with appealing fruit
and crisp acidity.On the
nose zesty lime and
grapefruit aromas are
followed by nectarine and
lemongrass tones. The
palate is fresh and reveals
ripe citrus fruits, stone fruit,
fennel and mineral notes
which linger on a long finish.
Serves at 6-13C
Alcohol: 12.5%Vol

FOOD PAIRING
Perfect with grilled fish,
especially oily fish such as
sardines and mackerel or big
garlicky prawns and
chargrilled squid. They also
pair well with fried fish like
goujons, whitebait and fish
and chips and with simply
grilled chicken or lamb.

Predictably, sauvignon blanc
is excellent with many
artisanal cheeses, but tend to
be best with Cheddar,Gouda,
Havarti,Monterey Jack,
Muenster, Parmesan, and
Swiss and other alpine-style
cheeses.





ARGENTINA
SANTA ELISA MALBEC
A full-bodiedwine robust with
bramble fruitsand has a good
depth of flavour but its tannins
and alcohol content will not be
overly intense.
The main fruit flavours are
blackberry, plum, and black
cherry. The nuanced flavours
offer milk chocolate, cocoa
powder, violet flowers, leather,
and, depending on the amount
of oak-aging,then it has a sweet
tobacco finish. Serves at 14-16C
Alcohol: 13%Vol

FOOD PAIRING
Pairs well with smoky cured
beef, chilli,spaghetti and
meatballs, burgers and
medium hot lamb curries.

Cheese pairings are best with
blue cheese and other
pungent, soft cheeses like
Gorgonzola,Monterey Jack,
provolone and even melted
Swiss cheese.





CALIFORNIA
VISION POINT
CHARDONNAY
Pale straw in colour with
green hues, this wine has
aromas of lemon myrtle and
pineapple with hints of
stone fruit,peach and melon.
Peach and melon initiallyon
the palate leads into a rich
orange pannacotta mid
palate with a long length of
flavour.The palate finishes
with the lingering flavours of
curry leaf and pesto. Serve
at 10-15C
Alcohol: 12.5%Vol

FOOD PAIRING
They're perfect with light and
delicate food such as raw and
lightly cooked shellfish like
crab and prawns, steamed or
grilled fish, fish pâtés, fish,
chicken or vegetable terrines
and pasta or risotto with
spring vegetables.

Enjoy the chardonnays with
milder sheep's milk cheesʼs
and milder,creamy blue
cheeses.





CALIFORNIA
VISION POINT MERLOT
Classic varietal aromas of
blackcurrants, spiced fruit
cake, violets and vanilla. It is
medium bodied with fruit
cake and black cherry
flavours.The wine also has a
velvety and supple
mouthfeel, with low
tannins.Serves at 16-18C
Alcohol: 13%Vol

FOOD PAIRING
Merlot pairs well with
chicken and other light
meats as well as lightly
spiced dark meats,
roasted vegetables.

Merlot will pair nicely with
these cheeses:
Camembert, Gouda and
Gruyere.





CALIFORNIA
VISION POINT
WHITE ZINFANDEL
The primary flavors of
Zinfandel are jam,blueberry,
black pepper, cherry, plum,
boysenberry, cranberry, and
licorice.When you taste
Zinfandel it often explodes
with candied fruitiness
followed by spice and often
a tobacco-like smoky finish.
Serve at 13-14C
Alcohol: 11%vol

FOOD PAIRING
Pair white zinfandel with
light meat, including
chicken, pork and lamb.
The general rule with wine
pairing is white meats with
white wines and red meat
with red whine.As a sweet
wine, white zinfandel is
best paired with light
flavors so that it is not
completely overpowered.

Sweet Rosé is a pinkwine
that is off-dry and
light-bodied and pairs well
with chipotle or Colby jack
cheeses.





CALIFORNIA
VISION POINT CABERNET
SAUVIGNON
Cabernet Sauvignon has an
intense and dense ruby
colour, well known for its firm
tannins and full and rich
taste. including such notes
as blackcurrant with woody
flavours, such as cedar, oak,
and herbs. The wine also
contains great potential for
aging, thanks to its high rate
of tannins and perceptible
acidity. Serve at 16-18C

Alcohol: 12.5%Vol

FOOD PAIRING
Cabernet Sauvignon is best
with nearly all red meat,
including prime rib,New
York strip and filet mignon,
lamb or pepper- crusted
ahi tuna or salami meats.

Cheese pairing with
medium-bodied,
firm-texturedcow's milk
cheeses likeSwiss Gruyere,
Comté, and Beemster
Classic.





AUSTRALIA
WINDING RIVER
PINOT GRIGIO
A bright,pale straw green
wine with a pink hue. On the
nose this Pinot Gris leaps
from the glass with ripe
Anjou pear and chalky
minerality.These delightful
flavours carry through to the
palate which is fresh and
crisp, finishing with soft
spice characters.Serve at
6-8C
Alcohol: 12%Vol

FOOD PAIRING
Pinot Grigio pairs well with
antipasti, especially seafood
and vegetable-based ones like
seafood salad, marinated fish
like octopus, fried fish or
vegetables. Light pasta sauces
including seafood like clams,
cream or fresh tomato.

We most enjoy Pinot Grigio
when paired with Fresh
Mozzarella,Humboldt Fog
Chevre or Garrotxa,an earthy,
firm-texturedgoat cheese from
Catalonia.





AUSTRALIA
WINDING RIVER SHIRAZ
Syrah is a dry, full-bodied,
opaque wine, with brisk
acidity, moderate-to-high
alcohol levels (13–14.5%)and
firm tannins. It has a range of
flavours, from smoke, bacon,
herbs, red and black fruits,
white and black pepper, to
floral violet notes. Serve at
16-18C

Alcohol: 13.50%

FOOD PAIRING
Avoid bigger fattier meats
or food with a lot of acid
and pair with leaner red
meat, stew, and mildly
spicy ethnic foods.

Cheeses that pair well are
Rogue Creamery Smokey
Blue, Beecher's Flagship
Cheddar, Camembert





NEW ZEALAND
COPE HILL
SAUVIGNON BLANC
The primary fruit flavours of
Sauvignon Blanc are lime,green
apple, passion fruitand white peach.
Depending on how ripe the grapes
are when the wine is made, the
flavour will range from zesty lime to
flowery peach. What makes
Sauvignon Blanc unique from other
white wines are its other herbaceous
flavours like bell pepper, jalapeño,
gooseberry and grass.These
flavours come from aromatic
compounds called pyrazines and are
the secret to Sauvignon Blancʼs
taste. Serve at 6-13C
Alcohol: 12.5%Vol

FOOD PAIRING
Asian-style seafood dishes -
oysters, scallops, crab, clams,
lobster, prawns -any shellfish
with zingy flavours or a citrus or
garlic marinade or dressing.
Excellent with many artisanal
cheeses, but the favourites tend
to be brick, Cheddar, Gouda,
Havarti,Monterey Jack,
Muenster,Parmesan, and Swiss
and other alpine-stylecheeses.





NEW ZEALAND
COPE HILL PINOT NOIR
Deep purple with purple hues.
Perfumed on the nose with aromas
of plum,cherry and violets, with
Hints of mushroom, leather and
spice. Sweet red and black cherry
flavours show on the palate
together with savoury mushroom
and tobacco. A medium bodied,
complex wine which has ample
fine grained, mouth coating tannin
and a long lingering finish.Serve at
17-20C

Alcohol: 12.5%Vol

FOOD PAIRING
Pairs well with grilled meats
such as chicken, pork,
venison,duck and other
game birds.Stews, root
vegetables and mushrooms
also make for great pairings.
TillamookMedium Cheddar
Cheese Mad in Oregon.
Cheddar cheese is an
excellent choice for pairing
with a nice bottle of Pinot
Noir.





CORTE VIOLA
PINOT GRIGIO
Pinot Grigio can be a very
light wine, and an easy
sipper. You'll find white
peach notes, slight citrus
tings and a hint of pear and
the primary fruit flavours are
lime, lemon, pear, white
nectarine and apple.
Pinot Grigio can take on
faint honeyed notes; floral
aromas likehoneysuckle;
and a saline-likeminerality
and doesnʼt have a strikingly
unique flavour.
Serve at 6-8C
Alcohol: 12%Vol

FOOD PAIRING
Pinot Grigio food matches:
mussels, green salad,
delicate seafood dishes,
chicken with herbs,
mozzarella and smoked
cheese.
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