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ONE TO WINE
COMPANY
One To Wine is a merchant and wine tasting company founded in 2016. Based in London, it has
French roots and is focused on sustainable wines.
Our values can be summarized by three basic principles: Simplicity, Quality, Community.
We research and select independent winemakers, both in France and Italy, that can guarantee the
highest value for wines, in order to provide the finest quality and taste to our consumers.
Sharing with our community is very important for us: we consider that a good wine needs to be
shared to be fully enjoyed! That’s why One To Wine offers several types of events in order to
satisfy each of you: tasting sessions, customised events (catering service) and food & wine pairings.
Especially in this difficult time, we want to ensure the well-being of all our costumers, which is why
we decided to deliver our wines directly to your door!

TEAM

Maxime Maiano Benjamin Nicolaï Fanny Bantegnies Margaux Fassi

Viola Astolfi

General Manager &
Business Developer

Content Editor

Sales Manager

Sales Assistant

Communication &
Events Coordinator
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ONE TO WINE
ACKNOWLEDGEMENTS
I would like to give a special thanks to all my team that, besides having to go back in France and
Italy during this difficult period, have always kept helping me. One To Wine wouldn't exist
without them, and their work must be recognized.
Benjamin and Fanny for having created a fully functional e-shop in less than a week, Margaux and
Viola for the communication strategy and the daily content they create, thank you, from the
bottom of my heart.
I also would like to thank our media partners French Morning London, that has kept supporting
us and believing in us no matter the difficulties: they always were there to tell us we were
following the right path.
I would also like to thank my family that helped me keeping the company afloat.
And, last but not least, I would like to thank all of you, all our beloved customers that have
followed us, some of you for four years, and that keep showing us your support and fidelity in
these time of crisis.
We live in a nation that has always found strength in difficult times, and I am certain today that
we will get out of this crisis more united than ever, after a few years of division.
Stay safe and see you soon for a glass of wine!
Maxime
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STARTER PACKS
INTENTIONS
Due to the apparition of the CoViD-19 pandemic in early March 2020, One To Wine has decided
to temporarly close its event activities in order to reduce gatherings and fight against the spread
of the disease.
Unfortunately, One To Wine's main activity is based on events, organisation of workshops and
tastings to present independent winemakers nectars in the UK.
So the question was: how can we continue to share our passion and expertise with our
consumers?
Simple. We decided to create an e-shop and offering home deliveries. However, just selling wine
was not enough for us, so we decided to not only be retailers, but also service providers. The
most important thing for us is to share these moments of conviviality with you and to teach you
about the world of wine, to welcome you in our world.
So, in order to continue to offer you our know-how, we have decided to create mixed cases. The
composition of these cases is carefully thought and allows you to discover and taste in each many
different origins and variety around a chosen theme. In order to stay as close to you as possible,
we accompany these blended cases with several services such as an online tasting with our wine
expert, recipes to have the perfect pairings and tasting tips.
We first created a survival kit with a bit of everything: the "Quarantine Starter Pack", offering a
selection of white, red, sparkling and sweet wines. Our best products, at an attractive price.
Then, we wanted to get closer to everyone's tastes and added a "White Lovers" and a "Red
Lovers" to our range of Starter Packs. This way, everyone can find out which wines they prefer.
What is coming next?
One to Wine wants to continue to diversify its offer. In addition to selling wines by the bottle,
many new Starter Packs are yet to come. A Cheese & Wine box is in creation with our partner
Cheezelo; Starter Packs for summer barbecues, or ideal with vegetarian dishes are also part of
our plans. So stay tuned, we still got great things in mind for you!
It all started with the desire to continue to share our passion with you and today we are doing
everything to offer something for everyone!
Thank you all for your support, we are happy to count you among our community!
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STARTER PACKS
THE RANGE

QUARANTINE STARTER PACK
We would ease up your quarantine by selecting for you 6 of our finest
bottles.
2 reds, 2 whites, 1 sparkling and 1 dessert wine.
All in one case delivered to your door!

WHITE LOVERS STARTER PACK
Want to travel in France and Italy while staying in your kitchen / living
room / bedroom / bathroom ?
A fine selection of dry, semi-dry and sweet white wines: from France and
Italy.

RED LOVERS STARTER PACK
A lot of different grapes for you, wine adventurer: 6 bottles, but 12 grapes!
From international grapes (Syrah, Cabernet Sauvignon) to less known
grapes (Cinsault, Alicante) and local/rare grapes (Braucol, Schioppettino):
you will be travelling where we've been to select only the finest.
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RED LOVERS
STARTER PACK
WINES SELECTION
Since we had a case with many different kind of wines and one of mixed whites only, we obviously
needed an all-reds Starter Pack! Therefore, for those who prefer a glass of red, here comes your
opportunity to discover new wines that we selected just for you.
In this pack you will find six bottles totalising twelve different grape varieties: from international
grapes (Syrah, Merlot, Malbec, Grenache, Cabernet, Sauvignon), to less renowned ones (Cinsault,
Alicante, Marselan), to even rarer, very local grapes (Braucol, Duras, Refosco, Schioppettino).
It is a journey through Italy and France, one that we made and one that we want to share with you
through this unique selection!
The selected wines are :
- Château Pech-Celeyran - Ombline - Rouge - 2018
- Château Camplazens - Convivialité - 2018
- Château de Saurs - La Constance - 2017
- Giovanni Dri - Refosco - 2012
- Château La Célestière - 2017
- Giovanni Dri - Monte dei Carpini - Schioppettino - 2015
For each case, you can choose one wine and you will be granted an online/video tasting class with
our wine expert Maxime. He will tell you everything you want or need to know about the wine
you chose and he will accompany you in this tasteful journey, a sip after another!
As for the two previous packs, the wines will have recipes thought thoroughly and perfectly paired
with each wine. The recipes are simple to make and just have a few ingredients in it, perfect for
having a good time with your beloved ones.
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RED LOVERS
STARTER PACK
THE ESTATES

CHÂTEAU PECH-CELEYRAN
We begin with the Pays d’Oc. First producing area of France in
volume, this makes it a true maze for anyone who wants to find the
right quality at the right price. It takes years of experience, which we
used to make this selection.
Antoine de Saint-Exupéry is one of the most famous French writers
for its masterpiece Le Petit Prince.
No surprise his grandson put the same passion and expertise in his
wine estate, the Chateau Pech-Celeyran.
The vines are bordered by the Aude river for freshness in the hot summers, the Cers wind that dries
the vines for natural protection from diseases, pine forests and garigue for fauna and flora and the
most reknowned La Clappe terroir. Have a sip, get some fruity pleasure!

CHÂTEAU CAMPLAZENS
Susan and Peter Close left UK after they fell in love in 2001 with this
estate as it is laying on an exceptional limestone terroir, facing the
Mediterranean Sea, at a 150m altitude.
Yann Claustre, well-known in the Languedoc area for his delicate
winemaking approach, has been the director of the vineyard
operations of the estate from the beginning.
Following reasoned agriculture principles to respect the vines, the wines, the consumers and, of
course, you and your children that will be on earth after you. How beautiful is that?
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RED LOVERS
STARTER PACK
CHÂTEAU DE SAURS
When you are going to the Château de
are firstly visiting the most beautiful Château of Gaillac.

Saurs,

you

Then, when the wine tasting comes, you are just overwhelmed by
their organic wines: a true dedication to quality.
Gravity-flow cellar, 5 permanent workers in the 46 vines,
100 french oak barrels, 4 casks laying in the most beautiful vaulted
cellar we’ve been able to visit.
The wines you have here are made by David Devynck, who likes to work with the
expert Stéphane Derenoncourt.

GIOVANNI DRI
Who’s Giovanni Dri?
The founder of the estate and grandfather of Stefania Dri, oenologist
and current winemaker in charge.
She is someone happy to share the simplicity and beauty of her wines;
who’s humble because she’s always thriving to make it better; who’s
deeply attached to her vines and the soil below.
She was born here like her father was and his father before.
Beyond the tradition, she also masters all the most complex vinification techniques giving the very
best of her vines and terroir. Trust us, her wines are an endeavour!

CHÂTEAU LA CÉLESTIÈRE
Celestial by its name and its wines!
A true dedication to the terroir and the best varietals of the area.
Only manual harvest for a true selection of the best grapes.
In the cellar, the family uses gravity to get the grapes in stainless and
concrete tanks, avoiding harassing pumping.
They like to refine the whites in oak barrels and the reds in demi-muids to soften the tannins and let
the fruit talk for itself. Would you like another glass?
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CHÂTEAU DE SAURS
LA CONSTANCE

GAILLAC - SOUTH WEST

Character: Round and fruity
Grapes: Syrah 30 %, Duras 30 %, Braucol 20 %,
Merlot 20 %
Vintage: 2017
Alc: 12%
Garde: 5 years
Soil Type: Clay limestone
Winemaking
process:
Traditional
methods
of
harvesting and destemming. Harvested by parcels of
vines which are pressed in separate vats.
Appearance: Deep violet colour
Aroma: The bouquet is composed by notes of ripe
red fruits and a hint of spices.
Palate: An expressive mouth built on matter, the
tannins are present but with a nice grain and an
intense fruity potential on the aftertaste.
Pairing: Grill, meat, grilled vegetables.
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LA CÉLESTIÈRE

VIN DE PAYS DU VAUCLUSE
RHÔNE VALLEY

Character: Fruity, medium-bodied
Grapes: Grenache, Cinsault. Syrah et Alicante.
Vintage: 2017
Alc: 14%
Garde: 3 years
Soil Type: Clay-limestone and sandy soil with pebbles
Winemaking process: Manual grape picking, transport to
the winery in small crates for hand-made sorting.
Destemming, light pressing and gravity feed to the
fermentation vessels. The fermentation vessels are in
cement and are temperature controlled. Ageing in
cement tanks
Appearance: Pretty garnet dress with ruby reflections
Aroma: On the nose, the notes of blackcurrant and
cranberries reveal hints of spices and garrigue
Palate: On the palate, the amplitude is marked by a silky
and pleasant effect, proof of a consistent substance and
well-melted tannins. This balance reinforces the touch
of dark chocolate and mentholated chocolate of this
cuvee
Pairing: An assortment of cold cuts, Black pudding, a
lamb chop, a marbled tongue, a 9 o'clock lamb, a goat's
cheese with Provençal herbs
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CHÂTEAU PECH-CELEYRAN
OMBLINE

LA CLAPE - LANGUEDOC-ROUSSILLON

Character: Fruity wine
Grapes: Merlot
sauvignon 30%
Vintage: 2018
Alc: 11,5%
Garde: 3 years

40%,

Malbec

30%,

Cabernet

Soil Type: Clay-limestone
Winemaking process: Selection of the grapes and
total destemming. Cold pre-fermentation for four
days. fermentation in stainless steel tanks. Five
months aging on fine lees at regulated low
temperature in order to preserve all the aromas.
Appearance: A garnet bright colour.
Aroma: On the nose are ripe fruits and black olive
aromas.
Palate: The mouth offers a beautiful power with a
round and ample attack. There are notes of stewed
red fruits and garrigue. The finish is spicy, specific
to the terroir of Pech-Celeyran.
Pairing: It will accompany all meals with ease.
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CHÂTEAU CAMPLAZENS
CONVIVIALITÉ

LA CLAPE - LANGUEDOC-ROUSSILLON

Character: Rich and Fruity
Grapes: Grenache, Syrah, Marselan
Vintage: 2018
Alc: 13,5%
Garde: 2-3 years
Soil Type: Clayey limestone
Winemaking process: Aged in traditional tank, no oak!
Appearance: Dense Purple colour
Aroma: White flowers and acacia scents in a subtle
nose
Palate: a very round and silky mouth, full of fruit and
spice
Pairing: Always welcome, with all type of dishes, and
red meats.
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GIOVANNI DRI
REFOSCO
FRIULI

Character: Savory
Grapes: Refosco 100%
Vintage: 2012
Alc:
Garde: 10 years
Soil Type: Eocene marnes
Winemaking process: Harvest is hand-made and
usually takes place between the second and the
thrid decade of October
Appearance:
reflections

Vivid

ruby

red

with

violet

Aroma: Strong and rose petal scented
Palate: Rich and lightly tannic
Pairing: It blend with main courses such as
savoury soups rissoto, courses of red meat and
grilled meat and hard cheeses
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GIOVANNI DRI
MONTE DEI CARPINI
SCHIOPPETINO
FRIULI

Character: Full-bodied, fruity
Grapes: Schioppetino 100%
Vintage: 2015
Alc: 13,5%
Garde: 10 years
Soil Type: Eocene marnes.
Winemaking process: Harvest is hand-made and
usually takes place between the second and the thrid
decade of October.
Appearance: Red with purple reflections
Aroma: Floral, cocoa and dark chocolate, peppery.
Palate: Peppery and persistent.
Pairing: It blend with rissoto, pork product, red meat;
sauced fish dishes, roast meat.
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RED LOVERS
STARTER PACK
PAIRINGS

BEEF RAGU - CHÂTEAU DE SAURS LA CONSTANCE
The Château de Saurs – La Constance 2017 is great vintage full of sun and
perfectly ripened grapes before harvesting from Gaillac area, South West of
France.
This vineyard is entirely working with sustainable process and a
gravitational cellar in order to respect the grapes from the vines until it is
poured in your glass.

The grapes are equally blended in order to reach a balance of fruity savours (Merlot and Duras) and
enough tannins given by the Syrah and Braucol (Gaillac local grape).

We have paired this wine with Elysia's Longhorn Beef Ragu, a real must-have! (Available for delivery)

Longhorn beef is from the North of England, giving this amazing, marbled meat. True marvel quite
similar to the Kobe beef. It has a very fine meat fat exhausting the taste of the slowly cooked sofrito,
potato and organic ricotta gnocchi made by Elysia’s team.
Lastly, the part used for this ragu is the Shin that gives a perfectly melting meat in the mouth, being
unctuous and gelatinous which helps thicken the sauce.
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RED LOVERS
STARTER PACK
PAIRINGS
CHEEZELO CHEESES - REFOSCO

Most of the time, we pair cheeses with white wines. Because of their
acidity, whites are usually a much better combination to balance the good
fat of the cheese.
However, from time to time during our tastings preparations at Cheezelo
with Eleonore, we find a red wine that pairs perfectly with a cheese. The
wine I will be talking about is even rarer as we paired it with not only one,
but three different cheeses in one session of tasting!
When we tasted this Refosco 2012 with Eleonore, I started to present it:
Refosco being an unknown local grape variety, growing only in Friuli (Italy), has been expertly
vinificated by the oenologist Stefania Dri, one of my favourite altitude wine makers in the world.
Altitude? Yes, because those vines have been grown in the Italian Alps, at the very border with
Austria on huge slopes that do not allow any mechanic harvests.
Altitude wines can’t lie: the soil is usually poor, so the roots need to go deeper, the climate is colder
so you have to concentrate the nutrients in the berries by controlling the growth of the vine.
You end up with “cristallity”: a wine that focuses on the purity of a grape variety aromas. And this
wine is the quintessence of the Refosco. On an excellent vintage.
Then we tasted it: a full-bodied, yet not too tannic and rich wine, with a complex bouquet of red and
dark berries, some flowery aromas, especially hints of rose petals. And then it hits me: there is a tiny,
subtle saltiness on the palate! Rare enough to note it down.
We then tried it with cheeses and our hunch was correct: not only did we manage to find pairing
cheeses, but the saltiness of its palate, the fruitiness of its bouquet and its intensity balancing the
cheeses was making it a great choice on almost every hard cheeses! But those are the three pairings
we really had a crush on:
- Fenouil Grec
- 3 years Old Comté
- Parmigiano
Please, let us know if you try this wine with a cheese platter!
Rendez-vous on Cheezelo’s shop for more information about those cheeses!
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RED LOVERS
STARTER PACK
RECIPES
PENNE CHORIZO | CUVEE OMBLINE
The Cuvee Ombline from Chateau Pech-Celeyran is a blend of Merlot,
Malbec and Cabernet Sauvignon, all southern and fruity grape varieties with
thick skin that allows a full-bodied yet fruity and sunny red.
This is what makes it a perfect match with our risotto-style Penne Chorizo
recipe that we wrote about in our blog.
The tannins of the wine will softens the fire from the chorizo, while the
freshness of the fruits and the intensity of the bouquet will lighten the
heavyness of the dish to be eaten, even in summer after refreshing the wine
in the fridge for 15 - 20 minutes.
An easy recipe with a selected wine pairing is just the perfect match for any lockdown meal you
might want to try!

CHOCOLATE RECIPES | SCHIOPPETTINO
The Schioppettino is a very rare grape variety that you find in the Friuli
region, in the North of Italy.
This grape variety has the very special specificity of blending cocoa and
fruity aromas.
It is the only wine that will have notes of dark chocolate, cocoa powder,
mocha, mixed with dark and red berries, cherry scents.
We created special chocolate recipes that would be a perfect pairing for this wine. Muffins,
Brownies or cookies, please find them on our "What to do with leftover easter eggs" article on the
blog and enjoy your creations with a glass of Schioppettino !
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TIPS & TRICKS
COMPARATIVE TASTING
LA CELESTIERE

VS

LA

COMPLAZENS

What makes them very interesting to taste side by side is that they have a lot of
similarities but end up with a complete different result... Why?
First of all, those wines are very similar in many ways. They both are:
- From south/south west of France, a few hours drive from one another.
- Blended wines, with a majority of grenache and some shiraz.
- Grown on the same kind of soil (clay and limestone) and aged without oak.
So they have similar grapes, soils, climate and aging process.
Yet, when you taste them, they are completely different!
This is what you can focus on to learn a bit more about your taste, by confronting two different
philosophies amongst winemakers: fruits vs wood.
There are three kind of aromas composing the bouquet of a wine:
- The primary, coming from the grape: the fruits
- The secondary, from the vinification: the microbials (pastry and yeast scents)
- The tertiary, from the aging process: the wood, vanilla, coffee, undergrowth, cigar, truffle scents.
So, depending on the choices of the winemakers, a wine would be more focused on:
- The primary to enhance the quality of the grape variety (light red colour).
- The tertiary to work on the tannic structure, the complexity and the garde of the wine.
La Celestiere focuses on the grape, which ends up enhancing the primary aromas: the fruits.
By harvesting the berries manually, using small crates for transportation and gravity feeds to move
the grape to the fermentation tanks, La Celestiere really does the maximum not to hurt the
berries, that maximises the quality of the fruity aromas. Hence a vinification free of oak aging.
Chateau Complazens decided otherwise. By working on the tannic extraction, the fermentation,
the ageing process and the yeasts, they assure to get the most of their sunny terroir.
The grapes are under the sun all year long and have to fight wind on the slopes they grow, so they
develop a very thick skin. That is used to define the wine and develop its structure, more than its
fruits. Then the winemaker adds a few wooden chips and gets hints of wooden aromas.
So which wines do you prefer?
Depending on your answer, you now know if you prefer a fruity red or a full-bodied woody one!
And I hope thanks to this tasting you will understand a bit better two of the main philosophies
that drive the winemakers when they produce reds.
Your turn now to try other wines and find out if they are on the fruit or on the wood!!
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TIPS & TRICKS
HOW TO TASTE A WINE
First of all, wine is a product of experience. There is no need to use a specific protocol to
appreciate it, it is as simple as : I taste it, then I like it or not.
The first tip would be, always use the same type of glass to keep the same sensations and air space
for the aromas to develop their scent. In a way, you are giving each wine the same chance.
Professionals use INAO glasses, that can be found everywhere and remain pretty cheap.
Then a second tip before starting the tasting, it is always better to compare different wines to feel
the differences between two grape varieties or terroir. However, we strongly recommend to spit
the sip when it comes to a thirty bottles wine tasting !

OBSERVE
The first step in your tasting is to observe your wine.
For the reds, you do look at the shade of reds and purple, and the intensity of the
colour. For instance, a Pinot Noir will have a very light, cherry-like red colour.
And the more aged is your wine, the more orange colour you will observe.

SMELL

TASTE

First, smell your wine without agitating your glass. The point is to target a large
family of aromas such as: red fruits, citric notes, woody, roasted ?
Then you can aerate the wine and smell the difference. All the aromatic molecules
stuck in the wine come to fullfil the air space of your glass ! Now try to precise
the aroma: if you are in red fruits, is there notes of cherries, blueberries or else ?

Even if 85% of the analysis go through the nose, the taste is the most complex
step as it refers to three senses : the touch, the taste and the smell.
The touch helps you to determine the tannins and if the wine feels souple, silky or
dense? Does it cut your salivation with an astringent feel?

The taste allows to appreciate the balance of a wine and identify some sweetness, sourness,
saltiness or bitterness. Nothing more: finding a ‘Grapefruit taste’ in a Sauvignon, is actually false as
it can be smelt, not tasted.
The smell comes as you warm the wine in your mouth. Some new aromatic molecules will raise
and make you smell new aromas. This aftertaste length is a good indicator of the quality of a wine:
the longer, the better !

18

TASTING SHEETS
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