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www.tynewines.co.uk

We import and supply quality French wines 

from independent winegrowers (“Vignerons Indépendant“) 

rather  than from large commercial organisations or négociants.

We are particularly interested in importing from young and innovative growers

and those following the principles of organic agriculture.

If you have a favourite wine that you can’t find then please ask us.

We may be able to get it for you and we may also consider adding it to our list.

There is no minimum order quantity.  

You can order anything from 1 bottle to a full case or more.

If you wish you can choose a mixed case of 12 (your own selection) and benefit from a discount of 5%.

If you want more you may qualify for larger discounts.

Prices are shown per bottle for quantities up to 11 bottles and per case for 12 or more bottles.

You may pay on line by credit card or by cheque or bank transfer.

We do however reserve the right to allow funds to clear in our bank before despatch.

Delivery to the following Newcastle postcodes areas is free:

NE1, NE2, NE3, NE4, NE5 (within the city boundaries), NE6, NE7, NE13 and NE23).

For other areas of mainland Britain, excluding the Scottish Highlands and Islands,

there is a charge of £14.95.

For charges for the Highlands and Islands and Northern Ireland please contact us.

---ooOoo---

Check out our web site at www.tynewines.co.uk
Champagne

	Champagne

	Champagne G.P. Wafflart & Fils

	
	
	Order code
	Unit
	      £

	NV
	Cuvée de Réserve – Brut  12%
	510001
	1 x 75cl
	16.95

	
	Made from Pinot Noir and Pinot Meunier.  Fruity, mature and well rounded.
	
	
	

	NV
	Cuvée Grande Réserve Rosé - Brut  12%
	510002
	1 x 75cl
	18.95

	
	Made from all three champagne grape varieties; Pinot Noir, Pinot Meunier and Chardonnay giving finesse, richness and character.
	
	
	

	2001
	Millésime Blanc de Blancs – Brut 12%
	510003
	1 x 75cl
	Sold out

	
	Made from Chardonnay only.  This is well balanced, smooth, full-bodied but refined.
	
	
	


Cremant de Bourgogne

	Beaujolais – Methode Traditionelle

	Annie and Franck Lathuilière, Domaine des Arbins

	
	
	
	
	

	NV
	Cuvée Manon - Brut  12%
	690021
	1 x 75cl
	9.95

	
	Chardonnay.

A white sparkling wine made by the champagne method
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


Loire - Centre

	Sancerre

	Etienne Daulny, Domaine Daulny

	
	
	Order code
	Unit
	      £

	2006/7
	Sancerre  12.5%
	180001
	1 x 75cl
	11.95

	
	Good nose and intense fruit on the palate with a steely rich character.
	
	
	


	Pouilly-Fumé

	Château de Tracy

	2004
	Pouilly-Fumé  13%
	580001
	1 x 75cl
	16.95

	
	Probably the most famous Pouilly-Fumé.  Superb style, flavour and bouquet.
	
	
	


Burgundy - Chablis

	Chablis

	Georges Pico, Domaine de Bois d’Yver                                                       Organic conversion

	
	
	
	
	

	2006
	Chablis 12.5%                                               
	
	1 x 75cl
	10.95

	
	A bright almost crystalline robe.  The taste starts with fresh apples with aromas of almonds.  The mineral character adds to the intensity of the taste.

Ideal with oysters, fish and shellfish, ‘Jambon persillé’, paté, cooked (pork) meats, chicken in creamy sauce and goat cheese.
	
	
	

	2005
	Chablis 1er cru “Montmains” 13%
	890003
	1 x 75cl
	13.95

	
	Pale and bright colour when young turning to gold as it matures.  Very mineral, fresh and rich with a perfect balance between acidity and fruit aromas.  Best drunk at 3 - 4 years.  Ideal with fish, oyster pate and fresh cheeses.
	
	
	

	2005
	Chablis 1er cru “Beauregard” 13%
	890004
	1 x 75cl
	13.95

	
	Very characteristic of the Courgis area.  Crisp and fresh.  Aromas of pear with honey developing in 3 to 4 years.

Ideal with fish and seafood prepared with spices and also with oriental food.
	
	
	

	
	
	
	
	


	Thomas Pico, Domaine Pattes Loup                                                            Organic conversion

	

	2006
	Chablis 12.5%
	
	1 x 75cl
	12.95

	
	Very characteristic of the Courgis area.  Crisp and fresh.  Aromas of pear with honey developing in 3 to 4 years.

Ideal with fish and seafood prepared with spices and also with oriental food.
	
	
	


Burgundy – Côte d’Or

	Raphael & Beatrice Dubois, Domaine Dubois

	
	
	Order code
	Unit
	       £

	2005
	Bourgogne Aligoté  
	
	1 x 75cl
	8.95

	
	
	
	
	


Burgundy – Cote de Nuits

	Raphael & Beatrice Dubois, Domaine Dubois

	2005
	Haute-Cotes de Nuits  
	
	1 x 75cl
	11.45

	
	
	
	
	

	2005
	Cotes de Nuits-Villages
	
	1 x 75cl
	13.45

	
	
	
	
	


Burgundy – Cote de Beaune

	Raphael & Beatrice Dubois, Domaine Dubois

	2005
	Mersault  
	
	1 x 75cl
	26.95

	
	
	
	
	


Burgundy - Mâconnais

	Pouilly-Fuissé

	Gilles Morat, Domaine Chataigneraie-Laborier

	2005
	Pouilly-Fuissé « Belemnites »
	710002
	1 x 75cl
	13.95

	
	Very fruity with gorgeous aromatics and a complex palate. 
	
	
	

	2005
	Pouilly-Fuissé « La Roche »
	710003
	1 x 75cl
	14.95

	
	Rich green-gold. The nose is lemony with fine smokiness.  The palate is full, round, concentrated, crisp and long.  A wine to keep but it can still be enjoyed when young.  The chalk gives it minerality, subtlety and complexity.  
	
	
	


	Pouilly-Fuissé

	Roger Luquet, Domaine Roger Luquet

	2005
	Pouilly-fuissé « Terroir »
	710001
	1 x 75cl
	15.05

	
	Gold green colour.  Overtones of nuts and grilled almonds, occasionally exotic fruits. Full bodied.

This wine can be kept for 5 – 6 years.

When young it makes a ravishing aperitif.  It goes well with fish and seafood in sauce, quenelles, sweetbreads and foie gras.
	
	
	


	St Véran

	Jean Chagny, Domaine La Maison

	2006
	St Veran  13%
	
	1 x 75cl
	9.95

	
	White
	
	
	


Beaujolais

	Beaujolais Blanc

	Annie and Franck Lathuilière, Domaine des Arbins

	
	
	Order code
	Unit
	      £

	2007
	Beaujolais Blanc  12.5%
	690022
	1 x 75cl
	Sold out

	
	100% Chardonnay.  This wine is light and fruity.
	
	
	


Southern Rhône

	Côtes du Ventoux

	Edith & Paul Chaudiere, Château Pesquié

	2003
	La Quintessance Blanc 13%
	840010
	1 x 75cl
	14.25

	
	A blend of Clairette and Roussanne.
	
	
	


	Côtes du Ventoux                                                             Organic (certified by Ecocert)

	Philippe Avon, Château la Croix des Pins                                               

	2006
	Cuvée Flora – Blanc 13%
	840021
	1 x 75cl
	8.95

	
	A blend of Grenache Blanc, Clairette, Ugni Blanc, Bourboulenc & Carignan Blanc
	
	
	


South West

	Vin de Pays d’Oc

	Domaine Treloar

	2006
	One Block Muscat  12.5%
	
	1 x 75cl
	7.99

	
	A dry white wine with attractive floral aromas, a refreshing citrus flavour and a long creamy finish.
	
	
	


	Rivesaltes

	Domaine Treloar                                               

	2006
	Muscat de Rivesaltes  15.5%
	
	1 x 75cl
	9.99

	
	Vin Doux Naturel

A late harvested sweet aperitif and dessert wine.

Honey and jasmine aromas and apricot on the palate
	
	
	


Loire - Centre

	Sancerre

	Etienne Daulny, Domaine Daulny

	
	
	Order code
	Unit
	      £

	2005
	Sancerre Rosé  12.5%
	180001
	1 x 75cl
	11.95

	
	Full nose with excellent fruit on the palate, well balanced with good acidity.
	
	
	


Beaujolais

	Beaujolais Rosé

	Annie and Franck Lathuilière, Domaine des Arbins

	2007
	Cuvée des Grandes Vignes  12.5%
	690023
	1 x 75cl
	7.45

	
	A fruity wine, refreshing and light. Ideal, chilled, as an aperitif or with an entrée.  It that will go perfectly with a summer meal.
	
	
	


Southern Rhône

	Côtes du Rhône                                                                       Organic (certified by Ecocert)

	Le Clos de Caveau

	2006
	Rosé 155 « Le Rosé du Clos »   14.7%
Grenache 100%
	
	1 x 50cl
	6.45

	
	Dessert wine
	
	
	

	
	
	
	
	

	
	
	
	
	


	Côtes du Ventoux                                                             Organic (certified by Ecocert)

	Philippe Avon, Château la Croix des Pins                                                        

	2007
	Rosé « Garance » 13%
	840022
	1 x 75cl
	8.95

	
	Grenache, Cinsault and Carignan
	
	
	


	Côtes du Ventoux

	François-Xavier Rimbert, Domaine Les Hautes Briguières

	2005
	Rosé d’une Nuit  13%
	840005
	1 x 75cl
	sold out

	
	Pale pink with aromas of citrus fruits.  It tastes delicately fresh and very fruity.  Ideal as an aperitif, with grills, white meat or a pizza!
	
	
	


Burgundy – Côte de Nuits

	Raphael & Beatrice Dubois, Domaine Dubois

	
	
	Order code
	Unit
	      £

	2005
	Haute-Côtes de Nuits  
	
	1 x 75cl
	12.45

	
	
	
	
	

	2004
	Gevrey-Chambertin
	
	1 x 75cl
	18.95

	
	
	
	
	

	2004
	Nuits-Saint-Georges
	
	1 x 75cl
	19.45

	
	
	
	
	

	2005
	Nuits 1er cru “Clos des Argillières”
	
	1 x 75cl
	26.95

	
	
	
	
	


	Nuits Saint Georges 

	Domaine Sermet Père & fils

	1998
	Nuits-Saint-Georges « Les Planteaux » 13%
	210001
	1 x 75cl
	22.25

	
	
	
	
	


Burgundy – Côte de Beaune

	Santenay 

	Fernand Chevrot et fils, Domaine Chevrot

	2000
	Santenay 1er cru Clos Rousseau
	710004
	1 x 75cl
	18.65

	
	Aromas of sweet almonds and violets typical of Clos Rousseau
	
	
	


	Volnay

	Raphael & Beatrice Dubois, Domaine Dubois

	2004
	Volnay
	
	1 x 75cl
	18.95

	
	
	
	
	


Beaujolais

	Beaujolais Villages

	Annie and Franck Lathuilière, Domaine des Arbins

	
	
	Order code
	Unit
	      £

	2007
	Tradition Beaujolaise  12.5%
	
	1 x 75cl
	Sold out

	
	Its ruby colour and fruity bouquet will seduce you. The wine will go very well with charcuterie, meat and cheese.
	
	
	

	
	
	
	
	

	2007
	Cuvée Vieilles Vignes  12.5%
	
	1 x 75cl
	Sold out

	
	Made from old vines on a very exposed slope.  It goes well with all dishes.  It will drink now but could be kept for 2 to 3 years.
	
	
	

	
	
	
	
	

	2008
	Beaujolais-Villages Nouveau  12.5%
	69BVN8
	1 x 75cl
	7.45

	
	Fresh and fruity  
	
	
	

	2009
	Beaujolais-Villages Nouveau  12.5%
	69BVN9
	1 x 75cl
	TBA

	
	Available 19 Nov 2009

Order now
	
	
	


	Beaujolais - Leynes

	Jean Chagny, Domaine La Maison

	2005
	Beaujolais Leynes  12.5%
	
	1 x 75cl
	8.45

	
	Vieilles Vignes


	
	
	

	2006
	Beaujolais Leynes  12.5%
	
	1 x 75cl
	7.95

	
	Vieilles Vignes


	
	
	


	St Amour

	Jean-Paul Ducoté, Domaine du Breuil

	2005
	St Amour  13%
	690009
	1 x 75cl
	9.95

	
	
	
	
	


	Fleurie

	Jean-Marc Despres, Domaine de la Madone

	
	Currently out of stock
	
	
	


	Chiroubles

	Christophe Savoye, Domaine Chrisophe Savoye

	2002
	Chiroubles 13%
	690014
	1 x 75cl
	9.55

	
	
	
	
	

	2005
	Chiroubles ‘Prestige’13%
	690019
	1 x 75cl
	11.95

	
	
	
	
	


	Morgon                                                                                                                    organic

	Martine & Jean-Paul Grillet, Domaine de l’Eglantine

	2006
	Morgon  « Grand Cras »  13%
	690020
	1 x 75cl
	10.95

	
	Organic (Ecocert sas F32600)
	
	
	


Rhône Valley - North

	Cornas

	Gilbert Serrette, Domaine Dumien-Serrette

	
	
	Order code
	Unit
	      £

	2000
	Cornas – “Patou”  12.7%
	070001
	1 x 75cl
	17.95

	
	Sweet almost floral blackcurrant fruit on the nose and sweet black fruit on the palate. Medium bodied, with some tannin, but still quite fruity.
	
	
	

	2001
	Cornas – “Patou”
	070002
	1 x 75cl
	18.25

	
	
	
	
	

	2002
	Cornas – “Patou”
	070003
	1 x 75cl
	18.65

	
	
	
	
	

	2004
	Cornas – “Patou”  13%
	070005
	1 x 75cl
	20.95

	
	An elegant bouquet with notes of blackcurrant and raspberry jam. Heavy in tannin, with a long finish.

Good with red meat, game or any dish of meat cooked in a sauce or with cheese especially goats cheese.
	
	
	

	2005
	Cornas – “Patou”
	070006
	1 x 75cl
	20.95

	
	
	
	
	

	2006
	Cornas – “Patou”
	
	1 x 75cl
	20.95

	
	Silver Medal, Macon Wine Fair
	
	
	


Rhône Valley - South

	Côtes du Ventoux                                                            Organic (certified by Ecocert)

	Philippe Avon, Château la Croix des Pins

	2004
	Prestige Rouge – Bronze Medal, Macon 2006  14.5%
	840023
	1 x 75cl
	9.45

	
	Ruby red with bright reflections.

Complex nose: raspberry jam, liquorice, soft spices, hints of toast.

Tannins present but well blended.  Ripe fruits, gamey and hints of liquorice.  Good length with pepper and black fruit.

Ideal with roasts, meats cooked in sauce, game and truffles.
	
	
	

	
	
	
	
	

	2004
	Tradition Rouge  14.5%
	840001
	1 x 75cl
	8.45

	
	Deep garnet.

Complex nose: black fruit jam, dried fig and soft spices.

A lot of structure and volume.  Sufficient sweetness on the finish to mask the tannins.  Very fruity dominated by cherry jam.  Finish of liquorice, soft lightly peppery.  Superb balance.  Full bodied with elegance.

Drink with roast meats, grills, charcuterie, cheese, Mediterranean cuisine, Oriental and Italian cooking.
	
	
	

	
	
	
	
	

	2005
	Tradition Rouge  14.5%
	840024
	1 x 75cl
	8.45

	
	
	
	
	


	Côtes du Ventoux

	François-Xavier Rimbert, Domaine Les Hautes Briguières

	2001
	Prestige Rouge  14.5%
	840011
	1 x 75cl
	9.65

	
	
	
	
	

	2003
	Plenitude Rouge  14%
	840012
	1 x 75cl
	12.35

	
	
	
	
	


	Côtes du Rhône

	Alain Varenne et Fils, Domaine Varenne

	
	
	Order code
	Unit
	      £

	2005
	Côtes du Rhône  13.8%
100% Grenache
	840006
	1 x 75cl
	Sold out

	
	Full bodied with an intense colour.  Notes of prune jam at the end.  An ideal accompaniment for light meals, cooked meats, grills, summer vegetables and Provençal style cooking.
	
	
	


	Côtes du Rhône                                                                       Organic (certified by Ecocert)

	Le Clos de Caveau

	2006
	Côtes du Rhône  13.5%
Grenache 80% Syrah 20%
	
	1 x 75cl
	8.95

	
	
	
	
	


	Rasteau

	Andre Romero, Domaine la Soumade

	2001
	Rasteau « Cuveé Confiance »  14.5%
	840015
	1 x 75cl
	19.95

	
	A peppery nose with aromas of blackcurrants, raspberries, black cherries and crème de cassis. Intense and powerful. Very long finish. Will keep for ten years. Great with provençal-style stews.
	
	
	


	Vacqueyras                                                                              Organic (certified by Ecocert)

	Le Clos de Caveau

	2004
	Vacqueyras Rouge « Carmin Brillant » 14.5%
Grenache 70%, Syrah 30%
	840020
	1 x 75cl
	12.95

	
	Silver Medal, Macon 2006 
	
	
	

	2006
	Vacqueyras Rouge « Fruit Sauvage » 14.5%
Grenache 75%, Syrah 25%
	
	1 x 75cl
	11.95

	
	
	
	
	


	Vacqueyras

	A Bernard et fils, Domaine La Garrigue

	2000
	Vacqueyras Rouge « Cuveé de l’Hostellerie »  13.5%
	840016
	1 x 75cl
	12.35

	
	
	
	
	


	Vacqueyras

	Alain Varenne et Fils, Domaine Varenne

	2004
	Vacqueyras  14%

80% Grenache, 20% Mourvèdre
	840007
	1 x 75cl
	8.95

	
	Good ambassador of this “terroir”.  Elegant and rich in savours.  An harmonious wine with some tannins.  Notes of light vanilla at the end.  Ideal with guinea fowl and lamb chops.  Will keep 5-6 years.
	
	
	


	Gigondas

	Alain Varenne et Fils, Domaine Varenne

	
	
	Order code
	Unit
	      £

	2004
	Gigondas – Bronze medal,Macon 2006  14.7%

80% Grenache, 20% Syrah
	840008
	1 x 75cl
	Sold out

	
	A powerful wine with an intense colour reflecting the “terroir”.  Flavours of red fruits in brandy.  Good with red meats or at the end of the meal with goats cheese.
	
	
	


	Côtes du Ventoux

	Edith & Paul Chaudiere, Château Pesquié

	2001
	Prestige Rouge 14%
	840013
	1 x 75cl
	12.25

	
	Aromas of crystallized red fruit. Some tannins present but they are refined and give the wine a good structure.  

Excellent with roasts, meats in sauce and venison. 
	
	
	

	2002
	Les Terrasses Rouge 13%
	840014
	1 x 75cl
	8.50

	
	Aromas of crystallised red fruits and spices. Well structured with strong elegant tannins enriched with notes of liquorice.  Ideal with poultry, roasts and grlls.
	
	
	


South West

	Vin de Pays d’Oc

	Domaine Treloar

	2006
	One Block Grenache  12.5%
	
	1 x 75cl
	8.50

	
	A fruity yet complex wine with flavours of blackberries and dark chocolate.

Selected by Jancis Robinson:

“Old Languedoc vines show that you don’t need oak to make a compelling, spicy red”.
	
	
	


Packaging

	

	
	Bottle Cartons
	Order code
	Unit
	      £

	
	1 bottle size – Christmas pattern
	PK0001
	each
	1.00

	
	2 bottle size – Christmas pattern
	PK0002
	each
	1.75

	
	3 bottle size – Red
	PK0003
	each
	2.25


Accessories

	

	
	
	Order code
	Unit
	      £

	
	Corkscrew – “Pulltaps” two stage
	AC0001
	each
	5.00

	
	Metal body with serrated blade and Teflon coated worm
	
	
	

	
	DropStop® 
	AC0002
	pack of 3
	3.00

	
	Pour wine without spilling a drop
	
	
	

	
	Drip collar
	AC0003
	each
	2.50

	
	Polished chrome
	
	
	

	
	Champagne stopper 
	AC0004
	each
	3.50

	
	Champagne and sparkling wine re-sealing stopper - chrome
	
	
	

	
	Ice Bucket
	AC0005
	each
	9.99

	
	Polished Aluminium
	
	
	

	
	Wine Cooler
	AC0006
	each
	7.99

	
	Acrylic – double skin
	
	
	


Glass Hire

Please contact us for details of glasses and other items for hire.

Olive Products

	Olives

	bellnature de provence

	
	Green, natural
	OL0001
	130 g
	

	
	Green, pitted
	OL0002
	130 g
	

	
	Green with garlic
	OL0003
	130 g
	1.95

	
	Green with piment (peppers)
	OL0004
	130 g
	

	
	Green persillade (parsley & garlic)
	OL0005
	130 g
	

	
	Black, natural
	OL0006
	130 g
	

	
	Black, pitted
	OL0007
	130 g
	

	
	Black with garlic
	OL0009
	130 g
	1.95

	
	Black, Provençal style
	OL0008
	130 g
	1.95

	
	Tapenade from black olives

Black olives, capers, lemon juice and sea salt
	OL0010
	90g
	2.95

	
	
	
	
	

	
	
	
	
	


These terms and conditions govern  the retail sale of all goods from Tyne Wines Limited.   We may vary these terms and conditions at any time by posting on our website.

Definitions
You/Your/the Purchaser/the Recipient - means the person  making a purchase and/or or receiving the goods
We/Us/Our - means Tyne Wines Ltd

Contract
No contract will be formed between Tyne Wines Limited and you for the sale by us of any goods unless and until we accept your order by sending you confirmation that your order has been accepted or have despatched the goods to you.  We reserve the right not to accept or process any order on any grounds whatsoever.

Purchasing

All goods are offered subject to availability.  When you place an order to purchase goods we will send you confirmation of receipt of your order and containing the details of your order. Your order represents an offer to us to purchase goods, which is accepted by us when we send confirmation to you that we have accepted your order or dispatched the goods to you. 
Orders cannot be accepted from persons under the age of 18 years of age nor can we supply to persons under the age of 18 years.  By placing an order you warrant to us that you and/or the recipient are 18 years of age or over.
We reserve the right to change, remove, substitute or modify any product, price, information or service on this site at any time and without prior notice. 
We fully expect to fulfil all orders placed.  However, in the exceptional circumstances when we are unable to fulfil an order either in full or in part we reserve the right to substitute any item for one of similar type and whose value is at least that of the ordered item.

Product Information
We make every effort to accurately describe our goods.  However  we are unable to guarantee that images are an accurate representation of the merchandise. 
All our goods comply with the provisions of the Sale of Goods Acts and all the statutory requirements and regulations relating to the sale of food and drink.  We use all reasonable endeavours to ensure that everything you buy from us leaves our premises in the best possible condition.  We cannot accept responsibility for defects caused to the goods that occur, after delivery, due to unsatisfactory handling or storage under unsuitable conditions. 

Liability
To the extent permitted by English Law, we shall not be liable for direct, indirect or consequential loss or damage arising out of the services or goods sold by us.  We will not be liable for any action or failure to perform our obligations under this contract due to any person or persons or causes beyond reasonable control including without limitation any act of God, failure, flood, lightning, fire, strike, lock out, trade dispute, traffic accident, traffic congestion any act or omission of any government or regulatory authority. Under such circumstances we may have to either delay or cancel an order.
Any terms and conditions of sale that the purchaser may purport to impose shall form no part of this contract between the purchaser and us. None of Tyne Wines Limited employees has any authority to bind Tyne Wines Limited by oral agreement that is at variance with these terms and conditions of sale. All variations must be agreed in writing and approved by a Director of Tyne Wines Limited. 


Ordering
There is no minimum retail order.
You may order:

(a) by telephone to 0845 25 75 125
(b) through the website
(c) by e-mail to sales@tynewines.co.uk
(d) by fax to 0870 137 0277

Please advise your preferred method of payment on your order.  We will confirm the order and ask you to send a cheque or postal order or arrange bank transfer (we will send you our account details).
Alternatively you may print out an order form, complete it and post it, with payment, to:  Tyne Wines Ltd, 22 Fetcham Court, Newcastle upon Tyne, NE3 2UL

Prices 
All prices are in Pounds Sterling (GBP) and include UK VAT at the appropriate rate.   Delivery charges are not included in the prices quoted.  Prices are subject to change without notice.

Payment
Payment may be by Cheque, Postal Order, Cash or Bank Transfer or on-line by credit/debit card. 
All goods remain the property of Tyne Wines Limited until payment is received in full. We will not normally despatch until cheque/funds have cleared in our bank.
Trade/Corporate customers may apply to us for a credit account.

Delivery Costs
Delivery to postcodes NE1, NE2, NE3, NE4, NE5 (within the City boundaries), NE6, NE7, NE13, NE23 is free.
Standard delivery of retail orders to all other postcodes throughout England, Wales & Southern Scotland, up to and including postcodes AB10-25, 30, 32 and 39-43, PA1-19 and PH1-18 is £8.00 including VAT.

Standard delivery of retail orders to the Highlands & Islands, including those UK address with a postcode in the following range: AB4, 5, 31, 33, 35-38, 44, 45, 51-56, BT, FK18-21, G84, GY1-9, HS, IM, IV1-28, 30-36, 40, 52-54, 63, JE, KA27-28, KW1-14, PA20-40, PH19-22, 25, 26, PO30-41, 49, 50, TR21-25, ZE is charged at cost.  Please enquire before ordering.
For corporate/trade orders contact us for rates.


Delivery
We only deliver within the UK. We will despatch as soon as possible, normally within a couple of days. Depending on the service and goods you have chosen, delivery can take between 1 and 8 working days from the date of your order.  If, for any reason this time is likely to be exceeded, we will contact you to discuss it. Deliveries are made from Monday-Friday, between 9.00am and 5.30pm.  If you need the goods for a particular date please make sure that you mention this when placing your order.
If there is no-one at the recipient address, and we have not received instructions to leave it in a specified location, a card will be left instructing the recipient to contact the local depot to arrange re-delivery. The undelivered consignment will be held at the local depot for three days. The recipient can either collect the goods from the depot or arrange for a re-delivery.  If this does not occur, the goods will be returned to us and this will incur an additional charge to you.

You may instruct us to leave the package in a secure, dry location, such as a garage or porch. However, should you wish to do so, this is entirely at your own risk.  We cannot be held responsible if the wine goes missing after the courier has delivered it.

We accept no liability for the failure of goods to reach their destination where this has been caused by an incomplete or incorrect delivery address being provided by you.

Gifts
Gift wrapping of bottles in cellophane is only available for local delivery.  Gift boxes are available and may be ordered with the wine.
When filling out the wine order form you may include a different delivery address. We will e-mail you to confirm that the wine has been despatched to the third party. 
If you would like us to include a card, sent it with your order or e-mail sales@tynewines.co.uk with the message to be included.
When ordering wines as a gift, please be sure to give us all the details including the recipient's name and contact phone number. We need a contact number to ensure that someone can receive the gift, or will authorise the gift to be left securely. Without a contact number, we may have to charge you for re-delivery. 

Refunds and Replacements
If you receive the wrong wine we will replace that wine.  If there is bottle damage or your wine is corked tell us immediately by telephone on 0845 25 75 125 or e-mail us at contact@tynewines.co.uk and we will organise a replacement or refund. We may request the return of the damaged/faulty goods before a replacement is provided or a refund is given so that we can make an assessment of the problem.
Please check the number of parcels for which you are signing. We will not replace wines that have been signed for but not actually received.
We will NOT refund a purchase because you didn't like the wine.

Cancellation
You have the right to cancel your order within seven working days of delivery (starting the day after you receive the goods) and return them for a full refund excluding delivery charge.  Should you cancel the contract we will refund you the price you have paid for the goods.  It is your responsibility to give notice of your wish to cancel within this cancellation period by e-mail, fax or letter.  You are under a duty to take reasonable care of the goods.  The goods must be returned in saleable condition in the original packaging at your expense.

Jurisdiction
These terms and conditions shall be governed by and construed in accordance with English Law and any disputes shall be referred to the exclusive jurisdiction of the English courts to which both parties submit.

Statutory Rights
These Terms and Conditions do not affect any of your statutory rights.

Customer Service
If you have any queries regarding these terms and conditions or if you have any complaints regarding the goods or services supplied, you should write to us at Tyne Wines Ltd, 22 Fetcham Court, Newcastle upon Tyne, NE3 2UL.  or e-mail us at contact@tynewines.co.uk  or telephone us on 0845 25 75 125.  Our normal office hours are 9:00am - 5:00pm Monday - Friday.
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	DESCRIPTION
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	SUB TOTAL
	

	
	
	DELIVERY*
	

	
	
	TOTAL
	


*There will be a supplement for delivery to the Highlands & Islands – please enquire before ordering

	Name:
	
	Delivery Address (if different):

	Address:
	
	

	Postcode:
	
	Special Instructions:

	Tel (daytime):
	
	

	Tel (evening):
	
	

	e-mail:
	
	


	
	I enclose CHEQUE / P.O. for £__________ payable to ‘Tyne Wines Ltd’


   I confirm that I am 18 years of age or older

	Signed
	
	Date
	


fax to

0870 137 0277 


or
e-mail to 
sales@tynewines.co.uk

or

post to Tyne Wines Ltd, 22 Fetcham Court, Newcastle upon Tyne, NE3 2UL
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