Gourmet Christmas Hamper for 2026.

We’ve packed this beautiful wicker basket with a seriously good line-up of wines and
artisanal treats, perfectly selected for the moments that matter.

Here is what is inside:

The Wines & Port

Adega Pedralonga Albarifio 2025: A beautifully textured, crisp, and vibrant white
from Spain’s Atlantic coast, packed with zesty citrus, stone fruit, and a
trademark saline finish.

e Christmas Pairing: Absolute perfection with your Christmas morning
smoked salmon and cream cheese blinis, a festive seafood starter, or
even just to cut through the richness of the main turkey dinner.

Grand Bellot Bordeaux Rouge 2023: A smooth, classic, and highly
approachable Bordeaux. It offers elegant, fruit-forward notes of plum, ripe
cassis, and a subtle touch of cedar spice.

e Christmas Pairing: The ultimate companion for a classic roast beef or
beef Wellington. It is also a fantastic crowd-pleaser to have open on

Boxing Day to enjoy alongside leftover cold meats, glazed ham, and tangy
chutneys.

Niepoort 'Ruby Dum' Port (37.5cl): A vibrant, youthful, and deeply fruity ruby
port, bursting with expressive crushed dark cherry and sweet plum flavours.

e Christmas Pairing: An absolute essential for the festive cheese board—it
sings when paired with a salty wedge of mature Stilton or Roquefort.
Alternatively, pour a glass alongside warm mince pies, Christmas
pudding, or a rich chocolate yule log.

The Savoury Spread

Somerset Charcuterie Taster Selection: A brilliant assortment of British cured meats,
ready for the ultimate Boxing Day board.

Annabel's Deliciously British Rhubarb & Mango Chutney: Sweet, tangy, and the perfect
partner for cold cuts and mature cheeses.

Verduijns Tomato & Basil Wafers: Thin, crispy, and packed with Mediterranean flavour.



The Ultimate Snacks: Cult-favourite Perellé Gordal Picante Olives, perfectly crunchy
Torres Extra Virgin Olive Oil Crisps, and wonderfully aromatic Mr Filbert's French
Rosemary Almonds.

The Sweet Treats

Di Santo Sorrento Lemon Cannolo: A proper taste of Italy with a bright, zesty lemon
filling.

Meurisse Dark Chocolate with Himalayan Salt: A luxurious, rich dark chocolate bar
elevated by a delicate touch of sea salt.



