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Niklas Ekstedt and Nigel Barden

Swedish chef Nikias Ekstedt talks about his new cookbook which 29 days left to listen
shares recipes from his Michelin-starred Stockholm restaurant, food @ 3 hours, 30

and drink from around the world with Nigel Barden and Jude in it e
Finsbury Park co-curates Funk

Audience reach: 10,000

THE KNACKERED Adomreres WINE CLUB

REVIEW

WHITE

Viognier 15 8 peach of a grape, capabie of producing wines
with lots of ripe tropical fruit flsvours This one, from the
Lenguedoc in southern France, s bright and jucy with
buckets f apricot fruit flavours but also just the right
ameunt of Aip to keep it light (some can feel quits he
alittle olly, if you know what [ mear). Made for roast

chicken

bout The Wine

Wine type: white
& Delaunay

Organic: No
Price: £799
Retatler: Majestic

Audience reach: 527,975
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In this special Wine o'clock takeover, Joanna Simon
turns her atlention Lo the very best g

ok S Bt the from peppery. aromatic blends to fru

UK's leading wine experts,

She selects her favourite gins

for Christmas gifting — and

for keeping a varied crowd

of guests happy. This s the
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Norfolk Gin
E$5.99-£6, MORTOLK GiN
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hargerafiod ths sava o
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Audience reach: 100,000

WINES OF THE MONTH

By Sally Easton, Master of Wine

Weekend treat remarkably casy
This blend of syrah, drink for 4 wine of sk
with old vinc grenache  big flavour. freshened
and carignan defivers  with acidity.
big density of primary - -
flavours, Enticing. Les Sorciéres du Clos des
mulriple aromas of Fies 209,

du Roussillon

Drink with: Venison [
and green lentils Buy from: The Oxford Wine
wich rich, fresh fruic Buy from: Yapp 2 Company, £24.95,
flavours un the palite.  Brothers, oxfordwine.co.uk
Thislayered wineis  £15.95, yupp.co.uk =




