REAL WINES - MASTER'S NOSE CLUB

Sugrue and Sushi
Enjoy some of England'’s best sparkling wines with a fabulous
selection of sushil!

On Tuesday 15th September from 18H30 - 21H30
At the WineBank, Stockerstrasse 64, 8001 Zurich

Cost: CHF 110 per person (CHF99 for Master’'s Nose Club members)

e The evening will be hosted by Calum Edge, Marketing Director of Sugrue South Downs.
Sugrue are undoubtedly one of the top boutique sparkling wine producers in England, situated
on the chalky South Down hills of Sussex, about 20kms north of the English Channel.

e Dermot Sugrue was the winemaker at Nyetimber before starting to produce his own Sugrue
sparkling wines in 2009.

e Since then his wines have won rave reviews from all the key English press — his inaugural 2009
vintage of “The Trouble with Dreams” won “Best of Show" in the Decanter Magazine World Wine
Awards 2025..

e This will be a fascinating tasting of their superb sparkling and still wines where you will learn all
about the rapid and exciting progress of cool climate English wines.

o We will enjoy a wide selection of sushi from Kai Sushi both before and after the tasting.

Program

18H30 Apéro and sushi

19HOO Guided tasting of Sugrue South Downs sparkling and still wines
20H30 Enjoy Sugrue's wines together with sushi

21H30 Finish

Please note that this event will be held in English

WINES ON TASTING

As always at our Nose Club events, you will not go short of wine! We will be serving the following wines
from Sugrue South Downs:-

- Sugrue Rock Story Sparkling Wine, Non Vintage

- Sugrue South Downs The Trouble With Dreams Sparkling Wine 2022
- Sugrue South Downs Cuvée Boz Blanc De Blancs 2019

- Sugrue South Downs Rosé Ex Machina 2018 Late Disgorged

- Sugrue South Downs Rosé Ex Machina 2016

- Sugrue South Downs Bonkers V2 Chardonnay

- Sugrue South Downs Never Mind the Gamay 2025

- Sugrue Crouch Valley Pinot Noir 2022

Please email nicky@realwines.ch by Friday 11th September latest if you would like to attend.

We only have limited seats available at this event, so first come first served!



