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Welcome to the first edition of Cogito Wines Newsletter! It is a project we have been wanting to do 

it for a long time, to build a natural wine community in Singapore through sharing our 

experiences, knowledge, wine trips and so on... and this is our first step! In this edition, we are taking 

you to a winery experience in Jura, information on how to attend our next online events, and some 

tips on restaurants with their takeaway and natural wines offerings during the circuit breaker. 

 

Winemaker of the Month: LES DOLOMIES (Jura - France) 

Cogito Wines Activities: Online events schedule 

Restaurant & Wine: Food and natural wine takeaway during the circuit breaker 

Monthly Wine Subscription < NEW > 
 
 Due to Covid-19, we are only offering selected wines from 

 our catalogue (Please click the below link). To order wines, 

 please send us your selection by email or WhatsApp. 

 

 

 

 

LES DOLOMIES  
Passenans (Jura) 
     

The history of the Dolomies is 

relatively short, dating back to only 

over a dozen years. The winemaker, 

Céline Gormally initially rented a 

small 0.5ha parcel in Passenans 

while still working for other 

producers in Jura, including 

Domaines Labet, Badoz and St-

Pierre. In 2008, Céline was able to 

start her 3.65 ha domain with the help from an association called ‘Terre de Liens’ which assists farmers 

on their agricultural set up and activities. She received capital from the association and donations from 

the public that allowed her to immediately launch her organic farming project. Her husband, Steve also 

started to work full time at the winery in 2016. 

https://cogitowines.com/wp-content/uploads/2020/05/COGITO-Wines-Catalogue-2020-May.pdf
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Today, Céline and her husband Steve work on their vines according to the specifications of organic 

farming, and employ biodynamic preparations. Their vineyards expanded to 5 ha covering 6 plots in 5 

villages, including the well-known Château-Chalon village where their vineyard named ‘La Chaux’ is 

located. 

 

Les Dolomies took its name from the magnesium limestone found in the area. With support from the 

community and the winemakers’ perseverances, this small business turned in to a benchmark within 

the natural wine field in a short amount of time. 

 

 

VISIT TO THE WINERY  

My first encounter with Les Dolomies dates back to 2010, a time when I lived in 

Denmark working for Noma, and where I fully converted to only drinking chemical-free 

wines from artisan producers. On the shelf in the restaurant cellar, I saw this emerald 

green label and I found myself imaging- the wooden hills of the Jura region. 

A few years later, during my first visit to the estate in May 2018, the record rainfall and 

mildness of April 2018 have indeed made the hills very green, perfect for some 

landscape photos. 

  

‘Passenans’ is a village of 350 inhabitants halfway between 

the towns of Arbois and Lons-le-Saunier. Located on the 

slopes of Revermont, the small village had a quiet 

pleasantness to it, surrounded by local classic architecture 

displayed in its church and the fountains. A destination 

enjoyed by walking around and relaxing, a place far away 

from the daily grind in the buzzing big cities.  

Céline, Steve and their two children live above their cellar, 

a few meters from the local post office and the village 

‘Bistro de la Mère Simone’. Céline had just enlarged the cellar by adding an external wing for the 

fermentation and aging of the whites. Her vineyards are located in several surrounding villages within 

a 10-minute drive by car. 

Les Boutonniers vineyards in Frontenay 

Chardonnay, Pinot Noir and Trousseau 

Les Dolomies 
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During my visit to the vineyards, what struck me the most 

was the inclination of certain plots over short distances. 

The new plots of Tero Ligilo were located over the rolling 

hills, and reminded me more of the pasture lands on the 

lower Alps with aesthetic smooth reliefs. The tiny Croix-

Sarrant vineyard, 0.3 ha at Château-Chalon, is nestled in a 

cool, damp valley surrounded by lush forest rich in 

biodiversity. 

 

 

AOC ‘CÔTES-DU-JURA’ AND THE REVERMONT 

The reputation of Jura wines is ‘very old’. Written documents attest to the existence of wine making 

practices in Arbois since the 10th century, and 16th for Château-Chalon (it could be much earlier). The 

Côtes-du-Jura AOC was created in 1937, and it covers over 650 hectares today. The vines are generally 

oriented towards the southwest, west, (even to the south), and sometimes located on slopes, which 

vary from 10% to 40% altitude between 200 and 400 meters. The climate of Jura region is semi-

continental, the iridescent marls are dominant allowing to grow a great variety of whites. With varying 

degrees of iron oxidation, marly soils range from red to white, and even limestone is found there. The 

soil has a property of breaking down easily, resulting in a good penetration of the root network. It is 

perfect for local grape varieties; the Chardonnay also finds advantages with the limestone scree. 

South-Revermont (south of the Jura) is the sunnier part. Winter can be harsh and the northern wind 

locally called ‘bise noire’ (black wind) often carries snow. 

 

Côtes-du-Jura : Sparkling, White, Rosé, Red, Vin de Paille (sweet), Vin Jaune (oxidative wine made of 

extremely ripped Savagnin grapes and aged in 228 L barrels for 6 years and 3 months without 

‘ouillage’). The local Macvin du Jura (fortified wine) and the Eau-de-Vie de Marc du Jura are also 

produced in this area. 

Grapes : Chardonnay, Savagnin, Pinot Blanc, Poulsard, Trousseau, Pinot Noir. 

 

 

Vineyards above Passenans 

Les Boutonniers 
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LES DOLOMIES WINES 

Under the influence of Julien Labet, Céline 

focused on wines made in the ‘ouillé’ style; the 

barrel is regularly filled to avoid any oxidation and 

formation of a veil of yeast, as opposed to the sous 

voile method which Jura is often known for. This 

approach allows Céline and Steve to display the 

characteristic of each terroir- the wines are fresh 

and more mineral than the classic Jura wines. 

In the vineyards, the soils are worked mechanically 

using a small caterpillar, and the rest is done 

manually. The fermentation always occurs from wild yeast as part of their natural vinification 

commitment. Batonnage is the only intervention during fermentation. 

 

The whites are whole bunch pressed, fermented and aged in old Bourgogne barrels (10 years old), and 

then bottled unfined and unfiltered. The total sulfur dose is very low, below 25 mg/L. It is added in 3 

homeopathic doses (pressing, racking, bottling) in order to protect the fermentation that last more 

than a year.  

On the other hand, the approach of the reds is 

more direct; the bunches are destemmed followed 

by three weeks of maceration and a short aging in 

older barrels. Adding SO2 is not necessary. 

Les Dolomies also produces a Gamay ‘pet nat’ 

(where the whole maceration is done within the 

bottle), and a gorgeous Vin de Liqueur named 

‘Carmina’. With a more natural philosophy in the 

vineyards and the cellar, the fermentations evolve 

and adapt from one year to another in order to 

obtain the desired density of sugar. However, the restrictions by the ‘Institut National des Appellations 

d’Origines’ translated to a rejection of Carmina as Macvin appellation of Jura in 2016. 

 

Les Dolomies approaches its winemaking in a free and personal approach, and decided to step out 

from the Côtes-du-Jura appellation since 2016.  

 

 
DOMAINE LES DOLOMIES - Céline & Steve Gormally (Passenans, Jura / France) 
www.les-dolomies.com 

 

 

 

 

 

 

  

 

 

 

 

 
 

 

 

 

 

 

Old vine of Trousseau 

La Cabane (Pinot Noir) 

http://www.les-dolomies.com/
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LES DOLOMIES 
2015 Vin de France ‘Tero Ligilo’ Chardonnay 

 

REGION : Jura 

GRAPES : Chardonnay 

VINEYARD : New Chardonnay cuvée planted in the dale next to the oldest  

vines; red marl on southwest slope. 

VINIFICATION : The wine is aged in barrels and ouillé. 

ALCOHOL : 14 %  
 

The first release of the Tero Ligilo cuvée. Light to medium-bodied. Display higher roundness 

and less tension compared to the other cuvées from Les Dolomies. Ripe apple, gentle 

oxidation and a mix of spices. The long elevage has given great depth and complexity. 
 

PAIRING : Riverfish, Scallops, Crayfish, Blanquette de veau, Mont d’Or, Fondue… Fish head steamboat. 

Service : 10-12 °C  

 

LES DOLOMIES 
2014 Côtes-du-Jura ‘Les Boutonniers' Chardonnay 

 

REGION : Jura 

GRAPES : Chardonnay 

VINEYARD : Lieu-dit in south of Pommard, ‘Les Sorbins’. Half of the vines are 

60 years-old and the rest was planted in 2003. Deep, alluvial limestone. 

VINIFICATION : Partial carbonic maceration for about 2 weeks, aging for 12  

months in oak barrels. 

ALCOHOL : 12.5 % 
 

The nose is fine and elegant, on ripe citrus, quince, with a touch of minerality. The mouth is 

harmonious sustained by a bright acidity. Long finish, fresh and saline at the same time, this 

wine is dedicated for gastronomy.  
 

PAIRING : Riverfish, Smoked herrings, Rabbit stew, Comté, Morbier… Chicken Rice, Fish Bee Hoon. 

Service : 10-12 °C  

 

LES DOLOMIES  
Côtes-du-Jura ‘Les Grandvaux’ Savagnin  

 

REGION : Jura  

GRAPES : Savagnin 

VINEYARD : The Grandvaux plot is located in Passenans near the winery on 0.3 

ha. The Vines are over 40 years old on a brown marl and layer of clay. 

VINIFICATION : The wines are ouillé and the aging lasts 18 months. 

ALCOHOL : 12.5 % 
 

Energetic and ripe wine with a spicy and salivating freshness. Great balance, lingering finish, 

fruity pear, quince and hints of quinine make this Savagnin a great wine with character. Great 

potential for aging. 
 

PAIRING : Quiche, Cream sauce, Roasted chicken, Morels, Comté, Beaufort… Hokkien mee, Sushi, Popiah. 

Service : 10-12 °C 
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LES DOLOMIES  
2016 Vin de France ‘Arco’ Savagnin 

 

REGION : Jura 

GRAPES : Savagnin 

VINEYARD : 20 year old vines planted in Nevy-sur-Seille, a village entitled to 

the Château-Chalon appellation. Rocky soil with a base of limestone scree, 

allowing a greater heating (the coarser rocks take and make more heat). 

VINIFICATION : The wines are ouillé and the aging lasts 18 months. 

ALCOHOL : 12.5 % 
 

The name of the plot is La Chaux (the name was given to their cuvée from Chardonnay grown here). 

But for the Savagnin, the name 'Arco' comes from ... a donkey! The terrain is difficult to work on and to 

save themselves a painful process, since 2015, they have worked with two donkeys (Arco and Hugo) 

taking care of the grape transport during the harvest. This is a sensational wine expressing a rapier cut 

of acidity, vibrant citrus flavors, bitters and an intense mineral, saline impression on the finish. 
 

PAIRING : Quiche, Cream sauce, Roasted chicken, Morels, Comté, Beaufort… Hokkien mee, Sushi, Popiah. 

Service : 10-12 °C  

  

LES DOLOMIES  
2017 Vin de France ‘La Cabane’ Pinot Noir 

 

REGION : Jura 

GRAPES : Pinot Noir 

VINEYARD : From a plot located in Frontenay next to the vineyards of 

Boutonniers. The vines are planted on clay and limestone, a warmer soil 

compared to marlstone. 

VINIFICATION : Stainless steel tank for fermentation. 

ALCOHOL : 13 %  
 

A pretty purple dress ; the nose is thin and discreet on the cherry and spices. The sensation of 

crunchy black berry is very appealing, well balanced and of great purity. 
 

PAIRING : Saucisse de Morteau, Grilled fish (salmon, tuna) and meat (poultry)… Peking Duck. 

Service : 12-14 °C  

 

LES DOLOMIES  
2016 Vin de Liqueur ‘Carmina’ 

 

REGION : Jura 

GRAPES : Chardonnay 

VINEYARD : Clay-limestone soil at 200m altitude. 50 years old vines on very 

little earth layer and close to bedrock. The terrain is extremely difficult to work. 

VINIFICATION : 24 months aging in barrels, this Vin de Liqueur follows Macvin's 

recipe of AOP with 2/3 moût and 1/3 of marc. 

ALCOHOL : 15 % 
 

Combining fruit (candied oranges) and fine spices, between sweetness and power, this 

macvin, which is not officially one, delicately envelops the mouth with great finesse and 

elegance. A nice finish on subtle bitters eliminates any heaviness. Nice drinkability! 
 

PAIRING : Comté, Bleu de Gex, Vanilla ice cream, Christmas cake, Gingerbread… Chendol, Durian Pengat. 

Service : 10-12 °C  
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COGITO WINES ACTIVITIES 
 

 

ONLINE EVENTS SCHEDULE  
 

 

FRIDAY 15th MAY 2020  
www.facebook.com/spiffydapper 
 

NATURAL WINE VIDEO :  

CHAT WITH GEORGE FROM SPIFFY DAPPER  

Feat. ALBAN MICHEL from ‘LES SABOT D’HÉLÈNE’ (LANGUEDOC)  
 

Being confined does mean we will have to stop being creativity and fun! If you have not already seen 

the videos from Spiffy Dapper’s crew, do not wait any longer to check out their Facebook page. Next 

weekend Cogito Wines will have a chat with George about natural wine, winemakers and what sets 

them apart from conventional wines. During the video call, Alban Michel, the iconoclastic and joyful 

winemaker of Les Sabots d’Hélène, will present his vineyard and show us how to bottle his famous 

wine ‘La Mauvaise Réputation’.  

 

During the circuit breaker period, Spiffy Dapper’s cocktail creations are only available for deliveries 

from 6.00 pm until 10.00 pm, 7 days a week from its daytime gig, Dapper Coffee. They also have great 

pizzas!  
 

THE SPIFFY DAPPER, 73A Amoy Street, Second Floor, Singapore 069892 

 

 

SATURDAY 16th MAY 2020 
8.30 pm until 9.30pm 
 

ZOOM Q&A : 

NATURAL WINES, WHAT IS THE FUZZ ABOUT ? 

WINEMAKING, SERVICE, TASTE, PRICE… 
      

Grab your favorite booze and join Cogito Wines live chat about natural wines: after an introduction 

to the basics of natural wine (the philosophy, vineyard, winemaking, marketing) we will open the 

discussion to questions from the audience.   

Natural wines are chemical-free, so how is it made? 

 And how does it taste? 

  Why is my wine so cloudy? 

   What can I pair with my red? 

    Are their famous natural wines, and where to find them? 

     Any suggestion for my uncle who is willing to try out natural wines for the first time? 

… Everyone is welcome ! 

 
To find more about our future details event please check our Instagram account @cogitowines 

http://www.facebook.com/spiffydapper
http://www.instagram.com/cogitowines/?hl=en
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FRIDAY 22nd MAY 2020 
7.00 pm until 7.30pm 
 

WINEMAKER CHAT : 

ONLINE DRINK WITH SÉBASTIEN RIFFAULT (SANCERRE) 
      

Sébastien Riffault's wines are unique in the world of Sancerre; aromatic with a 

strong personality in relation to its vines and terroir. If you have been looking for a 

different Sancerre, far from the standardized commercials, you have found your 

man! He will be online with us on Friday 22nd May at 7.00 pm for a chat about his 

wines and his passion! 
 

Stay in touch with Cogito Wines, we will post more details about this event in the 

upcoming days. Meanwhile, you can start preparing your questions for Sébastien       

 
To find more about our future details event please check our Instagram account @cogitowines 

 

 
ABOUT SÉBASTIEN RIFFAULT 

The estate of Sébastien Riffault was created by his family in 1900 

and currently covers 12 hectares in the towns of Sancerre, Verdigny 

and Sury-en-Vaux. The philosophy of this winemaker is to produce 

authentic and natural wines that can give Sancerre its most 

traditional character. Sébastien took over the reins in 2004 and the 

company was officially certified organic in 2010, and is now certified 

biodynamic (Demeter). After a first try on converting some plots to organic, Sébastien and his father Étienne were 

delighted with the result and converted all the vines. 

 

The vineyards are grown on the hills near the Loire, on soils rich in limestone and silica, particularly suited to 

Sauvignon Blanc. Soils are managed in the most natural way possible, without the use of chemicals and with the 

help of a horse to avoid compacting the soils and keeping them aerated. 

Even in the cellar, the interventions are minimal, so the vinification is done in the most natural way possible. The 

wines are neither fined nor filtered, often turbid. The malolactics are made, the minerality is brilliant. We cannot 

remain indifferent to its wines with aromas sometimes more earthy, that some describe as oxidative. But the fruit 

and the minerality of the terroir are there, we find the aromatic palette of past Sancerre and not the taste of a 

standardized Sauvignon Blanc. 

 

The wines have names that are a little confusing. The choice of names is in Lithuanian, mother tongue of his 

partner. The combination of late harvests, low yields, no addition of sulfur (which discolours the wine), aging in 

wood for 12 to 24 months, but no maceration, gives Sebastien’s Sancerre its famous characteristics.  

 

Aromatic wines with a strong personality. 

 

 

http://www.instagram.com/cogitowines/?hl=en
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TAKEAWAY & NATURAL WINE  
 

While we are confined and patiently waiting for the end of the Circuit Breaker, the restaurants still 

offer us the possibility of ordering their creations online as well as good bottles of natural wines. We 

have listed some of our favourite places for you to try!  
 

LE BON FUNK 
Le Bon Funk is a natural wine bar and kitchen nestled within the ever-bustling Club 

Street. Since 2018, the brainchild of Chef-Owner Keirin Buck, Le Bon Funk brings 

‘fine casual’ to Singapore’s food and beverage realm with its refreshing list of 

exceptional boutique wines. The sommelier has included an amazing display of 

Loire Valley superstars such as Marc Pesnot, Domaine Mosse, Noëlla Morantin, 

Alexandre Bain or Sébastien Riffault. 
 

Beef Tongue Sammy.  Savoury beef tongue slices cured for 3 days in a brine, sandwiched 

between toasted slices of buttery brioche. A real treat for your own taste buds! 
 

TAKEAWAY : Friday 12.00 pm to 8.30 pm / Saturday 4.00 pm to 8.30 pm 

LE BON FUNK, 29 Club Street, Singapore 069414   

+65 6224 1490 / www.lebonfunk.com   
 

PRELUDIO 
Preludio is a contemporary dining concept from Fernando Arévalo that 

moves with time in orchestrated chapters. The 2nd chapter ‘Time’ reflects 

a moment, an age, a journey or passage; even exploring ancestry and 

lineage. The wine list offers old vintages, long aging and rare old vines 

wines such as Mylène Bru 2014 ‘Rita’, structured and racy red wine made 

from 100 years old Carignan vines in Languedoc.  
 

The Preludio Box. This is a finish at home "dinner kit" to create your own fine 

dining meal at home, with the best ingredients from around the world. 
 

 TAKEAWAY : Everyday with deliveries from 12.00 pm to 8.00 pm 

 PRELUDIO, 182 Cecil Street, Frasers Tower #03-01/02, Singapore 069547 

 +65 6904 5686 / http://order.preludio.sg 
 

MA CUISINE   
With a shared passion, dynamism and love for wine, the 

gastro wine bar from co-owners Anthony Charmetant and 

Mathieu Escoffier, embodies their bold convictions and wine 

beliefs. Ma cuisine’s unique cellars houses over 3,000 bottles 

of terroir focused wines. Some hidden Chardonnay gems 

from Domaine Labet in Jura have been spotted here… 
 

La Pintade aux Morilles.  A guinea fowl braised in cocotte with 

Vin Jaune and morels. Good to share at home between 2 to 4 people 
 

TAKEAWAY : Monday to Sunday, 11.00 am to 11.00 pm  

MA CUISINE, 38 Craig Road, Singapore 089676 

+ 65 6224 1838 / www.macuisinesg.com 

http://www.lebonfunk.com/
http://order.preludio.sg/
http://www.macuisinesg.com/
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CURE 
Cure is a modern-day urban neighbourhood restaurant.  A great meeting point 

or a place to eat, drink and socialize in the heart of Keong Saik.  The menu created 

by Andrew Walsh changes with the seasons. Cure has listed many wines from 

small boutique wineries including the intriguing ‘Trafalgar’ 2018, an amber white 

wine made of Muscat à Petits Grains from Domaine Mămărutá in Languedoc. 
 

Irish Beef Cheek & Guinness Pie. Famous and classic (and super tasty!), this Irish 

specialty is the favourite among Cure’s regulars; a must try at home too. 
 

TAKEAWAY : Everyday from 12.00 pm to 8.00 pm 

 CURE, 21 Keong Saik Road, Singapore 089128 

 +65 6221 2189 / www.curesingapore.com 

 

META 
Combining Chef Sun Kim’s Korean heritage, Japanese culinary 

techniques, and Western culinary training, Meta presents innovative 

and well-balanced dishes that utilise the best seasonal produce and 

ingredients in an evolutionary approach to the menu. To accompany 

its menu, Meta listed natural alternatives of familiar grapes, including 

the magnificent Domaine Rousset Peyraguey 2008 Sauternes ‘Atropos’. 
 

Meta Waguy Don Set.  Clockwise from the top left: Chawanmushi, Banana 

chocolate Millefeuille, Imperial Abalone Salad and Wagyu Shortrib Don. 
 

TAKEAWAY : Tuesday to Sunday, Lunch 11.30 am to 2.30 pm / Dinner 5.00 to 9.00 pm (last order 8.00 pm) 

META, 1 Keong Saik Road, Singapore 089109 

+65 6513 0898 / www.metarestaurant.sg 

 

DA PAOLO DEMPSEY RESTAURANT & BAR   
Executive Chef Andrea goes back to the basics of Italian cuisine 

he learnt from his father Paolo. Dempsey offers a modern twist 

to traditional Italian cuisine ; live pasta making counter, Italian 

wood-fired oven for handstretched pizza, with an extensive 

wine and cocktail menu. Sulphite-free Les Tuiles Bleues 2012 

Cuvée Adeline from Provence is available to pair your meal. 
 

Linguine alle Vongole.  Linguine pasta with fresh clams, garlic, olive 

oil, chilli and fresh parsley. Everyday Italian! 
 

TAKEAWAY : Everyday from 8.30 pm to 8.00 pm 

DA PAOLO DEMPSEY RESTAURANT & BAR, #01-13 Dempsey Rd, Blk 8, Singapore 247696 

+ 65 6261 3128 / www.dapaolo.com.sg/order 

 

 

 

 

 

http://www.curesingapore.com/
http://www.metarestaurant.sg/
http://www.dapaolo.com.sg/order
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BURNT ENDS   
Run by Chef/Owner Dave Pynt, Burnt Ends has established itself as one of Asia’s 

most exciting places to dine. At the heart of this modern barbecue restaurant is 

an open-concept kitchen with a custom four-tonne, dual cavity oven and four 

elevation grills. Burnt Ends writes new menus daily and believes that there is 

magic that comes from cooking with wood. Alcohol wise, be ready to take a slap! 

Try the Sour Cherry Ale Barrel Aged from Two Meter Tall brewery in Tasmania. 
 

Leek, Hazelnut & Brown Butter.  An underrated vegetable that definitively deserves 

more love! Insane when served with nutty brown nutter and hazelnut bites. 
 

TAKEAWAY : Everyday, 11.00 am to 8.00 pm  

BURNT ENDS, 20 Teck Lim Road, Singapore 088391 

+ 65 6224 3933 / www.burntends.com.sg 

 

THE AUTOBUS  
The Autobus is more than your average bicycle cafe. The Autobus is a 

community & a lifestyle venue. Serving simple, wholesome, and healthy protein 

bowls throughout the day. By night, the Autobus transforms into a tapping craft 

beer bar, pouring natural wines with izakaya styled food. The best natural wines 

at the best price; and that’s includes rare masterpieces from Patrick Bouju in 

Auvergne! 

 

Izakaya menu, craft beers & natural wines.  The Japanese inspired menu is served 

at dinner in a laid-back atmosphere and super spacey interior.  
 

TAKEAWAY : Monday to Saturday,  Lunch 11.00 am to 3.00 pm / Dinner 5.00 pm to 9.15 pm 

THE AUTOBUS, 6A Shenton Way, #01-01 OUE Downtown Gallery, Singapore 068815 

+ 65 6909 3406 / https://downtowngallery.com.sg/directory/the-autobus 

 
 

To help in safety and health of the staff and community, The Autobus decided to close during circuit 

breaker. Wines are still available for delivery, please contact the restaurant directly for more details. 

 

 

 

 

 

 
 

 

We are extremely grateful for your support. Please kindly pass our newsletter, contact and this 

restaurant list to your friends and family. Your support is highly appreciated by the food & wine 

industry at this difficult time 

 

 

 

http://www.burntends.com.sg/
https://downtowngallery.com.sg/directory/the-autobus
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MONTHLY WINE SUBSCRIPTION 
 

 

DISCOVER NATURAL WINES AT YOUR DOOR 
 

 

$ 288 
 

 
 

Each box will contain 6 mysterious wines. The selection is updated every month and will consist of : 

 

1 bottle  x  SPARKLING / CIDER 

2 bottles  x  WHITES 

1 bottle  x  AMBER / ORANGE / ROSÉ 

2 bottles  x  REDS 
 

All of our wines are free of chemicals and minimal mechanical intervention. The delivery is scheduled 

1st week of the month. We will provide you with wine notes, service and pairing suggestions. 

 

The subscription periods offered are  

 

- 2 month  ($ 576 in a lump sum payment) 

- 3 months  ($ 864 in a lump sum payment) 

- 6 months ($ 1,728 ; 6 x $ 288 each month with GIRO) 

 

For more details and to subscribe to our offer please email us at wines@cogitowines.com 

 

 

 

 COGITO WINES Pte Ltd 

 7500A BEACH ROAD #05-319 
 THE PLAZA (office only) 
     SINGAPORE 199591 
 www.cogitowines.com 
 wines@cogitowines.com 
 +65 8544 8406 

 

mailto:wines@cogitowines.com

