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Grown ups love
  a stocking too! What 

will you 
choose?

24.

Wine �at’s Fruit
Various �lavours, 250ml, £4.50

Mr. Filbert’s
Sweet Chilli Rice Crackers, 150g, £3.29

Charlie and Ivy’s
Smoked Garlic and Black Peppercorn 

Dipper, 200ml, £4.60

Beckford’s
Rum & Caramel, 70cl, £25

Candy Kittens
Wild Strawberry, 140g, £2.85

H&H Confectionery
Flying Saucers, 30g, £1.65

Somerset Charcuterie
Red Wine & Draycott Blue 
Cheese Pokers, 270g, £6.15

Big Nath’s
BBQ Sauce, 270g, £5.50

Taylor’s of North Somerset & 
Uncle Paul’s Chilli Charity

Strawberry and Prosecco Jam, 
265g, £4

Flower & White Meringue Kisses
Various �lavours, 100g, £3.69

Ooh! Chocolata
Various �lavours, 50g, £1.30

Sedgemoor Honey Farm
Heather Honey, 227g, £6.49

LOCAL

LOCAL

LOCAL

LOCALLOCAL

LOCAL

LOCAL

LOCAL
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For one TOUT’S team member, December 
2023 was a particularly eventful month. A�er 
arriving home on Christmas Eve, she realised 
she’d completely forgo­en to prepare a 
stocking for her husband-a new tradition in 
their married life. Determined not to miss 
out, she headed straight back to TOUT’S, 
where gathering goodies for her foodie 
partner turned out to be both easy and 
fun. Christmas morning brought pure 
delight when, said husband opened the 
stocking, filled with thoughtful, locally 
sourced treats that suited his tastes 
perfectly (even if he wasn’t thrilled 
about sharing). Pleased with her 

last-minute success, she 
couldn’t help but 
boast about her 
stocking triumph. 

Don’t worry Emma, 
your secret is safe with us!

25.
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We’ve sourced 
some special 

Christmas 
products available 
to purchase in our 

TOUT’S Stores, 
whether it’s the 

extra special 
touches like 

assorted baklava 
or Pieminister 

Festive pies, we’ve 
got you covered.
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Mix ‘n’ Match Over the last 12 months our local beer and cider 
ranges have grown in variety. ȃese are Šust a Łew 

oŁ our best sellers Łrom each riǡ ܻnܼ ratch tier, 
thereܼs many more to choose Łrom inܮstore ܮ ideal 

Łor stocking up Łor the Łestive season or as a giǼt 
Łor a beer or cider enthusiast. We oǼten stock 

seasonal and limited edition beers, meaning you 
can always Ȁnd something new to enŠoy or 

surprise someone with.

Local Beer 
& Cider

See in-store at TOUT’S for full details of multi-buy offer. Shelf edge POS indicates which beers and ciders fall into which multi-buy tier.

3 for £8

3 for £7.50

3 for £6

28.

So many more
LOCAL beers & ciders

available in stores

3 for £12

Sweet shop 
strawberry and 
banana fruited 

sour beer
5% ABV

Sweet shop 
cherry chocolate 
pastry stout beer

 7% ABV

Sweet shop 
rhubarb and 

vanilla fruited 
sour beer

 7.5% ABV
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Winecellar
Clifton

LOCAL

Forgeron Dubois Syrah Rosé, 
France, £11
Though pale in colour, this 
Syrah-based rosé surprises with its 
weight and texture on the palate. 
A subtle creaminess 
complements the vibrant red 
fruit character, adding depth to 
the wine's juicy core. True to its 
Syrah origins, a delicate touch 
of ground white pepper graces 
the finish, lending a hint of spice 
and complexity. Balanced and 
refreshing, this dry rosé is both 
lively and sophisticated, offering 
a delightful combination of fruit 
and finesse.

Touraine Sauvignon Blanc, 
France, £12
With a vibrant 
lemon-yellow hue, the nose 
reveals an enticing 
bouquet of white fruits, 
with notes of ripe pear, 
zesty citrus, and a subtle 
touch of blackcurrant 
bud adding complexity. 
On the palate, the wine 
is supple yet rich, 
offering a refined 
elegance. Spicy 
undertones emerge on 
the finish, balanced by a bright, 
refreshing acidity and impressive 
length that lingers gracefully. Aimery Grand Cuvée 1531 Cremant de 

Limoux Brut AOC, France, £16
This delightful sparkling wine 
offers fine, delicate bubbles and a 
zesty, mouthwatering acidity, 
balanced by a touch of sweetness. 
Aromas of fragrant elderflower 
and acacia honey lead the way, 
with subtle hints of toasted 
hazelnut adding depth. On the 
palate, crisp green apple and 
bright citrus fruit flavours 
shine through, creating a 
refreshing and vibrant profile. 
Perfectly suited as an apéritif, 
this sparkling wine is both 
elegant and invigorating, making it an 
ideal choice to start any occasion.

Altano Tinto DOC Douro, Douro 
Valley, £13
Naturally refined, this 
Altano red showcases a 
deep, rich crimson colour 
that hints at its complexity. 
The nose is filled with 
fragrant floral aromas, 
complemented by fresh, 
focused red fruits. On the 
palate, it strikes a perfect 
balance between fullness 
and silkiness, with 
well-defined flavours of 
ripe red berries taking 
centre stage. These are beautifully 
supported by soft, ripe tannins and 
a subtle touch of spice. 

LOVINGLY SOURCED 
BY LOCAL EXPERTS 

Classic Cuvée  OFFER £26.39  RRP £32.99
Made with Aldwick Estate’s traditional 
sparkling method, the Pinot Noir and Seyval 
Blanc blend together to make this wine 
burst with raspberry, lemon and cherry 
aromas. On the palate, its fresh acidity is 
balanced by an indulgent creamy mousse 
and lasting finish. Drink this to celebrate 
special occasions, or even at breakfast!

Mary’s Rosé  OFFER £13.60  RRP £17
A blend of Pinot Noir, Regent and Solaris 
which have been hand-picked and 
fermented in stainless steel tanks. Packed 
with ripe summer fruits including 
strawberry, raspberry and peach. This rosé 
masterfully balances fresh acidity with 
smooth creaminess. Although summery,  
perfect to be enjoyed all year round!

BS40  OFFER £12.79  RRP £15.99
A selected blend from Seyval Blanc, 
Madeleine Angevine and Solaris, which have 
been grown on rich clay soils at the foot of 
the beautiful Mendip Hills. Our BS40 
expresses ripe tropical fruit on the nose 
along with a great structure and substance 
on the palate. This versatile wine goes 
beautifully with food but is also perfect if 
you're in the mood for a delicious glass 
beforehand. 

Aldwick Estate is a family run business in the 
heart of North Somerset, the largest vineyard in 
Somerset and has been producing 
award-winning English wine for over 10 years.

DELICIOUS WINES FROM A
LOCAL VINEYARD 

All prices correct at time of going to print.

We’ve hand-picked a 
selection of our favourite local 

wine suppliers, Aldwick and 
DBM Wines. Whether it’s for 

your Christmas table or a  
special gift, you’ll find all 

these wines across all our 
TOUT’S stores.

Redhi�
LOCAL

29.

Fonseca Bin 27 Reserve Port, £18.50
Bin 27 is a reserve Port, made using the 
same approach to making a late-bottled 
vintage, with extended wood ageing making 
the wine ready to drink upon its release. This 
wine, however, is blended from several 
vintages to achieve a consistent house style. 
A deep and youthful ruby colour, with an 
intense, fruity nose crammed with 
blackberry, cassis, cherry and plum aromas. 
The palate full-bodied and round, with a 
luscious, velvety texture. 

BS40  OFFER £12.79  RRP £15.99  RRP £15.99

special occasions, or even at breakfast!

Selected by DBM Wines, this port is a great gift idea, accompaniment to your 
ultimate cheeseboard (P6) or just because you like tasting amazing ports!

All prices correct at time of going to print. 29.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print. 29.29.29.29.29.29.29.29.29.29.29.29.29.29.29.29.29.29.29.29.29.29.29.29.29.29.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.All prices correct at time of going to print.

SPECIAL OFFER!

20% OFF ALL ALDWICK 

ESTATE WINES UNTIL 

31st DECEMBER 2024
T&Cs apply

NOTHING IMPORTANT PAST
THESE LINES
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PERFECT WITH OUR 

CHRISTMAS MORNIGN 

BREAKFAST RECIPE ON 

PAGE 18

Looking for Christmas cocktails? Make your festive 
celebrations special with our easy Christmas 

cocktail ideas including a Spiced Apple Spritz and a 
Rum and Ginger Punch. Want the flavours but not 
the alcohol? Our Spiced Apple and Ginger Mocktail 

will hit the spot!

Garnish with 
environmentally-friendly 

choices such as paper straws 
and edible decor such as 
citrus fruit wheels and 

olives. Edible garnishes can 
make a cocktail more 

appealing and also give an 
indication to the flavour of 

the drink. 

Garnishes

Cheers tochristmas 
cocktails

Spiced Apple Spritz
SERVES: 2 

Fresh cranberries 
Water to make ice cubes
50ml gin 
2 bottles Appletiser, chilled
1 cinnamon stick
1 sliced apple
2 wedges of lime

1. Place 2 cranberries in each 
compartment of an ice cube tray, half 
fill with water and freeze. Once frozen 
top up with water and freeze so the 
cranberries are frozen in the middle of 
each ice cube.

2. Pour the gin and Appletisers into a jug. 

3. Add the ice cubes, cinnamon stick and 
a few slices of apple. Give the lime 
wedges a gentle squeeze and then add 
to the jug, stir to combine the flavours.

4. Pour evenly between 2 glasses and 
garnish with a thin slice of apple.

TURN THIS INTO A 

MOCKTAIL BY REPLACING 

THE GIN WITH 

ELDERFLOWER CORDIAL

Zero % Festive Mimosa:
SERVES: 4

400ml orange juice, chilled 
400ml non-alcoholic sparkling 
wine, chilled
1 fresh orange slice

Sparkling citrus water or ginger 
ale can be used as an alternative 
to the non-alcoholic sparkling 
wine. 

1. Place equal amounts of orange 
juice and the non-alcoholic 
sparkling wine (approximately 
100mlܤ into 4 champagne �lutes 
or glasses of choice.

2. Garnish each glass with a fresh 
orange slice.

To make this alcoholic, simply 
swap the non-alcoholic 
sparkling wine with a Prosecco, 
Cava or champagne!

30.
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23.

Pickme up instore!

If you haven’t tried �e EM yet 
then this festive season is the 
perfect opportunity! Expect 
the quality of Bristol Distilling 
Co. spirits, and enjoy the ease 
of simply pouring the cocktail 
into a chilled cocktail glass 
and garnishing.  

christmas 

A TOUT’S team favourite!

Ready 
mixed!

Fe�ive Fd
CHAMPION

POPPY,
FRONT OF HOUSE

Poppy loves to make 
this rum and ginger 

punch when her 
friends come home 
for Christmas. With 
it being pre-made it’s 

a lovely way to be 
able to relax and 

catch up on 
everything together.

Spiced Apple & Ginger Mocktail:
SERVES: 4
200ml ginger beer
50ml smooth orange juice
200ml Thatchers Zero
1 tbsp caster sugar
1 tbsp cinnamon
1 tsp cayenne pepper

Festive Rum & Ginger 
Punch:
SERVES: 6

300ml spiced rum
150ml dark rum
3 tbsp grenadine
4 limes, juiced
10 dried or fresh orange slices
1 litre ginger beer
Ice

1. Fill a large jug with ice and the pour in the 
spiced rum, dark rum, grenadine, lime juice 
and orange slices. Mix well.

2. Top the jug up with ginger beer, stir gently 
and serve in ice filled tumblers.

SERVES: 1

125ml The EM
Ice 
3 coffee beans to decorate, 
optional

1. Fill a cocktail maker 
with ice and place 
125ml of Bristol 
Distilling Co. The EM 
on top. Shake 
vigorously for 8-10 
seconds.

2. Strain the liquid into a 
chilled cocktail glass 
using a cocktail 
strainer or sieve.

3. Float three coffee 
beans on top of the 
cocktail and enjoy!

31.

�presso Martini

Pinch of salt  
8 thin slices of chilli, 
garnish 
Ice
Thin slice of orange

1. To create the cinnamon and cayenne rim mix 
together the caster sugar, cinnamon, cayenne 
pepper and salt.

2. Dip the rim of each glass in water, shake off 
excess and then dip the rim into the spice mix.

3. Fill each glass with ice to chill the glasses, 
reserve four cubes for adding later.

4. Add the ginger beer, smooth orange juice and 
Thatchers Zero to a jug. Add ice and stir until 
really cold.

5. Pour the mocktail through a strainer or sieve 
and pour into the 4 glasses, garnish each glass 
with an ice cube and thin slice of orange.
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When you’re seeking 
the comfort of a 

takeaway over the 
festive period  here’s  

�e Maple’s answer to 
the BEST fakeaway to 

create in the comfort of 
your home.
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