
  
            
 
               
 
             
              
 
 

              
 

                 

Product Guide 
The largest selection of Turkish Wines Beers & Spirits  

outside of Turkey in the world.  

TEES LIMITED 

65 Cromwell Industrial Estate, Staffa Road, Leyton, 

London E10 7QZ 

Tel 0208 556 7333/6444 Fax 0208 556 6688 

www.tees.co.uk  

The UKõs Leading Turkish Drinks Distributor 



Meet The Team 
 

 
 

Huseyin Ucur Ş CEO 
Arriving in the UK from Turkey as a young man, Mr. Ucur started with just a small retail outlet in Dalston to become one 
of the most successful Turkish businessmen in the UK today.  Now operating a group of very successful businesses in the UK 
& Turkey and with a number of property investments Mr. Ucur should now have time to relax and enjoy the fruits of his 
labour. However, he shows little slowing down as the ŠUcur Empireš continues to grow.  

 

 

 

 

Mark Hopkins Ş National Sales & Marketing Manager 
The longest serving member of our team, Markšs services were engaged by the Efes Beverage Group in 1997 to work with 
Tees and develop the Efes Brand. He was the start of a new Tees and is regarded by his team as the rudder that has kept 
them on course and the engine that drives our success. Mark has over 25 years experience within the drinks business with  
successful spells at a Specialist Wine Retailer in Pilmico, The Glenmorangie Whiskey Distillery and the Whitbread Brewery 
Group. Mark was also trained at Londonšs Wines & Spirits Education Trust at the ŠHigherš level. 

Michael Walker Ş National Sales Executive  
Joining Tees in 2006, Mike was educated in South Africa and has been involved in the drinks business for over 17 years. 
After several roles in Sales and as a Wine Buyer, Mike was invited to join Tees to assist Mark Hopkins and develop the 
Efes Brand within the UK mainstream markets. 
Trained at Londonšs Wines & Spirits Education Trust at the ŠHigherš level, he has a real passion for wine and is our 
resident Wine Expert. Tees gets guidance from Mike on our wine selection, he advices our customers on their wine choices 
and takes the lead on conducting our Wine education classes. 

Serhat Yilmaz Ş Efes Brand Ambassador 
Coming to the UK in 2000, he managed various music venues for the Mean Fiddler Group where he gained experience of 
the drink industry in the UK. Serhat also focused on his studies to obtain Degree in Law in 2007. He joined Tees in 
2008 after being enrolled by the Efes Beverage group to act as Efes Brand Ambassador to develop on-trade accounts for 
the Efes Brand. 
 

Hakan Egri Ş Financial Controller 
Moving to the UK in 2000, Hakan left a long management career with both Ramadan Cemil Enterprises and the  
Rothmans Cigarette Company to study English in the UK. Hakan is an experienced accounts manager with over 7 years  
experience working for the ŠUcur Empireš and joined the Tees team as Financial Controller in 2008.   
 

 

 

Sercan Erkarslan Ş General Manager & Operations Manager 
After living in Switzland, France and Spain, Sercan moved to London to complete his education and obtain a Bachelors 
Degree in International Business Studies. He joined Tees in 2008 to lead the team and has been instrumental in their 
restructure. With the ability to converse in 5 languages he has proven to bring many skills to the team. As a former  
investment banker, Sercan has been able to steer our ship through some stormy waters to a brighter horizon... 
 

  

 

Our Mission 
To be the UKšs ŠSupplier of Choiceš through quality products and excellence in service.  



 

Our Turkish Wine Academy 
 
Drink sales in a restaurant is often the most profitable 
part of the business, but many are losing sales  
opportunities because they often have insufficient  
knowledge about the product they are selling. 
Under expert guidance, our in-house team will take you 
through the delights of the widest selection of Turkish 
wines in the world outside of Turkey. Whether you are 
the restaurant owner, manager, sommelier, waiter or 
waitress, chef, barman or sales person, we will  
demonstrate the pleasures of wine and educate you so you 
may choose a wine and sell with confidence.  

Book your Free class now on 0208 556 7333 
Conditions apply 

Merchandising Support... 
 

If you have a retail shop and would like to benefit from our large 
selection of merchandising material on offer then we can help... with 
shelf ticketing, posters, Flags, Raki shelf or even a complete 
Turkish wine bay then call us and we will help you maximise 
your retails opportunities. 
Restaurateurs can benefit tooũ take advantage of our wine 
menu service, dress your back bar with a display unit,  
glassware and staff aprons or communicate to consumers with 
our table talkers. 
   

Contact our Team nowũũ 

 

Order your FREE Wine 
Menu now... 
We will produce your restaurant wine menu Free of 
charge...  Our in-house wine experts will guide you 
through your choice of wines and design your menu to 
maximise your opportunities to sell and keep your  
customers coming back. 
With the widest selection of Turkish Wines in the world 
outside of Turkey you are sure to complete your  
customeršs joyful culinary experience. 
We offer a high quality wine list design service. Our  
in-house team will design and produce menus that are 
both functional and are tailored to the nature and style 
of your business.  
By improving the range of wines served by the glass on 
your list, your business could increase revenue by at 
least 20%.  

So donšt delay!... contact our 
 Team nowũũ 

on 0208 556 7333. 

Conditions apply. 

Our Services 



 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
     
 

 
 
 
 
 

 
 
 
 

 

                                                                               

 

 
AltĞn Kõpûk (Sparkling) 
Is the only natural sparkling wine in Turkey, is made of selected Emir grapes from the Cappadocian region. As a 
"Cuve Close" method, sugar and yeast are added to the wine for a second time, and the carbon dioxide, which makes 
the wine sparkling, is formed "naturally" during this second fermentation process. To obtain a fine and elegant foam, 
and a combination of fresh and dried fruit flavors, we keep the wine at least six months in the "cuve". Due to this 
process, AltĞn Kõpûk is a supreme natural sparkling wine, which emphasizes the meaning of celebrations as well as an 
excellent aperitif. Best when consumed at 6 degrees C. 

Available in 75cl & 37.5cl Bottles      
         Awards 

CONCOURS MONDIAL DE BRUXELLES 2008şsilver medal 
DECANTER 2008şCommended 

INT. WINE and SPIRITS COMPETITION 2008şbronze medal 

The KavaklĞdere Winery. 
Turkey's first and oldest private sector wine producer and was established in Ankara in 1929 by 
Cenap And.  It has continuously progressed over the years to become Turkey's preeminent wine  
producer. The Winery, celebrating its 80th anniversary by 2009, has been carrying on wine  
production in Ankara-Akyurt Plant since 1987 and Nevľehir-Kapadokya Plant since 2003. 
KavaklĞdere is proud to have a product range consisting of 31 different kinds of wines. Through the 
principle of producing "Anatolian Wine from Anatolian Grapes" KavaklĞdere Winery has taken it 
upon itself to promote indigenous noble and new grape varieties suitable for wine production, and has 
won more than 400 medals in domestic and international competitions in 80 years.  
The winery follows a mission of ţconsistent and high qualified standardŤ by improving its technology, 
increasing its production and the supporting the vineyard owners theoretically and  
technically. KavaklĞdere Winery, in addition to rank at top as a wine producer, leads the way in 
national cultural activities as well. In order to contribute in development and promotion of wine  
culture in Turkey, the winery has been organizing ţKavaklĞdere Vintage TripsŤ, "Wine Tasting 
SeminarsŤ, wine education seminars ţKavekolŤ and has been publishing wine magazine ţKarafŤ and 
wine and culture issue ţĽarapæĞlĞk DosyasĞŤ taking the wine lovers to the world of wine which requires 
self-sacrifice and labour.  

The story of Turkish wines 
Poised on the border between Europe and Asia and 
arguably part of the cradle of civilization, Turkey 
boasts a rich and ancient history ... and a key role in 
the early history of wine. Then called Anatolia,  
Turkey was home to cultivated vineyards and a  
commercial wine industry as far back as 6,000 years 
ago. Producers are in areas of the Marmara, Aegean 
Coast, Northeast (Narince, Tokat), Southeast 
(Öküzgözü, Bogazkere), Gallipoli (Bordeaux styles). 
Turkish Wines took a leap forward in the early 90's 
when imported Chardonnay, Sauvignon Blanc,  
Cabernet Sauvignon and Merlot from French  
vineyards. The Sarafin winery planted these in the 
Gallipoli Peninsula on of the Aegean Sea - the shores 
of Saros Bay to be exact - land which had been used 
for viticulture for hundreds of years. Winemaking 
history began in the geographical area where Turkey 
stands today. The oldest remains relating to  
winemaking suggest the land between Thrace and the  
Caucasian mountains was the site of the earliest  
winemaking. However, since those days wine culture 
has taken root in Europe and then moved on to the 
New World without returning to its home for a very 
long time. Wine-lovers in Europe and the New World 
have refined their choices and narrowed down a  
selected list of ''Noble Grapes'', and they have enjoyed 
these superb wines for centuries Turkey also brought 
the latest New World technology and waited for  
several years for the vineyards to mature, dreaming of 
the wines we would make.  
 

 

Sparkling Wine 

Wines Of Turkey 



 

 

 

 

 

 

 

                                                                          

 

  
 

 

 

                                                                                                       

 

 

 

 

 

 

Öküzgözü (Red). 

The grapes come from the ElazĞĖ province, located on 
the Anatolian plateau at the 
north of the Taurus  
Mountains. The various 
sources of the Euphrates River 
in this region soften the  
normally harsh climate of 
Eastern Turkey. After aging in 
French oak barrels for 12 
months, this wine reveals 
intense fruity flavors of  
raspberry and cherry mixed 
with an elegant "boisé". After 
two years in the winery, it has 
developed a very well balanced 
body with light tannins and 
reveals its "bouquet" after 4 
years; it can age for up to 10 
years. Öküzgözü is best served 
at 16-18 degrees C and is a 
perfect match with different 
dishes served with a cheese 
sauce, casseroles, red meat, 

grills, cheese and poultry.   

BoĖazkere (Red). 
The grapes come from a district named Çermik  

located at the northern 
part of the upper  
Mesopotamia plateau 
where the sources for the 
Tigris river reach the 
Taurus mountains. The 
milder temperatures here  
combined with a hot  
summer climate create very 
suitable conditions for 
producing dark red rich 
grapes. After aging in 
French oak barrels for 12 
months, we get an elegant 
"Boise" besides fruity and 
spicy flavors. This  
remarkable and strong 
wine is stored for two 
years in the winery, but it 
can be aged for at least 
ten years and it is  
recommended to wait at 

least five or six years to get the "bouquet" and to soften 
the tannins. This wine is best served at 16-18 degrees 
C and it is a very good match with rich dishes of red 
meat.   

Kalecik Karasi (Red). 

This developed wine is a result of extensive  
research into the  
viniculture and  
vinification of this 
grape. It is cultivated in 
the Central Anatolia 
region, close to the 
KĞzĞlĞrmak River (in 
ancient times, this river 
"Halys" was an  
Important frontier  
between Asia and the 
Aegean region). The 
vineyard benefits from 
the microclimate of 
KĞzĞlĞrmak, which is 
milder than the  
continental climate of 
Central Anatolia. This 
special prestige wine is 
complex, elegant,  
well-balanced, and has a 
lasting and charming 

aroma of red fruit. It can be aged for up to ten 
years. It is best served at 16-18 degrees C and it 
is a good match with any kind of red meat,  
poultry, cheese, and especially Chateaubriand. 

Narince (White). 
Narince grapes are grown in three different vineyard 
regions along the Yeľilirmak River; Namely, Erbaa, 

Niksar and Tokat. The microclimate is milder than that 
of the Central Anatolian region 

because the mountains  
eparating the Black Sea and the 

plateau localize the weather. 
The soil is sandy or gravelly, 

which bestows a suitable  
environment for producing 

grapes for making supreme wine. 
Narince produces a wine that 
develops its own flavours after 
one year. It is the only local 

white wine that can be aged in 
oak barrels, because of its  
complexity of aroma and  
well-structured body. The  

developed bouquet of mature fruit 
flavours combined with fine oak 
flavours can easily last for four 

or five years. Due to its complex 
structure, it is a good match for 

starters and seafood in sauce 
and poultry. It is best when 

consumed at 8-10 degrees C.  

Selection (White).  

Produced from Narince and Semillon grapes selected 
from their respective vineyards of Tokat and Thrace. 
Since 1999 all the 
vintages are kept in 
French oak barrels 
for one year, and 
then in bottles for 

further year. It is a 
very lively wine with 

a nice panel of  
flavours. Its 

"bouquet" develops 
after two years and 
can last up to five 
years. It is ideal 
when consumed at  
8-10 degrees C.  

  

Selection (Red).  
Made of Öküzgözü and BoĖazkere grapes selected in 
their respective vineyards of ElazĞĖ and DiyarbakĞr. 
Since 1999 all the 
vintages are kept in 

French oak barrels for 
one year and in bottles 
for a further year. It is 

very fruity and spicy 
with a good acidity and 
body which allows it to 
age for up to ten years. 
It develops its "bouquet" 

after five years.  
It is ideal consumed at 

16-18 degrees C. 
Strong, robust and 

delightful, Selection Red 
is a good match with 

special dishes of red meat 
or game and almost 

every cheese. 



Vin-art Carignan - Alicante, produced from Alicante and  
Carignan grapes selected from the best vineyards in Aegean region, 
is a well-balanced wine with rich aroma character and soft tannins. 
It is also structured and long on the palate. It is best served at  
16 -18° C and perfectly matches with mushroom sauced steak, 
shrimp casserole, fettuccini with chicken, risotto and pizza a la 
Turca. 
 

 

 

 

 

 

 

 

 

 

 

Vin-art Emir- Sultaniye is a harmonious, well-balanced and elegant white wine produced from grape 
variety ţEmirŤ of Cappadoccia and Sultana of Denizli. This wine, revealing the harmony of the distinctive 

aromatic and flavour character of both Emir and Sultana, is best when served at 6-8° C and matches 
perfectly with grilled fish, sushi, pancakes with vegetables and chicken, seafood salads and pizzas.  

Award: VINALIES INTERNATIONALES 

Vin-Art Emir-Sultaniye 2005 Silver Medal 

 

Vin-art Narince - Chardonnay, the blend of the Anatolian variety Narince and the 
noble variety Chardonnay both grown in Cappadoccia, reveals the strong and rich 

character of the grapes. Both grapes are separately fermented in French oak barrels. 
Vin-art Narince - Chardonnay develops in the bottle after being matured in the oak 
barrels for 12 months. It perfectly matches with smoked salmon, smoked trout, fried 

turbot, chicken sauced with Chardonnay, sea food linguini with crème, porcini 
taglietelle, yellow and goat cheeses.  

It is recommended to be served at 8-10° C. 
Awards CONCOURS MONDIAL DE BRUXELLES 

Vin-Art Narince-Chardonnay 2005 Silver Medal 

 

Vin-art Kalecik KarasĞ - Syrah is produced from worldwide recognised noble grape 
ţSyrahŤ from Aegean and elegant ţKalecik KarasĞŤ from Central Anatolia. It is in-

tensely rich flavoured, round with soft tannins, elegant and delicious on the palate. It is 
best served at 14-16° C and matches perfectly with porcini risotto, crème and spice 

sauced red meat and chicken dishes and lasagne 
Award: CONCOURS MONDIAL DE BRUXELLES 2005 Silver Medal 

Egeo Sauvignon Blanc, produced from the noble white grape variety ţSauvignon 
BlancŤ, is delicious and long on the palate with herbaceous, mineral and citrus 
aromas. This new white wine of ţEgeoŤ brand has a distinctive strong character 
due to its balance of high acidity with complex and rich flavours. 
It is best when served at 6-8° C and perfectly matches with grilled sea bass, 
shellfishes, sushi, sea food taglietelle and chicken with lemon. 
 

Egeo Cabernet Sauvignon is produced from Cabernet Sauvignon, considered as 
noble red grape variety for world wine production due to its high potential of 
quality and strong aroma character. This wine develops in bottle after being  
matured in French oak barrels for 12 months and it reaches a rich bouquet and 
becomes well- balanced. 
Egeo Cabernet Sauvignon is full bodied and long wine with a perfect  
integration of black fruits, bell pepper and spice aromas with oak. 
It is best served at 16-18° C and perfectly matches with pepper steak, grilled red 
meats, yellow cheeses, cheddar and goat cheese. 
Award: INT. WINE and SPIRITS COMPETITION 

   Egeo Cabernet Sauvignon 2005 Silver Medal 
 

Egeo Cabernet Sauvignon-Merlot is produced from the noble grape varieties Cabernet Sauvignon and 
Merlot grown in the Aegean Region. The wine  
reveals the balance of the strength and full body of Cabernet Sauvignon with the velvety softness and 
richness of Merlot and it is a round and full bodied wine with long lasting spice notes. It has potential to 
age due to its structure and complex flavours. 
It is best served at 16-18° C and perfectly matches with T-bone steak,  
mushroom sauced sirloin steak, grilled meat balls, entrecote, lamb dishes, red meat casseroles 
Award: CONCOURS MONDIAL DE BRUXELLES 
Egeo C.Sauvignon - Merlot 2005 Gold Medal 

Egeo Syrah, produced from one of the most appreciated grape variety 
with very high quality potential ţSyrahŤ, grown in Aegean Region, is 
a full bodied and long lasting red wine, balanced with rich concentrated 
flavours and strong ripe tannins. The new wine of Egeo brand: Egeo 
Syrah perfectly matches with spicy and sauced veal dishes, fajitas, 
spice marinated red meat grills, game, yellow cheese, gouda and tulum 
cheeses.  
It is recommended to serve at 16-18 C. 
Award: LES CITADELLES DU VIN 
Egeo Syrah 2006 Gold Medal 

http://www.kavaklidere.com/defaultTR.aspx

