Above: nestled among Wickham's vines, Vatilka"s wood-panelled dining room is light and airy, with views across the Hampshire estate

VATIKA, WICKHAM VINEYARD,
SHEDFIELD, HAMPSHIRE
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Head chef litin Joshi (left) with
Vatika's owner, Atul Kochhar
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Piar Moir and Rondo — a good mawch
with the lamb. An extensive international
fine winge section features the likes of
Puidge, Gaja, Bruno Giacosa, Daguene
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a Greek white and 2 Brazli:
Somunelier test: The
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