


EXCELLENCE IS THE RESULT OF TRUE DEDICATION
 

ANNA HAUGH – IRISH CHEF IN UK

Our winery has always aimed to enhance the quality of wines from the South of France and our 
commitment to quality led to the creation of the Signature Chef Wine Collection. Signature Chef 
highlights world famous Chefs and their know-how. The gourmet selection by Chef Anna Haugh 
is the fruit of a long partnership with our winery. Deeply committed to our wine heritage and 
environment, Anna Haugh and our oenologists created both elegant, expressive and vibrant wines. 
The terroir is the keystone of this collection. Thanks to the commitment of Chef Anna Haugh, this 
collection truly offers exceptional wines.

Klaus Hansen
CEO Wines and Brands

Anna Haugh is a TV chef and owner of Myrtle restaurant.
She began her career in her home town of Dublin working in L’Ecrivain with Derry Clarke. Anna then 
moved to London where she worked with Shane Osborne in Pied à Terre, Philip Howard in The 
Square, and for the Gordon Ramsay Group.

In May 2019, she founded Myrtle Restaurant in Chelsea, London. The name Myrtle was inspired 
by the Irish chef Myrtle Allen, who is founder of Ballymaloe House. Anna takes old Irish recipes 
and refines them, making the dishes more elegant but still with the heartbeat of Ireland. In Myrtle 
Restaurant there is a large focus on great Irish produce, music and art. Anna has worked on 
numerous television shows accross British stations, she is the resident Chef on the breakfast show 
Morning Live. 

She did 2 series of Royal Recipes and 2 series of Ready Steady Cook. She has been a guest judge 
for Master Chef and Hells Kitchen. Anna is a regular on Saturday Kitchen with Matt Tebbutt.
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All the vintages come from plots scrupulously 
selected for the quality of our vineyards in the 
South of France, near the city of Carcassonne. 
Here, specific soils, sun, wind and sea humidity 
create wines with lots of fruit and fine balance. 
All wines come from 25-30 years old vineyards, 
and only the best grapes are harvested. Anna 
Haugh’s white wine will be appreciated for its 
elegance, her red wine for its beautiful balance 
and her rosé for its freshness. 

For each wine, Chef Anna Haugh has created a 
recipe specifically to match the blend. You can 
find the recipe on the QR code placed on back 
label of each bottle.
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SIGNATURE CHEF
PREMIUM COMMUNICATION TOOLS

Wines & Brands offers several marketing tools and animations to develop this new 
brand with our selected partners.*

For any further information, please contact Wines & Brands sales and marketing department:
contact@winesandbrands.com /  Ph:  +33 9 62 62 54 48
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