
 
 

Wine List 
 

Bin Name of Wine    Style Guide   Bottle  ½ Bottle  

             

 

Sparkling and Champagne 

 

 

 

1 Prosecco di Valdobbiadene NV  2   £29.00 

 DOC, Veneto - Italy 

 Soft, effervescent and fruity.  The perfect aperitif or as a base for something more exotic;   

 Bellini anyone?  Mellow and cheery. 

 

2 Sparkling NV     2   £22.50    

 Katherine Hills - Australia 

 This approachable and easy drinking Australian sparkling white wine has excellent fruit flavour 

 and acidity. 

 Price per glass - £8.00 

 

3 Syn Cuvee Blanc NV    2   £29.00 

 Leconfield, McLaren Vale - Australia 

 Elegant soft fruit palate in a drier style, and finishing with a clean acid finish. The wine has an 

 excellent persistent mousse and velvety creaminess. 

 

4 Pelorus   2005     2   £36.00 

 Cloudy Bay, Marlborough -New Zealand 

 A match made in heaven, Tony Jordan of Green Point and Kevin Judd of Cloudy Bay, created 

 a Vintage fizz without the price tag.  60/40 blend of Pinot/Chardonnay. 

 

5 Mumm Cordon Rouge NV   2   £50.00    

 Champagne - France 

 Guaranteed to fizz things up!  Fresh and elegant. 

 

5a Champagne Mansard Brut NV  2     £26.50 

 Champagne – France 

 1/3 Pinot Noir, 1/3 Pinot Meunier and 1/3 Chardonnay.  Pinot Noir gives elegance and length, 

 Pinot Meunier gives body weight and Chardonnay contributes aroma and finesse. There is a 

 good amount of bottle age on the Brut Non-Vintage, making this a very attractive Champagne. 

 

6 Cuvée Rosé Brut NV    2   £75.00 

 Laurent Perrier, Champagne - France 

We have rather shamelessly listed 2 of the world’s most romantic Champagnes in the world. 

Elegant, sensuous and rich this wine makes the perfect partner. Abundant strawberries and  

Redcurrants on the nose and compote of soft fruit flavours on the palate. Great length and 

 very supple. 

 

7 La Belle Epoque 2002    2   £120.00 

 Perrier Jouët - France 



 Yes, this is the one with the beautifully hand painted Art Nouveau bottle!  The juice inside is 

 pretty impressive too.  Using only the very best of fruit this deluxe vintage cuvee tastes as self-

 indulgent as it looks. 

 

 

 

 

 

 

 

 

 

 

 

Style Guide 1-9 = Driest to Sweetest 

 

Bin Name of Wine    Style Guide   Bottle  Glass  Glass 

            175ml 250ml 

 

 

Light, Delicate Whites 

 

 

  

  

8 Chenin Blanc 2009/10    2   £20.00  £5.25 £6.95 

 Beaumont Winery, Bot River – South Africa 

 This Chenin Blanc has the classic appeal of South Africa’s most successful white grape – fresh, 

 clean zesty acidity with elegant fruit:  melons, lemons and lychees. 

   

9 Torrontes 2009/10    3   £23.00 

 Goyenechea, Mendoza – Argentina 

 This delicious Torrontes is a welcome addition to our range.  This varietal is widely planted in 

 Argentina where it thrives in the high altitude vineyards, resulting in an easy drinking, rich, 

 aromatic white wine. 

 
10 Muscadet Sevre et Maine sue Lie 2008/9 1   £24.50 

 Comte de Laudonniere, Loire –  France   

 Fresh and expressive Muscadet with good overall balance and a mineral and menthol finish. 

 

11 Organic Pinot Grigio 2009   2   £23.00 

 Terramore, Veneto - Italy 

 It is easy to see why this is such a popular wine, elegant and smooth with gentle acidity. 

 Perfect with seafood ravioli and risottos.  In fact perfect with almost anything.   

   

12 Pinot Blanc 2008/9     2   £29.50 

 Gustave Lorentz, Alsace - France 
 Not to be underestimated and a change from Chardonnay and Sauvignon Blanc this Pinot 

 Blanc is deliciously versatile.  Light, fresh and fruity.  From the hillsides around the village of 

 Bergheim, this wine has a surprising amount of character.  A real food wine. 

  

13 Gavi di Gavi 2008/9    1   £29.50 

 Castellari Bargaglio, Rolona, Piedmont - Italy 

 Amazing quality for a Gavi, with pineapple, pear, floral aromas and hints of vanilla.  

 Full-bodied, with masses of fruit and a medium finish. Delicious.  

 

14 Chablis 2008/9                   1   £35.00 

 Domaine St. Claire, J. M. Brocard, Burgundy - France 

 A more fruity style of Chablis with ripe, long lasting flavours, from an excellent single grower 

 who owns an estate on the hills overlooking the village of Chablis. 

 

  

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

Style Guide 1-9 = Driest to Sweetest 

 

Bin Name of Wine    Style Guide   Bottle  Glass  Glass 

            175ml 250ml 

 

  

 

Aromatic Whites 

 

15 Sauvignon/Semillon 2008/9    2   £20.00  £5.25 £6.95 

 Chateau Billot, Bergerac – France 

 From Pascal Cuisset’s estate of 33 hectares in the Bergerac  region of the Dordogne Valley in 

 south-west France.  Crisp and fresh, wonderful gooseberry aromas and flavours. 

  

16 Sauvignon Blanc 2007/8   2   £25.50 

 Pincushion, Lomond Estate – South Africa 

 Although powerfully flavoured and full-bodied this is a very elegant wine with prominent 

 flavours of green fig and ripe pineapple and gooseberry.  
 

17 The Jibe, Sauvignon Blanc 2009   2   £26.50 

 Marlborough – New Zealand 

 Sassy fresh fruit flavours.  Citrus aromas and refreshingly zesty on the palate.  A thoroughly 

 modern wine from Marlborough.  Perfect with or without food.  

 
18 Albariño 2008     1   £27.50 

 Bodegas Martin Códax, Rías Baixas - Spain 
 From the extreme North West region of Spain, this dry, very crisp white wine is unique and  

 a great partner with seafood.  

 

19 Rioja, Blanco 2008     1   £22.00 

 Beronia - Spain 

 Made from 100% Viura with no oak contact.  This delicate wine has aromas of peach and  

 lily petals. 

 

20 Riesling Kabinett 2003/4   3   £28.00 

 S.A. Prum, Mosel QmP - Germany 

 Light, racy and exquisite.  Gently aromatic with lime and apricot fruit, this is perfect with all 

 manner of shellfish, especially crab. 

 

21 Riesling 2006/9     2   £31.00 

 Prestige Range, Lenz Moser - Austria  

 A top quality dry Riesling and organic too.  Rieslings from the Wachau are among the best in 

 the world and this example is elegant with hints of peach and dried apricot. Concentrated 

 fruit and good acidity.  A nice change from Chardonnay.  

 

22 Pouilly Fumé 2006    1   £45.50 

 Ladoucette, Chateau de Nozet, Loire – France 

 Fabulously flinty as one expects of top notch Pouilly Fumé.  From one of the very best in the 

 Loire and recognised as such by Sauvignon Blanc lovers around the world. 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

Style Guide 1-9 = Driest to Sweetes 

 

Bin Name of Wine    Style Guide   Bottle  Glass  Glass 

            175ml 250ml 

 

 

 

Rounded Whites 

 

 

23 Chardonnay 2007/8     2   £24.50 

 Skalli VDP, Languedoc - France 

 A gem from the pioneering Skalli family.  Delicately oaked and well balanced tropical fruits 

 in this simple but delicious wine.  

 

24  Viognier Reserve 2008/9   3   £27.50 

 Catamayor, Canelones - Uruguay 

 Seductive peach and apricot aromas with similar flavours on the palate.  Smooth and 

 gentle as it goes down.   

  

25 Gewurztraminer Reserve 2008/9  4   £35.00 

 Gustave Lorentz, Alsace - France 

 Spicy and suave with mango, lychee and rose petals.  Enjoy on its own, or as a marvellous 

 accompaniment to all rich, spicy dishes, smoked fish and Oriental cuisine.    

 

26 Carneros Chardonnay  2005/6   2   £48.00 

 Robert Mondavi, Napa Valley - USA 

 Fresh and youthful with lively acidity and abundant fruit.  Aromas of zesty citrus and green 

 apple mingle with a hint of coconut and subtle oak.  Richly layered flavours unfold in the 

 mouth - lemon, green apple, pear, pineapple and crème brulee. 
 

27 Saint Romain Blanc 2004    2   £39.50   

 Bertrand Ambroise, Cote de Beaune – France 

 Rich and opulent with wonderful concentrated flavours and buttery aromas.  From a dynamic 

 and forward thinking winemaker. 

 

  

Rosés 

 

  

28 Pinot Grigio Blush 2009   2   £20.00  £5.25 £6.95 

 Ca Lunghetta, Veneto - Italy 

 Juicy, fruity and utterly gluggable.  Easy drinking and perfect as an aperitif.  A delicate pinky 

 hue from the extra skin maceration time.  

 

29 Cabernet Sangiovese Rosé 2008/9  2   £24.50 

 Katherine Hills - South Australia 

 This wine has a vibrant pink colour, with aromas of glacé cherries and berry fruit.   Fresh, lively, 

 strawberry and cherry flavours, and a zesty finish. 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Style Guide 1-9 = Driest to Sweetest 

 

Bin Name of Wine    Style Guide   Bottle  Glass  Glass 

            175ml 250ml 

 

 

 

Light, Juicy Reds 

 

30 Chianti  2008/9     B   £20.00  £5.25 £6.95 

 Ruffino, Tuscany – Italy 

 Typically fragrant, juicy and easy drinking.  90% Sangiovese with a touch of local Canaiolo, full 

 of yummy cherry and berry characteristics. 

 

31 Merlot 2007/8     B   £22.50 

 Castillo Viejo, Canelones – Uruguay 

 Delightfully juicy soft Merlot with damson and plum aromas.  Soft and warm on the 

 palate with a pleasant mouthfeel. 

 
 

32 Cotes du Rhone 2007/8   C   £29.50 

 Les Rabassieres, Rhone - France 

 This is beautifully soft, elegant, ripe and slightly spicy – perfect with grilled meats, casseroles 

 and pasta dishes.  From 70% Grenache and 30% Syrah grapes. 

 

33 The Jibe Pinot Noir 2006   B   £30.00 

 Marlborough – New Zealand 
 A lighter style of Pinot Noir with wild strawberry and redcurrant aromas and flavours.  

 Perfumed and supple to complement a wide range of foods.   

 

34 Fleurie, 2008     C   £35.50 

 Les Garans, Latour, Beaujolais - France 

 Classic, silky Gamay fruit and delicate raspberry and redcurrant undertones with a touch  of 

 violets. 

 

35 Nuits St Georges 1998/99   C   £59.00   

 1er Cru Vaucrain, Domaine Bertrand Ambroise - France 

 This small, quality- conscious producer gives us yet another soft, supple Pinot Noir. 

 
 

 

   

 

 

 

  



 

 

 

 

 

 

 

 

 

 

Style Guide A-E = Lightest to Heaviest 

 

Bin Name of Wine    Style Guide   Bottle  Glass  Glass 

            175ml 250ml 

 

 

Smooth, Mellow reds 

 

 

 

36 Merlot, Young Vines 2008   C   £20.00  £5.00 £7.00 

 De Waal – Stellenbosch, South Africa  

 This is a velvety soft wine with flavours of creamy blackberries. Extremely easy to drink and a 

 good partner to the Young Vines Sauvignon Blanc. 

 

37 Montepulciano, d'Abruzzo, DOC 2007 B   £27.50  

 Terramore - Italy 

 From 100% organic Montepulciano grapes, this wine has intense aromas of dried fruits and is 

 soft and full-flavoured on the palate.  Ideal with roast meats and savoury dishes. 

 

38 Rioja Crianza 2006/7    C   £26.50 

 Beronia, Rioja - Spain 

 A classic blend of Tempranillo,Garnacha and Mazuelo.  Ruby red in appearance with 

 vanilla and woodland fruit aromas.   Soft, caressing tannins with dark berry fruits and warm 

 spices on the palate.   

 

39 Shiraz 2001     D   £35.50 

 Stringy Brae, Clare Valley - Australia 

 This classic Clare Valley Shiraz has amazingly dense dark purple colour, with strong regional 

 savoury cherry characters and a long finish with mocha and chocolate overtones.  This is a 

 nicely balanced, full, rich wine. 

 

40 Valpolicella Classico Superiore 2007/8 D   £35.00 

 “Rafael” Tommasi, Veneto - Italy 

 A far cry from those insipid wines of years gone by.  Made in limited quantities by the 

 conscientious famiglia Tommasi, this wine could change your mind about the Veneto 

 region forever!  Deliciously tasty and complex, this represents excellent value for money.     

 

41 Rioja Reserva Red 2004/5   C   £39.50 

 Marques de Murrietta, Rioja - Spain 
 Roast lamb’s natural partner, this Rioja is fantastic.  Traditional in style with bright ruby and 

 violet highlights.  Intense and persistent flavours with scents of berries and aromatic herbs.    

 

42 Chateau Citran 2004     C   £53.00 

 Haut Médoc, Cru Bourgeois - France 

 A red fruity, spicy wine, a great complexity in aromas, well balanced between fruit and tannin, 

 long at the palate, harmonious and fine. 

  



43 Nuits St Georges 1998    C   £68.00 

 1er Cru, Les Pruliers Domaine Lucien Boillot, Cotes de Nuits - France 

 Dark red Pinot Noir with a powerful nose.  Delicious, choclatey, dried figs and prunes on the 

 nose with good structure.  Rich, elegant and well balanced with a very fine finish.  Perfect with 

 red meat and game. 

 

44 Château Fleur Cardinale 1998  C   £86.00 

 Grand Cru Classé, St Emilion - France 

 Exceptional wine with dense purple hue and aromas of blueberries, dark raspberries and 

 liquorice, Full-bodied, powerful with purity, texture and length 
 

 

Style Guide A-E = Lightest to Heaviest 

 

 
Bin Name of Wine    Style Guide   Bottle  Glass  Glass 

            175ml 250ml 

 

 

 

Big, Gutsy Reds 

          

 

45 Patamar Reserva 2007    D   £24.50 

 Douro – Portugal   

 Aromas are intriguing with an almost exotic perfumed character along with notes of coffee 

 and black fruits. Oak ageing has added a delicious smokiness to intense, yet soft cassis / cherry 

 fruit. Full body, good firm structure and an extremely long, dry finish. 
 

46 Ariane 2005/6     C   £29.50 

 Beaumont Winery – South Africa  

 A classic blend of 37% Cabernet Sauvignon, 53% Merlot and 10% Cabernet Franc, this vintage 

 has been judiciously blended to obtain a well balanced structured wine.   Rich deep colour 

 with herbs, fruit and chocolate. 

 

47 Shiraz 2007     E   £31.00 

 Beresford, McLaren Valley – Australia  

 After 18 months in new American oak, this Shiraz delivers luscious dark berries with spicy 

 characters and subtle ground black pepper with a long lingering finish of well-balanced oak 

 and fruit. 

 

48 Cabernet/Merlot 2007    D   £35.00 

 Cape Mentelle - Australia 

 The palate is generous and richly flavoured, with well-integrated tannins and a lingering finish. 

 

49 Merlot Reserva Privada 2006/7  D   £33.50 

 Torreón de Paredes, Rengo – Chile 

 Deep, delicious and super tasty.  All the soft plummy and damson fruit that one would 

 expect from a Chilean Merlot but in a more concentrated form.  Quite irresistible. 

 

50 Crozes Hermitage 2007   D   £37.00 

 Les Pends, Domaine Pradelle, Rhone – France  

 Run by the Pradelle brothers, Jacques and Jean-Louis, who continue to run and develop  the 

 vineyard created by their father with all the rigour and enthusiasm for which they have 

 become known.  The soft, berry fruit style of their wine, together with the spicy, peppery 

 character associated with the Syrah grape make it an ideal partner to various meat dishes, 

 game and cheese.  

 

51 Finca Constancia 2007   D   £29.50 
 Vine de la Tierra de Castilla - Spain 

 This flagship wine from Finca Constancia is an unusual blend of Syrah, Cabernet Sauvignon, 

 Petit Verdot, Tempranillo, Graciano and Cabernet Franc.  This full-bodied red has fantastic 

 structure with complex aromas of rich spice, vanilla and oak. 



 

52 Ruffino, Brunello di Montalcino, 2003/4 E   £69.00 

 Greppone Mazzi, DOCG, Toscana – Italy  

 100% Sangiovese.  After completing malolactic fermentation the wine is aged in 30/60hl oak 

 casks for about 3 years before further bottle ageing.   The wine has an intense aroma of ripe 

 fruit and is full and majestic on the palate with a complexity that intensifies with age. 

 

53 Château Musar 1999    C   £71.00 

 – Lebanon 

 Scarlet in colour with terracotta tones at the rim, it has a complex nose of cigar box spice, 

 warm leather, baked fruits, ripe morello cherries and blackcurrants.  

 

 

 

 

 

Style Guide A-E = Lightest to Heaviest 

 

Bin Name of Wine    Style Guide   ½ Bottle Glass  Glass 

            175ml 250ml 

 

Half Bottles 

54 Mâcon Lugny 2008/9    2   £15.50 

 Les Genievres, Louis Latour - France 

 A beautiful wine with a light golden pale robe and greenish highlights, with muscat-like aromas 

 and notes of liquorice. It has excellent roundness to it, and is ready to drink now! 

 

55 Chablis 2008/9     1   £17.00 

 J. Moreau et Fils, Burgundy - France 

 Pale gold in colour with slight green tinges and a fruity nose with butter and hazelnut aromas. 

 

56 Sauvignon Blanc 2009/10   2   £14.00 

 Torréon de Paredes – Chile 

 Straw yellow in colour with green hues, the wine has aromas of citrus fruit and peach. The 

 palate is young, fresh and fruity, with vibrant acidity and a delicate finish.   

 

57 Cabernet Sauvignon 2008/9   C   £14.00  

 Torreón de Paredes, Rengo - Chile 

 Absolutely jam packed with loads of blackcurrant fruit bursting out – beautifully rich wine. 

 

58 Château Cissac 2006    C   £17.50 

 Haut Médoc, Cru Bourgeois, Bordeaux - France 

 Very dense and opaque purple/crimson. Closed, but more fragrant, sweeter nose. Good 

 blueberry fruit, quite aromatic with violet scents but also meaty notes.  

 

59 Fleurie 2007/8     C   £17.50 

 le Roitelet, Henry Fessy – France 

 Soft, silky, raspberry fruit and an attractive purpley red colour characterise this well made wine 

 from the Gamay grape. 

Sweet 

 

60 Sauternes, Reserve    8          ½ bottle £25.00 

 Dulong – France                                125ml glass £8.00 

 Rich, golden yellow colour with a powerful and racy bouquet of beeswax and honey.   

 Rich, well-balanced and persistent in the mouth with fig and apricot flavours.   

 

61 Muscat Beaumes de Venise 2004/5  9          ½ bottle £24.00 

 Domaine de Coyeux, Rhone – France     100ml glass £8.00 

 Rich with tangy marmalade fruit yet retains a clean, elegant, fresh style on the palate.  

 Superb chilled, either with creamy desserts or fruit. 

 

62 Riesling Icewine 2007    8           ½ bottle £90.00  

 Inniskillin – Canada           50ml glass £15.00 



 Sublime aromas of fresh lime, apricot, grapefruit and peach blossom with a slight mineral 

 edge. A racy interplay of sweet and tart offer up echoing balanced flavours of lemon, lime 

 and candied apricot. 

 

63 Taylors Chip Dry White Port - Portugal     50ml    glass £6.00 

 A drier, fruity taste, and is an unusual aperitif. 

 

64 Taylors LBV 2003       20cl bottle £14.50 

 Portugal        50ml glass £6.00 

 Concentrated fruity flavour and firm, full-bodied style make Taylor's LBV the perfect port to 

 accompany chocolate desserts, and blue cheeses. 

 

Style Guide 1-9 = Driest to Sweetest 

Style Guide A-E = Lightest to Heaviest 

 
All prices are inclusive of VAT at the standard rate 

When one vintage ceases to be available the next suitable one will be offered 

All table and quality wines have an alcoholic content of between 7 & 15% 


