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White Wines

France

Picpoul de Pinet, Cave de Pomerols, Languedoc.
-Crisp & clean with apple fruit and a refreshing citrus finish.

Maicon-Villages,Terres Secretes, Burgundy,
-Classic Chardonnay with pear and melon flavours.

Gewlirztraminer, Pfaffenheim, Alsace.
- Fragrant, golden wine; full-bodied with a slightly sweet and spicy character.

Sancerre, Domaine des Brosses, Loire Valley.
-Dry, mouth-watering Sauvignon Blanc from this famous region.

Marsannay, Louis Latour, Burgundy.
-From the Céte d’ Or: Full and weighty with pineapple and guava.

Chablis Premier Cru, Vaillon, Domaine Vocoret, Burgundy.
-A rounded wine with typically lively acidity and a long finish.

The rest of Europe

Rueda Blanco, Telmo Rodriguez, Rueda, Spain.
-Passion-fruit abounds in this brilliant wine.

Fiano-Greco, A. Mano, Puglia, Italy.

-Aromatic, medium-dry wine with flavours of apricots and honeysuckle.

Vernaccia di San Gimignano, Falchini, Tuscany, Italy.
-Mango and pineapple fruits with a steely finish. Suits seafood.

Riesling Spitlese, Ayler Kupp, Mosel, Germany.

-Fragrant, medium sweet with honeyed aroma and crisp ripe grapefruit.

Albarino, Brandal, Galicia, Spain.
-Elegant and refined, a medley of pineapples, peaches and limes.

Pinot Grigio, Wohlmuth, Styria, Austria.

-Crisply fruited, grapefruit and apples from one of the world’s top producers.

The rest of the World

Viognier, Alto Pampas, Mendoza, Argentina.
-Bold-fruited with peaches, yellow papaya and a lively finish.

Torrontes, Michel Torino, Calchaqui Valley, Argentina.

-Virtually unknown outside Argentina, aromatic with peaches and gooseberries.

Sauvignon Blanc, Babich, Marlborough, New Zealand.

-Full-fruited, packed with nectarine and fig flavours.

Sauvignon Blanc, Springfield, Robertson, S. Africa.
-Zingy gooseberry and kiwi fruit: Crisp and clean.

Chardonnay, Warburn, Barossa Valley, S. Australia.
-Oak aged with creamy tropical flavours and burst of lemony freshness.

Sauvignon Blanc, Cloudy Bay, Marlborough, New Zealand.

-An infusion of ginger, basil, and lemongrass layered over ripe tropical fruits.
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Red Wines

Please note; our red wines are temperature controlled

at 18-22 deg.C. and some may throw a sediment.

France

Chusclan, Cotes du Rhone-Villages, Seigneurie de Gicon.
-Generous red fruits with wild raspberry aromas.

Premieres Cotes de Blaye, Chateau La Rivalerie.
-Great value Claret with blackberry fruit and spicy overtones.

Faugeres, Cuvée Valentin Duc, Le Caveau des Schistes.
-The crushed berry and wild herb flavours of Langedoc.

Chiroubles, Beaujolais Cru, Chateau de Raousset.
-A lighter cru, from the village next to Fleurie; elegant, bright fruit.

Cahors Tradition, Chateau Haut Monplaisir.
-France’s Malbec with plums, bilberries and Morello cherries.

Gigondas ‘Vieux Clocher’ Arnoux.
-Black raspberries and plums, spicy cumin and mace. A big Grenache wine!

Graves, Chateau de Gaillat.
-Elegantly fruited Bordeaux with classic Graves texture.

Monthelie Les Clous, Buisson-Dupont.
-Mature with redcurrant and prune flavours: A gem from Burgundy’s Céte d” Or.

St. Emilion Grand Cru, Chateau St. Christophe.
-Depth and quality of fruit from the higher slopes above the town.

Gevrey-Chambertin, Domaine Taupenot —-Merme.
-Typical Gevrey weight of fruit with game and truffle flavours.

Chéteau Montrose, St. Esteéphe, Grand cru classé.
-Complex and classy. with concentrated blackberries and tobacco aromas.
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£16.00
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£19.50
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£24.00
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£31.00
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£39.50

£64.50
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Red Wines
Italy & Spain
Montepulciano d” Abruzzo, Angelo, Italy.

-Abundant, ripe and creamy, with Morello cherry flavours.

Monastrell Gran Reserva, Bodegas San Isidro, Jumilla, Spain.
-Packed with mature black fruit and herbs, high quality at a bargain price.

Primitivo, Matané, Puglia, Italy.
-Delicious aromas and generous raspberry fruit, from the heel of Italy

Castel del Monte, Castello Montedoro, Puglia, Italy.

-Classic sun soaked Italian delight, alive with ripe cherry and blueberry flavours.

La Cantera Reserva, San Valero, Carifiena, Spain.
-Dark plums with paprika and vanilla. A great wine from lesser-known Spain.

Cannonau di Sardegna, Triente, Sardinia, Italy.
-The Prize of Sardinia: Aromas of violet and bay with prunes and loganberries.

Ribera del Duero Crianza, Torres, Spain.
-Much loved by wine critic Robert Parker, spicy with concentrated damsons.

Barbera d’ Alba, Pio Cesare, Piedmont, Italy.
-Richly fruited with violets, kirsch and a touch of spicy oak: A top class Barbera.

Brunello Di Montalcino, Piccini, Tuscany, Italy.
-A Tuscan superstar, mature, rich and delicious. If you like Chianti you’ll love this.

Rioja Gran Reserva, Bodegas Martinez Bujanda, Spain.
- Deep, cherry colour, with aromas of fruit preserves, spices and layers of flavours.
Now 14 years old, this is one of the finest examples of oak aged Rioja.

The rest of the World
Merlot, Norte Chico, Chile.

-Clean, crunchy blackberry and plum fruits on nose and palate.

Pinot Noir, Alto Pampas, Mendoza, Argentina.
-A great New World Pinot: Wild strawberries and thyme.

Cabernet Sauvignon, Los Rosales, Rapel, Chile.
-Rich and concentrated with mulberry and cassis flavours.

Malbec, Torino, Cafayate, Argentina.
-Ripe plums with spicy tobacco aromas.

Shiraz, Norfolk Rise, Mount. Benson, South Australia.
-It’s not just the name that we like: Raspberries, liquorice and tobacco flavours.

Pinotage, Cloof, Darling, South Africa.

-Intense and smoky with layers of black fruit: a superb example of this unique wine.

Chéateau Musar, Gaston Hochar, Bekaa Valley, Lebanon.
-Hauntingly complex violet aromas with flavours of black cherries and thyme.
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£14.00

£18.50

£19.50

£21.00

£22.00

£25.00

£26.50

£31.50

£34.50

£42.50

£14.50

£17.00

£18.50

£19.50

£22.00

£26.00

£41.00
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Still Rosé Wines

Zinfandel Rosé, Wildwood, California, U.S.A. 2010

-Packed with fresh cherry and watermelon flavours, definitely moreish!

Grenache Rosé, Covinca, Spain. 2009

-Mouth-watering with redcurrant and raspberry flavours.

Sancerre, Domaine des Buissonnes, Loire, France. 2008
-Pale, classy with mouth-watering strawberry fruit.

Sparkling Wines

Riesling Sekt “Lila” Deinhard, Germany.
-Off-dry; clean with fresh and well defined apple and grapefruit flavours.
Remarkable value: this is as good as sparkling wine gets.

Rosé Brut, Graham Beck, Western Cape, South Africa.
-Elegant red-berry fruit with a creamy mouth-feel.

Champagne

Beaumont des Crayeres,
- Ripe, rich fruit: stylish and elegant wine. A real challenger to the big names!

Billecart-Salmon Rosé Brut.
-Elegance combined with weight of Pinot fruit. One of the finest produced.

Vintage Champagne

Deutz Rosé 2005

-Complex, weighty, but brightly fruited: a star in top Parisenne Restaurants.

Pol Roger. 2000

-Creamy apple fruit, overlaid with flavours of walnuts and brioche.

Bollinger, La Grande Année 1999
-Rich, intricate and sophisticated — Vintage Bolly at its best!

Moét & Chandon, Dom Perignon 2002

-Deluxe in every sense: Top quality fruit and delightful creamy mousse.

£15.50

£17.50

£28.50

£23.00

£29.50

£42.50

£73.50

£65.00

£75.00

£97.50

£145.00



