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CHAMPAGNE AND SPARKLING WINE BY THE GLASS    125ml  

 

105. DE CASTELLANE BRUT NV, CHAMPAGNE, FRANCE         £9.50 

Pale gold in colour, De Castellane’s Brut ‘Croix Rouge’ exhibits fine and generous bubbles. The bouquet, which contains  

fragrances of white flowers, fresh fruit compote and brioche, gives the wine elegance and finesse. On the palate, the  

aromas evoke hints of vanilla, white-fleshed fruits and gingerbread. 

 

106. DE CASTELLANE BRUT ROSÉ NV, CHAMPAGNE, FRANCE        £10.50 

Delicately salmon pink in colour, the fruity and floral nose has soft aromas of gooseberry and strawberry. The palate has a  

complexity with roundness and freshness combining the delightful flavours of stewed and wild strawberries.  
 

107. LAURENT PERRIER BRUT NV, CHAMPAGNE, FRANCE        £11.50 

Pale gold in colour with fine and persistent bubbles. Delicate and fresh aromas show good complexity and notes of citrus 

and with fruit. Fresh and supple on the palate with rounded and expressive fruity flavours 
 

108. LAURENT PERRIER ROSÉ BRUT NV, CHAMPAGNE, FRANCE 

Salmon-pink in colour and wonderfully crisp, subtle hints of soft red fruits give way to intensely fruity mid palate, it has   £15.50 

great length and is rounded and supple on the finish. 
 

 

WHITE WINE BY THE GLASS        175ml  250ml 

 

213. THE WEATHER STATION SAUVIGNON BLANC BY JOURNEYS END 2010, STELLENBOSCH ,  £8.50 £11.50 

 SOUTH AFRICA   

A fantastic South African Sauvignon Blanc with green grassy aromas on the nose, and concentrated tropical fruit flavours,  

alongside hints of green pepper. The crisp, lively acidity sparkles on the palate. 
 

205. RIFF PINOT GRIGIO 2010, TERRA ALPINA, ITALY        £6.85 £9.00 

Soft, gently fruity Pinot Grigio with green apple and citrus fruit and just a touch of honey behind. A bright, clean and   

refreshing example of this uber-trendy grape. 
 

220. FIANO VILLA DEI FIORI 2010, SICILY, ITALY        £5.10 £6.75 

Very fruity and refreshing example with aromatic peach and passion fruit flavours. With age the wine will develop a  

honeyed and nutty character.  
 

258 .THE MONEY SPIDER ROUSANNE,D’ARNEBERG 2008, MACLAREN VALE, AUSTRALIA    £8.35 £11.25 

Very lovable wine that manages to be seductively fruity and refreshing. Peach, lemon, honeysuckle and almond can be  

found on both nose and palate with bright, lemony acidity cleaning up the finish.  
 

276. SPRINGFIELD WILD YEAST CHARDONNAY 2008, ROBERTSON, SOUTH AFRICA     £9.35 £12.50 

A delicate, elegant unwooded Chardonnay with juicy peach and melon fruit enriched by a soft, slightly buttery texture. 

Excellent concentration of flavour with a fresh bite of citrus on the finish. 

 

206. KNAPPSTEIN HANDPICKED RIESLING 2009, CLARE VALLEY, SOUTH AUSTRALIA    £7.75 £10.40 

Lifted lemons and limes with delicate floral aromas. On the palate it displays intense citrus fruits, and the persistant 

flavour is balanced by a refreshing mineral acidity. Classic Riesling from Clare Valley. 
 

 

ROSÉ WINE BY THE GLASS        175ml  250ml 

 

351. VALDIVIESO ROSÉ MAIPO 2009, VALLEY, CHILE       £5.00 £6.65 

Deep pink colour.Lovely sweet aromas and flavours of strawberries and raspberries. Refreshing on the palate, deliciously  

balanced with bags of ripe fruit flavour. 
 

353. CHÂTEAU D’ASTROS ROSÉ CÔTES DE PROVENCE 2010, PROVENCE, FRANCE     £7.00 £9.00 

This salmon-hued rosé has an intense nose of grapefruit and other exotic fruits. It is fruity well balanced and generous 

with more citrus fruit flavours. An invigorating wine with a fresh finish. 
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RED WINE BY THE GLASS        175ml  250ml 

 

403. ALAMOS BONARDA 2009, MENDOZA, ARGENTINA        £6.25 £8.30 

Boisterous aromas of plums, red and black cherries, as well as pepper found on the nose. Light to medium-bodied, an  

expressive wine with delightful plum, cherry and blueberry flavours. 
 

424. VALDIVIESO RESERVE PINOT NOIR 2009, CENTRAL VALLEY, CHILE      £6.75 £8.90 

Bright, attractive red in colour.Intense fruit showing strong cassis and dark cherry aromas. Medium bodied yet lively,  

being round and smooth, with good acidity, and a long flavoursome finish.  
 

414 .ST CHINIAN DOMAINE DC MONTPLO 2005, LANGUEDOC, FRANCE      £7.75 £10.40 

Black cherry in colour, it combines spices, roasted vanilla and truffle.  
 

494. LONDONO GRACIANO RIOJA ALTA 2009, RIOJA, SPAIN       £7.75 £10.40 

Rich and challenging, this Graciano shows spice in abundance, powerful flavours and a wonderfully long finish.  
 

446. LIRAC CLOS DE SIXTE ALAIN JAUME 2008, LIRAC, RHONE, FRANCE      £10.50 £13.75 

Aromas of red and black ripe fruit with hints of liquorice and vanilla. Mouth-filling with aromas of blackcurrant liquor 

and spice. Harmonious and elegant tannins with a silky texture and an amazing complexity. 
 

423. DELICATO OLD VINE ZINFANDEL 2008, CALIFORNIA, USA       £6.50 £8.35 

Rich fruit flavours of blackberry jam and spice. Full-bodied with black cherry, vanilla and pepper notes notes and ripe,  

soft tannins. 
 

 

 

 

 

PORT BY THE GLASS          75ml 

 

800. FONSECA LBV UNFILTERED 2005, PORTUGAL         £5.00 

 

801. QUINTA DO VALLADO 10 YEAR OLD TAWNY NV, PORTUGAL       £6.50 

 

802. FONSECA GUIMARAENS 1996, PORTUGAL         £8.50 

 

 

 

 

 

DESSERT WINE BY THE GLASS        100ml 

601. VALDIVIESO ECLAT BOTRYTIS SEMILLON 2007, CHILE        £3.50 

Honeyed, with, a lot of grapefruit, some gentle lemon and lots more honey. A lot of natural fruit sweetness, and a  

creamy element and some nectarine.  
 

603. MAURY GRENAT 2007, ROUSSILLON, FRANCE         £4.50 

A deep purple hue and intense fresh fruit aromas. Beautifully balanced on the palate blending cassis and strawberries with 

chocolate in a luxuriously rich finish. 
 

605. CHÂTEAU DU LEVANT 2007, SAUTERNES, FRANCE         £7.00 

An open fruity nose of apricots, with honey flavours. Well balanced in the mouth and not too rich. Lovely touches of citrus 

and ripe apricot. Good fruity and spicy finish.  
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WHITE WINE HALF BOTTLE CARAFE       375ml  

 

213. THE WEATHER STATION SAUVIGNON BLANC BY JOURNEYS END 2010, STELLENBOSCH,    £18.00 

SOUTH AFRICA    

A fantastic South African Sauvignon Blanc with green grassy aromas on the nose, and concentrated tropical fruit flavours,  

alongside hints of green pepper. The crisp, lively acidity sparkles on the palate.  
 

205. RIFF PINOT GRIGIO 2010, TERRA ALPINA, ITALY         £14.25 

Soft, gently fruity Pinot Grigio with green apple and citrus fruit and just a touch of honey behind. A bright, clean and refreshing   

example of this uber-trendy grape.  
 

220. FIANO VILLA DEI FIORI 2010, SICILY, ITALY         £10.50 

Very fruity and refreshing example with aromatic peach and passion fruit flavours. With age the wine will develop a honeyed  

and nutty character.  
 

258 .THE MONEY SPIDER ROUSANNED’ARNEBERG 2008, MACLAREN VALE, AUSTRALIA     £17.50  

Very lovable wine that manages to be seductively fruity and refreshing. Peach, lemon, honeysuckle and almond can be found  

on both nose and palate with bright, lemony acidity cleaning up the finish.  
 

276. SPRINGFIELD WILD YEAST CHARDONNAY 2008, ROBERTSON, SOUTH AFRICA      £19.00 

A delicate, elegant unwooded Chardonnay with juicy peach and melon fruit enriched by a soft, slightly buttery texture. Excellent  

concentration of flavour with a fresh bite of citrus on the finish.  
 

206. KNAPPSTIEN HANDPICKED RIESLING 2010, CLARE VALLEY, SOUTH AUSTRALIA     £16.00 

Lifted lemons and limes with delicate floral aromas. On the palate it displays intense citrus fruits, and the persistant flavour  

is balanced by a refreshing mineral acidity. Classic Riesling from Clare. 
 

262. VESPA BIANCO, BASTIANICH, 2008, FRIULI, ITALY         £28.50 

The house style is very fresh and crisp with lots of aromatic fruit, making the wines ideal for a wide range of foods and  

cuisines.  
 

231. POUILLY-FUMÉ MICHOT 2010, LOIRE, FRANCE         £30.00 

Dry, refreshing and crisp, this is textbook Loire Sauvignon Blanc. Restrained and elegant, it has understated green apple and  

lime fruit with hints of flint and smoke on the finish.  
 

300 .CHATEAU DES SARRINS BLANC DE ROLLE 2007, PROVENCE, FRANCE      £27.50 

Nicely honeyed nuances over gently toasty aromas with pure, clean citrus and floral notes and a definite nuttiness. Complex  

with some ripe, sweet pear and herbal notes and some dense, well integrated toasty oak. Good acidity and length.  
 

227 .GARNATAXA BLANCA MAR D’AVALL 2008, EMPORDA, SPAIN       £16.00 

A dry, intense Spanish white made from old vine Garnatxa Blanca and Garnatxa Gris. Subtle, spicy, toasty oak notes mix with 

crisp green apple, white peach and apricot fruit. Long and refreshing on the finish with crisp citrus flavours.  
 

 

 

 

 

 

 

ROSÉ WINE HALF BOTTLE CARAFE       375ml  

 

351. VALDIVIESO ROSÉ MAIPO 2009, VALLEY, CHILE         £11.00 

Deep pink colour.Lovely sweet aromas and flavours of strawberries and raspberries. Refreshing on the palate, deliciously  

balanced with bags of ripe fruit flavour.  
 

353. CHÂTEAU D’ASTROS ROSÉ CÔTES DE PROVENCE 2009, PROVENCE, FRANCE      £15.50 

This salmon-hued rosé has an intense nose of grapefruit and other exotic fruits. It is fruity well balanced and generous  

with more citrus fruit flavours. Aninvigorating wine with a fresh finish. 

 

 



5 
 

RED WINE HALF BOTTLE CARAFE        375ml  

 

403. ALAMOS BONARDA 2009, MENDOZA, ARGENTINA         £13.00 

Boisterous aromas of plums, red and black cherries, as well as pepper found on the nose. Light to medium-bodied, a expressive  

wine with delightful plum, cherry and blueberry flavours. 
 

424. VALDIVIESO RESERVE PINOT NOIR 2009, CENTRAL VALLEY, CHILE       £14.00 

Bright, attractive red in colour.Intense fruit showing strong cassis and dark cherry aromas. Medium bodied yet lively, being round  

and smooth, with good acidity, and a long flavoursome finish.  
 

414. ST CHINIAN DOMAINE DE MONTPLO 2005, LANGUEDOC, FRANCE       £16.00 

Black cherry in colour, it combines spices, roasted vanilla and truffle.  
 

494. LONDONO GRACIANO RIOJA ALTA 2009, RIOJA, SPAIN        £16.00 

Rich and challenging, this Graciano shows spice in abundance, powerful flavours and a wonderfully long finish. £16.00 

 

446. LIRAC CLOS DE SIXTE ALAIN JAUME 2008, LIRAC, RHONE, FRANCE       £21.00 

Aromas of red and black ripe fruit blend with hints of liquorice and vanilla. Mouth-filling with aromas of blackcurrant liquor  

and spice. The Tannins are harmonious and elegant with a silky texture and an amazing complexity.  
 

423. DELICATO OLD VINE ZINFANDEL 2008, CALIFORNIA, USA        £13.50 

Rich fruit flavours of blackberry jam and spice. Full-bodied with black cherry, vanilla and pepper notes and ripe, soft  

tannins.  

 

407. VIETTI DOLCETTO D’ALBA TRE VIGNE 2009, PIEDMONTE, ITALY       £22.00 

Purple red colour with a light blue hue, the Dolcetto has aromas of black cherry, raspberry and hint of blueberries and minerals.  

A un-oaked wine, this medium bodied red has soft tannins, moderate acidity and good balance.  
 

432. TE AWA CABERNET SAUVIGNON/MERLOT, 2007, HAWKES BAY, NEW ZEALAND     £23.00 

The nose show a little mineralitywith hints at vanilla and toasty oak. The palate offers a silken mouthfeel of oak, black currants and  

spicy vanilla with a hint of sweetness.  
 

451. DOMINIO DE VALDEPUSA PETIT VERDOT 2005, TOLEDO, SPAIN       £32.50 

Complex, floral and vanilla aromas with sensations of ripe fruit, liquorice and freshly ground pepper. Smoky, spicy black cherry  

and black currant flavours. Good structure, balanced tannins, excellent depth.  
 

495. ANGELO VEGLIO BAROLO 2006, PIEDMONTE, ITALY        £23.50 

laced with plums, menthol and spices, all of which come together in a wine that is rather brooding in personality. The wine  

gains richness and body as it sits in the glass, showing terrific persistence and depth.  
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FLIGHT OF WINE 
 
Because food and wine matching is so subjective, we have carefully selected six interesting wines from our list to allow you to mix and 

match to your meal.  

 

115. R DE RUINART BRUT NV, CHAMPAGNE, FRANCE 
On the nose this Champagne shows delicate and fresh peach, dried fruits and the gentle scent of white flowers. It is beautifully balanced with a 

long, lingering finish. 

 

229.HOWARD PARK SAUVIGNON BLANC 2009, MARGARET, AUSTRALIA 
Very lively, with great fruit on the nose.Lots of green apple and pungent grassy aromas with a twist of star anise. Zesty, 

nervy and flavoursome. Interesting nose and a good finish. 

 

212.A COROA GODELLO, 2009, GALLICIA, SPAIN 
Wonderfully fresh and well-balanced, with a typical light varietal bitterness which gives it breadth in the mouth. A very exciting  

modern Spanish white.  

 

458. CÔTES DU ROUSSILLON SPECIAL RESERVE CHARLES RENNIE MACKINTOSH 2009, ROUSSILLON, FRANCE   

Rich purple red colour. Intense fruity nose with overwhelming flower, chocolate, liquorish and garrigue aromas. 

Rich, pleasant, structured and an elegant palate. 

 

608. RECIOTO DELLA VALPOLICELLA CLASSICO NICOLIS 2006, VERTO, ITALY 
Intensely perfumed with floral aromas of violets, wild rosés, and vanilla. The palate is full-bodied, rich and sweet with  

velvety, warm tannins, chocolaty spice plum pudding fruit and fresh acidity.  

 
 

 

 

 

 

 

 

 

5 GLASS FLIGHT - £35 

All wines sold as 125ml glasses except dessert wines which are 75ml 
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CHAMPAGNE AND SPARKLING WINE      Bottle  

 

 

SPARKLING WINE 
101. NYETIMBER CLASSIC CUVÉE 2004, SUSSEX, ENGLAND       £65.00 

The very best that England has to offer. A champagne blend of Chardonnay, Pinot Noir and Pinot Meunier that over delivers 

on everything. Crisp acidity and five years of cellaring give this wine wonderful complexity. 

 

 

 

EXTRA BRUT            Bottle 

125. LAURENT PERRIER ULTRA BRUT NV, CHAMPAGNE, FRANCE        £64.00  

Very pale and crystal-bright in colour. Intense and complex on the nose with a wide range of aromas including citrus,  

white fruit and honeysuckle. Airy and delicate, yet surprisingly long and clean palate and no sugar. 

 

 

 

BRUT              Bottle 

105. DE CASTELLANE BRUT NV, CHAMPAGNE, FRANCE         £48.00 

Pale gold in colour, De Castellane’s Brut ‘Croix Rouge’ exhibits fine and generous bubbles. The bouquet, which contains  

fragrances of white flowers, fresh fruit compote and brioche, gives the wine elegance and finesse. On the palate, the aromas 

evoke hints of vanilla, white-fleshed fruits and gingerbread.  
 

109. BRUNO PAILLARD BRUT NV, CHAMPAGNE, FRANCE        £60.00 

A wonderful, elegant Champagne with delicate freshly baked bread and citrus aromas. The palate is crisp, fresh and complex  

with grapefruit, lime and subtle red berry fruit.  
 

107. LAURENT PERRIER BRUT NV, CHAMPAGNE, FRANCE        £64.00 

Pale gold in colour with fine and persistent bubbles. Delicate and fresh aromas show good complexity and notes of citrus  

and with fruit. Fresh and supple on the palate with rounded and expressive fruity flavours. 
 

110. LOUIS ROEDERER BRUT NV, CHAMPAGNE, FRANCE        £65.00 

The wine has structure, richness and length. It is a full, complex wine that is both modern and powerful, whilst remaining a great  

classic.  
 

111. MOËT AND CHANDON BRUT NV, CHAMPAGNE, FRANCE        £65.00 

Years ageing result in a Champagne of body, flavour and harmony. Delicately vinous with a lime and vine blossom attack. 

Medium bodied palate with Pinot characterics and an elegant finish.  
 

114. POL ROGER BRUT RESERVE NV, CHAMPAGNE, FRANCE        £75.00 

Considered one of the most elegant of the Grand Marques’, this has subtle brioche and hazelnut aromas, a crisp, refreshing 

palate, understated fruit and a delicate, creamy mousse.  
 

115. R DE RUINART BRUT NV, CHAMPAGNE, FRANCE         £80.00 

On the nose this Champagne shows delicate and fresh peach, dried fruits and the gentle scent of white flowers. It is beautifully 

balanced with a long, lingering finish.  
 

113. KRUG GRAND CUVÉE NV, CHAMPAGNE, FRANCE         £175.00 

Almost unique among NV Champagnes. The oak adds toast, spicy and weight to the wine and gives the palate a fantastic, 

deep richness. Perfectly balanced with citrus, hazelnut, brown bread flavours all playing a part. Richly deserves its luxury status.  
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ROSÉ              Bottle 

108. LAURENT PERRIER BRUT ROSÉ NV, CHAMPAGNE, FRANCE        £80.00 

Salmon-pink in colour and wonderfully crisp, subtle hints of soft red fruits give way to intensely fruity mid palate, it  

has great length and is rounded and supple on the finish.  

 

106. DE CASTELLANE BRUT ROSÉ NV, CHAMPAGNE, FRANCE        £52.00 

Delicately salmon pink in colour, the fruity and floral nose has soft aromas of gooseberry and strawberry. The palate has a  

complexity with roundness and freshness combining the delightful flavours of stewed and wild strawberries.  
 

112. MOËT AND CHANDON BRUT ROSÉ NV, CHAMPAGNE, FRANCE       £70.00 

Rosé in colour with shades of copper.Llively and expressive nose dominated by the scent of wild strawberries. Full-bodied, 

zestful, assertive fruitiness on the palate.  
 

BLANC DE BLANC           Bottle 
115. RUINART BLANC DE BLANCS NV, CHAMPAGNE, FRANCE        £88.00 

Fresh citrus fruit combined with aromas of white flowers and white peaches.On the palate the Blanc de Blancs is distinct and  

clear-cut. Great freshness, alongside a rich creamy mousse. 
 

116. BRUNO PAILLARD BLANC DE BLANCS 1999, CHAMPAGNE, FRANCE       £96.00 

Pale in colour, it is fresh and bright on the nose with green apple, citrus and white flower aromas. The palate is delicate and 

light with a gentle mousse supporting the citrus, white peach, almond and pastry flavours  
 

117. LOUIS ROEDERER BLANC DE BLANCS 2004, CHAMPAGNE, FRANCE       £110.00 

The Blanc de Blanc 2004 has a rich, heady nose, with a refined, concentrated bouquet of citrus, followed by scents of white 

fruits (pears) roasted hazelnuts and cocoa.The texture on the palate is fleshy, generous and silky-satisfyingly mouth-filling  

creaminess. Succulent flavours of nuts, ripe pears, caramel and tarteTatin are perfectly balanced by the freshness and energy  

that come from natural fruit acidity  
 

DEMI SEC  
118. VEUVE CLICQUOT DEMI SEC NV, CHAMPAGNE, FRANCE        £80.00 

A fine, even effervescence with deep golden highlights. Rich in the scents of ripe fruit (candied fruits, berry liquor) with hints  

of toasts and brioche. Round and mellow with a delightful freshness.  
 

119. POL ROGER DEMI SEC NV, CHAMPAGNE, FRANCE         £75.00 

The nose opens with beguiling hints of beeswax and apricot reinforced on the palate with notes of acacia honey. Despite the  

sweetness it is remarkably refreshing and the acidity cuts right through.  
 

VINTAGE 
120. POL ROGER BRUT VINTAGE 2000, CHAMPAGNE, FRANCE        £90.00 

Intense gold with persistent fine mousse. Floral rose notes and toasted brioche. Full and fresh with spicy floral notes 

(wallflower or nasturtium), underpinned with candied yellow fruit. Long and dry finish  
 

121. BOLLINGER LE GRANDE ANNÉE 2002, CHAMPAGNE, FRANCE       £150.00 

A fine, harmonious, very complete style, with an impressively supple texture to go along with it.Deeply flavoured. 
 

122. DOM RUINART 1998, CHAMPAGNE, FRANCE         £205.00 

Extremely rich, with fine toasted aromas, biscuit and citrus fruit combine with aromas of white flowers and white peaches.  
 

123. LANSON NOBLE CUVÉE VINTAGE 2000, CHAMPAGNE, FRANCE       £167.00 

Green gold colour exuding constant strings of very delicate bubbles. Generous acacia and citrus fruit bouquet.a green 

gold colour. Full, well-rounded and long lasting concentration with a citrus finish. 
 

124. DOM PERIGNON 2002, CHAMPAGNE, FRANCE         £190.00 

Light, citrussy and very minerally. A long, spicy finish with a lot of pencil flavours! Very good and very clean. If you are  

used to trying young DP, this is the ‘Textbook Dom Perignon’  
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WHITE WINE 
CRISP. LIGHT AND DRY IN STYLE        Bottle 
 
201 PIROPO PINOT BLANC 2010, MENDOZA, ARGENTINA        £19.00 
Fresh and fruity pear and apple aromas are balanced by crisp citrus characters and ripe apricot and peach flavours. 

 

202PALENA SAUVIGNON BLANC 2011, CENTRAL VALLEY, CHILE       £20.50 

Lifted, fragrant nose, a tropical fruit salad with underlying Sauvignon Blanc aromas of fresh cut grass. Crisp and clean on the  
palate with excellent fruit weight. 
 
203LA CÔTE FLAMENC PICPOUL DE PINET 2010, LANGUEDOC, FRANCE      £24.00 
Fine and fruity, reminiscence of citrus, tropical fruits and spring flowers.Mineral notes. Well balanced, fresh, clean finish. 

 

204 LES NUAGES SAUVIGNON BLANC 2010, LOIRE, FRANCE       £24.50 
A great value Loire Sauvignon Blanc packed with punchy lime and gooseberry fruit. 

 

205 RIFF PINOT GRIGIO 2010, TERRA ALPINA, ITALY        £26.50 
Soft, gently fruity Pinot Grigio with green apple and citrus fruit and just a touch of honey behind. A bright, clean and 

refreshing example of this uber-trendy grape. 

 

206 KNAPPSTIEN HANDPICKED RIESLING 2010, CLARE VALLEY, SOUTH AUSTRALIA     £30.00 
Lifted lemons and limes with delicate floral aromas. On the palate it displays intense citrus fruits, and the persistent flavour 

is balanced by a refreshing mineral acidity. Classic Riesling from Clare. 

 

207 SOAVE CLASSICO, SUAVIA 2009, VENETO, ITALY        £33.00 
This has an exquisite, silky texture and a dense but subtle underlay of creamy mineral. Finely balanced. 

 

213 THE WEATHER STATION SAUVIGNON BLANC BY JOURNEYS END 2010,     £34.00 

 STELLENBOSCH, SOUTH AFRICA   

A fantastic South African Sauvignon Blanc with green grassy aromas on the nose, and concentrated tropical fruit flavours,  

alongside hints of green pepper. The crisp, lively acidity sparkles on the palate. 

 

208 ALBARIÑO FAMILY RESERVA CASTRO MARTIN 2009, RIAS-BIAXAS, SPAIN     £35.00 
A delicious, aromatic Albariño with an abundance of peachy, lime zest fruit on the nose. The palate is fresh and vibrant but  

with more weight and concentration than most examples of the grapes. Jasmine, apricot, lemon, nectarine and lime are all  

present and correct. 

 

209 PINOT BLANC ROLLY GASSMANN 2004, ALSACE        £39.00 
Bone dry with great minerality, a good austere edge and lively acidity. Still quite young and will develop very well over time. 

A lovely long lemony finish. 

 

210. CHABLIS JEAN DEFAIX 2009, BURGUNDY, FRANCE        £40.00 
A very stylish Chablis, with a lovely body and impeccable balance. Fresh, steely and attractive value. 

 

211. CHARMING GRÜNER VELTLINER, LAURENZ V 2008, AUSTRIA      £48.00 
Refreshing aroma exudes depth and richness in finesse. Spicy, harmonious and structured. 

 

212. A COROA GODELLO, 2009, GALLICIA, SPAIN        £40.00 
Wonderfully fresh and well-balanced, with a typical light varietal bitterness which gives it breadth in the mouth. A very exciting  

modern Spanish white. 
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MEDIUM BODIED, FRESH AND FRUITY        Bottle  

220. FIANO VILLA DEI FIORI 2010, SICILY, ITALY         £19.50 

Very fruity and refreshing example with aromatic peach and passion fruit flavours. With age the wine will develop a honeyed 

and nutty character.  
 

221. SAAM CHENIN BLANC 2010, PAARL, SOUTH AFRICA        £21.00 

Rich tropical aromas of pear, guava and ripe yellow stone fruits jump out of the glass. The abundance of flavours carry through 

onto the well-structured palate.  
 

222. CHARDONNAY DOMAINE LA CROIX BELLE 2010, CÔTES DE THONGUE, FRANCE     £25.00 

An intense nose of citrus and quince notes. In the mouth soft creamy notes mingle with citrus, lime and apple flavours lead  

up to a clean finish with subtle candied fruit hints. A crisp and clean Mediterranean Chardonnay.  
 

223. LA RIME CHARDONNAY/PINOT GRIGIO CASTELLO BANFI 2010, TUSCANY, ITALY     £28.00 

The old favourite, Chardonnay, and the new favourite, Pinot Grigio, are blended in this bright, light summer wine that shows  

citrus, with hints of melon and peaches.  
 

224. MÂCON-VILLAGE CHEDEVILLE, MACONNAIS 2009, BURGUNDY       £29.00 

Pale yellow, this wine offers an intense floral and fruity nose. Citrus, apple and peach aromas on the palate with a  

mouth-watering finish.  
 

225. CHÂTEAU BONNET BORDEAUX BLANC 2009, ENTRES-DEUX-MERS, BORDEAUX     £30.00 

A fresh, delicate, elegant nose that is very complex - Lemon tarts, white flowers with a touch of flint stone. Fresh while still  

rich and well balanced. Oozing notes of passion fruit, grapefruit and lemon. 
 

226. MADFISH UNWOODED 2009, CHARDONNAY, AUSTRALIA        £30.00 

Great Southern Western Australia. Fresh peach and tropical fruit flavours, a real zip on the palate and an intensely refreshing,  

grapefruit finish.  
 

227. GARNATXA BLANCA MAR D’AVALL 2008, EMPORDA, SPAIN        £30.00 

A dry, intense Spanish white made from old vine Garnatxa Blanca and Garnatxa Gris. Subtle, spicy, toasty oak notes mix with  

crisp green apple, white peach and apricot fruit. Long and refreshing on the finish with crisp citrus flavours.  
 

228. MARMESA CHARDONNAY 2007, EDNA VALLEY, CALIFORNIA, USA       £31.00 

Unoaked, super-appetising dry Chardonnay that smells attractively of white peaches.  
 

229. HOWARD PARK SAUVIGNON BLANC 2009, MARGARET, AUSTRALIA       £35.00 

Very lively, with great fruit on the nose.Lots of green apple and pungent grassy aromas with a twist of star anise. Zesty, 

nervy and flavoursome. Interesting nose and a good finish. 
 

230. DOMAINE HENRY PELLE CUVÉE BEATRICE MENETOU-SALON 2008, LOIRE, FRANCE     £38.00 

This wine is just as good as anything from its more famous neighbour, Sancerre. Crisp, zingy and fresh with delicious gooseberry, 

lime and mineral notes.  
 

231. POUILLY-FUMÉ MICHOT 2010, LOIRE, FRANCE         £40.00 

Dry, refreshing and crisp, this is textbook Loire Sauvignon Blanc. Restrained and elegant, it has understated green apple  

and lime fruit with hints of flint and smoke on the finish.  
 

233. BENEFIZIUM PORER PINOT GRIGIO ALOIS LAGEDER 2009, ALTO ADIGE, ITALY      £44.00 

Very perfumed, rich, slightly smoky, uplifted varietal aroma paired with elegant oak spice. Clean, grapey, full-bodied flavour,  

soft and creamy, delicate and with a fresh finish. Remarkably long and spicy. 
 

232. CHÂTEAU ROCHEMORIN 2007,PESSAC-LEOGNAN, BORDEAUX, FRANCE      £45.00 

Complex, rich and creamy.Full-bodied, with intense citrus and floral notes together with a hint of smokiness. Great balance, 

racy and lively.  

 

236. ROERO ARNEIS VIETTI 2010, PIEDMONTE, ITALY         £48.00 

Pale sunshine yellow colour with fresh floral, citrus and melon aromas with hints of almonds. A unoaked, dry, medium bodied 

white wine with crisp acidity, the Arneis is well-balanced, elegant wine with good complexity and a lingering finish.  
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239. BIANCO SECCO QUINTARELLI 2010, TUSCANY, ITALY        £50.00 

On the palate, a bit of citrus, apple, apricot, honey and almond butter. Soft minerality and acidity, medium weight with  

nice richness and a clean finish.  
 

237. CLOUDY BAY SAUVIGNON BLANC 2010, MARLBOROUGH, NEW ZEALAND      £60.00 

The characteristically uplifting aromas of ripe lime and grapefruit, nectarine, papaya and mango and floral notes of orange 

blossom, gooseberry and sweet fennel are striking.  
 

234. SANCERRE CUL DE BEAUJEU, FRANCOIS COTAT, 2009, LOIRE VALLEY, FRANCE     £70.00 

This wine offers the sensation of a crisp, diverse green salad; ripe honeydew melon; and refreshing lime, with subtly nutty and  

bitterfinishing notes.  
 

235. CHÂTEAU CARBONNIEUX BLANC, 2006, PESSAC-LÉOGNAN, BORDEAUX, FRANCE     £89.00 

Beautifully expressive on the nose with herbatious notes, pear and a touch of cream. The palate is finely balanced with a  

wonderful fresh mouth feel.  
 

240 CHÂTEAU SMITH-HAUT-LAFITE BLANC 2005, BORDEAUX        £120.00 

Predominantly Sauvignon Blanc, this wine exudes appealing aromas of dried fruits, hints of smokiness and white flowers. It is 

full and ripe on the palate with great acidity and grip. Top wine from a top producer. 
 

238. POUILLY -FUMÉ SILEX DIDER DAGANEAU 2009, LOIRE VALLEY, FRANCE      £125.00 

For many people Didier Dagueneau’sSilex is the ultimate expression of Pouilly-Fume and even of Sauvignon Blanc itself. Intense 

and tightly-coiled with fantastic mineral notes and firm citrus and white peach fruit, it is a fitting tribute to one of France’s  

finestvignerons.  
 

241 CHÂTEAU LAVILLE HAUT-BRION BLANC 2006, BORDEAUX        £500.00 

The Nose shows an abundance of tropical notes including pineapple, quince and a good glug of minerality. Citrus and  

toasted brioche also waft out of the glass. Full bodied and zesty. 
 

 

AROMATIC AND PERFUMED          Bottle  

250. VIÑEDOS DE LA POSADA TORRONTES 2009, MENDOZA, ARGENTINA       £21.50 

The Torrontes has delicate citrus, floral, green apple and pineapple aromas. It is well balanced and has good acidity that  

makes the wine fresh and allows for pronounced aromas. A Fairtrade wine. 
 

252. TERRE DI VULCANO FALANGHINA BISCEGLIA 2008, BASILICATA, ITALY      £27.00 

Gorgeous floral hints of honeysuckle and jasmine + a touch of pineapple, kiwi and pear. Harmonious, soft and lingering on  

the palate, with a distinctive flavour of pear and refreshing acidity on the finish.  
 

253. VOUVRAY CLOS BERGER 2009, LOIRE, FRANCE         £28.00 

This is reassuringly ripe but also restrained on the nose, with a nice lift of acacia flower and stone-fruit aromas. The white  

peachy palate is fleshy, succulent almost with fine structure and mineral freshness.  
 

267. ST COSME LITTLE JAMES BASKET PRESS VIOGNIER 2010, RHONE VALLEY, FRANCE     £30.00 

A fresh, aromatic white from the Languedoc, with rich flavours of lemon skin, cooked tangerine, watermelon and peach.  
 

254. NEWTON JOHNSON SAUVIGNON BLANC 2010, WALKER BAY, SOUTH AFRICA      £31.00 

A broad textured Sauvignon with great balance between richness of fruit and crisp acidity. Passion fruit and asparagus are  

all apparent with a touch of Semillon adding a herbaceous edge.  
 

255. CLAY STATION VIOGNIER 2009, LODI, CALIFORNIA         £32.00 

Floral aromas of sweet oranges and tangerines with a hint of honeysuckle, complemented by crisp and refreshing tropical fruit 

flavours on the palate.  
 

256. COTES DU ROUSSILLON BLANC CUVÉE CENTENAIRE 2009, DOMAINE LAFAGE, ROUSSILLON, FRANCE   £32.00 

The wine sees just a touch of oak, but you barely notice it on the palate. Intense, fresh and minerally with gorgeous peach and  

citrus fruit, with just a hint of spice.  

257. RIESLING “H”RHEINGAU, PRINCE VON HESSEN 2008, RHEINGAU, GERMANY      £32.00 

Every drop of this explodes with citrus fireworks and mineral verve. Luscious mouthfuls of lemon ice, freshly cut  

green apples and delicate quince. Fruity, but not sweet; refreshing, but not tart. 
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258. THE MONEY SPIDER ROUSANNE,D’ARNEBERG 2008, MACLAREN VALE, AUSTRALIA     £33.00 

Very lovable wine that manages to be seductively fruity and refreshing. Peach, lemon, honeysuckle and almond can be 

found on both nose and palate with bright, lemony acidity cleaning up the finish.  
 

259. RIESLING ORGANIC JEAN BALTENWECK 2007, ALSACE, FRANCE       £37.00 

Lean, refreshing and intense with excellent concentration of fruit and just a hint of kerosene on the nose. The palate is dry  

and zesty with minerally, limey fruit and floral, peach blossom notes.  
 

268. CHARLES SMITH KUNG FU GIRL RIESLING 2010, WASHINGTON STATE, USA      £38.00 

In the words of Charles Smith himself - THIS GIRL IS SERIOUS! Aromatic, smooth, vibrant and tasty. Think tangerine, apricot,  

wet stone, key lime, clove and nectarine....now stop thinking and start drinking.  
 

260. HUIA SAUVIGNON BLANC 2009, MARLBOROUGH, NEW ZEALAND       £38.00 

Gooseberry, ripe greengages and citrus leap from the glass along with flavours of passion fruit, melon and pineapple. Very classy  

Sauvignon from this boutique NZ estate. 
 

261. ALOIS LAGEDER GEWÜRZTRAMINER 2009, ALTO ADIGE, ITALY       £40.00 

Gently aromatic with floral Rosé petal and geranium notes; the palate is racy, dry and light without any heavy Gewürztraminer 

oiliness and the fruit clean, citrusy and perfumed. A Gewürztraminer for people who think they don’t like Gewürztraminer.  
 

262. VESPA BIANCO, BASTIANICH, 2008, FRIULI, ITALY         £55.00 

The house style is very fresh and crisp with lots of aromatic fruit, making the wines ideal for a wide range of foods and cuisines.  

 

269. ABTSBERG RIESLING KABINETT MAXIMIN GRUNHAUS 2007, MOSEL-SAAR-RUWAR, GERMANY    £65.00 

Rich, intense, earthy Ruwer Riesling, powerful and minerally, brimming with bright lemon, lime and red grapefruit juiciness with 

lifting fresh herb characteristics. 
 

263. RIESLING GRAND CRU OSTERBERG, CAVE DE RIBEAUVILLE, 2008, ALSACE, FRANCE     £65.00 

A striking nose, which is limey with a savoury streak. The palate is savoury and intense with a limey edge and some weight.  
 

272. DIEL BURGBERG RIESLING SPATLESE 2004, GERMANY        £65.00 

Packed with bold honeyed white fruited flavours and the start of developing petrol and smoky notes. Very rich in the mouth  

with some noticeable botrytis elements and elegant acidity  
 

264. SAUVIGNON BLANC DE LA TOUR COLLIO,VILLA RUSSIZ 2008, FRUILI, ITALY      £67.00 

Herbaceous green pepper, white peach and gooseberry aromas run into a zesty fresh palate with clean limey citrus and green 

apple flavours, like breathing the deep, cool Fruili mountain air.  
 

265. PRINZ VON HESSEN DACHSFILET RIESLING, 2009, RHEINGAU, GERMANY      £69.00 

Wonderfully textured with a hint of sweetness to the intense, minerally, spicy limey fruit. There are some deeper, richer, 

tropical notes as well.  
 

271. GRÜNER VELTLINER RIED KAFERBERG BRUNDLEMAYER 2006, GERMANY      £70.00 

A very pale hue, and certainly a captivating nose, offering fleeting notes of fleshy pears with a little peachy richness,  

countered by a nettle, herby, mineral-laced clarity. Very well defined on the palate, crisp and a little laser-like on entry, 

then rounding out on the mid-palate, but never losing the peppery zip that keeps the wine so fresh.  
 

270. DIEL PITTERMANNCHEN RIESLING AUSLESE 2010 NAHE, GERMANY       £78.00 

The foremost producer of the Lower Nahe, Armin Diel does more than just make wine. He’s also well known in Germany  

as a wine critic and author. His model for off-dry Riesling is the exhilarating sugar/acid balance and subtle mineral  

nuances of the Mosel, but his full-bodied dry wines are impressive too.  
 

266. RIESLING CLOS STE HUNE, TRIMBACH, 2004, ALSACE, FRANCE       £205.00 

This Riesling has developed a specific aroma and a wonderful concentration of fruits. Dry yet succulent, of phenomenal complexity, 

this wine develops an extraordinary aftertaste of minerals after a few years in bottle.  
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FULLER OF FLAVOUR WITH A TOUCH OF OAK      Bottle 

275 PREECE CHARDONNAY 2008, VICTORIA, AUSTRALIA       £26.00 
Lemon yellow with lime hues. Lifted ripe juicy pineapple, peach and melon with subtle fragrant oak Full of ripe pear, peach  

and mango flavours with a rich creamy vanilla custard texture and finish. 
 

276 SPRINGFIELD WILD YEAST CHARDONNAY 2008, ROBERTSON, SOUTH AFRICA     £36.00 
A delicate, elegant unwooded Chardonnay with juicy peach and melon fruit enriched by a soft, slightly buttery texture. 

Excellent concentration of flavour with a fresh bite of citrus on the finish. 
 
277. GEWÜRZTRAMINER COLLECTION CAVE DE RIBEAUVILLÉ 2009, ALSACE, FRANCE    £34.00 
Intense in the nose with complex and fine notes of Rosé and litchee. Full bodied, opulent and rich with spicy notes as well as floral  

hints. Good balance and bright acidity that gives freshness and finesse to this wine. 

 

286 JOURNEYS END SINGLE VINEYARD CHARDONNAY 2010, STELLENBOSCH, SOUTH AFRICA   £46.00 
Ripe and juicy on the nose with citrus and tropical aromas. The palate follows this up with more crisp lemony fruit and some  

peachy flavours too, mixed with a toasty, creamy edge from the oak barrels. 

 

278 ST AUBIN LA PUCELLE DOMAINE ROUX 2008, BURGUNDY, FRANCE      £51.00 
Restrained, peachy, flinty. Not showing much fruit yet on the nose, but a lovely minerality. Good balance, fresh, slightly spicy  

(cinnamon). This Saint-Aubin promises a bright future given the fine fruit quality and fresh acidity. 

 

279 FELTON ROAD CHARDONNAY, 2009, CENTRAL OTAGO, NEW ZEALAND     £57.00 
The wine is pert and lively with spring flowers and citrus blossom on the nose and a hint of hazelnut.  
The palate is smooth, racy and seamless, with a full texture. 
 

280 POUILLY-FUISSÉ LA CROIX DOMAINE ROBERT-DENOGENT 2008, MACONNAIS,     £58.00 
BURGUNDY, FRANCE 
Concentrated mineral notes on the nose add to the lemony, peach fruit. The palate is elegant and  
balanced with delicious weight of fruit, more minerality and a spine of finely grained acidity. 
 

281 VERANDA CHARDONNAY 2008, BIO BIO VALLEY, CHILE       £63.00 
Made by Pascal Marchand of Burgundy fame, this is a big rich buttery chardonnay packed full of flavour. 

 

282 LÖWENGANG CHARDONNAY, ALOIS LAGEDER 2007, ALTO ADIGE, ITALY     £70.00 
Very rich, complex aroma.Burgundian style with a delicate creaminess, some toasty oak and ripe tropical fruit. Hints of  

vanilla and roasted almonds. Rich, well structured, elegant and harmonious. 

 

283 CONDRIEU LES RAVINES DOMAINE 2008, RHONE VALLEY, FRANCE      £85.00 
Refined and refreshing, this Condrieu has a pleasing interplay between the classic apricot-peach profile of Viognier and a 

gentle spiciness 

 

284 CHABLIS GRAND CRU BLANCHOTS PATRICK PIUZE 2009, CHABLIS, FRANCE     £105.00 
A beautifully delicate bouquet of lime flowers and freshly mown hay. An intense powerful, yet fresh and mouth filling wine,  

with real steel running through it. It has superb length integration and harmony. 

 

285 CHABLIS GRAND CRU LES CLOS, WILLIAM FEVRE, 2008, BURGUNDY, FRANCE     £100.00 
The elegance of the nose is simply stunning with a layered and perfumed aromatic profile that oozes Chablis character and  

in particular, a fine minerality that continues onto the impressively concentrated palate. 

 

286 CORTON CHARLEMAGNE BONNEAU DE MATRAY 2006, ALOXE-CORTON, BURGUNDY    £140.00 
Intense, clean bright flavours and a tingling bone dry finish. 
 

 

287 CORTON RENARDES LEROY 1996, ALOXE-CORTON, BURGUNDY      £750.00 
Paler in colour, with a lemon tingle on the nose. This wine exudes elegance, sophistication and quality wine making. Lovely 

toasted oak, vanilla and brioche. 
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RICH, POWEFUL AND FULL FLAVOURED        Bottle  

 

290. VERDICCHIO DEI CASTELLI DI JESI CLASSICO LE GEMME BRUNORI 2009, LE MARCHE, ITALY    £29.00 

Wonderfully aromatic with weight and presence, in these skilled hands it produces a rich wine of great quality.  
 

297. NAVAHERREROS BLANCO DE BERNABELEVA 2009, MADRID, SPAIN       £45.00 

A little known region of Spain, this wine is made from Albillo and Macabao and shows wonderful soft stone fruit on the  

nose laced with soft vanilla and a hint of toasty spice.  
 

314. STELLENRUST 46 CHENIN BLANC (BARREL FERMENTED) 2010, STELLENBOSCH, SOUTH AFRICA    £48.00 

A wine definitely made to be the only one in its class. This is a very rich tropical wine, with intense flavours of pear-drop on 

the nose, carried forward onto a caramel creamy palate of well judged oak.  
 

299. RULLY 1ER CRU VIEILLES VIGNES VINCENT GIRARDIN 2008, BURGUNDY, FRANCE     £50.00 

Clean and fresh with a lovely balance of acidty and alcohol. Very mellow style with unctuous honeyed fruit flavours.  

A very moreish style. 
 

291. CATENA ALTA CHARDONNAY 2007, MENDOZA, ARGENTINA       £52.00 

Banana and mango with sweet spice on the nose. The mouthfeel is full and rich, but with wonderful freshness, showing ripe  

pear and fig flavours and a long, luxurious finish.  
 

300. CHÂTEAU DES SARRINS BLANC DE ROLLE 2007, PROVENCE, FRANCE       £53.00 

Nicely honeyed nuances over gently toasty aromas with pure, clean citrus and floral notes and a definite nuttiness. 

Complex with some ripe, sweet pear & herbal notes and some dense, well integrated toasty oak. Good acidity and length.  
 

292. PROTOS CHARDONNAY, GLENGUIN, 2007, HUNTER VALLEY, AUSTRALIA      £58.00 

Whole bunch pressed, natural yeasts and extended lees contact have led to the development of nutty aromas and citrus fruit  

characters, with a rich creamy mouthful of flavour, in a wine of real depth and power.  
 

301. ST ROMAIN CLOS SOUS LE CHÂTEAU DOMAINE BOHRMANN 2009, BURGUNDY, FRANCE    £68.00 

This is Bohrmann’s old vine monopole and it is one of the best bang per buck white Burgundies we know about. Already bottled  

and just about ready to drink now it was open and ripe with zesty, white peach fruit and bags of refreshment on the finish  
 

302. CHASSAGNE MONTRACHET LES HOUILLERES MOREY COFFINET 2009, BURGUNDY, FRANCE    £78.00 

Quite a lean style and very racy and with some seriously fresh fruit.Very impressive. 
 

293. MEURSAULT CUVÉE CHARLES MAXIME LATOUR DOMAINE GIRAUD 2007, BURGUNDY, FRANCE   £80.00 

Big, nutty, very appealing nose with whisky barrel hints and plenty of nutty richness and creamy, ripe melon fruit. Palate is quite  

full and fruit-driven with a nice creamy texture and a clean, ripe core.  
 

294. PULIGNY-MONTRACHET ROCHE DE BELLENE VIEILLES VIGNES 2007, BURGUNDY, FRANCE    £92.00 

Very stylish touch of oak on the nose with attractive floral, white peach and almonds flavours, crisp acidity and mineral streak. 

Pure and well balanced.  
 

311. MEURSAULT 1ER CRU LES PORUZOTS FRANCOIS JOBARD 2002, MERUSAULT, BURGUNDY    £100.00 

A fine balance between exotic ripe fruit flavours and a fine drive of minerality underneath. This is extremely well structured with 

good depth and a fine long finish.  
 

295. TIERS CHARDONNAY, PETALUMA, 2007, COONAWARRA, AUSTRALIA      £105.00 

Full, ripe white peach aroma of the tiers vineyard in a warm year. Hints of almond, clove and cinnamon decorate the fruit and 

the savoury finish balances a fruit sweet, viscous mouth feel and full flavour.  
 

303. CHASSAGNE MONTRACHET 1ER CRU VIRONDOT MARC MOREY 2006, BURGUNDY, FRANCE    £105.00 

Marc Morey is one of the finest producers in the village of Chassagne-Montrachet. In top vintages his wines reveal excellent  

to outstanding concentration, creamy, honeyed textures, and a style not far removed from one of the great masters of  

whiteBurgundy, Michel Niellon.  
 

 

304. PULIGNY MONTRACHET 1ER CRU "LES CLAVOILLONS" ALAIN CHAVY 2007, BURGUNDY, FRANCE   £110.00 

This is a dense, full-bodied white Burgundy, but one that is still immensely elegant. The finish of the wine is fresh, floral and mineral.  
 

 



15 
 

296. PULIGNY MONTRACHET JM BOILLOT, 2000, BURGUNDY, FRANCE       £130.00  

Light lemon in colour, this wine shows wonderful acidity with hints of peach and powerful minerality on the nose. It is full bodied 

and rich, this is a classic Burgundian Chardonnay full of complexity and balance.  

 

312. HERMITAGE BLANC CHAVE 2006, RHONE VALLEY         £350.00 

Its sumptuous nose reminds of a liqueur of white flowers intermixed with notions of truffles, white peaches, honeysuckle, 

marmalade, and crushed rocks. Dense, full-bodied, and super-powerful as well as flowery, with razor-like focus, this  

magnificent white Hermitage should drink well for 25-30 years.  
 

313. BATARD MONTRACHET DOMAINE LEFLAIVE 2001, MONTRACHET, BURGUNDY     £450.00 

This legendary domain has consistently been among the two or three best in the village of Puligny-Montrachet.  

Aromas of crystallized peach, yellow plum, spices and menthol. At once rich and high-pitched; tightly wound and less showy  

and sweet than the Bienvenue.  

 

 

 

ROSÉ WINES           Bottle  

351. VALDIVIESO ROSÉ MAIPO 2009, VALLEY, CHILE         £20.00 

Deep pink colour.Lovely sweet aromas and flavours of strawberries and raspberries. Refreshing on the palate, deliciously 

balanced with bags of ripe fruit flavour.  
 

352. VIVANCO ROSADO 2009, RIOJA, SPAIN          £25.50 

Strawberry pink with hints of redcurrant on the nose. The palate boasts strawberry and cherry fruit notes and a delicious  

hint of liquorice.  
 

253. CHÂTEAU D’ASTROS ROSÉ CÔTES DE PROVENCE 2010, PROVENCE, FRANCE      £27.00 

This salmon-hued wine has an intense nose of grapefruit and other exotic fruits. It is fruity well balanced and generous 

with more citrus fruit flavours. An invigorating wine, with a fresh finish. 
 

254..LAGREIN ROSATO ALOIS LAGEDER 2009, ALTO ADIGE, ITALY       £35.00 

A quite superb Rosé with a deep, dark pink colour. Almost like a light-red it has juicy, fruity aromas with floral, violet notes.  

The palate is medium-bodied and ripe with a slight bitter edge to the black cherry and raspberry fruit. 

 

256..CHAPEL DOWN ENGLISH ROSE 2010, KENT, ENGLAND       £39.00 

Elegant, soft and typically English. This wine just oozes summer drinking. 

 

255..WHISPERING ANGEL CHATEAU D’ESCLANS 2010, COTE DU PROVENCE, FRANCE    £40.00 

Pale salmon in colour, this is delicate and fresh with plenty of crisp strawberry fruit and a long finish. The new benchmark  

for Provence rose. 

 

257..BANDOL ROSE TEMPIER 2010, RHONE VALLEY, FRANCE       £55.00 

This is the gold standard in timeless Provence style. A stunning orange-salmon colour, it has the taste of the sunshine of  

the Provence landscape - thyme, Rosemary, orange blossom. This dry Rose is also substantial enough to handle heavier  

dishes throughout the Autumn. 

 

258.CHATEAU DE SELLE, DOMAINE OTT ROSÉ 2007, PROVENCE, FRANCE(MAGNUMS)    £82.00 
Light salmon pink with hints of burnt orange in colour. White stone fruit aromas combined with floral and spice notes  

go onto a great soft rounded mouthweight. It is a dry soft wine that is full of red berry, cherry and mulberry-almost  

confectioned flavours. 
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RED WINES  
LIGHT, FRESH AND EASY TO DRINK         Bottle 

401. VILLA DEI FIORI MONTEPULCIANO D’ABRUZZO 2010, ABRUZZO, ITALY      £19.00 

Ripe, rounded, slightly rustic Italian red combining spicy black olives with morello cherry notes and a refreshing acidity. 

A wine full of fresh and classic Italian characteristics. 
 

402. RIVA LEÒNE BARBERA 2009, PIEMONTE, ITALY         £22.00 

Dark berry fruits with a core of fine tannins and the typical Barbera acidity that makes these wines so perfect to accompany  

big hearty autumn meals – superb with any pasta dish, pheasant and game.  
 

403. ALAMOS BONARDA 2009, MENDOZA, ARGENTINA         £24.00 

Boisterous aromas of plums, red and black cherries, as well as pepper found on the nose. Light to medium-bodied, a expressive 

wine with delightful plum, cherry and blueberry flavours.  
 

404. BROUILLY VIEILLES VIGNES MOULIN FAVRE 2009, BEAUJOLAIS, FRANCE      £31.00 

Light, juicy and fresh with lots of pick-you-own strawberry and raspberry fruit and crisp acidity. The tannins are light and  

delicate with just enough oomph to carry the fruit along to the finish.  
 

405. SANCERRE ROUGE DOMAINE ERIC LOUIS 2008, LOIRE VALLEY, FRANCE      £40.00 

An elegant, fruity but not insubstantial Pinot with juicy red fruits complemented by subtle spicy vanilla hints. Delicious when  

chilled slightly and served with cold meats, grilled fish or salads.  
 

407. VIETTI DOLCETTO D’ALBA TRE VIGNE 2009, PIEDMONTE, ITALY       £42.00 

Purple red colour with a light blue hue, the Dolcetto has aromas of black cherry, raspberry and hint of blueberries and  

minerals. A un-oaked wine, this medium bodied red has soft tannins, moderate acidity and good balance.  
 

406. A TO Z PINOT NOIR 2008, OREGON, USA          £43.00 

A to Z Pinot Noir shows great poise, concentrated depth and purity within a lacy framework. Rich, classically proportioned and  

built for mid-term aging.  
 

SMOOTH, VELVETY WITH BAGS OF FRUIT        Bottle  

 

411. VALDIVIESO MERLOT 2010, CENTRAL VALLEY, CHILE        £21.00 

Ultra smooth, juicy Merlot with jammy plum, blackberry and damson fruit served up with lashings of mocha coffee and   

chocolate. A classic Chilean Merlot that offers an awful lot of pleasure per pound.  
 

413. PINOT NOIR DE L’HOSPITALET 2009, LANGUEDOC, FRANCE        £26.00 

This 100% Pinot Noir cuvée comes from the coolest altitude vineyards in the region. Juicy, medium-bodied Pinot Noir with  

plenty of ripe cherry, and wild raspberry fruit with a hint of sweet spice. The tannins framing the fruit are sweet and ripe  

with a delicious herby, savoury edge to the finish. Soft, elegant and delicious. 

 

414. ST CHINIAN DOMAINE DE MONTPLO 2005, LANGUEDOC, FRANCE       £30.00 

Black cherry in colour, it combines spices, roasted vanilla and truffle.  
 

415. AGLIANICO DEL VULTURE GUDARRA BISCEGLIA 2007, BASILICATA, ITALY      £42.00 

Layers of sweet dark fruit, spices, menthol and minerals all come to life in this engaging and delicious red.  
 

416. HAWKSBURN TERRACE PINOT NOIR 2004, CENTRAL OTAGO, NEW ZEALAND      £51.00 

A smoky, spicy Kiwi Pinot with creamy raspberry and blackberry fruit and juicy, ripe tannins. Perfect with roast lamb or venison. 

 

417. KRAFUSS PINOT NOIR ALOIS LAGEDER 2007, ALTO ADIGE, ITALY       £70.00 

A wonderful expression of a mercurial grape; light and elegant with cherry, strawberry and cinnamon spice all carried downstream 

by crisp tannins and fresh acidity. 
 

418. VOUGEOT 1ER CRU LES PETITS VOUGEOT DOMAIN ROUX 2006, BURGUNDY, FRANCE     £110.00 

Big, vibrant aromas of red cherry and tobacco. Silky, liquorice-laced flavours of raspberry jam, cedar and tobacco. A great  

example of its kind.  
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MEDIUM BODIED, DARK FRUIT AND HINTS OF OAK      Bottle  

421. LA CROIX CARIGNAN/MERLOT 2009, LANGUEDOC, FRANCE        £20.00 

Carignan shows red fruit characteristics with hedgerow fruit, garrigue and racy acidity. The Merlot adds some plumpness  

in the mid-palate and a sweet fruit finish.  
 
 

422. THESAURUM CORVINA/CABERNET SAUVIGNON 2008, VENETO, ITALY      £24.00 

Perfumed almost floral nose with cherries, violets and cassis. The palate is fresh and bright with deep black olive and blackberry  

flavours and subtle peppery spice.  
 

423. DELICATO OLD VINE ZINFANDEL 2008, CALIFORNIA, USA        £25.00 

Rich fruit flavours of blackberry jam and spice. Full-bodied with black cherry, vanilla and pepper notes and ripe, soft tannins. 
 

424. VALDIVIESO RESERVE PINOT NOIR 2009, CENTRAL VALLEY, CHILE       £26.00 

Bright, attractive red in colour.Intense fruit showing strong cassis and dark cherry aromas. Medium bodied yet lively, being  

round and smooth, with good acidity, and a long flavoursome finish.  
 

425. MARMESA SYRAH 2006, EDNA VALLEY, CALIFORNIA, USA        £30.00 

A superbly-balanced, ripe wine with juicy red cherry and blackberry fruit flavours. Smooth and seductive, it has plenty of  

Californian sunshine but is neither sweet nor jammy.  
 

426. TABULA DAMANA 5 2009, RIBERA DEL DUERO, SPAIN        £31.00 

Deep red cherry in colour, the nose is crammed with fresh red fruits counter balanced with spicy hints derived from brief ageing  

in barrel. On the palate there is a wealth of fresh, lively berry fruit flavours leading to a sumptuous yet elegant finish.  
 

427. COTES DU ROUSSILLON ROUGE J-M LAFAGE 2009, ROUSSILLON, FRANCE      £32.00 

Rich purple red colour as a deep wine.Intense fruity nose with notes of flowers, chocolate, liquorice and wild flowers (garrigue). 

The palate is rich, pleasant, structured and elegant.  
 

428. ST NICOLAS DE BOURGEUIL DOMAINE DE LA COTELLERAIE 2009, LOIRE VALLEY, FRANCE    £33.00 

Lots of chocolate and blackcurrant notes that develop onto the palate with a lot of soft juice and without that austere tastes that  

Cabernet franc can often have.  
 

429. CHIANTI CLASSICO VIGNETI DI CAMPOMAGGIO 2007, TUSCANY, ITALY      £35.00 

Smooth, ripe Chianti Classico in a modern style; juicy black cherries, blackberries, cinnamon spice, vanilla and chocolate abound.  

The ripe, bold tannins and crisp Sangiovese acidity add the all important backbone.  
 

430. VALDIVIESO SINGLE VINEYARD CABERNET FRANC, 2008, CENTRAL VALLEY, CHILE     £36.00 

Deep in colour, with aromas of roasted peppers, sweet spice and black fruits. Ripe and rich on the palate, with good concentration  

of flavour and the elegant structure any serious cabernet franc should possess.  
 

435. TOMAS CUSINE VILOSELL 2008, COSTERS DEL SEGRE, SPAIN       £40.00 

Dark red cherry in colour. This modern Spanish wine has a wide aromatic spectrum, with tones of red fruits, raspberries, 

blueberries, spices like white pepper, clove, cocoa, and aromas of noble wood. Intense and structured in the mouth, with  

smooth mineral slate tones, liquorice, ink and sweet round tannins. A long and persistent wine with refined oak at the  

beginning, before a final sweet fruit explosion.  
 

431. CEPPAIANO VIOLETTA 2007, TUSCANY, ITALY         £40.00 

Dark and intense ruby colour. On the nose there are cherries, mint, cassis and liquorice and toasted sweet coffee. On the  

palate, sweet flavours of white chocolate, vanilla and cedar on a buttery bed of oak, lifted by a gentle acidity and  

a long finish.  
 

432. TE AWA CABERNET SAUVIGNON/MERLOT, 2007, HAWKES BAY, NEW ZEALAND     £44.00 

The nose is a little minerally but hints at vanilla and toasty oak. The palate offers a silken mouth feel of oak, black currants and  

spicy vanilla with a hint of sweetness.  

 

436. DOMAINE NEWTON JOHNSON PINOT NOIR 2009, WALKER BAY, SOUTH AFRICA     £55.00 

This is the maiden vintage of Pinot Noir from the Newton Johnson property in the Upper Hemel-en-Aarde Valley. Beautifully  

soft, with a chocolaty nose and plenty of spice combined with a little gamy edge and some bright fleshy fruit. Deliciously  

harmonious, with a soft red fruit and spice palate, good tannins and juicy cherry acidity the lengthens and freshens the 

finish. Delicate and a very beautiful. 
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433. TWELVE CLONES PINOT NOIR MORGON 2007, SANTA LUCIA HIGHLANDS, CALIFORNIA, USA    £58.00 

Hedonistic Californian Pinot with lush strawberry, cranberry and cherry fruit balanced by soft, ripe tannins and crisp acidity.  

Smooth, chocolaty, spicy oak enriches but never dominates the fruit.  
 

434. POMMARD 1ER CRU LES PEZEROLLES MONTILLE, 1997, BURGUNDY, FRANCE      £155.00 

Wonderfully ripe fruit, with crisp acidity. This cracker of a burgundy is just right for drinking 

 

 

FULLER FLAVOUR, SPICY OAK AND WELL STRUCTURED      Bottle  

 

441. CÔTES DU RHÔNE ROUGE CLOCHER DORVIN 2009, RHONE VALLEY, FRANCE      £22.00 

Intense black fruits with persistent and smooth tannins. 
 

442. CASA DE LA ERMITA MONASTRELL ORGANIC 2008, JUMILLA, SPAIN      £25.00 

Big, bold wine with spicy, black fruits lifted by a hint of violet. The palate explodes with brambles, peppercorns, blueberries  

and liquorice that grabs your taste buds and doesn’t let go!  
 

443. ST HALLETT FAITH SHIRAZ 2008, BAROSSA, AUSTRALIA        £31.00 

A great Barossa Shiraz. Dripping in rich, warming raspberry and blackberry fruit with a smooth, velvety texture and powerful  

chocolaty, vanilla oak. Big, juicy and impressive. 
 

444. DINASTIA VIVANCO CRIANZA 2007, RIOJA, ITALY         £32.00 

Deep cherry red colour with violet rim.Rich aromas of ripe fruit, vanilla and spice. Good backbone with soft fruit and well 

integrated toasty oak flavours.  
 

458. CÔTES DU ROUSSILLON SPECIAL RESERVE CHARLES RENNIE MACKINTOSH 2009     £34.00 

Roussillon, France Rich purple red colour.Intense fruity nose with overwhelming flower, chocolate, liquorish and garrigue aromas. 

Rich, pleasant, structured and an elegant palate. 
 

445. D’ARENBERG LOVE GRASS SHIRAZ 2008, MACLAREN VALE, AUSTRALIA      £35.00 

A real block buster Shiraz, with flavour oozing out of every pore! Rich, warming and spicy. 
 

446. LIRAC CLOS DE SIXTE ALAIN JAUME 2008, LIRAC, RHONE, FRANCE       £40.00 

Aromas of red and black ripe fruit with hints of liquorice and vanilla.Mouth-filling with aromas of blackcurrant liquor and spice. 

Harmonious and elegant tannins with a silky texture and an amazing complexity. 
 

447. GIGONDAS FONT-SANE 2008, RHONE VALLEY, FRANCE        £46.00 

Delicious mouthful of black fruits and spice, with all the hallmarks of this southern Rhone stalwart. Drink with casseroles  

and roasts.  
 

448. CHÂTEAU VIRAMIERE 2004, ST-EMILION GRAND CRU, BORDEAUX,FRANCE     £48.00 

Beautiful deep crimson colour. Powerful and complex nose with ripe red fruits entangled in delicate vanilla notes. Soft  

and well-balanced on the palate.  
 

449. MICHAEL MONDAVI EMBLEM CABERNET SAUVIGNON 2007, NAPA VALLEY, CALIFORNIA, USA    £53.00 

Rich and complex flavours of rich cherry, dark berry and cassis flavours, plus subtle nuances of toasted vanilla and toffee. 

This wine has an extremely rounded mouth feel.  
 

450. CHÂTEAU TOUR PIBRAN 2008, PAUILLAC, FRANCE         £58.00 

A cracking claret with classic smoky red and black berries on the nose and a palate which oozes aristocratic class. Cherries, 

plums, cedar and tobacco with juicy tannins and a fresh, food friendly finish.  

 

451. DOMINIO DE VALEDEPUSA PETIT VERDOT 2005, TOLEDO, SPAIN       £63.00 

Complex, floral and vanilla aromas with sensations of ripe fruit, liquorice and freshly ground pepper. Smoky, spicy black cherry  

and black currant flavours. Good structure, balanced tannins, excellent depth.  
 

452. PETALUMA COONAWARRA 2007, COONAWARRA, AUSTRALIA       £66.00 

Lithe and elegant, this beautifully formed Cabernet blend balances its currant and sweet spice flavours with distinct roasted red  

pepper notes.  
 

 

 



19 
 

459. BRUNELLO DI MONTALCINO TALENTI 2006, TUSCANY, ITALY       £70.00 

Full-bodied, rich Sangiovese with powerful, ripe tannins, chocolaty, savoury black cherry and bramble fruit. Beautifully structured  

with crisp acidity, it is fantastic now and has huge potential to age.  
 

453. BRUNELLO DI MONTALCINO BANFI 2005, TUSCANY, ITALY        £76.00 

Dense floral nose over some blackberries.Balanced tannic structure with freshness, natural spiciness and depth. 

 

454. DINASTIA VIVANCO COLECCION 4 VARIETALES, 2007, RIOJA, SPAIN       £85.00 

70% Tempranillo, 15% Graciano, 10% Garnacha, 5% Mazuelo, where the single varietal wines showcase the individual characters of  

each of the 4 permitted varieties, the 4 varietales combines them in a complex, elegant and modern wine.  
 

455. LES TOURELLES DE LONGUEVILLE 2006, PAUILLAC, BORDEAUX FRANCE      £86.00 

The second wine of Pichon-Baron. A smoky and gamey nose, with a touch of iodine. Rounded, sweet, firm, with gentle fruit  

and good tannin. Great wine with real Pauillac class. 
 

456. RIOJA PAGOS VIEJOS ARTADI, 1999, RIOJA, SPAIN         £95.00 

The impeccable 1999 PagosViejos exhibits a dense ruby/purple colour along with a sweet, volnay-like bouquet of rasp-berries, 

cherries, minerals, and a hint of spicy wood. Medium-bodied, long, concentrated, and well-balance. 
 

457. ALION VEGA SICILIA, 1999, RIBERA DEL DUERO, SPAIN        £110.00 

The nose shows mineral-edged fruit, with a toffee edge. Lovely palate that is full of rich, powerful, pure black fruits, plenty of tannin,  

but a fine, silky mouth feel.  
 

 

 

BIG, BOLD AND HEAVY REDS          Bottle  

471. SAAM MOUNTAIN HELDERSIG PINOTAGE VIOGNIER 2009, PAARL, SOUTH AFRICA    £30.00 

Deep coloured and bursting with dark berries, spice and chocolate on the nose. Time in oak has enhanced the ripe black fruit   

flavours that combine with soft tannins to give a lingering and juicy aftertaste.  
 

494. LONDONO GRACIANO RIOJA ALTA 2009, RIOJA, SPAIN        £30.00 

Rich and challenging, this Graciano shows spice in abundance, powerful flavours and a wonderfully long finish.  
 

472. ELS PYRENEUS LES HAUTS DE L’AGLY 2008, ROUSSILLON, FRANCE       £32.00 

Lovely dark red colour.Very nice ripe fruit on the nose.Creamy on the taste with some nice hints of fresh spices. 

 

473. MINERVOIS DOMAINE CAZAL 2007, LANGUEDOC, FRANCE        £34.00 

With a powerful nose of warmed red fruits and spice, this wine is medium bodied, with ultra soft tannins and a crisp freshness.  

A very pure and modern example of Minervois. 
 

474. CATENA MALBEC 2008, MENDOZA, ARGENTINA         £34.00 

Smooth-textured, it has an elegant, light-on-its-feet personality. On the palate, spice notes and a hint of chocolate emerge.  
 

286. JOURNEYS END SINGLE VINEYARD CABERNET SAUVIGNON 2006, STELLENBOSCH, SOUTH AFRICA   £37.00 

Young and fresh with no shortage of plum, cassis and mint on the nose. Juicy and bright on the palate, the blackcurrant fruit is 

matched with spicy oak and ripe tannins.  
 

476. RASTEAU DOMAINE LA COLLIERE 2007, RHONE VALLEY, FRANCE       £39.00 

Chocolate, black cherries, dusty, loamy soil, scorched earth, garrigue, and spice. This full-bodied, powerfully concentrated,  

meaty, expansive, substantial wine should age well.  

 

477. DE TRAFFORD MERLOT 2005, STELLENBOSCH, SOUTH AFRICA       £44.00 

Rich red berry and cherry fruit with beguiling savoury earthiness, nuts and spices. These flavours follow through on the palate  

with plenty of fine tannins and a classic long, dry finish.  
 

495. ANGELO VEGLIO BAROLO 2006, PIEMONTE, ITALY         £45.00 

Laced with plums, menthol and spices, all of which come together in a wine that is rather brooding in personality. The wine  

gains richness and body as it sits in the glass, showing terrific persistence and depth.  
 
 

 

 

 



20 
 

478. FINCA EL PUIG 2005, PRIORAT, SPAIN          £54.00 

A blend of very old vine Grenache, Carignan and Cabernet Sauvignon with dashes of Merlot and Syrah, it is fresh and floral  

with liquorice, plum and raspberry notes mixed with cocoa and wild herbs; a downright elegant Priorat.  
 

496. CHÂTEAU SENEJAC 2006, HAUT MEDOC, FRANCE         £56.00 

An impressive wine from a lesser vintage, it shows bags of cherry and lovely dried herbs on the nose, with a good tannic back  

bone and fresh raspberry and mint on the palate.  
 

497. CHÂTEAU POUJEAUX 2004, CRU BOURGEOIS MOULIS, FRANCE       £70.00 

Exotic, spicy, deeply fruited, seductive style. No slouch on the palate either, which has some ripe fruit framed by some  

cracking acidity. Firm, peppery, with a good mouth filling style. 
 

498. DE TRAFFORD ELEVATION 393 2004, ROBERTSON, SOUTH AFRICA       £80.00 

Impressive deep red to purple colour.Lush blackberry and spicy fruitcake aromas. Dense tannins and intense cassis fruit provide  

a rich, supple, almost thick texture. This is a wine with a long life ahead of it.  
 

479. CHÂTEAUNEUF-DU-PAPE DOMAINE PAUL AUTARD 2006, RHONE VALLEY, FRANCE     £85.00 

Big and spicy with peppery blackberry and blueberry fruit and ripe, sweet tannins alongside notes of vanilla, clove and cinnamon. 
 

532. ALTER EGO DE PALMER 2007, MARGAUX, BORDEAUX        £85.00 

The 2nd wine of the 1st growth, Chateau Palmer, is designed to be an early drinking wine giving you all the pleasure of Palmer,  

with out the wait for it to mature! A smooth, soft red wine that hints at greatness, without the price tag. 
 

499. CHÂTEAU BATAILLEY 2004, PAUILLAC, BORDEAUX         £85.00 

From a much underrated vintage, this Pauillac house has produced a stonker of a wine. Rich, full and never disappointing.  

 

500. AMIRAL DE BEYCHEVELLE 2007, BORDEAUX, FRANCE        £90.00 

A fruity and elegant wine with a rich, harmonious nose. Notes of cassis, cedar, and chocolate follow on the palate with a balanced 

finish. This wine is typical of its terroir and is a fantastic early drinking, good valued wine. Perfect with spring lamb. 
 

481. CHÂTEAU DU TERTRE 2000, MARGAUX, BORDEAUX        £90.00 

A dark ruby/purple colour as well as floral, raspberry, cherry, and blueberry aromas interwoven with notions of liquorice and toasty 

oak. Beautiful ripeness, medium body, and a delicate integration of tannin and wood  
 

482. AMARONE DELLA VALPOLICELLA AMBROSAN, NICOLIS, 2004, PIEMONTE, ITALY    £91.00 

This is a princely wine, well bodied, elegant and vigorous. Its colour is an intense garnet red, its flavour is dry and generous,  
powerful and delicate. Its complex perfume reminds of flower scents and of ripe fruit, with hints of sandalwood 

and leather.  
 

483. NICOLAS CATENA ZAPATA, 2007, MENDOZA, ARGENTINA        £100.00 

It displays a superb perfume of pain grille, spice box, truffle, wild flowers, black cherry, and black currant. Rich, layered, dense, 

and complex, it, too, combines elegance and power  
 

484. D’ARNEBERG DEAD ARM SHIRAZ, 2007, MCLAREN VALE, AUSTRALIA       £105.00 

Opaque purple-coloured, the nose is reticent but gives up aromas of meat, bacon, game, truffles, blueberry, and blackberry.  

Firm, layered, and complex  
 

485. CHÂTEAU LE GAY, 2000, POMEROL, BORDEAUX         £115.00 

Very soft wine with sweet tannins and ripe red fruits.Floral notes  follow the dark cherry and plum, rose and lavender.  

Drinking perfectly now  

 

509. CLOS DE MARQUIS 1986, ST JULIEN, BORDEAUX         £130.00 

The 2nd wine of LeovilleLascase, the wine is constructed from 57% cabernet sauvignon, 38% merlot with a light smattering  

of both Petit Verdot and Cabernet Franc. The extra merlot (normally somewhat lower in left bank reds) gives an added richness  

to the wine. Drinking wonderfully well now, it exudes blackberries and raspberries with overtones of leather.  
 

486. BRUNELLO DI MONTELCINO RISERVA POGGIO ALL’ORO, CASTELLO BANFI, 2004, TUSCANY    £145.00 

This wine is drop-dead amazing with layer after layer of lush violet-scented black cherry, liquorice and bitter-sweet chocolate.  

It is rich, concentrated, minerally and always showing extremely well.  
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513. CHÂTEAU CALON-SÉGUR 2000, ST ESTEPHE, BORDEAUX        £145.00 

95+ Parker points. Hints of herbs, liquorice and earthy notes all rounded off with deep blackcurrants. Medium to full bodied,  

this is a blockbuster of a wine.  
 

515. CHÂTEAU PONTET CANET 1995, PAUILLAC, BORDEAUX        £150.00 

Silkily textured, sweet and structured, with fine-grained tannins behind a depth of glossy fruit.  
 

516. CHÂTEAU RAUZAN SÉGLA 2005, MARGAUX, BORDEAUX        £160.00 

Robert Parker MW is quoted as saying that “this is one of the most beautiful RauzanSeglas made in decades”.  

We tend to agree. Primarily Cabernet Sauvignon (53%) with the bulk being made up from Merlot, the wine shows crushed  

berries and currants, Indian spices and ultra fine tannins. Fairly rich and sweet, it will not disappoint.  
 

490. CHÂTEAU TALBOT, 2000, BORDEAUX          £160.00 

A big, textural wine that is packed with ripe, rich black fruit, yet remains smooth and fragrant. A classic from “that” vintage  
 

487. RIDGE MONTEBELLO CABERNET SAUVIGNON, 1998, NAPA VALLEY, CALIFORNIA     £180.00 

Dark, with a tight focus on the ripe blackberry and black cherry scented fruit. Concentrated and complex, offering depth and  

length. Finishes with a tart edge  
 

501. CHÂTEAU CLINET 2001, POMEROL, BORDEAUX         £180.00 

A lovely character here, aromas of spicy and peppery fruit with a real brightness to it. A lovely composition on the palate,  

very complete and well finished. Soft acidity, soft tannins too. 
 

517. CHÂTEAU MONTROSE 2004, ST ESTEPHE, BORDEAUX        £180.00 

Dark, black, perfumed fruits here, beautifully exotic and yet composed, with elegant, bright, minerally, stony character. 

Broad, with a touch of elegant cream, good vinosity, harmonious and yet firm.  
 

518. CHÂTEAU LYNCH BAGES 2006, PAUILLAC, BORDEAUX        £180.00 

A vintage renowned for making a very “British” style of Bordeaux. Many of the 83’s have not survived well, however the  

Lynch Bages has exceeded all expectations and is drinking beautifully. Cassis notes with delicate floral notes and hints  

of spice.  
 

488. TIGNANELLO ANTINORI, 2001, TUSCANY, ITALY        £185.00 

A blend of 85% Sangiovese, 10% cabernet sauvignon and 5% cabernet franc.Loads of blackberry, coffee and olive aromas. 

Full-bodied, with velvety tannins and a long, subtle yet rich finish.A very elegant Tignanello. 
 

489. CHÂTEAU MONTROSE, 1996, ST ESTEPHE, BORDEAUX        £190.00 

Often referred to as the Latour of Estephe, the 1996 shows deep and vibrant purple hues with some blackberry, crème de cassis 

and ripe cherry aromas with a bouquet of vanilla coffee, graphite, cedar and a meaty, leathery and peppery overtone  
 

502. CHÂTEAU COS D’ESTOURNEL 1995, ST ESTEPHE, BORDEAUX       £210.00 

This is a lovely, charming, perfumed, fruity wine, with classic Bordeaux development.  
 

519. CHÂTEAU VALANDRAUD 1994, ST EMILLION         £210.00  

A soft, smooth nose gives way to a ripe and ready wine. Sweet fruit of blackberries and cherries with plenty of complexity  

showing spice and a well integrated tannic structure. 

 

520. CHÂTEAU LÉOVILLE POYFERRÉ (2ND GROWTH) 2000, ST JULIEN, BORDEAUX      £220.00 

The Millennium year. Much has been said about the 2000 vintage and yes, it is all correct. Wonderful wines, big, rich and juicy   

that will last for years. The Poyferre has a soft sweetness on the front palate with some lovely, soft fruit following up. Drinking  

well now, but will last for years.  

 

521. PAVILLON ROUGE DE CHÂTEAU MARGAUX 1996, MARGAUX, BORDEAUX      £240.00 

The 2nd wine of Chateau Margaux, this shows a great balance of flavour and tannin. Deep ruby red in colour, with an austere,  

earthy nose, opening up to tobacco and spice. Fruit consists of blackberries and other intense dark fruit. If you are looking for 

a super second, this is the one for you!  
 

522. VIEUX CHÂTEAU CERTAN 1990, POMEROL, BORDEAUX        £260.00 

Dark ruby red in colour.Bags of fruit on the nose, plums and dark berries.Incredibly balanced and smooth, yet still very textural.  

Full of life. 
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523. CHÂTEAU CANON 1982, ST EMILLION, BORDEAUX         £265.00 

Blockbuster vintage. This is a real mouth filler of a wine. An amazingly sweet, and luscious nose shows many layers of fruit and  

herbs. It opens out well rounding out with good, fine tannins.  
 

524. CHÂTEAU LA MISSION HAUT-BRION 2001, PESSAC-LÉOGNAN, BORDEAUX     £270.00 

Found just across the road from Haut Brion, this offers the same richness of fruit but without the unbridled power and ferocity.  

Much more approachable with silky tannins, lots of bramble and exceptional balance. 

 

491. SASSICAIA 1999, TUSCANY, ITALY          £275.00 

The 1999 Sassicaia is memorable for its ripe, complex palate and silky smooth dark fruits. It ends beautifully with subtle coffee,  

truffles and chocolate notes  
 

492. OPUS ONE BY ROBERT MONDAVI, 2001, NAPA VALLEY, CALIFORNIA       £300.00 

Scents of red currant, red liquorice, wild berry, sage and fresh earth fold together nicely in this ripe, intense, tightly wound  

cabernet. Well-focused, deep and complex, with dry, earthy tannins on the finish.Cabernet sauvignon, merlot, malbec,  

cabernet franc and petit verdot.  
 

493. CHÂTEAU PICHON-LALANDE, 1986, BORDEAUX         £300.00 

Pichon-lalande’s 1986 is a beautifully made wine. Lush and round, medium-full bodied, outstanding ripeness and beautiful  

purity and balance  
 

525. CHÂTEAU LAFLEUR 2001, POMEROL, BORDEAUX         £480.00 

A complex nose filled with charcoal, leather and smoke. Plenty of fruit and spice as well. In the mouth you are bombarded 

by layers of rich fruit including blueberries, black cherries, liquorice and spice. A very fine wine. 
 

526. CHÂTEAU LATOUR 1983, PAUILLAC, BORDEAUX         £600.00 

The Latour 83 shows lovely rich, fleshy fruit with deep cedar notes and a hint of sweetness. These balance the tannins well  

resulting in the most accessible Latour of the 1980’s.  
 

527. CHÂTEAU HAUT-BRION 1995, PESSAC-LÉOGNAN, BORDEAUX    `   £650.00 

The Haut Brion is the only 1st growth not to come from the Haut Medoc. It is located in Pessac, just to the south of Bordeaux  

city. Like most ‘95’s, this is a real heavy weight of a wine. Real power, depth and massive length and richness. Most definitely  

a food wine, please let it breath before you attack.  
 

528. CHÂTEAU CHEVAL BLANC 2006, ST EMILLION, BORDEAUX        £800.00 

The nose shows plums, mulberries and leather. There are hints of Asian spices, cocoa and vanilla. Full bodied in the mouth  

with wonderful tannic integration. Pure and elegant. 
 

529. CHÂTEAU MARGAUX 1996, MARGAUX, BORDEAUX        £1,000.00 

85% Cabernet Sauvignon, the colour is opaque with classic red fruit on the nose. Dark cherries, raspberries and damson fruit,  

with a spicy, citric, tannic finish. It exudes elegance.  
 

530. CHÂTEAU AUSONE 2006, ST EMILLION, BORDEAUX        £1,200.00 

98 Parker points.Exceptional. Inky blue in colour, the nose shows bouquets of minerality, flowers, blueberry liquor and  

blackcurrants. You will still be drinking this in 40 years. 
 

531. CHÂTEAU PETRUS 1992, POMEROL, BORDEAUX         £2,000.00 

Another right bank superstar.Candidate for wine of the vintage.Petrus normally only produce 4500 cases but due to a  

difficult vintage, only 2600 were produced. The result is an uncharacteristically deep, concentrated and rich wine. Plenty 

of vanilla, caramel and herbal notes on the nose. The palate mirrors this with deep and complex layers of fruit,  

sweetness and fine, balanced tannins.  
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DESSERT WINES          Bottle 

601. VALDIVIESO ECLAT BOTRYTIS SEMILLON 2007, CHILE (37.5cl)      £18.50 

Some nice honey, a lot of grapefruit with some gentle lemon and lots more young honey. A lot of natural fruit sweetness,  

and a creamy element and some nectarine.  
 

602. MUSCAT DE RIVESALTES 2008, LANGUEDOC, FRANCE (50cl)       £22.50 

Brilliant yellow colour.Intense, fresh nose with spicy grape aromas and hints of rosés. On the palate the sweetness of summer 

fruits is beautifully balanced by natural acidity.  
 

603. MAURY GRENAT 2007, ROUSSILLON, FRANCE (50cl)       £25.00 

Deep purple hue and intense fresh fruit aromas. Beautifully balanced on the palate blending cassis and strawberries with  

chocolate in a luxuriously rich finish.  
 

605. CHÂTEAU DU LEVANT SAUTERNES 2008, SAUTERNES, FRANCE (75cl)      £45.00 

Open fruity nose of apricots, with honey flavours. Well balanced in the mouth and not too rich. Lovely touches of citrus  

and ripe apricot. Good fruity and spicy finish.  
 

606. DE TRAFFORD STRAW WINE 2008, STELLENBOSCH, SOUTH AFRICA (37.5cl)     £47.00 

Complex marzipan, burnt honey and dusty dried apricot nose. The palate is sweet and concentrated with nice acidity and  

oak tannins to compliment and deliver a long, lingering finish.  
 

607. BERNKASTELER RIESLING BEERENAUSLESE DR LOOSEN 2006, MOSSEL, GERMANY (37.5cl)   £50.00 

Sweet, sticky, delicious wine with juicy apple, lime and honey fruit on the nose and palate. Perfectly balanced crisp acidity  

and slateminerality add an element of seriousness to the finish.  
 

608. RECIOTO DELLA VALPOLICELLA CLASSICO NICOLIS 2006, VERTO, ITALY (50cl)     £56.00 

Intensely perfumed with floral aromas of violets, wild rosés, and vanilla. The palate is full-bodied, rich and sweet with  

velvety, warm tannins, chocolaty spice plum pudding fruit and fresh acidity.  
 

615. CHÂTEAU DOISY VEDRINES 1987, BARSAC, FRANCE (37.5cL)       £60.00 

Quite ethereal, white flower nose, with rich honey and barley sugar undertones. Good character on the palate, which has a  

very fresh style, although it carries worthy peach and other stone fruit flavour, with a fine honey sweetness. 

 

609. CHÂTEAU SUDUIRAUT 1989, SAUTERNES, FRANCE (37.5cl)       £65.00 

A top Sauternes, plump for the seductive, honeyed, apricotty, the 1989 Chateau Suduiraut is a great vintage.  
 

610. ROYAL TOKAJI GOLD LABEL 6 PUTTONYOS 2005, HUNGARY (37.5cl)      £75.00 

A vivid gold colour with honeyed apricot and orange peel flavours which are uplifted with dramatic acidity.  
 

611. CHÂTEAU COUTET, 2006, SAUTERNES, FRANCE (37.5cl)       £75.00 

Wonderfully pure notes of wood spice such as vanilla, honeyed citrus, a hint of under-ripe peach, and touches of crème 

brulee and marmalade with great acidity and finesse.  
 

613. MISSION HILL RIESLING ICEWINE 2003, CANADA (37.5cL)       £80.00 

A stunning Icewine with classic Riesling character. Deeply concentrated citrus and apricot flavours mesh seamlessly with the  

wine’s vibrant structure. Intense and ultra-sweet with a graceful manner and super-long finish. 
 

614. CHATEAU RIEUSSAC 2007, SAUTERNES, FRANCE (75cl)       £85.00 

A stylish, rather reserved character, with honey and floral aromas. Fleshy and broad, but quite reserved, with good acids. 

A lusciously sweet finish reminiscent of pastel like fruit. 

 

616. CHÂTEAU CLIMENS 2006, BARSAC, FRANCE (75cL)        £125.00 

showing notes of honey, elderflower and intense, orange fruits. The palate follows in the same vein, with a rich, fat, soft 

and creamy style, with an appealing acid backbone to it. 

 

612. CHÂTEAU D’YQUEM, 1998, SAUTERNES, FRANCE (37.5cL)       £140.00 

Classic rich, golden hue with a fabulous rich botrytis nose. Very fresh and elegant palate intertwined with rich, creamy  

candied fruits. 

 

 


