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White Wine

Vol%

Guery Sauvignon Blanc-Sagesse, 2016
Due to its night time harvest and cool fermentation, this wine is full of citrus
aromas and exotic fruits with a refreshing level of acidity. 100% Sauvignon Blanc

12.50%

Bottle
Languedoc,

£21.00

France

Similar to a New Zealand Sauvignon with less air miles. A great aperitif.
Silga Verdejo, Rueda, 2016
An aromatic white, with body, green fruit aromas combined with a hint of citrus
to give a fresh and vibrant nose. 100% Verdejo

12.50%

Vouvray Sec, Domaine Didier Champalou, 2016
Late British summer apples and pears on the nose, ripe, juicy with texture on the
palate followed by a fresh sherbet lemon dry finish. 100% Chenin Blanc

12.50%

Orballo, Albariño, 2017
Ripe, with layers of peach, floral and honeyed notes which mingle with
mountain herbs and a sweeter mandarin skin and apple note.

12.50%

Pecorino IGT Terre di Chieti, 2017, 100% Pecorino

13.00%

Rueda,

£21.00

Spain

Loire,

£32.00

France

Rias Baixas,

£27.00

Spain

White wine made of a rare and long-forgotten Abruzzo grape variety that is
now being rediscovered. Pecorino has a strong character yet extremely delicate
with notes of flowers, citrus fruits and exotic fruit.

Abruzzo,

£29.00

Italy

Terrasses de la Mer, Picpoul de Pinet, 2017, 100% Picpoul Blanc
Bone dry and refreshing with flavours of lemon, ripe green apple skin, and
a texture of dry almond to finish.

12.50% Languedoc-Roussillon,

Iona Sauvignon Blanc, 2017, 4% Semillon

13.50%

£28.50

France

Fragrance of pure white grapefruit, intense tropical fruit, ripe gooseberry and
fleshy kiwi fruit that over-lay Iona's distinctive sea breeze, minerality and length.

Elgin,

£29.50

South Africa

Signos de Origen - La Vinilla Estate, 2016
A fruity nose of apricot, peaches and passion fruit, with nutty almond, walnut
and a floral touch of white flowers. Characteristics such as grapefruit are
echoed on the lush, big bodied palate with a touch of acidity. This leads to a
delightfully long finish. 63% Chardonnay, 11%, Roussanne, 14% Viognier, 12% Marsanne

14.00%

The Cloud Factory 2017, 100% Sauvignon Blanc
A classic Marlborough white; intense and powerful. Flavours of ripe
tropical fruits, citrus and cooler notes of fresh herbs, and pea pods. A fruit
filled wine that I would recommend as a aperitif.

12.00%

Marlborough,
New Zealand

£28.50

Gavi di Gavi, La Minaia, 2016, 100% Cortese
Light, fresh, mineral and citrus bouquet. The palate is crisp and dry with a hint
of ripe pears and a complex array of red and green apple.

12.50%

Piedmont,

£32.50

Casablanca Valley,

£32.00

Chile

Gusbourne, Guinevere Chardonnay, 2014, 100% Chardonnay
11.50%
Crisp vibrant lemon citrus with intense buttery toasted vanilla notes. Quite a
distinct nutty character. Clean fresh acidity to start, then full flavour of creamy
buttery vanilla, which continues into the aftertaste.This wine is for those of you who
like a lightly oaked white Burgundy, but want to try something different.
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Italy

Kent,

£29.50

England
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Douro White, Quinta Do Crasto, 2017
A rare beast; minerality on the nose, followed up with crunchy green apple,
camomile and sherbet lemon. Fresh and crisp finish.
40% Gouveio, 45% Rabigato, 15% Viosintio

12.00%

Sancerre, Domaine Franck Millet, 2017, 100% Sauvignon Blanc
A nose of leaves, herbs and minerals. Fresh acidity, dry and fruity with flinty
quality. From one of the region's most talented winemakers.

12.50%

Luis Canas Barrel Fermented Rioja Blanco, 2017
60 year old vine, hand picked. Beautifully balanced white Rioja, lively fruit
flavours and a well-structured finish of ripe fruit. 85% Viura, 15% Malvasia

13.50%

Gruner Veltliner, Yealands, 2017
Stone fruit, honeysuckle and spice aromas. The palate is rich and textured
with complementary notes of pepper and spice, which integrate well with
fine acidity. 100% Gruner Veltliner

12.50%

Chablis, Domaine de Vauroux, 2017, 100% Chardonnay

12.50%

Douro,

£28.50

Portugal

Loire,

£32.95

France

Rioja,

£27.00

Spain

Marlborough,

£28.50

New Zealand

Aromatic with clean mineral notes and hints of citrus. Crisp, appley acidity with
fruit flavours of white peach and pears, finished with a classic, steely, dry finish.

Burgundy,

£34.00

France

Etna Bianco, Graci, 2016, 30% Catarratto and 70% Carricante
12.50%
On the nose aromas of white peach, grapefruit, a hint of mandarin and an intriguing
minerality. On the palate it is fresh, fruity and soft. The vines are located on Mt Enta,
warm days, cold nights and volcanic soil gives a balance of fruit and minerality.
Birichino, Malvasia Bianca, 2014, 100% Malvasia
Harvested at night in early October, as the lower temperature slows the ripening
of the grapes. Layered with candied fruit and flowers with an illusion of sweetness,
while the palate is stunningly dry. Thrilling, lean and minerals rap the palate.

13.00%

2015 Thelema, 100% Chardonnay
A stellenbosch white that surprised me. Fresh, clean textured with a nutty finish.
Fingerlimes burst through, ripe peach and grapefruit marmalade fill the mouth
while a yeasty texture gives it structure.

13.50%

100% Chenin Blanc Reserve, Ken Forrester, 2017
Bursting with flavours of dried apricots, pineapple and hints of vanilla and honey
that last long on the finish. A perfect balance between fruit and delicate oak.

14.00%

Waterkloof, Circle of Life, Sauvignon, Chenin Blanc, Chardonnay and Semillon , 2013
Made and farmed in the traditional ways and only helped by mother nature.
They have produced a full bodied wine that is balanced with crisp fruit.
Melon and peach notes, a mineral core and creamy palate gives a long finish.

13.50%

Pouilly Fuisse, Domaine Saumaize-Michelin, 2016, 100% Chardonnay
Ripe nose of creamy vanilla and pineapple. Rounded palate, offering ripe
grapefruits and lemon rind. Oak brings depth, texture and nutty characters.

13.50%

Passopisciaro,

£36.00

Sicilia

Monterey,

£31.50

California

Stellenbosch,

£34.00

South Africa

Western Cape,

£27.00

South Africa

Stellenbosch,

£29.50

South Africa
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Chablis 1er Cru Montmain, Domaine Louis Michel, 2015
Chablis with back-bone and power. Vibrant nose showing citrus and floral
aromas with hints of brioche. Mineral flavours alongside zippy citrus and green
apple. 100% Chardonnay

13.00%

Pinot Gris Reserve Personnelle, Trimbach, 2013, 100% Pinot Gris

14.00%

£49.50

France

This wine is only produced in exceptional years and is a selection of the best parcels in
and below the Osterberg Grand Cru, so mainly grown on limestone terroir. Rich with an
fragnant nose and vibrant acidity. Layers of honeyed apricot, lemon parfait and creamed
almond. Exotic spice, mineral and lemon zest accents playing on the finish.
Wigan Riesling, 2012, 100% Riesling
A little tint of green in colour, aromas of concentrated lime and toasty characters.
The palate has great fruit purity, smoky minerals, fine acidity and great length.
The honey notes come from bottle-aging and will only intensify with aging.

11.00%

Domaine du Clos du Chateau de Puligny-Montrachet, 2014
‘Lovely’ Bourgogne white from one of Burgundy’s most illustrious estates; an
elegant wine with notes of mandarin, oat-meal and lemon zest. 100% Chardonnay

12.50%

Cometa, Planeta, 2016, 100% Fiano
Perhaps Sicily's finest white; elegant and big, palate of tangerine, peach and
thyme notes. Creamy characters balanced by fine acidity and incredible length.

14.00%

Dog Point Chardonnay, 2014, 100% Chardonnay
One of my favourite Chardonnay of all time, given as a gift (2012) for our 10 year
anniversary and now on our list. Full of energy, sweet cream, orange blossom,
with lifted aromas of grapefruit and fresh lime. Notes of roasted hazelnuts and
toasty yeast characters derived from eighteen months evolution in French oak
barrels.

14.00%

Meursault, Domaine Jean-Michel Gaunoux, 2015, 100% Chardonnay
Ripe, tropical fruit on the nose and an enticing note of honey leading to an
intense and concentrated palate with well balanced acidity and a crisp, clean,
lengthy finish.

13.00%

Rose Wine

Vol%

Bodegas Muga Rioja, 2016
A blend of 60% Garnacha, 10% Tempranillo and 30% Viura grapes , all signature
varieties of Spain. Aromas of fresh cherry, peach, apple, pineapple and light
floral notes. Full, dry and supple mouth feel.

Burgundy,

Alsace,

£68.00

France

Eden Valley,

£39.50

South Australia

Burgundy,

£54.00

France

Sicily,

£52.00

Italy

Marlborough,

£58.00

New Zealand

Burgundy,

£67.50

France

13.50%
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Bottle

Rioja,

£27.50

Spain
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Red Wine

Vol%

Petit Verdot 100%, L'Esprit d'Eloi, 2016
Light and intense notes of jammy fruit. A grape that we don’t often see as it
needs harvesting too late in Bordeaux but in Languedoc it's warmer so Petit
Verdot thrives.

14.00%

Fleurie Poncie, Domaine du Vissoux, 2017, 100% Gamay
Nose is delicate and floral, fully blown rose, peony and violet. Palate of silky
Poncié tannins give suppleness, delicacy and elegance.

13.00%

100% Pinot Noir, Yealands, 2017
Black cherry, violets and savoury spice on the nose. A fleshy palate, with notes
of jammy plum and spice, silky tannins and a firm finish.

13.50%

Nieto Senetiner Malbec, 2017, 100% Malbec

13.50%

Languedoc,

£27.75

France

Burgundy,

£32.00

France

Marlborough,

£28.50

New Zealand

The nose is full of vibrant fruit, prunes and black pepper. The palate offers well
balanced tannins with bursts of blackcurrant jam. Flavours of blackberry, vanilla,
sweet spice and clove.
J. Lohr, Seven Oaks Paso Robles Cabernet Sauvignon, 2016
A wine with supple tannin and juicy fruit notes of cherry and ripe blackcurrant.
Perfect balance of fruitiness, with the benefit of one year aged in oak. A Bordeaux
blend variety.

Bottle

Mendoza,

£26.00

Argentina

13.50%

California,

£35.00

U.S.A

75% Cabernet Sauvignon, 2% Franc, 7% Merlot, 4% Petit Verdot, 7% Petite Sirah, 5% Syrah

Pulenta Estate, 100% Malbec , 2015

14.50%

Aroma of red fruits - strawberries and cherries, balanced with spicy notes of
the oak. Round with soft tannins and delicate mineral notes

£37.95

Argentina

Chorey-Les-Beaune, Domaine Maillard Pere et Fils, 2016
Red berry fruits, a lick of smooth woody vanilla and a lovely supple, textured
middle supported by very fine tannins. 100% Pinot Noir

13.00%

100% Pinot Noir, Dog Point, 2014
Richly flavoured red cherry and plum fruit, bright spice, infused savouriness,
well integrated oak, soft fleshy tannins.

14.00%

Gevrey Chambertin, La Gibryotte, 2016, 100% Pinot Noir

13.00%

Burgundy,

£42.50

France

Marlborough,

£59.00

New Zealand

Dense wild blackberry fruit, liquorice and nutmeg flavours explode on the palate.
The woody character is subtle and marries well with other aromas and flavours.
Berrys’ Good Ordinary Claret, 2016, Cab Sauvignon and Merlot blend.
Britain's oldest wine merchant, established in the 17th Century have hand
picked this Claret. Aromas of bramble fruit, a touch of cassis and warm woody
notes, gives way to deliciously rounded, silky fruit on the palate.

Mendoza,

Burgundy,

£67.50

France

13.50%
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Bordeaux,

£29.65

France
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Chateau La Tuilerie des Combes, Lussac St. Emilion, 2015
A very ripe nose of concentrated fruits of the forest and a dense palate
reminiscent of black cherries and chocolate. Bordelaise structure is
flexible, with soft, rounded tannins that bring a balance and add length to
the palate which finishes dry and clean. 20% Cabernet Franc, 80% Merlot

13.00%

Crozes Hermitage, Cuvee Laurent, Domaine Combier, 2017, 100% Syrah
Classic Syrah from Northern Rhone. Rich, spicy with underlying savoury quality.

12.50%

Alto Moncayo Veraton, 2010, 100% Grenache
Big on the nose, red berries, mocha and fresh flowers, structure develops into
ripe strawberries and black cherry liquor flavours. Spice and a long finish.

15.50%

Prado Rey Roble, Ribera Del Duero, 2016
Fresh, red and black fruity notes, meaty and well rounded balance with soft
tannins. 95% Tempranillo, 3% Cabernet Sauvignon, 2% Merlot

13.00%

Spain

£27.00

Alianca Bairrada Reserva Tinto, 2016
Supply tannins of dark fruit and warming spicy characters. Portugal receives
plenty of sunshine, although the Atlantic results in a climate moderated by
ocean currents; this helps to produce balanced wines, less chunky and heavy
than those from inland - in Douro and Dão for example.
A blend of Baga, Touriga Nacional and Tinta Roriz grapes.

13.00%

Bairrada,

£27.00

One Man Band, 2011/14
Cassis fruit, with exotic spice and red fruit notes. It is layered with fragrant
ripe cherry and blackberry notes. Underlaying spicy cederwood and white
pepper characters. Elegant fine grained tannins. 23% Merlot, 26% Cabernet
Sauvignon, 5% Petit Verdot, 44% Syrah, 2% Mouvedre

14.00%

Chateauneuf du Pape, Reserve des Oliviers, Maison Favier, 2015
Beautiful Grenache with plenty of raspberry fruit. Fine tannins, good acidity,
finished with spice and blackcurrant. 75% Grenache, 5% Mourvedre, 20% Syrah

14.00%

Tablas Creek Vineyard, Côtes de Tablas, 2012
Four estate-grown Rhône varieties: 60% Grenache, 25% Syrah, 10% Counoise
and 5% Mourvedre . Full of purple plum, cherry, leather, balsamic and crushed

14.50%

Bordeaux,

£34.00

France

Rhone,

£39.50

France
Zaragoza,

£74.00

Spain

Portugal

Elgin,

£38.00

South Africa

Rhone,

£48.00

France

Paso Robles,

£48.00

California

rock balanced by fresh acidity and characteristic chalky Grenache tannins on
the lingering, spicy finish.
Pulenta Gran Corte, 2014
14.50%
Argentinian take on the classic Bordeaux blend - a blend of 42% Malbec, 22%
Cabernet Sauvignon, 20% Merlot, 10% Petit Verdot and 6% Tannat. I am enjoying
this wine alot, it is full of fruit notes - plum, cherry, and dark fruits, with several spices
like thyme, oregano and black pepper, the Bordeaux blend make the wine delicate
and complex. On the palate it is elegant but structured, with a persistent finish making
it a wine hard to forget.
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Mendoza,

£49.00

Argentina
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Shiraz, Thelema, 2014, 100% Shiraz
Nose of blackberries, currants, liquorice and spices. Full bodied and
structured, well balanced with ripe fruit and a lash of vanilla on the firm finish.

14.50%

Brunello Di Montalcino, Valdicava, 2010, 100% Sangiovese

14.00%

£38.50

South Africa

Highly reviewed, Valdicava is one of the most prized wines of Montalcino. The nose
is full of nectarine, orange peel, sweet black cherry, plums and flowers with a
mushroom backdrop. This wine is both full, lengthy and powerful but still has its
finesse. A lucky find!
Parker Coonawarra Estate, Terra Rossa First Growth, 2004
Cabernet Sauvignon 89%, Merlot 11%
A special one from our cellar, intensely flavoured. Rich ripe black fruit, minerality
and firm savoury tannins combine in this medium bodied but powerful vintage.

Western Cape,

Tuscany,

£165.00

Italy

14.50%
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Coonawarra,

£135.00

Australia
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