	
	WHITE
	175ml
	250ml
	Bottle



	1.
	El Viento Chardonnay 2007

Central Valley, Chile.
	£3.95
	£5.30
	£15.50



	
	Fat, honeyed. Almost honeysuckle-like aroma.  In the mouth it has purity and freshness as well as a good rounded texture. (3)

	2.
	Piesporter Michelsberg J.Brader 2008/09
Mosel-Saar-Ruwer, Germany
	£3.95
	£5.30
	£15.50



	
	Medium-dry, with a racy crisp acidity and refreshing taste typical of the area.(4)



	3.
	Vigné-Lourac Mauzac Sauvignon 2009
Vin de Pays des Côtes du Tarn, SW France
	£3.95
	£5.30
	£15.50



	
	Pale, clean and crisp. A well balanced fresh young wine with a good level of light green fruit and clean, zesty acidity. (1)



	4.
	Lagaria Pinot Grigio 2009
Concilio, Veneto, Italy
	£4.60
	£5.95
	£17.50

	
	A fantastic example of this incredibly popular grape, clean crisp and elegant. 2009 is showing as an excellent vintage, drinking really well now, with a lovely weight of ripe fruit. (2)



	5.
	Boynton Estate 2006/07

Alpine Valleys, Victoria, Australia
	£4.60
	£5.95
	£17.50

	
	Chardonnay Semillon, fresh and un-oaked, with crisp acidity and ripe apples on the palate.

Perfect on its own or with pasta, chicken and fish dishes. (2)



	6.
	Carrasvinas Verdejo 2009
Rueda, Spain
	
	
	£18.50

	
	Selected as ‘Best Spanish White Wine 2010’ by The Gourmet Guide to Spanish Wines.  Vibrant lime and melon aromas are followed by a cleansing, vibrant palate with plenty of flavour and intensity - imagine Pinot Grigio with attitude.(1)



	7.
	Mumfords Medium Dry White 2009
Bath, England 
	
	
	£18.50

	
	Aromatic and fruity nose (lemon and rose petal) followed on the palate by lightly honeyed, Muscat flavours. Shows a clean, zingy acidity on the finish, with satisfactorily good length. (3)  The owners, Tony and Margaret Cox, love visitors – ask at reception.


	8.


	Domaine de Belle Mare Viognier 2009
Languedoc, France
	
	
	£18.50

	
	A rich, fresh, zesty fruit driven palate, with citrus, spice and tropical flavours. Supported with plenty of refreshing minerality and a bright, clean acidity. (2)



	9.
	Ken Forrester Chenin Blanc 2009
Stellenbosch, South Africa
	
	
	£18.50

	
	A full bodied, well rounded wine with a complex structure. This wine is a great example of the harmonious balance which can be achieved between fruit and delicate oak/vanilla flavours, as they combine to form complex, soft flavours with sufficient body to enhance even spicy and full flavoured meals. Flavours bursts with dried apricots and pineapple, with a hint of vanilla and some typical Chenin honey notes on the long lasting finish. (2)



	10.
	Invivo Sauvignon Blanc 2008

Marlborough, New Zealand
	
	
	£20.00

	
	A delicious new vintage, showing a lighter elegant style with intense floral and tropical aromas – fresh and lively with ample body and a long refreshing finish. (1)



	11.
	Mâcon Chaintré 2007 

Domaine des Granges, Mâcon
	
	
	£22.00

	
	Mellow aromas of cream, ripe pears and butter with a delicately-balanced pallet of muted, nuanced fruit. Produced from the grapes of a single vineyard. (2)



	12.
	Pouilly-Fumé Cuvée de Boisfleury 2008 

Alain Cailbourdin, Loire Valley
	
	
	£28.00

	
	Light, elegant soft fruit nose. Fine citrus and herbaceous notes. Pure acidity holds the wine together very well and the finish is precise and long. An incredible clean, fresh and impressively well balanced Pouilly Fume. (1)



	13.
	Montagny Premier cru Les Coéres 2006/08
Domain Feuillat-Juillot, Burgundy
	
	
	£28.00

	
	An excellent introduction into White Burgundy, this really does deserve Premier Cru status, a wonderfully rich detailed flavour yet not overpowered by the elegant oak ageing. (2)



	14.
	Chablis Premier cru les Vaillons 2007/08 

Domaine Bernard Defaix
	
	
	£30.00

	
	89/100 – Distinctive on the nose, traditional in style, with the restrained, appley fruit flavours of the Chardonnay grape, an attractive richness and creaminess of texture, and an underlying note of minerality from its Chablis terroir: good overall balance and classic bone dry finish. Thewinegang.com, February 2009. (1)



	15.
	Sancerre Nuance 2007/08
Vincent Pinard, Loire Valley
	
	
	£38.00

	
	A rich golden colour gives a hint of what might be in store! A richer nose, with amazing pineapple and mango fruits and a touch of vanilla oak. The palate is really soft and integrated.(1)



	16.
	Puligny Montrachet 1er Cru 2006/07
La Garenne, Domaine Gilles Bouton, Burgundy
	
	
	£48.00

	
	Light, elegant soft fruit nose with fine citrus and herbaceous notes, a pure acidity holds the wine together and the finish is precise and long. An incredible clean, fresh and impressively well balanced Sauvignon Blanc using low yielding ‘old vines.’ (2)




	
	ROSE


	175ml
	250ml
	Bottle

	17.
	Château du Donjon Rosé 2009
Minervois, France
	£4.60
	£5.95
	£17.50

	
	A blend of Grenache, Syrah and Cinsault, this rosé brims with red raspberry, strawberries, and melon, all tinged with an invigorating hint of herbs, salt, and pepper. Silken in texture, this wine is so lusciously fruit juice-like you’ll swear it has a hint of residual sugar (but you’ll be wrong: it’s sub-threshold).  (2)



	18.
	Bestué Rosado 2009
Somontano, Spain
	
	
	£20.00

	
	Tempranillo Cabernet Sauvignon. Deep raspberry pink. Very ripe, juicy red fruit aroma. Off dry on the palate, good balance of fruit and acidity. Soft texture. Yummy and dangerously easy to drink! (2)


	
	SPARKLING WINE


	
	
	Bottle

	20.
	Prosecco di Valdobbiadene, NV

Veneto, Italy
	
	
	£23.00

	
	If you have yet to experience a fine Italian Prosecco, you have a wonderfully refreshing surprise waiting for you here. This fills the mouth with a fresh apply flavour and fine, creamy mousse. It's light and delicate yet flavoursome, thirst-quenching and uplifting. With flavours of apples and pears, this is perfect. It fills the mouth with delicate ripe fruit and caressing, creamy textures. Italians enjoy Prosecco as an everyday aperitif - why not join them. Salut!  (2)


	
	CHAMPAGNE


	
	
	

	21.
	Jean Moutardier Carte d’Or NV
	
	Half

£22.00
	Bottle

£38.00

	
	Our House Champagne - A very attractive and forward style, with some floral lift on the nose, it’s a mix of pears, citrus and honeysuckle on the off-dry palate. Very fresh, very pure and dangerously gluggable. (1)



	22.
	Joseph Perrier Cuvée Royal NV 


	
	Half £24.00
	Bottle

£42.00

	
	Chardonnay, Pinot Noir, Pinot Meunier.  Few can resist the softness of the fruit flavours and the length on the palate of this Champagne, which is made by a small, family-owned Champagne house. Best served as an aperitif, it is also excellent with seafood and smoked salmon. This was a favourite of Queen Victoria (1)



	23.
	Jean Moutardier Cuvée Rose Brut NV
	
	
	£42.00

	
	Full-bodied rosé champagne with a lively touch of English summer fruits freshness (delicious strawberries and cream!), ending as it begins with a lingering red fruit flavour.(2)



	RED


	175ml
	250ml
	Bottle
	

	30.
	El Viento Merlot 2007

Central Valley, Chile
	£3.95
	£5.30
	£15.50



	
	Deep red, savoury aroma of herbs and red fruit. Gentle intensity of fruit in the mouth, refreshingly dry with a pleasant finish. (C)



	31.
	Simonsvlei Pinotage 2008
Paarl, South Africa
	£3.95

	£5.30
	£15.50



	
	Ripe raspberry fragrances with aromas of almonds, well balanced and ready to be enjoyed. (B)



	32.
	Javier San Pedro Rioja 2008
Rioja Alavesa, Spain
	£4.60
	£5.95
	£17.50

	
	Pale purple in colour, sweet and jammy on the nose, soft and fresh on the palate. Easy drinking wine with smooth tannins and cassis fruit. (C)



	33.
	Boynton Estate 2008
Alpine Valleys, Victoria, Australia
	£4.60
	£5.95
	£17.50

	
	Shiraz Cabernet blend, lifted plum aromas with earth and spice notes. On the palate this wine has lovely raspberry and plum flavours melded with earth, spice and supple tannins. (D)



	34.
	La Vieille Ferme 2008
Cotes du Ventoux, Rhone 
	
	
	£18.50

	
	Owned by the same family as the famous Chateau de Beaucastel in Chateauneuf-du-Pape, this wonderful Grenache is a big wine for those who like strong flavours. Sun- warmed berries and pepper prickle on the palate; a savoury twist of fennel emerging on the finish.(C)



	35.
	Borgata Primitivo 2005
Puglia, Italy
	
	
	£18.50

	
	A gutsy, rustic red, with typical attractive brambly flavours on the palate. Surprisingly easy drinking, which indicates the quality of the wine making, Primitivo is the forefather of the grape variety known as Zinfandel in America. (C)



	36.
	Pedro del Castillo Malbec 2008
Bodegas Weinert, Mendoza, Argentina
	
	
	£18.50

	
	Lots of ripe cherry and black damson fruit with a hint of fresh herbs and a dash of vanilla. Medium weight with good balance. (C)



	37.
	Château Sainte Marie 2009
Bordeaux Supérieur 
	
	
	£20.00

	
	Excellent concentration of blackcurrant and plum on the nose, with similar lovely fruit intensity on the palate. Tannin is very well-textured and the finish is long, refreshing and with some complexity. Super value. (C)



	
	RED
    Bottle

	38.
	Beltrame Merlot 2008 

Aquileia Friuli, Italy
	
	
	£21.00

	
	Up several levels from our house Merlot, this is elegant and velvety with soft, rounded ripe plum fruit flavours and supple tannins.  An exciting wine bursting with flavours of cherries, almond, herbs and spice. (C)



	39.
	Heartland Shiraz 2008
Langhorne Creek, South Australia
	
	
	£22.00

	
	‘This label used to be dominated by grapes from a wild, off-the-beaten track vineyard at a one-horse-town called Wirrega. Now it's dominated by Langhorne Creek fruit and the style has lost its pungent eucalyptus character and gained a lush, loose-limbed personality more typical of Langhorne Creek. I do miss the eucalyptus, but this is a lovely, deep, chocolaty red with syrupy black plums and teasing acidity making a very attractive, easy-going 
Shiraz. ’-  Oz Clarke 250 Best Wines 2009   (D)                   


	40.
	Fleurie  2008 

Domaine de Robert, Beaujolais
	
	
	£24.00

	
	Aromatic Gamay grape full of juicy ripe red berries, very rounded in the mouth with silky tannins on the finish (A)



	41.
	Bouza Tannat 2007
Las Violetas Canelones, Uruguay
	
	
	£24.00

	
	Bring on the roast beef or a rich game casserole - simply perfect!  With good mature fruits on the nose and spicy, smoky aromas, this is a gentle yet complex wine on the palate and the firm tannins will lift all the flavours when accompanying a good piece of meat.  (D)

	42.
	Gladstone Pinot Noir 2008
Wairarapa, New Zealand
	
	
	£28.00

	
	Has won a Gold Medal at the prestigious Mondial du Pinot Noir held in Burgundy – The French giving a rival a Gold Medal, whatever next !
      ‘Rich and round and a hint of coffee – good luscious fruit on the mid palate. Gladstone is a very serious producer, clearly ’- Jancis Robinson. (B)



	43.
	Vallobera Reserva 2001 

Rioja Alavesa, Spain
	
	
	£30.00

	
	‘Dark ruby in colour, cedar, tobacco, earth and blackberry scented nose. Quite dense with a supple texture, ripe flavours and some elegance. A classy Rioja with a long and pure finish’ – Robert Parker (D)



	
	

	
	

	
	RED
    Bottle

	44.
	Château la Croix Chantecaille 2004/05 

Saint Emilion Grand Cru Bordeaux
	
	
	£34.00

	
	An accessible example of this famous wine. Macerated cherries and dark chocolate on the nose leads to a satisfying weight of red fruit in the mouth that is exciting for a mouthful or two, but then you realise that you need a mouthful of roast beef before you sip again.
 Old fashioned dark chocolate shows on the finish with great length showing the wine comes from top quality vines – this vineyard is only some 200 metres away from Pétrus.(C)



	45.
	Beaune Premier cru ‘Les Theurons’ 2007 

Dom. Régis Rossignol Changarnier, Burgundy
	
	
	£38.00

	
	Transparent red colour. Musky, chocolaty fruit; slightly mature-smelling. Real development of fruit aroma in the glass over time. On the palate, sweet, delicate fruit, slightly gamey. Excellent length, subtle fruit, light tannin. This is true red Burgundy at its best. (B) 


	46.
	Burlotto Barolo 2005 

Piemonte North West Italy
	
	
	£45.00

	
	Sweet spices, pipe tobacco, dark bitter chocolate, fleshy fruit and leafy notes on the nose. The palate is fruit laden and silky. Delicious!  (D)


	47.
	Volnay Premier Cru 2005 

Dom. Regis Rossignol Changarnier, Burgundy
	
	
	£48.00

	
	Savoury but with intense fruit that opens up with aeration. Slight element of mineral character displayed by the village level Volnay. Greater intensity of fruit, which persists excellently on the palate, and balanced, fine-grained tannin. Smokey savoury character on finish. Superb! (C)


	
	DESSERT WINE


	
	125ml
	Half Btl

	50.
	Muscat de Beaumes de Venise 2008
Domaine de la Pigeade
	
	£5.95
	£17.00

	
	There is no other producer in Beaumes de Venise that consistently makes such delicious Muscat. In certain vintages, some other estates approach Pigeade in quality, but over the last decade this domaine has been on top form year in, year out. The style is that of finesse and purity, with aromas and flavours of the grapes preserved as they were on the vine. Acidity balances the sweetness deliciously, and circumspect alcohol makes for great overall balance.  (5)


	51.
	Brown Brothers Late Harvest 2008
Orange Muscat and Flora, Australia
	
	£5.95
	£17.00

	
	A wonderfully light, floral aroma and sweet, grapey palate (5)



	52.
	Muscat Frontignan   Vin de Liqueur
France
	
	£3.00
	n/a

	
	A dessert wine with fresh balancing acidity, orangey rich and full of flavour – superb on its own or perhaps with a chocolate dessert. (5)


PORT WINE


We are proud to be able to offer you a selection of Ports from a


unique family run company. Quinta do Portal is a member of the 
exclusive Part 6, a group of the very best Portuguese family owned 
port specialists. Their winery is based on the magical Douro Valley 


in Northern Portugal.
	
	
	
	50ml
	Bottle

	55.


	Quinta do Portal Fine Ruby Port NV
	
	£2.60
	£29.00

	56.
	Quinta do Portal Late Bottled Vintage 2000

	
	£3.40
	£39.00

	57.
	Quinta do Portal 10 year old Tawny Port 


	
	£4.20
	£46.00

	58.
	Quinta do Portal Vintage 1997
	
	  n/a
	£60.00


Taste Guide – Represented by the number or letter following the description

White Wine (Rated 1-5) 1 being the driest and 5 being the sweetest


