
With Bubbles 
Laurent Perrier, Brut Rose, NV (France)       
This iconic champagne is the undisputed leader in the rosé Champagne category. This champagne is famous for its 
highly expressive bouquet, which stems from the very careful preservation of the grape's natural fresh red fruit aromas. 
Supply of this champagne is still limited in order to ensure the high quality is maintained.  
Enjoy with – seafood, light game    Taste guide – 2  Bin No. – 04  £49.95 
 

Bollinger, Special Cuvée, NV (France)  
This traditional champagne house makes a full-bodied, very dry style. It has smoky, nutty and glace fruit-like aromas, 
rich, long flavour and a dry, firm backbone. 
Enjoy with – seafood and dishes with a mild creamy sauce Taste guide – 2  Bin No. – 05  £39.95   
 

Perrier-Jouet, Grand Brut, NV (France)      
Classic fresh citrus notes with an elegant finish and an aroma of freshly baked bread on the nose. 
Enjoy with – smoked Salmon (or any cured meat)  Taste guide – 1  Bin No. – 06  £34.95 
 

Botter, Prosecco di Valdobbiadene, DOC, NV (Italy)        
Straw shade of yellow reflecting spring’s rays of sunshine and the flavour is harmoniously balanced with delicate fruity 
notes, a low acidity and a moderate alcohol content.  
Enjoy with – summer salads, prawns and other shellfish  Taste guide – 2  Bin No. – 07  £17.95  
 

Whites 
 

Le Bel Olivier, Colombard-Sauvignon Blanc, IGP, Cotes de Gascogne – 2009 (France) 
Modern, fruit driven wine produced from a blend of Colombard and Sauvignon Blanc. It is light, crisp and delicate 
offering good value for money. 
Enjoy with – light fish dishes, salads                  Taste guide – 1  Bin No. – 01  £10.95 
 

Catamayor Viognier/Chardonnay, San José – 2009 (Uruguay) 
Catamayor Viognier-Chardonnay shows soft green notes over delicate golden hues. It is lightbodied, clean and crisp 
combines flavours of peaches, apples lemons on the palate with floral notes in the background. Enjoy young. 
Enjoy with – pasta dishes or anything with a light sauce  Taste guide – 2  Bin No. – 08  £12.95 
 

Still Bay Unoaked Chardonnay – 2009 (South Africa) 
Pear drops dominate the nose and palate. As this is unoaked, the fruit really shines through, producing an easy drinking 
Chardonnay. 
Enjoy as – an aperitif but also a good all round choice  Taste guide – 2  Bin No. – 09  £13.95 
 

Botter, Pinot Grigio, IGT, Veneto – 2009 (Italy) 
An intense straw colour with an ample, lasting fruity bouquet. The palate is dry, soft and well balanced. 
Enjoy with – any kind of poultry or river fish (i.e. salmon) Taste guide – 2  Bin No. – 10  £14.95 
 

Beronia, Rioja, Blanco – 2008/9 (Spain) 
Made from 100% Viura with no oak contact. This delicate wine has aromas of peach and lily petals. 
Enjoy with – risotto or paella, cold meat dishes   Taste guide – 2  Bin No. – 11  £15.95 
 

Martin Codax, Albarino - 2008 (Spain) 
From the extreme North West region of Spain, this dry, very crisp white wine is unique and a great partner with 
seafood. 
Enjoy with – seafood, particularly shellfish    Taste guide – 1  Bin No. – 12  £18.95 
 

Jean Marc Brocard, Domaine St. Claire, Chablis - 2008 (France) 
A very elegant style of Chablis with citrus and peach on the palate & a hint of mineral on the finish. 
Enjoy with – poultry (roasted or grilled) & any kind of fish Taste guide – 1  Bin No. – 13  £19.95 
 

Jean Marechal, Chavignol, Sancerre – 2008 (France) 
From vineyards on the prime side of the hill opposite the village of Chavignol, vinified under the watchful eye of Arnaud 
Bourgeois, this is quintessential Sancerre. 
Enjoy with – goats cheese, smoked fish, grilled white fish  Taste guide – 1  Bin No. – 14  £22.95 



Rosé 
 

Le Bel Olivier, Cinsault-Syrah Rose, IGP, Pays d'Oc – 2009 (France) 
With a vibrant pale pink colour and a raspberry, floral nose, this is a lovely refreshing rosé. The palate is charming with 
a clean, fruity finish. 
Enjoy with – a salad dish or something with a hint of spice Taste guide – 2  Bin No. – 03  £10.95 

Reds 
 

Le Bel Olivier, Grenache-Merlot, IGP, Pays d'Oc – 2009 (France) 
A juicy, easy drinking red with soft tannins and good fruit content. 
Enjoy with – roast white meat, red meat or mildy spice dishes Taste guide – b  Bin No. – 02  £10.95 
 

Vina Plata, Bonarda-Malbec – 2009 (Argentina) 
The tender and complex bouquet of spices and elegant chocolate notes combine for a fresh medium body and long finish. 
Enjoy with – a good all round choice - great with burgers  Taste guide - c   Bin No. – 15  £12.95 
 

Robert Skalli, Pinot Noir – 2008 (France) 
Deep ruby red in colour with aromas of bilberry and spice. Intense flavours of small black fruit, chocolate and liquorice 
give wonderful complexity to this smooth, delicious wine. 
Enjoy with – fish & stronger flavoured dishes   Taste guide – b  Bin No. – 16  £14.95 
 

Thieri Loup, Coteaux De Languedoc – 2006 (France) 
The Languedoc can produce some great wines and this is a great example. Ripe berry fruit with a hint of smoke and 
spice. One of the hidden gems on our list. 
Enjoy with – red game meat such as venison or duck  Taste guide – c  Bin No. – 17  £16.95 
 

Beronia, Rioja Reserva – 2005/6 (Spain) 
A flagship wine from the wine-makers at Beronia. Rich dark cherry and blackcurrant with a warm rounded finish. 
Enjoy with – red meat of any kind but particularly lamb  Taste guide – d  Bin No. – 18  £17.95 
 

Marqués de Olivara, Toro – 2006 (Spain) 
Well balanced, with a full, fruity blackberry nose, notes of violet and well-integrated oak. Good tannin structure, 
concentrated but elegant - pairs well with red meats and cheese. A gold medal winner at the Decanter World Wine 
Awards 2009. 
Enjoy with – red meat, especially when grilled, cheese  Taste guide – d  Bin No. – 19  £18.95 
 

Beresford, McLaren Vale, Shiraz – 2006 (Australia) 
A full-on style of Shiraz but one with real class. Luscious dark berry fruit with spicy character and a subtle hint of black 

pepper. The finish is long lingering and very more-ish. A silver medal winner at the IWSC awards 2009. 
Enjoy with – steak, with any kind of sauce – especially pepper Taste guide – e  Bin No. – 20  £19.95 
 

Vincent Girardin, Santenay, Burgundy – 2005 (France) 
A more restrained type of wine full of delicate, perfumed flavours of summer berry fruit with a touch of herby spice. 
Enjoy with – duck, roasted poultry & game   Taste guide – b  Bin No. – 21  £22.95 
 

By The Glass 

White           175ml  250ml 
Le Bel Olivier, Colombard-Sauvignon Blanc, IGP, Cotes de Gascogne – 2009 (France) £2.75  £3.75 
Still Bay Unoaked Chardonnay – 2009 (South Africa)     £3.30  £4.50 
Ca’Solare, Pinot Grigio - 2007 (Italy)       £3.80  £5.50 
 

Rosé 
Le Bel Olivier, Cinsault-Syrah Rose, IGP, Pays d'Oc – 2009 (France)   £2.75  £3.75 
 

Red 
Le Bel Olivier, Grenache-Merlot, IGP, Pays d'Oc – 2009 (France)    £2.75  £3.75 
Vina Plata, Bonarda-Malbec – 2009 (Argentina)      £3.80  £4.50   
Beronia, Rioja Reserva – 2005/6 (Spain)      £4.50  £6.25 
 
Taste Guide:  White: 1 (dry) to 9 (sweet)  Red: a (light) to e (heavy) 


