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WHITE by the glass

Domaine de Coujan Rolle, Vin de Pays des Coteaux de
Murviel, Languedoc, 2008.

Bernkastleler Lay Kabinett Riesling, Dr Loosen, Mosel,
Germany, 2008.

Chateau Haut Rian, Bordeaux Sec, Rions, 2008.

Chenin Blanc, Ken Forrester,
Stellenbosch, South Africa, 2009.

Sauvignon de Touraine, Dom. de la Presle, Oisly, Loire
2008.

Domaine St Hilaire, Viognier,Languedoc, 2008.

Machherndl Griiner Veltliner Federspeil Kollmitz,
Austria, 2008.

Simonsig Sauvignon Blanc, South Africa, 2008.

Rioja Blanco, Monopole, CVNE,
Rioja Alta, Spain, 2007.

Pinot Grigio, Giovanni Puiatti, Isonzo, Friulli, Italy,
2008.

Macon — Fuisse’ Joseph Burrier, France, 2007.

Gavi di Gavi, La Minaia, Piemonte, Italy, 2008.

Chardonnay, Paul Cluver, Elgin
South Africa, 2008.

Chablis, Durup, Bourgogne, 2008.

Chardonnay, Thelema, Mountain Vineyards,
Helshoogte, Stellenbosch, South Africa, 2006.

Btl

£18.00

£20.00

£20.00

£20.50

£21.00

£22.50

£23.00

£25.00

£27.50

£29.50

£29.50

£30.00

£30.00

£33.00

£30.00

[75mL

£4.50

£5.00

£5.00

£5.25

£5.25

£5.65

£5.75

£6.65

£6.95

£7.95

£8.00

£8.00

£8.00

£8.00

£8.00

250mL

£6.20

£7.00

£7.00

£7.15

£7.50

£8.00

£8.25

£8.65

£10.00

£10.75

£11.00

£11.00

£11.00

£11.00

£11.00

RED by the glass

Javier San Pedro, Randez Rioja, 2008.
Slowine Merlot, Overberg, South Africa, 2007.
Anjou Gamay, Domaine de Brize, Loire Valley, 2008

Chateau d'Oupia, Minervois, Languedoc, 2007.

Falernia Carmemeére Syrah Reserva, Elqui Valley, Chile,
2006.

Chateau Peychaud, Cotes De Bourg, 2005

Pinotage, Meinert, Stellenbosch, South Africa, 2006

Harewood Estate. Red Rabbit, Shiraz Cabernet,
Western Australia, 2008.

Otto Bestué, Tempranillo / Cabernet, Somontano,
Spain, 2006.

Cotes du Rhone, Domaine St Gayan, 2007.

Leyda Cabernet Sauvignon Single Vineyard, Maipo
Valley, Chile 2008.

Ripassa Valpolicella Superiore, Zenato, Veneto, Italy,
2007.

L’Arbouse, Mas Bruguiere, Pic Saint Loup, Languedoc,
2008.

Vistalba Corte B Malbec, Cabernet Sauvignon, Merlot,
Bonarda, Mendoza, Argentina. 2006.

ROSE by the glass

Otto Bestue, Tempranillo Cabernet Sauvignon,
Somontano Spain, 2008.

Beaujolais Rose, Geofray, 2008.

Tavel, La Forcadiere, Armand Maby, 2008.

Btl

£17.00

£18.00

£20.00

£20.00

£21.50

£22.00

£23.00

£23.00

£24.00

£24.50

£25.50

£28.00

£30.00

£32.00

£24.00

£25.00

£30.00

[75mL

£4.50

£4.75

£5.50

£5.50

£5.65

£5.75

£6.00

£6.00

£6.35

£6.50

£6.75

£7.00

£7.50

£7.50

£6.15

£6.65

£7.50

250mtL

£6.00

£6.35

£7.00

£7.00

£7.25

£7.50

£7.60

£7.60

£8.35

£8.50

£8.75

£9.50

£10.00

£10.00

£7.75

£8.65

£10.00



WINES THAT SPARKLE

Prossecco di Valdobbiadene, Endrizzi, Italy
Jean Moutardier, N/V

Jean Moutardier, Rose, N/V

Joseph Perrier, N/V

Laurent Perrier, Cuvée Brut, N/V

Veuve Cliquot Ponsardin Yellow Label N/V
Pol Roger, Brut Réserve, “White Foil”, N/V
Joseph Perrier, 1999

Laurent Perrier, Ultra Brut

Bollinger N/V

Louis Roederer Brut NV

Laurent Perrier, Rosé

Dom Perignon, 2000

Krug N/V

by the glass

Prossecco di Valdobbiadene, Endrizzi, Italy
Jean Moutardier, N/V

Jean Moutardier Rose, N/V

Half

£25.00

£32.00

Btl

£28.00

£39.00

£47.00

£53.00

£65.00

£65.00

£65.00

£67.50

£68.00

£68.00

£70.00

£82.00

£155.00

£175.00

[25mL

£5.50

£7.50

£8.50

CRISP and BONE DRY

Crisp refreshing white wines served well chilled.

Montes Sauvignon, Curicé Valley, Chile, 2009.
Frascati Superiore, Terre del Griffi, Italy, 2008.
Chateau Haut Rian, Bordeaux Sec, Rions, 2008.
Bouza, Chardonnay, Las Violettas, Uruguay, 2007.

Bourgogne Aligoté, Goisot, Cotes Chalonnaise, 2007.

Pinot Grigio, Giovanni Puiatti, Isonzo, Friulli, Italy, 2008.

Ottella, Lugana, Italy, 2008.

Vernaccia di San Gimignano, Panizzi, Tuscany, Italy, 2008.

Gavi di Gavi, La Minaia, Piemonte, Italy, 2008.

Chablis, Durup, Bourgogne, 2007.

Bacchus Dry, Camel Valley, Bodmin, Cornwall, 2008.

Oak Valley Chardonnay, Elgin, South Africa, 2006.

Half

£11.75

£20.00
(2007)

£19.00
(2007)

Btl

£20.00

£20.00

£26.00

£27.50

£29.50

£29.00

£30.00

£30.00

£30.00

£30.00

£39.00



GREEN, TANGY and DRY

Fruity flavoured wines with grassy, fresh aromas.

Domaine la Provenquiére, Vin de Pays D’oc Vermentino,
Languedoc, 2008.

Domaine de Coujan Rolle, Vin de Pays des Coteaux de Murviel,
Languedoc, 2008.

Falernia Sauvignon Blanc, Elqui Valley, Chile, 2008.
Sauvignon de Touraine, Dom. de la Presle, Oisly, Loire 2008.

Oak Valley Sauvignon Blanc, Elgin, South Africa, 2008.

Bergerac sec. Dom. UAncienne Cure,
Christian Roche, 2008.

Muscacadet Sevre et Maine, Sur Lie, du Cleray, Loire, 2008.

Harewood ‘White Rabbit’ Sauvignon Blanc,
Chardonnay,Western Australia, 2008.

Simonsig Sauvignon Blanc, South Africa, 2008.

Vouvray, EAAR.L Vigneau-Chevreau-Viticuteur, Loire, 2008.

Vermentino di Sardegna, Villa Solais, Santadi, Sardinia, Italy
2008.

Blue Ridge Sauvignon, Vintage Reserve,
Marlborough, New Zealand, 2008.

Verdelho, Margan Family Vineyards, Hunter Valley, New South
Wales, Australia, 2008.

Carrick Sauvignon, Central Otago, New Zealand, 2007.
Sauvignon de Saint Bris, Goisot, Chablis, 2007.
Pouilly Fumé, Cuvée de Boisfleury, A Cailbourdin, Loire, 2008.

Sancerre Les Perriers, A Vatan, Loire, 2008.

Half

£18.00
(2007)

Btl

£16.00

£18.00

£18.25

£21.00

£27.50

£26.00

£23.50

£24.50

£25.00

£26.00

£28.00

£27.50

£30.00

£32.50

£33.00

£35.00

£37.50

EXOTIC AROMAS and FRAGRANCES

Delightful fragrances combine to create intense wines full of intrigue.

Alsace a must.

Half

Bernkastleler Lay Kabinett Riesling, Dr Loosen, Mosel, Germany,
2008.

Gewurztraminer, Paul Cluver, Elgin, South Africa, 2009.

Sylvaner Vieilles Vignes, M. Schaetzel, Alsace, 2005.

Machherndl Griiner Veltliner Federspeil Kollmiitz. 2008.

West Brook Riesling, Marlborough, New Zealand, 2007.

Torrontes Crios de Susana Balbo, Dominio del Plata, Mandoza,
Argentine, 2008.

Pinot Blanc, Cuvée Reserve, Ch. Schleret, Alsace, 2004.

Rockburn Pinot Gris, Central Otago, New Zealand, 2006

Art Series Riesling, Leeuwin Estate, Margaret River, Western
Australia, 2006.

Gewdrztraminer, Ch. Schleret, Alsace, 2007

Forster Pechstan, Riesling, Spatlese, JL Wolf,
Pfalz, Germany, 2001.

AROMATIC WHITES WITH RICH FLAVOURS

Intense wines with fragrant aromatics and rich balanced body.

Half
Bogle Chenin Blanc, Bogle Winery, Clarksburg, California, 2007.
Vouvray “Cuvée des Fondraux”, Dom. Champalou, Loire, 2008.

Rudera Chenin Blanc, Stellenbosch, South Africa, 2007.
Riesling, Grand Cru Kirchberg, Henry Fuchs, Ribeauville, Alsace,
2002.

Pinot Gris, Grand Cru Kirchberg, Henry Fuchs, Ribeauville,
Alsace, 2004.

Btl

£20.00

£22.50

£22.50

£23.00

£25.50

£27.00

£32.00

£33.50

£35.00

£35.50

£48.00

Btl

£27.00

£30.00

£32.50

£35.00

£39.00



NUTTY WHITES, with INTENSE AROMAS

Dry wines with nut and oatmeal flavours. Subtle oak aging in many of

these wines.

Half
Chardonnay, Chalkers Crossing, Tumbarumba, New South
Wales, Australia, 2008.

Chardonnay, Paul Cluver, Elgin
South Africa, 2008.

Verdejo Cosecha, Palacio de Bornos, Rueda, Northern Spain,
2007.

Macon — Fuisse’ Joseph Burrier, France, 2007.

Chardonnay, Thelema, Mountain Vineyards,

Helshoogte, Stellenbosch, South Africa, 2006.

£23.00

Crozes Hermitage, A. Graillot, Rhone, 2008. (2005)

Givery, Champ Pourrot, 2007

Pouilly Blanc Fumé “le Loges”, D. Guyot, Loire, 2008.

Montagny, |er Cru, Chateau du Gray, Buxy, Coéte Chalonnaise,
2007.

Woodlands Chardonnay, Margaret River, Western Australia,
2007

Pouilly Fuissé, “Vieilles Vignes”, J.P. Paquet, Maconnais, 2007.

£23.00

Chablis | er Cru, Cote de Lechet, B. Defaix 2006/2007. (2006)

Chateauneuf du Pape, Dom. de La Charbonniere, Southern
Rhone, 2006

Puligny-Montrachet, “les Charmes”, A. Chavy, Céte de Beaune,
2005.

Chablis Grand Cru, Les Clos, V. Dauvissat, Valmur, 2005.

Meursault, H. Germain, Cote de Beaune, 2006.

Btl

£25.00

£30.00

£30.00

£29.50

£30.00

£35.00

£35.00

£35.00

£36.00

£38.00

£39.00

£45.00

£53.00

£62.00

£73.00

£75.00

FULL RICH RIPE and TOASTY

Full upfront wines, intense nose of peaches, apricots and tropical fruits.

New oak in many for vanilla and butterscotch. Great food wine.

Half

Chenin Blanc, Ken Forrester, Stellenbosch, South Africa, 2009.
Leyda Chardonnay, Single Vineyard, Maipo Valley, Chile, 2008.
Rioja Blanco, Monopole, CVNE, Rioja Alta, Spain, 2007.

Bogle Chardonnay, Bogle Winery, Clarksburg, California, 2007.
Alentejo Reserve White, Herdado do Esporao, Portugal,
2007/2008

Vifia Gravonia Crianza Blanco, R lopez de Heredia, Rioja Alta,
Spain, 1996/1997.

Albarino Valminor Rias Baixas,
Bodegas Fillaboa, Galicia, Spain, 2007

Savenniéres, Chateau de Chamboureau, Loire, 2005.
Saint-Veran Domaine de la Croix Senaillet, 2006.
Chenin Blanc, FMC, South Africa, 2007

Rully Ier Cru, Montpalais, Jean-Baptiste Ponsot, 2006.
St Aubin, lerCru, Les Friones, Hubert Lamy, Cotes De Beaune,
2006.

Pouilly Fuissé Chateau de Beauregard Les Cras, J. Burrier,
Macconais, 2002.

IL Benefizio Bianco, Castello di Pomino,
Marchesi di Frescobaldi, Tuscany, Italy, 2004.

Chassagne-Montrachet,
J. M. Morey, Cétes de Beaune, 2007.

Meursault “Les Meix Chavaux”, G. Roulot, Cote de Beaune,
2004.

Corton-Charlemagne,Grand Cru, Dom. Bonneau de Matray,
Cote de Beaune, 2002/2005

Batard Montrachet,Grand Cru, J. M. Morey, Céte de Beaune,
2003/05.

10

Btl

£20.50

£25.50

£27.50

£28.00

£33.00

£33.00

£34.00

£35.50

£36.00

£45.00

£47.00

£53.00

£54.00

£60.00

£70.00

£92.00

£140.00

£175.00



RASPBERRIES and STRAWBERRIES

Mellow Perfumed reds, light to medium body. Silky smooth in the mouth.

Half
Anjou Gamay, Domaine de Brize, Loire Valley, 2008
Beaujolais Villages, J C Pivot,2007.
Chateau Fouquet, Dom. Fillatreau, Saumur, Loire, 2008.
Chateau du Pavé, Brouilly, Beaujolais,2007.
Pinot Noir, Paul Cluver, Elgin, South Africa, 2008.
Leyda Pinot Noir, Cahuil, Elqui Valley, Chile, 2007.

Fleurie, “Clos de la Roilette”, Dom. Coudert, Beaujolais, 2008.

£18.00

Moulin a Vent, “Clos du Tremblay”, P. Janin, Beaujolais, 2007. (2007)

Marsannay, Dom. Dupont-Tisserandot, Cotes de Nuits, 2005.

Pinot Noir, Cuvee Reserve, Ch.Schleret, Alsace, 2005.
Pinot Noir, Kooyong Massale, Mornington Peninsula, Victoria,
Australia 2008.

Mercurey, “les Ormeaux”, J. Maréchal, Cotes Chalonnaise,
2005.

Chorey Les Beaune, Domaine Michel Martin,

Cote de Beaune, 2005.

Hautes Cotes de Nuits Domaine Naudin-Ferrand, 2005.
Chassagne—Montrachet, “Vieilles Vignes”, Bernard Moreau,
Cotes de Beaune, 2006/ 2007.

£28.00

Santenay, “Vieilles Vignes”, B. Morey, Cotes de Beaune, 2005. (2005)

Pinot Noir, Carrick, Central Otago, New Zealand, 2005.

Vifia Tondonia Reserva, R. Lopez de Hereida, Rioja Alta, Spain,
2000.

11

Btl

£20.00

£26.00

£28.00

£30.00

£32.50

£32.50

£34.00

£34.50

£35.50

£36.00

£37.00

£37.50

£40.00

£42.00

£48.00

£50.00

£50.00

£51.00

RASPBERRIES and STRAWBERRIES continued

Half

Pommard,Domaine Roblet — Monnot, 2005.
Beaune ler Cru “Le Theurons", Dom. Rossignol-Changarnier,
Cotes de Beaune, 2006.

Gevrey-Chambertin, Dupont- Tisserandot, Cotes de Nuits,
2006.

Volnay “Saint Frangois”, Dom. Roblet-Monnot,
Cotes de Beaune, 2005.

Etude Pinot Noir, Napa Valley, California, 2001.

Haven Pinot Noir, Kooyong, Australia, 2004
Morey-Saint-Denis, | er cru, “les Charrieres”, A. Michelot,
Cotes de Nuits, 2001.

Nuits St Georges ler cru, “les Porets St Georges”,
A. Michelot, Cotes de Nuits 2002.

Corton les Rognets, Grand Cru, Dom. R. Durand,
Cotes de Nuits, 2002.

Vosne Romanee, Domaine Robert Arnoux, 2002.
Vina Tondonia Gran Reserva, R. Lopez de Hareida, Rioja Alta,
Spain, 1985.

Charmes-Chambertin Grand Cru, Dom. Beaumont, Cotes de
Nuits, 2001.

Echezeaux, Grand Cru, Dom. Naudin-Ferrand, Cétes de Nuits,
2001.

Clos du Tart,Grand Cru, J.Mommessin, Cotes de Nuits,
2001/2003.

Romanée Saint Vivant, Grand Cru, Dom. Robert Arnoux,
Cotes de Nuits, 2001.

12

Btl

£49.00

£55.00

£59.00

£62.00

£73.00

£75.00

£80.00

£90.00

£90.00

£90.00

£90.00

£120.00

£130.00

£190.00

£230.00



WARM and SPICY

Complex wines, gloriously rich and warm. Flavours of fruits berries, black

pepper and chocolate abound

Fairvalley Pinotage, Paarl, South Africa, 2008.

Javier San Pedro, Randez Rioja, 2008.

Bonarda, Altos las Homigas, Mandoza, Argentina, 2007.

Chateau d'Oupia, Minervois, Languedoc, 2007.

Falernia Carmemere Syrah Reserva, Elqui Valley, Chile, 2006.

Pinotage, Meinert, Stellenbosch, South Africa, 2006

Harewood Estate Red Rabbit, Western Australia, 2008.

Cotes du Rhone, Domaine St Gayan, 2007.

Otto Bestué, Tempranillo / Cabernet, Somontano, Spain, 2006.

Ripassa Valpolicella Superiore, Zenato, Veneto, Italy, 2007.
L’Arbouse, Mas Bruguiere, Pic Saint Loup, Languedoc, 2008.

Crozes Hermitage, Pascal, Northern Rhone, 2005.

Glaetzer Wallace Shiraz,Grenache, Barossa Valley, South
Australia, 2007.

Bogle Old Vine Zinfandel, Clarksberg, California, 2007.
Homtini, Shiraz / Viognier, Paarl, South Africa, 2005.
Bobbie Burns Shiraz, Rutherglen, Victoria, Australia, 2006.

Rudera Syrah, Stellenbosch, South Africa, 2005.

Mas Bruguiére, la Grenadiere, Pic Saint-Loup, Languedoc, 2005.

Rioja Reserva Cosecha, CUNE, Rioja Alta, Spain, 2005.

13

Half

Btl

£17.00

£17.00

£20.00

£20.00

£21.50

£23.00

£23.00

£24.50

£24.00

£28.00

£30.00

£30.00

£30.00

£30.50

£32.00

£35.00

£35.50

£37.00

£38.00

WARM and SPICY continued

Gigondas, Dom. St Gayan, Southern Rhone, 2005.

Alentejo Reserve Red, Herdado do Esporao, 2006

Synchronicity, Cabernet /Merlot/ Pinotage. Martin Meinert,
Devon Valley, Stellenbosch, South Africa, 2005.

Ripassa Valpolicella Superiore, Zenato, Veneto, Italy, 2006.

Chateauneuf du Pape, Dom. P. Caboche, Southern,Rhone,
2007.

Blaufrankisch Ried Oberer Wald, Ernst Triebaumer, Rust,
Austria. 2003.

Rioja Reserva, Vifiedos del Contino, Alavesa, Laguardia, Spain,
2004.

Cote Rotie “La Vialliere”, J Champet, Rhone, 2004.

Cornas, Earl du Biguet, Rhone, 2005
Rioja Reserva, Vallobera, Bodega San Pedro, Cazador, Spain,
1997.

Vifia del Olivo, Rioja, Vifiedos del Contino, Laguardia, Alavesa,
Spain, 2000.

Shiraz, Amon-Ra Ben Glaetzer, Barossa Valley, Australia, 2006.

14

Half

£22.00
(2004)

£25.50
(2005)

Btl

£40.00

£42.00

£42.00

£28.00

£50.00

£52.00

£53.00

£63.00

£63.00

£65.00

£100.00

£100.00



MOUTHWATERING SWEET and SOUR REDS

Exciting reds with sweet & sour cherry and plum fruits with a herby bite

to finish.

Primitivo di Manduria, Papale, Italy, 2006.

Rosso di Montalcino, Loacker, Corte Pavone, Tuscany, Italy,
2005.

Chianti Classico, Fonterutoli, Mazzey, Tuscany, Italy, 2007.

Chianti Classico, Baron Ricasoli, Castello di Brolio, Tuscany,
Italy, 2007.

Serrata, Tenuta Belguardo, Mazzey, Tuscany, Italy, 2007.

Givry |er cru, Domaine Clos Salomon, Cotes Challonaise,
France, 2006.

Valpolicella Superiore, Ripasso, Italy, 2004.

Barolo, Fontanafredda, Piemonte, Italy, 2006.

Barbaresco Coste Rubin, Fonatnafredda, Piemonte, Italy, 2006.

Barolo, Piccole Vigne, Parusso, Italy, 2004.

Barbera d’Alba, Vigna Gallina, Piemonte, Italy, 2006.

Campaccio Riserva, Terrabianca, Tuscany,ltaly, 2003.

ILBlu, Rosso di Toscana, IGT, Italy, 2002.

Brunello di Montalcino, Argiano, Tuscany, Italy, 2004.

15

Half

£26.00
(2006)

Btl

£25.00

£31.00

£33.00

£35.00

£35.00

£52.00

£51.00

£54.00

£60.00

£68.50

£70.00

£72.00

£75.00

£80.00

BLACK FRUITS FULL of BODY

Full on Classic Cabernet Sauvignon and Merlot reds with firm tannins and

distinctive blackcurrant nose.

Cabernet Sauvignon, Simon Hackett, McLaren Vale, Australia,
2006.

Slowine Merlot, Overberg, South Africa, 2007.
Chateau Peychaud, Cote De Bourg, 2005
Chateau Sainte Marie, Bordeaux Superieur, 2007.

De Gras Merlot Reserva, Colchagua Valley, Chile, 2007.

Richesse, Merlot/Cabernet, Dom. Garrou,
Cotes de Bergerac, 2003.

Leyda Cabernet Sauvignon Single Vineyard, Maipo Valley, Chile
2008.

Bouza, Merlot, La Voiletas, Uruguay, 2008.
Carmenere, In Situ, Anconcagua Valley, 2007

La Chapelle d'Escurac, Medoc, 2007.

Vistalba Corte B Malbec, Cabernet Sauvignon, Merlot, Bonarda,
Mendoza, Argentina. 2006

Chateau Falfas, Cotes de Bourg, 2005.

Hawk Crest, Cabernet Sauvignon, Stags Leap Wine Cellars, Napa
Valley, California, 2004.

Harewood Estate, Cabernet Sauvignon, Mount Barker, Western
Australia. 2005.

Thelema Cabernet Sauvignon, Mountain Vineyards, Helshoogte,
Stellenbosch, South Africa, 2005.

Chateau Orisse du Casse, Grand Cru St Emilion, 2003.

IL Tesoro, Merlot, Terrabianca, Tuscany, 2003.

16

Half

£15.00

Btl

£18.00

£22.00

£22.50

£23.00

£24.50

£29.00

£27.50

£28.50

£30.00

£32.00

£34.00

£34.00

£37.00

£45.00

£47.00

£50.00



BLACK FRUITS FULL of BODY, continued

Half

£26.00

Chateau Les Hauts Conseillants, Lalande de Pomerol, 2004. (2003)

Chateau La Haye, Cru Bourgeois,St Estephe, 2003.

Chateau Picque Caillou, Pessac, Leognan, Graves, 2005.

Chateau La Roche Beaulieu 'Amavinum', Cotes de Castillon,
2001.
Chateau Potensac, Cru Bourgeois, Dom., Haut Médoc, 1996.

Chateau La Tourette, Pauillac, 2002.

Chateau Siran, Grand Cru Excpetionnal, Margaux, 1998.
Chéateau Bonalgue, Pomerol, 2004

Chateau Meyney, Cru Bourgeois Supérieur, St Estephe, [996.
Chateau Cos Labory, Grand Cru Classé, St Estephe, 2000.
Chateau Giscours, Margaux, 2004.

Chateau Haut Bailly, Grand Cru Classé, Pessac-Léognan, 1995.
Chateau la Dominique, Grand Cru Classé, St Emilion, 2000
Chateau Fourtet, 200 |, St Emillion

Chateau Gazin, Pomerol, 2001.

Chateau Leoville Barton, 2eme Cru Classe, St Julien, 1998.
Chateau Gruand Larose, St Julien, 1996.

Chateau Figeac, St Emillion, 200 |

Chateau Ducru Beaucaillou, 2eme Cru Classe, St Julien, 2001 .
Chateau Gazin, Pomerol, 1995.

Chateau Lynch Bages, 5eme Cru Classe, Pauillac, 2002.

Chateau Lafleur-Petrus, Pomerol, 200 |
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Btl

£50.00

£55.00

£55.00

£56.00
£63.00
£65.00

£70.00

£80.00

£82.50

£85.00

£85.00

£95.00

£95.00

£110.00

£110.00

£115.00

£120.00

£120.00

£135.00

£135.00

£140.00

£145.00

CLASSIC CLARET, GREAT YEARS!

Chateau Leoville Barton, 2eme Cru Classe, St Julien, 1986
Rich, dense, and medium to full-bodied, with moderate tannin, layers of
flavour, and that inner-core of sweet, jammy fruit

Chateau Pichon-Longueville — Baron, 2eme Cru Classe, Pauillac, 1988
Surprisingly large-scaled for a 1 988, with an oaky, cassis, and liquorice-
scented nose, it is deep in color, rich, softly tannic, medium to full-
bodled.

Chateau Lynch Bages, 5eme Cru Classe, Pauillac, 1988

Ruby coloured with purple hues, it reveals aromas of dried herbs, smoke,
leather, grilled meats, and copious black cherry and currant fruit.
Medjum-bodied, powerful, rich, and surprisingly evolved.

Chateau Cos d’Estournel, 1986, 2eme Cru Classé, St Estéphe Black/ruby
colour and plenty of toasty, smoky notes in its bouguet that suggest ripe
plums and liquorice. Evolving at a glacial pace, it exhibits massive, huge,
ripe, extremely concentrated flavours with impressive depth and
richness.

Chéteau Pichon-Longueville, 2eme Cru Classe, Pauillac, 1995

The wine possesses an opaque black/ruby/purple colour, and sexy,
flamboyant aromatics of pain grille, black fruits, and cedar. Exquisite on
the palate, this full-bodjed, layered, multidimensional wine should prove
to be one of the vintage's most extraordinary success stories

Chateau Leoville Du Marquis Las Cases, 2eme Cru Classe, St Julien, 1989
A tighter, more compact finish is the result of elevated tannin, but this is
an outstanding, rich, medium-weijght Las Cases

Chateau Mouton Rothschild, | er Cru Classe, Pauillac, 1988
The 1988 Mouton has an attractive aroma of exotic spices, minerals,
coffee, black currants, and sweet oak.

Chateau Palmer, 3eme Cru Classe, Margaux, 1989

The wine exhibits a dark rub)//purple colour, a sweet, jammy nose of
black fruits, intermingled with floral scents, liquorice, and a touch of
truffles.
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£175.00

£180.00

£195.00

£200.00

£245.00

£250.00

£325.00

£350.00



HALF BOTTLES

White

Montes Sauvignon, Curicé Valley, Chile, 2007.
Sancerre Les Perriers, A Vatan, Loire, 2007.

Chablis, Durup, Bourgogne, 2007.

Pinot Grigio, Giovanni Puiatti, Isonzo, Friulli, Italy, 2007.
Chablis | er Cru, Cote de Lechet, B. Defaix 2006.

Crozes Hermitage, A. Graillot, Rhone, 2005.

Red

Cabernet Sauvignon, Simon Hackett, McLaren Vale, Austraila,
2006.

Moulin a Vent, “Clos du Tremblay”, P. Janin, Beaujolais, 2007.

Massaya Classic Red, Massaya Estate, Bekaa Valley, Lenabon,
2007.

Croze Hermitage, Domaine des Entrefaux, Northern Rhone,
2006.

Gigondas, Dom. St Gayan, Southern Rhone, 2005.

Chateauneuf du Pape, Dom. P. Caboche, Southern,Rhone, 2006.

Givry ler cru, Domaine Clos Salomon, Cotes Challonaise,
France, 2006.

Chateau Les Hauts Conseillants, Lalande de Pomerol, 2006.

Santenay, “Vieilles Vignes”, B. Morey, Cotes de Beaune, 2006.

Gevrey —Chambertin, Domaine Dupont — Tisserandot, 2006.
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Btl

£11.75

£18.00

£19.00

£20.00

£23.00

£23.00

Btl

£15.00

£18.00

£17.50

£19.50

£22.00

£25.50

£26.00

£26.00

£28.00

£31.00

IN THE PINK

Delicate and deliciously dry, perfect served cold on warm summer days

Otto Bestue, Tempranillo Cabernet Sauvignon, Somontano
Spain, 2007.

Beaujolais Rose, Geofray, 2007.

Tavel, La Forcadiere, Armand Maby, 2007

Chateau des Chaberts Cuvée Prestige, Coteaux Varois, 2006.

Massaya Rosé, Massaya Estate, Bekaa Valley, Lebanon, 2007.

Vina Tondonia Reserva, R.Lopez du Heredia, Rioja Alta, 1995.

GLORIOUS GOLDEN SWEET WINES

Monbazillac, Domaine UAncienne Cure & E.Ch. Roche, 2004.

Black Muscat, Campbells Rutherglen, Victoria, Australia.
Riesling, Noble Late Harvest Paul Cluver, Elgin South Africa,
2007.

Traminer Ried Mitterkraftn Beerenauslese, Ernst Triebaumer,
Austria, 2006.

Chenin Blanc, Rudera Noble Late Harvest, Stellenbosch, South

Africa, 2006.

Plessis Pineau des Charentes, Congac, France
Akasi-tai Shiraume Umeshu; Plum Infused Sake
Aleatico di Puglia, Candido, Apulia, Italy, 2002.

Pedro Ximinez, Cardenal Cisneros, South-West, Spain
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Half

Glass
75ml

£6.25

£6.25

£6.25

£6.25

£6.25

£6.25

£6.25

£6.25

£6.25

Btl

£24.00

£25.00

£30.00

£28.00

£32.50

£33.00

Btl

£18.50

£23.50

£26.50

£31.00

£31.00

£32.00

£35.00

£37.00

£50.00



PORT & SHERRY

Sherry

Manzanilla Las Medallas.
Fino del Puerto.

Romate Amontillado.
Almenicesta.

Iberia Cream.

Port

Quinta Do Portal Fine Ruby Port
Quinta Do Portal LBV Port.
Quinta Do Portal 10 Yr Old Tawney.

Quinta Do Portal Vintage Port.
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75ml

£4.00

£4.00

£4.00

£5.00

£5.50

£4.50

£5.75

£7.00

£10.00

LIQUEURS & DIGESTIFS

The Olive Tree liqueurs and digestifs are a collection of individual spirits
from small independent distillers that show the best in their style.

Elegant, Delicate, Subtle

25ml
Calvados Henry de Querville £4.50
Tyrconnell Single Irish Malt £5.00
Auchentoshan, 200, Lowland, Single Cask Single Malt. £5.00
Eau de Vie de Poire William, Grande Reserve . £5.00
Small Batch Plantation Rum, Barbados 1999. £5.00
Greenoare 8 Year Old Single Grain, Irish Whiskey. £5.00
Eau de Vie de Framboise Sauvage, Grande Reserve. £5.00
Coopers Choice, Clynelish, 1997, Highland. Single Cask Single Malt. £5.50
Cognac Maxime Trijol, Grande Champagne, VSOP. £5.75
Ben Nevis, 1996, Highland, Single Cask Single Malt. £5.75
Cognac Leyrat, Lot |0 Fins Bois £6.00
Compass Box Hedonism, Blended Grain Whisky. £8.00
Mackmyra First Edition, Swedish Single Malt. £8.50
Cognac XO, Maxime Trijol £12.00
Cognac Ragnaud Sabourin Alliance 35 Fontveille Grande Champagne £15.50
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Complex and Distinctive yet Mellow

Glenalmond 2000 Highland Malt.

Doorly's XO Barbados Rum Oloroso Sherry Cask
Evan Williams 1998, Single Barrel Bourbon
Compass Box Oak Cross Vatted Malt Whisky
Grappa Stagionata en Frassino Barique

Marc de Gewurztraiminer Vendanges Tardives

Clos Martin XO |5 ans, Folle Blanche, Bas Armagnac
Compass Box Spice Tree Vatted Malt Whisky
Longmorn 1997, Speyside. Single Cask Single Malt
Linkwood 1995, Speyside. Single Cask Single Malt
Glenfarclas |5 Yr Old, Speyside. Single Malt
Mortlach 1990. Single Sherry Cask Single Malt
Agricole Martinique Rhum, J Bally 1993

Grappa di Moscato, Bepi Tosolini

Glen Grant, 1977. Highland. Single Cask Single Malt
Armagnac Domaine de la Brette 1975, Tenareze
Miyagikyo 12 yr old Japanese Single Malt

Cognac Leyrat, XO Vieille Reserve

Calvados Perigault 1978, Pays D'Auge

Cognac Leyrat, Lot 7 | Fins Bois

Glenfarclas 30 yr old Single Speyside Malt
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25ml

£4.50

£4.50

£5.00

£5.25

£5.25

£5.25

£5.75

£6.00

£7.00

£7.00

£7.50

£7.50

£7.50

£9.00

£9.75

£9.75

£10.50

£11.50

£11.50

£12.50

£15.50

Full Bodied, Robust, Not for the Feint Hearted

Finlaggen Old Reserve Single Islay Malt
Grappa Riserva, Bepi Tosolimi

Bas Armagnac Baron Sigognac | 0 ans d'age
Connemara Peated Single Irish Malt
Compass Box, The Peat Monster

Small Batch Plantation Rum, Jamaica 8 year old
Finlaggen Cask Strength Islay Malt

Bowmore 998 Islay. Single Cask Single Malt.
Caol lla 1992, Islay. Single Cask Single Malt.
Elija Craig |8 year old, Single Barrel Bourbon
Yoichi 10 Yr Old Japanese Single Malt
Calvados Lemorton

Bas Armagnac Domaine Boingneres 1987 Cepages Nobles
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25ml

£4.50

£4.75

£5.50

£5.50

£5.50

£5.75

£5.75

£6.00

£7.00

£7.50

£8.75

£14.00

£15.50



