CRACKING GOOD WINE

Ld

ATBARINO 2010
Martin Codax / Rias Baixas / Spain

Deliciously aromatic, this elegant white fiom
northern Spain is full of lemony intensity and
lifted acidity. 4 stunning wine and the pexfect
partner to simple shellfish dishes.

BTL 28.20

CHABLIS 1ER CRU 2007 AOC

Domaine Laroche / Chablis / France

an exemplary Cheblis from ‘old vines , it
Gisplays wonderful purity of fruil with
distinctive honey and spice notes.

BTL 44.95

cOTES DU REONE BLANC 2009

Paul Jaboulet Ainé/ Burgundy / France

From a renowned producer, this blend has a
fragrant bouquet paired with refreshing acldaity
and a clean, crisp finishe.

BTL 26.75

PECORINO IGT TERRE DI CHIETI 2010

Gran Sasso/ Puglia / Italy

A scented, zingy style that is dry, ltangy and
savoury with lovely length and a ripe pear note
on the finish .

BTL 28.50

PICPOUL DE PINET 2010

Baron de Badassitre / Languedoc / France
Arvomatic, youthful wine, with perfumes of pears
and cityus fruit. It has good depth of lemony,
zesty fruit on the palate, with a zippy finish.
BTL 23.20

PINOT GRIS 2010 -= FAIRTRADE

Santa Florentina/ Famantina/ Argentina

Trom the Pamantina valley a lovely wine where
fresh acidity pexfectly balances the ripe, gieen
apple and citius flavour.

BTL 23.75

SAUVIGNON BLANC 2010 VDP

Vignerons de Valencay / Loire Valley / France
Crisp, fresh and very drinkable, this sauvignon
has a lovely nettley fragrance and cltius
acidity.

BTL 21.95 / 175ml 5.25

SAUVIGNON BLANC 2010
Yealands Estate/ Marlborough/ New Zealand

leap oul of the glass, giving way o good
Gepth of flavour which stands up well to stixong
flavoured dishes.

BTL 27.20



CRACKING GOOD F(

VIOGNIER VDP D’0C 2009

Celliers Jean d’Albert/ Terre de Lumiere/ France
Bursting with the classic Viogniexr notes of
acacila and orange blossom, white peach and
apricot.

BTL 18.95 / 175ml 4.50

SOAVE CLASSICO 2009

Cantina di Monteforte/ Veneto/ Italy

Pantastic Soave Classico from some of the best
vineyairds in Soave. This is clean, full and
appealingly aroamatic with a fresh mineral edge.
HALF BTL 11.20

ROSe€
ROSADO 2010

Bodagas Castano / Spain

This strawberry pink rose from southein Spain
has distinct cherry blossom on the nose with &
lightly sparkling finish on the palate.

BTL 20.50 / 175ml 5.20

MERLOT=CORVINA 2010

Ponte Pietra / Veneto / Italy

Soft voluptuous blackberries combine with cherry
blossom perfume and vipe cheryy pie fruit, fresh
and well balanced through to the finish.

BIL 17.20 / 175ml 4.05

SYRAH 2010 IGP PAYS D’0C

Baron Badassitre/ Languedoc-Roussillon / France

Ripe but delicate beryy fruit flavours with spice
and vanilla on the rounded palate. Smooth, fresh
and appealing.

BTL 19.20 / 175ml 4.95

RIOJA RESERVA 2006

Izadi / Rioja & Calatayud / Spain

Impressive Rioja combining classic style with a
modein versatility; soft vanilla oak perfumes
mingle with julcy black fruit and savoury tannins.
BTL 26.75

PINOT FOIR 2009/10

Omrah / Western Australia

Cherry and raspberry with distinciive Pinot
spice and smokey vanilla notes. Supple and
smooth with lashings of ripe fruit - balanced
acidity gives structure to the vibrant fruit
flavours.

BTL 28.20



Sparkling

& Champagne

PROSECCO SPUMANTE SUPERIORE NV DOCG

Ca’ Morlin / Veneto / Italy

Soft Scented and grapey with delicious lightness
ané gentle fizz, perfect alone nicely chilled oz to
accompany simple seafood dishes.

BTL 24.20 / GLASS 4.60

PERLE NOIRE, CREMANT DE BOURGOGNE NV

Louis Bouillot / Burgundy / France

Champagne method ‘Blanc de Noirs’ elegant and
with a delicate apricot hue, elegant red andg
citrus fruit avomas with a beautiful weight and
complexity.

BTL 30.20 / GLASS 7.05

BRUT RV

Delamotte / Champagne / France

Rich yet delicate Delamotte’s IV Brut is
wonderfully balanced between fresh lemon aciditvy
and fullex, zicher ied fruit, green apple and
biscuit flavours.

BTL 49.95 / GLASS 9.05

BRUT 1999 VINATGE

Delamotte / Champagne / Prance

Showing the classic Delamotie hallmarks of
delicacy, richness and ninerally acidity. well-
structured and complex like a fine white wine,
Delamotte 99 makes a sophisticated match for oux
fish and shellfish dishes.

BTL 75.95




