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Wines by the glass

Red wine Per bottle

050 Tortoiseshell Bay Shiraz/Barbera 2006 AiS.E Australia 175ml £425 £16.95
Medium-bodied with a combination of hot chocolate and spice flavours.

240 Montes Cabernet Sauvignon 2006 ClColchagua Valley 175ml £5.50  £20.95
Intense ruby red packed with layers of caramel, cinamon and spice. Good fruity body with subtle oak.

051 Val d'Orbieu Merlot, Vin de Pays d’Oc 2007 Fr Languedoc 175ml £4.35 £17.35
Deep opaque colour with a huge nose of freshly made raspberry jam.

204 Medoc A.C. Dulong 2006/07 FrBordeaux 175ml £6.75  £25.95

More structure and depth than a standard blended 'Bordeaux’. The wine displays classic
cedar characteristics and a rich finish.

055 Cotes du Rhoéne Cuvée Personelle, Pasca 2000 FrRhone 175ml £6.35  £25.00
Bottle age gives this Rhone wine excellent balance with velvet undertones of cedar and cigar
box aromas.

246 Salice Salentino Riserva DOC, Candidc 2005 Ite Puglia 175ml £5.25  £20.75
Made primarily from Negroamaro grapes, this wine is a "proper’ robust and rustic Italian
red. Dried fruits (figs and prunes), bitter chocolate and well balanced acidity result in a

052 Rioja Vega Tinto 2007 SgRioja 175ml £4.85 £19.25
Bright garnet red with red berry fruit aromas and a dry, hot finish!

White wine

001 The House White, Captain's Table Semillion/Chardoni2007 A1S.E Australia 175ml £4.25 £16.95
Fresh, medium-bodied with a soft fruit finish and light oak. Soft toasted flavours with
underlying hints of peaches and nectarines.

006 Yalumba Y Series Viognier 2006/07 A1S.E Australia 175ml £6.30 £25.30
A classic Rhone variety, this golden coloured offering is resplendent with heady aromas of
lemon and spice. The rich and luscious silky palate exhibits citrus and lychee flavours.

002 Bordeaux Sauvignon, Dulong 2007 FrBordeaux 175ml £4.95 £16.90
Pale yellow colour with green tints and expressive mineral and citrus fruit notes. Crisp,

elegant and very fruity.
005 Marquis de Goulaine Chardonnay, unoakec 2007 FrLoire 175ml £5.45 £21.70
007 Chablis J. Moreau et Fils 2006/07 Fr Chablis 175ml £7.50  £29.95
A renowned grower producing excellent wine with the classic flinty dry nature of Chablis
102 Doctor L Riesling, Loosen Brothers 2007/08  GeMosel 175ml £4.95 £19.95

From one of Germany's finest producers this is a classic yet modern Mosel Riesling. Bags of
fruit and flavour combine with pure racy acidity and zing. This is an excellent refreshing
wine that is relatively low in alcohol (8.5%) which means it's ideal to have with lunch. Go
on, give Riesling a try this year!
003 Pinot Grigio, Ca Lunghetta IGT, Casa Vinicola Botter 2007 Ite Friuli-Venezia- ~ 175ml £4.95 £19.75
Intense straw colour. Dry, soft yet full-bodied with a lasting fruity bouqu Giulia
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Wines by the glass (continued)
Rosé Wine Per bottle

020 Bellefontaine Rosé de Syrah, Vin de Pays d’Oc 2007 Fr Languedoc 175ml £4.80 £19.25
Easy drinking wine with a slightly smokey nose (due to the spice of Syrah). The palate is
fresh, fruity and has a crisp, dry finish.

021 Beringer Stone Cellars Zinfandel Blush 2006 Ut California 175ml £4.95 £19.75
A delightful, delicious and delicate rosé that bursts with summer fruit and has a hint of natural sweetness.

Sparkling Wine and Champagne

350 Prosecco di Valdobbiadene, Casa Vinicola Botte: N.V. Ite Veneto 175ml £5.35 £19.25
An excellent alternative to Champagne.
351 Nyetimber Classic Cuvée Brut 2001 2001 Er West Sussex 175ml £12.80  £48.00

Global phenomenom from a local vineyard. The Classic Cuvée exhibits fantastic balance with
notes of honey and toast.

300 Jules Feraud Cuvée de Réserve Brut (H.Blin & Co.;  N.V. Fr Champagne 175ml £7.75  £30.75
An award winning, elegant, biscuity Champagne of great quality that puts many more

expensive cuvées to shame.

Dessert Wines

38315383 Muscat de Beaumes de Venise, Pascal N.V. FrRhone 75ml £4.50
Luscious sweet dessert wine with an aromatic perfumed bouquet
5380 De Bortoli Noble One Botrytis Semillon 2005 AiNew South Wales 75ml £7.75

The wine displays a complex array of botrytis flavours together with peach, nectarine, zingy
citrus and almond with vanillin oak character adding complexity. Luscious and lingering,

the wine nevertheless finishes with balanced fresh acidity.

Port
Taylor's LBV 2003 PcDouro 50ml £3.25
Graham's 'The Tawny' N.V. PcDouro 50ml £3.95
Taylor's Quinta do Vargellas 1998 P Douro 50ml £7.50
Sherry
Manzanilla San Leon, Bodegas Argueso N.V. SgJerez 50ml £3.50
Fino, Emilio Lustau N.V. StJerez 50ml £3.50
Amontillado NPU, Sanchez Romate N.V. StJerez 50ml £3.95
Oloroso Don José, Sanchez Romate N.V. StJerez 50ml £3.95
Palo Cortado Regente, Sanchez Romate N.V. SgJerez 50ml £4.25

Pedro Ximenez Triana, Bodegas Hidalgc N.V. SgJerez 50ml £4.25
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Red Wines

Australia

Light and elegant

050 Tortoiseshell Bay Shiraz/Barbera 2006 S.E Australia 75cl £7.55 14.5%  £16.95
Medium-bodied with a combination of hot chocolate and spice flavours.

Round and fruity

228 Peter Lehmann Weighbridge Shiraz 2007 S.E Australia 75cl £7.47  145%  £17.40
Gentle spice and body from this delicious and easy drinking red.

284 Mount Langi Ghiran Billi Billi Shiraz 2005 Grampians 75cl £8.78  14.5%  £19.95

Like its bigger brother the 'Cliff Edge Shiraz’, Billi Billi is an extremely classy little Shiraz.
Classic flavours of blackberry with a touch of spice and liquorice combine with classy acidity
to really show the Victorian style of Shiraz.
250 Tyrell's Old Winery Pinot Noir 2008 Multi region 75cl £9.09  13.0% £20.75
Lots of varietal cherry and strawberry aromas with complexing forest floor undertones. A
soft, but generously flavoured style of Pinot Noir with rich sweet fruit in the middle and back
palate, subtle savoury oak support and smooth tannins.
249 Pirie South Pinot Noir 2006/07 Tasmania 75cl £10.88  135%  £24.95
From the founder of Pipers Brook Vineyard and arguably Tasmania's wine industrythe Pirie
Pinot Noir is herbaceous with soft vegetal aromas and a redcurrant finish. A very elegant

229 Jim Barry Cover Drive Cabernet Sauvignon 2006 Clare/Coonawarra 75cl £10.62  15.0%  £26.65
A rich, soft, approachable Cabernet with gentle oak and a juicy finish.
290 Mount Langi Ghiran Cliff Edge Shiraz 2004 Grampians 75cl £13.20 14.5%  £32.75

Thanks to the relatively cool climate of the Grampians in Victoria, Mount Langi Ghiran
produce classy, rich, fruity yet understated Shiraz. Superb fruit on the front palate followed
up with fine tannins and mouthwatering, moreish acidity. Add to this the complexity of
spice, pepper and oak and you have yourself one very very good cool climate Aussie Shiraz!

Big and full bodied

283 De Bortoli Vat 9 Cabernet Sauvignon 2006 Riverina/Yarra  75cl £8.28 14.0%  £18.50
Excellently balanced wine with full fruit flavours, subtle oak and soft tannins.

298 Penfolds Bin 389 Cabernet Sauvignon/Shiraz 2005 South Australia  75cl £17.27 14.5%  £38.75

A blend of Cabernet Sauvignon and Shiraz, this is one of Penfold’s top reds. Masses of rich,
ripe fruit with firm tanins and integrated oak marry wonderfully to give the wine a tight
structure and excellent balance. This is a heavyweight wine that will reward keeping.
296 Skillogalee 'The Cabernets' 2004 Clare Valley 75cl £16.16 14.5%  £42.95
This Cabernet blend (CabSau, CabFr and a touch of Malbec) is a dark, rich wine in the
Skillogalee tradition, with intense colour and powerful, warm aromas and flavours. The wine

is full and soft with sweet, leafy fruit flavours, rich vanillin oak and firm structural tannin.

7290 Torbreck 'The Struie' 2003 Eden/Barossa Vall:75cl £34.38  14.5%  £69.75
The Torbreck Shiraz cuvée from the cooler climate, higher altitude vineyards of the Eden Valley
(imparting delicate spice, white pepper and fruit characteristics) is skilfully blended with fruit from
the Barossa Valley (which traditionally provides greater richness and intensity). A blend of 44 year
old Eden Valley Shiraz vines and 80 year old Barossa Shiraz, The Struie is aged for 18 months in a
combination of old and new French oak barriques prior to bottling.
S Rolf Binder 'Hanisch' Shiraz 2005 Barossa 75cl £52.70  145%  £89.75
98 out of 100! The sensational 2005 Hanisch was aged in 80% new American oak, the balance in
seasoned French. It has a fabulous perfume of cedar, tobacco, vanilla, spice box, truffle, pencil lead,
plum, and blueberry. Volumptuous, intensely flavored, and already complex, it will unfold over the
next decade and drink well through 2025 for those fortunate enough to track some down.” - Robert
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Argentina

Big and full bodied

297 Terrazas Malbec Reserve 2007 Mendoza 75cl £11.18  14.0%  £28.50
Plums and black cheries on the nose with hints of vanilla and caramel. Full bodied with a
silky texture and very long finish.

280 Terrazas Cabernet Sauvignon Reserva 2006 Mendoza 75cl £12.60  135%  £28.50
Cassis and spicy aromas, with rich, ripe and well structured flavours and mature tannins.

Excellent Argentine Cabernet.

Chile

Round and fruity

239 La Paz Merlot 2007 Central Valley 75cl £6.43 £16.25
Deep red in colour with a nose of plums and mint. Resplendent with lots of raspberries and
blackcurrants on the mouth filling palate, it's a great easy drinking wine with good depth
and soft tannins.

240 Montes Cabernet Sauvignon 2006 Colchagua Valley 75cl £7.16 14.0%  £20.95
Intense ruby red packed with layers of caramel, cinamon and spice. Good fruity body with subtle oak.

249 Ventisquero Reserva Pinot Noit 2008 Casablanca 75cl £8.55  13.5%  £23.50
Brightly coloured ruby red with a wonderfull fruit driven palate. A "proper’ smooth and
elegant Pinot.

243 Ventisquero Reserva Carmenere 2006 Colchagua Valley 75cl £8.55 14.0%  £23.50

232 Montes Alpha Merlot 2005 Colchagua Valley 75cl £1257  145% £29.15
Outstanding fruit with red berry and peppery aromas. Round and velvety with an elegant,
long, smooth finish.

Big and full bodied

285 Los Vascos Cabernet Sauvignon 2005 Colchagua Valley 75cl £9.73  14.0%  £21.65
Domain bottled on the Baron de Rothschild Estates. Intense colour with full, ripe tannins and
peppery flavours.

France

Light and elegant

051 Val d'Orbieu Merlot, Vin de Pays d’Oc 2007 Languedoc 75cl £5.74  13.0% £17.35
Deep opaque colour with a huge nose of freshly made raspberry jam.

200 Macon Rouge, Labaume 2006 Burgundy 75cl £7.96 12.5%  £17.60
Delightfully adolescent fruit flavours and aromas. This light wine can be served slightly chilled.

204 Medoc A.C. Dulong 2004 Bordeaux 75cl £9.30  12.5%  £25.95

More structure and depth than a standard blended 'Bordeaux’. The wine displays classic
cedar characteristics and a rich finish.

203 Fleurie Le Reposoir, Pierre Ferraud 2007 Beaujolais 75cl £13.87  125%  £26.65
Impressive nose with a lively, fruity palate and an elegant finish from one of Beaujolais” medium bodied crus.



Page 5

France (continued)

Round and fruity

222 Arrogant Frog Ribet Red Cabernet Sauvignon/Merlot 2006 Languedoc 75cl
A traditional style Bordeaux blend from the Languedoc region with a modern approach.

223 Chateau d'Argadens, Bordeaux Superieur 2004 Bordeaux 75cl
Owned by Chadteau Palmer’s Sichel family, this wine has a high concentration of Merlot
which results in a rich nose with excellent structure.

056 Brouilly Domaine Rolland, Pierre Ferraud 2007 Beaujolais 75cl
Strong colour with more intense flavours and raspberry aromas.

224 Chateau Chicane (Graves) 2001 Bordeaux 75¢cl
Part vinified in oak, Chiteau Chicane has an intense colour with refined tannins and an aromatic bouquet.

225 Chateau Cissac Cru Bourgeois Haut-Medoc 2003/05 Bordeaux 75cl
From a lovely family owned property, Chidteau Cissac is made primarily from Cabernet
Sauvignon (75%) and is a firm wine with measured tannins.

7259 Marsannay, Dom. Pataille Grands vin de Bourgogne 2005 Burgundy 75cl
Plump, rich and minerally. Pataille has created this domain from scratch in an area of
undervalued terroir.

221 Nuits St. Georges Domain Clos Frantin 2004/05 Burgundy 75cl
This classic wine from Burgundy's notherly Cotes de Nuits has a deep structure with a spicy,
rich bouquet and elegant, vibrant fruit flavours.

7205 Savigny-Dominode ler Cru, Domaine Chanson 2004 Burgundy 75cl
Bright ruby colour with intense aromas of preserved cherries mixed with chocolate and a hint
of tobacco enhanced by a subtle vanilla note. Elegant, well-shaped and well-balanced with
harmonious tannic structure. Well-integrated oak leaves a long and generous finish.

Big and full bodied

055 Cotes du Rhéne Cuvée Personelle, Pasca 2000 Rhone 75cl
Bottle age gives this Rhone wine excellent balance with velvet undertones of cedar and cigar
box aromas.

281 Gigondas Domain du Grand Montmirail, Pascal 2005 Rhone 75cl
An intense nose of warm earth, fruit and stones with a big finish.

282 Chateauneuf-du-Pape, Chateau Beaucheme 2005 Rhone 75cl
A flagship wine with a strong structure of full, rich flavours and harmonious tannins.

295 Chateau d'Angludet - Margaux 2004 Bordeaux 75cl

A Cru Bourgeois from Margaux of classified growth quality. This is a seriously good value,
long-lived claret. It is silky on the palate and has robust ripe tanins. The wine is drinking

beautifully now but will continue to improve
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France (continued)
Big and full bodied
7294 Domaine de Chevalier - Graves 1998 Bordeaux 75cl £34.60 12.5%  £74.95
Domaine De Chevalier has 35 hectares of vines and red wine accounts for 80% of the
production. Made from a blend of 55% Cabernet Sauvignon, 40% Merlot, and 5% Cabernet
Franc, the wine is fermented in temperature-controlled, stainless steel vats and then matured
in oak barriques (50% new) for 18 months. A wine bursting with berry and green tobacco
character, plus lots of currant, raisin and spice aromas. Full bodied with full, velvety tannins
and a long aftertaste of tobacco and earth.
7258 Nuits St. Georges Les Vaucrains, Dom. H. Gouges 2000 Burgundy 75cl £41.68  13.0% £79.95
Domaine Henri Gouges is arguably the most famous domaine in Nuits St. Georges. The
Gouges family has been vineyard proprietors in Nuits for generations and proprietors of the
current domaine since 1919. Production is small, with demand invariably outstripping
supply and consequently wines from this domaine are becoming increasingly difficult to find.
Fortunately we have secured a small parcel and this ler Cru does not disappoint — rich and

substantial with ripe succulent fruit overlaying smooth tannins.

7293 Hermitage Monier de la Sizeranne, Chapoutier 2004 Rhone 75cl £47.71 13.5%  £81.25
From an impressive holding of 26 hectares, which represents almost 20% of the whole of the
Hermitage appellation, La Sizeranne is an assemblage of grapes from the plots of Méal,
Bessards and Greffieux, each adding degrees of character and complexity to the blend. This
displays attractive black fruits with a garland of pepper, then an engaging and elegant palate
with savoury notes and plenty of matiere. The wine is taut with sinewy tannins driving the
black cherru. currant, tobacco and mineral notes. Hints of vurvle fruit and flowers on the
7255 Chateau de Beaucastel, Chateauneuf-du-Pape 2000 Rhone 75cl £48.84  135% £102.45
Deep ruby colour, with dark purple tinges this wine shows considerable viscosity. It is crafted
from the 13 grape varieties of the Chiteauneuf-du-Pape appellation with a strong percentage
of Mourvedre and Grenache (30% each), Syrah 10%, Counoise 10% Cinsault 5% and the
rest divided up amongst the remaining grape varieties: Vaccarése, Terret Noir, Muscardin,
Picpoul, Picardan, Bourboulenc and Roussanne. This epic wine has intense aromas of black
fruit, peppered meat and spices. The mouth is ample, ripe, supple and well balanced, with a
black cherru after-taste. It ends on a eenerous finish with eleeant. structured and vleasant

7256 Chateau Quinault I'Enclos - Saint-Emilion 2000 Bordeaux 75cl £54.48 13.0% £110.15
Chateau Quinault I’ Enclos is now unquestionably one of the star estates in St-Emilion. It is a

St-Emilion Grand Cru property and is owned by Dr Alain Raynaud and his wife Frangoise
with cult oenologists, Michel Rolland and Denis Dubourdieu, acting as consultants.
Quinault I'Enclos’s new cuverie and chai are located in the heart of the town of Libourne
with the 18-hectare vineyard being very close to the Pomerol boundary. The average age of
the vines is high (60-70 years) and the 2000 vintage is a blend of 70% Merlot, 20% Cabernet
Franc, 5% Cabernet Sauvignon and 5% Malbec.

7254 L’Eglise Clinet - Pommerol 1996 Bordeaux 75cl £89.75  125% £165.40
One of the few profound Pomerols in 1996, 1'Eglise-Clinet turned out an uncommonly rich,
concentrated wine that is performing well from bottle. The dark ruby/purple colour is
followed by notes of charcoal, jammy cassis and raspberries. Spicy oak emerges as the wine
sits in the glass. It is fat, concentrated, and medium to full-bodied, with a layered,

multidimensional, highly nuanced personality.
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Italy

Light and elegant

206 Arpeggio Rosso 2007 Sicily 75cl
A medium-bodied wine from the Cantine Settesoli cooperative in Sicily, Arpeggio is ideal on
its own thanks to abundant soft fruit but, thanks to its fruity body, also combines well with a
range of foods. Blended from Nerello Mascalese and Nero d’Avola it has well rounded
tannins and a concentrated finish.

Round and fruity

233 Lamura Nero d'Avola 2006 Sicily 75cl
Full of character, soft and approachable with red berry fruit flavours.

461 Sangiovese 'ERA', IGT, Cantine Volpe, organic 2006 Marche 75cl
Made from the classic Chianti grape. Good, upfront fruit with notes of cherry and orange
peel. It has straight forward character and a smooth texture.

246 Salice Salentino Riserva DOC, Candidc 2005 Puglia 75cl
Made primarily from Negroamaro grapes, this wine is a "proper’ robust and rustic Italian
red. Dried fruits (figs and prunes), bitter chocolate and well balanced acidity result in a

Big and full bodied

286 Chianti Clasicco Villa Cafaggio Riserve 2005 Chianti 75cl
A lovely bright cherry red. Spicy cloves on the nose with a wonderfully refined black cherry
and plum fruitiness.

287 Barolo Antario D.O.C.G. 2003 Piemonte 75cl
Ower two years in oak results in a big and generous wine with classic Nebbiolo fruit, great
depth and excellent structure.

Lebanon

Round and fruity

220 Chateau Musar 2000 Bekaa Valley 75cl
A renowned wine that was established in 1930. Crafted from a blend of Cabernet Sauvignon,
Cinsault and Carignan it spends a year in French oak and is cellared for around six years
before release. The wine is raisiny and earthy and always requires decanting.

New Zealand

Light and elegant

202 Southbank Estate Marlborough Pinot Noir 2005 Marlborough 75cl
A complex combination of red cherry, plums and a hint of spice. Silky texture and very elegant.

201 Mansion House Bay Pinot Noir 2007 Marlborough 75cl
A deliciously crafted silky Pinot Noir. Lovely typical colour, a benchmark nose of crushed
raspberries with a touch of oak, and a rounded, complex palate.

Spain

Light and elegant

052 Rioja Vega Tinto 2007 Rioja 75cl
Bright garnet red with red berry fruit aromas and a dry, hot finish!

Round and fruity

643 Palacio de Beltus Rioja 2005 Rioja 75cl
An excellently made wine full of robust yet soft flavours and an excellent finish

237 Marqués de Céceres Rioja Crianza D.O.C. 2004 Rioja 75cl
A full-bodied classic Rioja with well balanced oak and fruit.

641 Enate Crianza Tempranillo/Cabernet Sauvignon 2003 Somontano 75cl

Dark cherry colour with a complex bouquet of mature red berries with smoky and spicy flavours.
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Spain
Round and fruity (continued)
642 Marqués de Murrieta Ygay Tinto Reserve 2002 Rioja 75cl £15.12 14.0%  £29.75

This Ygay exhibits a dense ruby/plum colour and a big spicy nose. Lots of cassis, licorice and
a hint of tobacco.

644 Pesquera Tinto, Alejandro Ferndndez 2005 Ribera del Duerc 75cl £19.32 14.0%  £34.50
Abundant luscious blackberry flavours with ripe tannins and creamy, toasty spice. The finish

is refined, long-lasting and elegant.

South Africa

Round and fruity

234 Brampton Old Vines Merlot/Cabernet Sauvignon 2007 Stellenbosch 75cl £8.57  14.5%  £19.95
Blended from the best old vines from each vintage; ripened fruit aromas, dark chocolate and

oak spice flavours.

235 Bon Courage Shiraz 2006 Robertson 75cl £9.03 14.5%  £20.65
Smooth red wine made in a modern style. Sweet berry fruits overlaid with smoky peppery spices.
230 Hamilton Russell Pinot Noir 2005 Hemel-en-Aarde 75cl £30.45 14.0%  £56.65

Arguably South Africa’s most Burgundian Pinot Noir. This wine is all about balance and
generosity - nice tight structure with overlying complex, deeply aromatic fruit, spice and
earth flavours. Absolutely sensational!
Big and full bodied
299 John X Merriman, Rustenberg 2005 Stellenbosch 75cl £11.93  145%  £27.95
A Bordeaux inspired blend of Merlot, Cabernet Sauvignon, Petit Verdot, Cabernet Franc and
Malbec, this wine has intense plum and cigar box aromas. The multi layered palate is full but

well balanced. This wine is aproachable now but will really start to reveal itself in five years

289 Spice Route Chakalaka - limited quantities 2007 Swaartland 75cl £13.29 15.0%  £29.95
An exquisite blend of Shiraz, Mouvedre and Grenache, this wine is immense! Elegant,
bright, dark autumn fruit flavours. It is ripe, long and very moreish! At 15% ABV it is
incredibly balanced with classy acidity. Awarded 5* in March’s Decanter magazine.

291 Vergelegen Cabernet Sauvignon 2005 Stellenbosch 75cl £13.69  145%  £29.95
A complex wine, showing black currants, spice, ripe plums and attractive wood aromas and
flavours. It is full with firm, ripe tannins leading to a lingering aftertaste.

293 Meerlust Merlot 2004 Stellenbosch 75cl £20.06  14.0% £35.95
Intense, deep plum-black colour with a cerise rim. The nose is vivacious with ripe plum,
mulberry and creamy fruit with hints of fennel, ink and spices. The palate is rich and
opulent, densely packed with ripe Merlot fruit and supported by silky soft, sleek tannins.

292 Thelema 'The Mint' Cabernet Sauvignon 2006 Stellenbosch 75cl £2126  145%  £44.85
The Mint Cabernet is deep, brooding purple in colour with inky black depths and an
explosive, jam packed nose redolent of blackcurrants, black cherries, spicy oak and plenty of
mint aromas! The pallet is concentrated, structured and highly polished, boasting a multi-
layered, well integrated lash of oak supporting the black fruit medley of flavours.

288 Meerlust Rubicon 2003 Stellenbosch 75cl £2295  135%  £47.65
Intense, opaque ruby core with cerise rim. Powerful primary nose of blackcurrant, cigar box,
smoked meat and minerals. On the palate the wine shows remarkable approachability with

intense dark fruit juiciness coming from a renowned Cabernet Sauvignon vintage.

USA

Big and full bodied
Newton Unfiltered Merlot 2002 Napa Valley 75cl £3249  155%  £65.75
Deep ruby in colour with aromas of dried lavender, green olive and exposing a hint of red
fruit. Intense flavours of fresh red currants, black plum and cedar are supported by fine-
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White Wines
Argentina
Dry and crisp
Terrazas Reserva Torrontes 2007 Salta City

Brilliant white gold with green highlights. Aromas of white flowers such as orange blossom
and rose, with concentrated fruity notes of pear, mango and passion fruit. The wine opens

with a fruity and sensual palate, the finish is remarkably fresh with excellently balanced

Australia

Dry and crisp

001

The House White, Captain's Table Semillion/Chard 2007 S.E Australia
Fresh, medium-bodied with a soft fruit finish and light oak. Soft toasted flavours with
underlying hints of peaches and nectarines.

107 Peter Lehmann Weighbridge Chardonnay, unoaked 2007 S.E Australia
A vibrant unoaked wine with fresh melon aromas. The medium weight palate displays
tropical melon and peach flavours and a clean fruit finish.

106 Peter Lehmann Barossa Chenin Blanc 2008 Barossa Valley
A delicate green gold in colour, it has lifted fresh aromatics with beautiful notes of freshly
peeled apple. Zingingly crisp on the palate with a fine natural acidity and fiishing superbly
dry. Very refreshing.

115 Grant Burge Barossa Sauvignon Blanc 2007 Barossa Valley
Prominent aromas of passionfruit and lemons with balanced and fresh acidity.

116 Pikes White Mullet Riesling/Viognier/Chenin/Sauvign 2007 Clare Valley
Crisp and dry with lots of unfolding flavours, grapefruits and honey.

113 Pewsey Vale Eden Valley Riesling 2007 Eden Valley
Classic Riesling from one of the 'new world’s’ finest Riesling regions. This wine has
delicacy, finesse and intense citrus characteristics.

102 Skillogalee Clare Valley Riesling 2007 Clare Valley
Mid straw in colour. On the nose there are lively fresh lime aromas with a touch of perfumed
aromatics. The palate has intense citrus fruit flavours balanced by a refreshing acidity giving
a crisp, dry, lingering finish.

Dry and full bodied

006 Yalumba Y Series Viognier 2006/07 S.E Australia
A classic Rhone variety, this golden coloured offering is resplendent with heady aromas of
lemon and spice. The rich and luscious silky palate exhibits citrus and lychee flavours.

144 Jim Barry Silly Mid On Sauvignon/Semillon 2006 Clare/Adelaide
Semillon grapes are sourced from the Clare Valley and Sauvignon Blanc from the Adelaide
Hills to prduce this fresh crisp wine with enticing aromas of tropical fruits, citrus and

139 Heggies Eden Valley Chardonnay 2005/06 Eden Valley
Low yield, handpicked grapes from a high, cool climate vineyard and nine months in French
oak yields a rich, creamy and complex wine.

140 Peter Lehmann 'Margaret' Barossa Semillon 2003 Barossa Valley
Still very lively and fresh showing good citrus notes also hints of macadamia nut characters
and beginnings of a light smokiness as a consequence of bottle development. Still a
remarkably tight, zesty and youthful wine with a superb structure and length. Time in the
bottle has deepened the lime citrus and honey dew fruit flavours which fill out the mouth

132 Cape Mentelle Semillon/Sauvignon Blanc 2008 Margaret River

Aromas of zesty lime and pawpaw fruits, fresh snowpeas and fragrant citrus blossom are
overlayed with hints of blackcurrant.The palate features lively lemon and lime zest, with

crunchy sugar snap pea and wheat grass.

75cl

75cl

75cl

75cl

75cl

75cl

75cl

75cl

75cl

75cl

75cl

75cl

75cl
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£11.18

£6.68

£7.47

£7.53

£8.23

£9.03

£10.80

£12.63

£8.39

£10.62

£11.64

£13.29

£13.92

13.5%

13.5%

12.5%

12.5%

13.0%

12.0%

12.5%

13.0%

13.5%

12.5%

14.0%

11.5%

12.5%

£28.50

£16.95

£17.40

£17.40

£18.40

£19.95

£24.65

£26.85

£25.30

£26.95

£25.65

£30.95

£31.25
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Chile

Dry and crisp

119 La Paz Sauvignon Blanc 2008 Central Valley 75cl £6.43 £16.25
A pale straw yellow in colour with excellent tropical fruit notes. The crisp and juicy palate is
delicately balanced with lime, pear and herbal flavours.

[A Ventisquero Classico unoaked Chardonnay 2008 75cl £7.29  13.0% £18.25
Intense aromas of pineapple, bananas and citrus fruits with smooth, balanced acidity.

114 Montes Sauvignon Blanc, unoaked 2007 Colchagua Valley 75cl £7.30  12.5%  £19.90
Stainless steel fermented (unoaked) wine with a fresh yet well balanced full finish. An
excellent aperitif wine displaying tropical fruits and grassy aromas.

France

Dry and crisp

002 Bordeaux Sauvignon, Dulong 2007 Bordeaux 75cl £6.87  12.0% £16.90
Pale yellow colour with green tints and expressive mineral and citrus fruit notes. Crisp,
elegant and very fruity.

108 Muscadet de Sévre et Maine, Guy Sagel 2005/06 Loire 75cl £7.27  12.0%  £19.90
The extra time on lees gives this wine good complexity and balance with a dry finish.

004 Pinot Blanc, Cave du Roi Dagobert 2005 Alsace 75cl £8.14  13.0% £19.75
A full-bodied floral wine with a crisp, elegant finish.

104 Muscadet Cuvée du Millénaire, Marq. de Goulaine 2007 Loire 75cl £8.78 £22.65

101 Bourgogne Aligoté J. Moreau 2005/06 Bourgogne 75cl £9.81 12.0%  £20.75
Supple and fresh with a crisp, dry finish. An ideal aperitif wine.

007 Chablis J. Moreau et Fils 2006/07 Chablis 75cl £1349  12.0%  £29.95
A renowned grower producing excellent wine with the classic flinty dry nature of Chablis

110 Sancerre Sélection Premiére, Guy Saget 2007 Loire 75cl £14.71 12.5%  £27.65
Dry, crisp and fresh with essential Sauvignon flavour and underlying hints of mint.

109 Pouilly Fumé Le Domaine, Guy Saget 2006 Loire 75cl £16.85  125%  £30.75
Highly perfumed nose with smoky flavours and a full concentrated flinty spice.

Dry and full bodied

005 Marquis de Goulaine Chardonnay, unoakec 2007 Loire 75cl £7.71 11.5%  £21.70

136 Macon-Villages Chardonnay, Caves Lugny 2007 Burgundy 75cl £8.28  13.0% £17.80
An inexpensive Chardonnay that is ideal for a summer day. Elegant, dry and very refeshing.

137 Macon-Lugny les Genievres Louis Latour 2007 Burgundy 75cl £9.73  13.0%  £22.00

Produced in Lugny, one of the Mdcon's best vineyards, this opulent and rich wine is fresh,
clean with a floral nose as well as hints of apples and lemons.

130 Pouilly Fuisse Les Deux Terroirs, Mommessir 2006 Burgundy 75cl £19.41 12.5%  £38.75
A full ripe flavoured wine from the Méaconnais area of Burgundy. The wine has peach and
tangerine flavours as well as spicy, floral and mineral notes.

133 Chateauneuf-du-Pape, Chateau Beucheme 2006 Rhone 75cl £19.86 £38.95
A bright golden colour with a bouquet of acacia flowers, roasted almonds and apricots. The
wine is soft but powerful, with a long lasting finish.

131 Chablis Grand Cru Valmur, J. Moreau et Fils 2004 Chablis 75cl £30.61 13.0%  £43.00
With a powerful and rich mineral character, this wine is initially supple yet will mature wonderfully with age.
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France (continued)
Dry and full bodied

6134 Condrieu, Chapoutier 2006 Rhone 75cl £31.71 £59.75
A famous wine only ever produced in small quantities. Made from the Viognier grape, it is
full of fruit and exotic aromatics. Best enjoyed whilst young.

6145 Puligny Montrachet, Pernot et fils, Grand Vin 2006 Burgundy 75cl £35.13 £61.25
Lnis wine 15 from a seriously high quality Puligny Montrachet domaine which 15 owned and

managed by Norwegian Paul Pernot and his three sons. Paul has 19 hectares of vineyards
which include holding in four Puligny lers Cru sites - Les Pucelles, Les Folatieres, Les
Champs-Canet and La Garenne, as well as tiny holdings in the two Grand-Crus - Batard-
Montrachet and Bienvenues-Batard-Montrachet. At present 80% of the wines are sold on to
extremely fortunate négociants in Beaune. However, the 20% that Paul retains and bottles
himself is the absolute créme de la creme and quintessentially representative of Puligny at its
best. As Clive Coates remarks, "Splendid wines... the only problem is that M. Pernot doesn't
bottle enough of them himself to fill the demand for them.”

6138 Les Plantiers du Haut-Brion (Graves) 2001 Bordeaux 75¢cl £42.01 12.5%  £63.25
Chateau Haut Brion is located in the bustling suburb of Pessac on the outskirts of Bordeaux,
this 45-hectare 1er Cru Classé property was the only property outside of the Médoc and
Sauternes to be included in the 1855 Classification. At a 10th of the price of its big brother
Ch. Haut-Brion Blanc, Les Plantiers is a superb second wine that shows beautiful
concentration, lovely classic minerality and richness, and a wonderful length that shows the
true breeding of the Grand Vin. A blend of Sauvignon Blanc and Semillon, it is rare to see it
outside of France where it is generally kept for sale in restaurants. Elegance personified, this

is a fantastic examnle of ton white Rordeaux

Off dry

160 Vouvray Guy Saget 2005/06 Loire 75cl £9.36 12.0%  £19.90
Delicate flavours with a good structure and off dry body.

163 Pinot Gris, Cave du Roi Dagobert 2005 Alsace 75cl £9.68  13.0% £21.15
Quite full and rich with a lovely perfumed nose. As with Gewiirtztraminer it is an excellent
match to spicy dishes.

162 Gewiirztraminer, Cave du Roi Dagobert 2005 Alsace 75cl £10.69  13.0% £21.15
Full, spicy, aromatic wine with perfect acidity. An excellent match to many oriental cuisines

Germany

Off Dry

102 Doctor L Riesling, Loosen Brothers 2007/08 Mosel 75cl £8.57 8.5%  £19.95
From one of Germany'’s finest producers this is a classic yet modern Mosel Riesling. Bags of
fruit and flavour combine with pure racy acidity and zing. This is an excellent refreshing
wine that is relatively low in alcohol (8.5%) which means it's ideal to have with lunch. Go
on, give Riesling a try this year!

Medium

164 Oppenheimer Krottenbrunnen Kabinett, QmP 2005 Rhine 75cl £5.85 85%  £18.95
Elegant with spicy fruit aromas.

165 Piesporter Goldtropfchen Riesling Spatlese, QmF 2005 Mosel 75cl £9.30 8.5%  £20.95

Produced from fully ripened grapes, it is full-bodied with luscious apricots and peaches.
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Italy

Dry and crisp

118 Arpeggio Bianco 2007 Sicily 75cl £5.64
A 50/50 mix of Inzolia and Trebbiano grapes, this is an ideal wine to drink with salads,
white meat and fish. It has gentle aromatics with floral, tropical flavours of peaches and
blossom. These flavours are well balanced with refreshing acidity.

003 Pinot Grigio, Ca Lunghetta IGT, Casa Vinicola Botter 2007 Friuli-Venezia-Giu75cl £6.40
Intense straw colour. Dry, soft yet full-bodied with a lasting fruity bouquet.

Dry and full bodied

149 Santa Tresa Rina Ianca, Grillo/Viognier 2007 Sicily 75cl £8.49
An excellent seafood partner. Abundant almond, lychee and orange peel flavours combine with great length

135 Capitel Croce IGT, Anselmi 2006 Veneto 75cl £19.15
Displaying the full potential that the Garganega grape can achieve in Veneto, Anselmi has
produced a wine of outstanding quality. Subtle vanilla and spice aromas combine perfectly
with a creamy, fruity palate and an excellent soft finish. This wine has won Italy’s "Tre
Bicchieri” award for six years in a row.

New Zealand

Dry and crisp

105 Jackson Estate Sauvignon Blanc 2007 Marlborough 75cl £11.91

Perfumed, white flowers and fresh mown grass! Bright green fruit flavour. Peppery with
nice definition and length.
111 Cloudy Bay Sauvignon Blanc 2007 Marlborough 75cl £18.99
Pale straw green in colour and enticingly fragrant - ripe peach, passionfruit, mango and
juicy citrus. The palate is rich and succulent and it leads to a long, lingering, and
characteristically crisp finish. Limited stock!
Dry and full bodied
141 Southbank Estate Chardonnay 2005 Hawkes Bay 75cl £11.14
An aromatic profile of white-fleshed stone fruit infused with a nuttiness and fine toasty
notes, derived from barrel fermentation, leads onto a seamless and textured palate.
Structurally well balanced acid and alcohol perform supporting roles, defining naturally
concentrated fruit and palate weight. This mid-palate flows into a long finish, focused but
also flavourful with notes of pineapple and hazelnut.

Medium

Grove Mill Pinot Gris 2006 Marlborough 75cl £9.92
A beautiful nose with soft musky aromas, Turkish delight with hints of candied ginger, white

flesh of nectarine, fresh blossom and the merest hint of lime. A very attractive, smooth, well

balanced entry. A succulent, medium style full of subtle complexities. Hints of Amaretto too.

Very drinkable!

12.5%

12.0%

13.5%

13.5%

13.5%

13.0%

13.5%

£16.45

£19.75

£18.30

£39.75

£24.95

£43.95

£23.95

£22.50
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Page 13
South Africa
Dry and full bodied
008 Neil Joubert Chenin Blanc 2008 Paarl

Creamy texture with honeyed grapefruit flavours and a big finish of tropical peach fruits.
Brampton Sauvignon Blanc
Passionfruit, green herbal notes with flint on the nose. Structured, yet elegant palate with
slight green pepper and initial fruit carrying through. Dry crisp finish with a rewarding,

134 Glen Carlou Tortoise Hill 2007 Paarl
A blend of Sauvignon Blanc and Viognier made by David Finlayson. Grass, guava, sweet
pineapple, lychee, kiwi fruit and mixed tropical fruit. Fresh upfront lemon drop fruit
flavours abound on the first taste and mingle with developing tropical fruits and crisp
acidity that lingers on the palate with a creamy mouthfeel.

138 Thelema Sutherland Sauvignon Blanc 2007 Stellenbosch
Pale gold in colour with youthful flashes of lime green, the nose is aromatic with pungent
"green’ aromas of bell pepper and fresh crushed herbs. On the palate the wine is medium
bodied and dry with a mouthwatering streak of minerals, hints of sub-tropical fruit and a
layer of grassy gooseberry flavours that merge sublimely with the limey, crisp finish.
Vergelegen Reserve Chardonnay 2007 Stellenbosch
The wine shows an attractive lemony yellow-green colour with a complex nose of citrus,
vanilla, butterscotch, tropical fruit and mineral tones. On the palate the taste is long and full
with no excessive wooding. Complex and powerful yet still elegant.

Spain

Dry and crisp

120 Luis Canas Rioja Blanco 2007 Rioja
An excellent example of modern wine making techniques. This barrel fermented wine is well
balanced and has well integrated oak whilst retaining its light lemon acidity.

Dry and full bodied

6132 Albarifio, Bodegas Pazo de Sefnorans 2006/07 Rias Baixas
Produced from low yielding vines on slate soils, this is always a contender for Albariiio of the
year. Superb balance and depth of mineral flavours.

USA

Dry and full bodied

Newton Red Label Chardonnay 2005 Sonoma/Napa
Yes that is correct - 15.5%! Enticing notes of ripe pear and green apple mingle with light

butterscotch, vanilla and almond aromas. On the palate, ripe pear combines with golden
delicious apples, accented by a hint of orange zest. The layers of flavour and appealing
texture persist throughout the plush, creamy finish.

75cl

75cl

75cl

75cl

75cl

75cl

75cl

75cl
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£5.56 13.0%  £16.90

£8.42 13.5%  £19.95

£9.24 13.0%  £21.25

£11.01 13.0%  £24.95

£12.95 14.0%  £26.95

£8.81 13.5%  £23.75

£19.32 12.0%  £39.75

£18.82 15.5%  £23.75
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Rosé Wine

Chile
024

England
452

France

020

181

USA
021

Santa Digna Cabernet Sauvignon Rosé. 2008 Curico Valley 75cl
This fragrant and floral rosé is robust with a full, fruity palate and a fresh elegant finish.

Denbies Rose Hill 2007 Surrey 75cl
Clean but full flavoured, deep coloured rosé with classic summer pudding palate and an off dry finish.

Bellefontaine Rosé de Syrah, Vin de Pays d’Oc 2007 Languedoc 75cl
Easy drinking wine with a slightly smokey nose (due to the spice of Syrah). The palate is

fresh, fruity and has a crisp, dry finish.

Sancerre Rosé, Guy Saget 2006 Loire 75cl
Made in the central wineyards of the Loire, this 100% Pinot Noir rosé has silky strawberry flavours.

Beringer Stone Cellars Zinfandel Blush 2006 California 75cl
A delightful, delicious and delicate rosé that bursts with summer fruit and has a hint of natural sweetness.

Restaurant wine list February 2010

£7.97 14.0%  £21.95

£10.75 12.0%  £23.65

£7.10 12.5%  £19.25

£15.17 12.5%  £29.95

£8.14 10.5%  £19.75
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Sparkling Wine and Champagne

England

453 Denbies Rosé Cuvée 2005 Surrey 75cl £10.75 £39.95
Lovely deep pink colour, rich in berry flavours with a good mousse. A traditional method Pinot Noir.

351 Nyetimber Classic Cuvée Brut 2001 2001 West Sussex 75cl £31.19 12.0%  £48.00

Global phenomenom from a local vineyard. The Classic Cuvée exhibits fantastic balance with
notes of honey and toast.

Italy

350 Prosecco di Valdobbiadene, Casa Vinicola Botte: N.V. Veneto 75cl £9.24 11.0%  £19.25
An excellent alternative to Champagne.

New Zealand

352 Pelorus N.V. N.V. Marlborough 75cl £16.86  125%  £32.45
The sparkling wine Ibel of Cloudy Bay. A fresh, aperitif style sparkling wine with apple-
crisp flavours, underpinned by nutty yeast complexity derived from two years bottle

Spain

653 Montesquius Cava Reserva Brut N.V. N.V. Penedes 75cl £8.71 £16.10

A fine Methode Traditionelle Cava with a fine, delicate fruit palate and crisp acidity.

France - Champagne

300 Jules Feraud Cuvée de Réserve Brut (H.Blin & Co.;  N.V. Champagne 75cl £20.05  12.0% £30.75
An award winning, elegant, biscuity Champagne of great quality that puts many more expensive cuvées to shame

301 Moét et Chandon Brut Impérial N.V. Champagne 75cl £30.16  12.0%  £49.65
Lively, clean and expressive with an approachable subtle flavour.

303 Taittinger Réserve Brut N.V. Champagne 75cl £31.80  12.0%  £49.65
Predominantly Chardonnay, this wine is famous for its lightness and elegance.

302 Veuve Clicquot Ponsardin Brut N.V. Champagne 75cl £31.94  12.0%  £49.65
A distinctive Champagne with a long, fruity aftertaste.

304 Bollinger Special Cuvée Brut N.V. Champagne 75cl £37.22 12.0%  £52.90

Around 80% of the wine’s grapes come from Premier and Grand Cru vineyards, it has a full-
bodied style which results from the large amount of Pinot Noir in the blend.
305 Krug Grande Cuvée Brut N.V. Champagne 75cl £118.79 12.0% £137.65
Arguably the finest and most consistent Champagne house. The Grand Cuvée is rich and
opulent with extraordinary depth and finesse.

320 Veuve Clicquot Rosé Brul N.V. Champagne 75cl £4343  125%  £53.15
Full-flavoured and rich with a hint of summer fruit.
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Sparkling Wine and Champagne (continued)

France - vintage Champagne

400 Moét et Chandon Brut Impérial 1999/00 Champagne 75cl £4519  125%  £65.15
Ripe aromas with toasty hints. Firm, full flavour with distinguished freshness.

401 Veuve Clicquot Ponsardin Brut 1999/00 Champagne 75cl £49.70  12.0% £71.65
Delicious richness with good balanced acidity.

402 Bollinger Grand Année Brut 1999/00 Champagne 75cl £67.61 12.0%  £87.15
With at least five years bottle age, this is a rich full-bodied wine of superb quality.

403 Cuvée Dom Pérignon Brut 2000 Champagne 75cl £103.28  12.0% £137.65

This legendary Champagne is rich and complex. From the honeyed nose to the rounded, pure
mineral and fruit flavours, it is one of the finest Champagnes available and is worthy of
graceful ageing.
404 Louis Roederer Cristal 2002 Champagne 75cl £211.57  12.0% £220.15
One of the most sought after Champagnes in the world. Originally created for Tsar

Alexander 11 this wine is sumptuous and creamy.
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Dessert Wines

Australia

5385 Brown Brothers Orange Muscat & Flora 2007 Victoria 37.5¢cl £7.81 9.5%  £17.50
Sweet flavours of citrus and stone fruits abound in this well known dessert wine

5381 Yalumba Botrytis Viognier 2006 Wrattonbully 37.5¢cl £12.36 10.5%  £26.75

Produced in an area between Padthaway and Coonawarra from botrytised grapes. This
nectar like wine is exotic, and luscious with tropical flavours of peaches, apricots and spice
as well as Viognier's classic floral aromas.
5380 De Bortoli Noble One Botrytis Semillon 2005 New South Wales 37.5c] £17.18 10.5%  £37.75
The wine displays a complex array of botrytis flavours together with peach, nectarine, zingy
citrus and almond with vanillin oak character adding complexity. Luscious and lingering,
the wine nevertheless finishes with balanced fresh acidity.

6388 Brown Brothers 'Patricia’ Noble Riesling 2006 King Valley 37.5cl £19.99 8.5%  £37.75
Bright and rich gold in colour, the nose has fresh lifted aromatics and classic botrytis
characters like stewed apricots, butterscotch, honey, orange marmalade and citrus. The high
natural acidity balances the residual sweetness to provide a refreshingly clean finish. We

have only been able to secure a small quantity of this wonderful wine so it won't hang around

France
383 Muscat de Beaumes de Venise, Pascal N.V. Rhone 75cl £19.26 15.0%  £25.75
5383 Muscat de Beaumes de Venise, Pascal N.V. Rhone 37.5cl £11.03 15.0% £18.75
Luscious sweet dessert wine with an aromatic perfumed bouquet
Chateau Bellingard 2006 Monbazillac 37.5cl £8.21 13.5%  £16.25
A luscious blend of Semillon, Sauvignon and Muscadelle.
382 Chateau d'Arche, Sauternes, Maison Sichel 2003 Bordeaux 75cl £35.13 14.0%  £49.50
5382 Chateau d'Arche, Sauternes, Maison Sichel 2004 Bordeaux 37.5cl £18.07 14.0%  £25.00
2me Cru Classe. Rich in honeyed lychee aromas, a creamy textured dessert wine with a
beautifully rounded taste of mango!
6385 Chateau Lafaurie-Peyraguey 1* Cru Sauternes 1996 Bordeaux 75cl £32.31 14.0%  £54.15
A wine with a long history and a chiteau that dates back to the 13th century. This ler Cru
Classé property had a very high reputation during the 19th century and was rated third
behind La Tour Blanche and d*Yquem in the 1855 classification. This wine offers aromas of
Grand Marnier orange liqueur intertwined with pain grille, coconut and other exotic fruits.
It is dense with layers of fruit, structure, and a pure, viscous finish.
Hungary
6387 Blue Label 5 Puttonyos, Royal Tokaji Wine Company 2003 Tokaji 50cl £29.73 10.5%  £49.25
From one of the world’s greatest sweet wine producing areas, this 5 putts Tokaji is made
from the Furmint grape and is a classic wine that combines a wonderful burnt orange colour
with an intense bouquet and great concentration.
Italy
6386 I Capitelli, Anselmi 2005 Veneto 37.5cl £19.03 13.0%  £37.75
A sumptuous dessert wine handcrafted from botrytised Garganega grapes in Monteforte,
Veneto. This wine is packed with flavours of honey, pear, apricots and cedar and despite its
richness is incredibly smooth and subtle.
USA
5384 Quady Elysium Black Musca N.V. California 37.5¢cl £10.25 15.0%  £18.95

Aromas of roses and a full, sweet berry flavoured palate that beautifully compliments a

variety of desserts and blue cheeses.
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Half bottles and other sizes

Red wine
240 Montes Cabernet Sauvignon 2006 Colchagua Valley 37.5cl £12.70
200 Macon Rouge, Labaume 2006 Burgundy 37.5cl £12.70
203 Fleurie Le Reposoir, Pierre Ferraud 2007 Beaujolais 37.5cl £14.40
223 Chateau d'Argadens, Bordeaux Superieur 2004 Bordeaux 37.5cl £12.95
055 Cotes du Rhoéne Cuvée Personelle, Pasca 2000 Rhone 37.5cl £12.70
282 Chateauneuf-du-Pape, Chateau Beaucheme 2005 Rhone 37.5cl £21.65
223 Chateau d'Argadens, Bordeaux Superieur 2004 Bordeaux 150cl £29.85
234 Brampton Old Vines Merlot/Cabernet Sauvignon 20062007 Stellenbosch 150cl £39.85
S Marqués de Murrieta Ygay Tinto Reserve 2002 Rioja 150cl £61.25
Chateau Kirwan, 3rd Growth Margaux 2003 Bordeaux 150cl £129.25
White wine
114 Montes Sauvignon Blanc, unoaked 2007 Colchagua Valley 37.5cl £12.70
108 Muscadet de Sévre et Maine, Guy Sagel 2005/06 Loire 37.5¢cl £9.95
137 Macon-Lugny les Genievres Louis Latour 2007 Burgundy 37.5cl £10.50
110 Sancerre Sélection Premiere, Guy Saget 2007 Loire 37.5cl £14.95
007 Chablis J. Moreau et Fils 2006/07 Chablis 37.5cl £15.00
Champagne
5300 Jules Feraud Cuvée de Réserve Brut (H.Blin & Co.;  N.V. Champagne 37.5cl £15.45
8300 Jules Feraud Cuvée de Réserve Brut (H.Blin & Co.;  N.V. Champagne 150cl £64.50
5301 Moét et Chandon Brut Impérial N.V. Champagne 37.5cl £27.50
302 Veuve Clicquot Ponsardin Brut N.V. Champagne 37.5cl £27.50

Dessert wine - please see main list
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Fortified Wines

Italy - Marsala
MARSB Marsala Superiore Garabaldi Dolce N.V. 75cl £10.56

Spain - premium Sherry

MANZX Manzanilla San Leon, Heredos de Argueso N.V. Jerez 37.5cl £6.50
FINOX  Fino Puerto, Guttierez Colosia N.V. Jerez 37.5¢cl £5.75
SANOL Oloroso Don José, Sanchez Romate, 18% N.V. Jerez 75cl £15.99

Dark mahognay with a heady aroma. It is not as dry as an amontillado but is smooth,
seductive, full-bodied and rounded thanks to its extensive ageing process.
SANPA Palo Cortado Regente, Sanchez Romate, 20% N.V. Jerez 75cl £19.99
The perfect marriage of Palomino and Pedro Ximénez grapes results in this smooth and
fragrant wine. Oak, almond and nut aromas, along with its pungeant smoothness make it an
ideal accompaniment to cheese.

Spain - standard Sherry

HOUFB House Sherry, Cosecha Fino N.V. Jerez 75cl £7.67
HOUAB House Sherry, Cosecha Amontillado N.V. Jerez 75cl £7.67
HOUCB House Sherry, Cosecha Cream N.V. Jerez 75cl £7.67
LAINB  Domecq La Ina Fino N.V. Jerez 75cl £10.90
GONCB Gonzalez Cabarello Medium Dry N.V. Jerez 75cl £8.53
GONHB Gonzalez Concha Amontillado N.V. Jerez 75cl £8.53
GONFB Gonzalez Elegante Fino N.V. Jerez 75cl £8.53
TIOPB  Gonzalez Tio Pepe Finc N.V. Jerez 75cl £11.07
HARAB Harvey's Club Classic Amontilladc N.V. Jerez 75cl £9.19

Fortified Wines (continued)

Portugal - Madeira

MADDB Blandy's Duke of Sussex (dry, N.V. 75cl £12.82
MADBB Blandy's Duke of Cumberland (medium) N.V. 75¢cl £12.11
MADMB Blandy's Duke of Clarence (sweet) N.V. 75¢cl £12.11

Portugal - Port

HOUPB House Port, Delaforce Ruby N.V. Douro 75cl £8.23
COCTB  Cockburn's Fine Old Tawny N.V. Douro 75cl £10.82
FO27B  Fonseca Bin 27 N.V. Douro 75cl £12.01
FOTPB  Fonseca Terra Prima (organic) N.V. Douro 75¢cl £16.08
GRATB Graham's Tawny Port N.V. Douro 75cl £18.79
TAYLB Taylor's Late Bottled Vintage N.V. Douro 75cl £12.78
TAYTB  Taylor's 10 Year Old Tawny N.V. Douro 75cl £21.49
TAY2B  Taylor's 20 Year Old Tawny N.V. Douro 75cl £40.82
TAYCB  Taylor's Chip Dry White Port N.V. Douro 75cl £15.13

Portugal - vintage Port

DOWS83 Dow's 1983 Douro 75cl £54.34
TAYV98 Taylor's Quinta do Vargellas 1998 Douro 75cl £27.99
FONS03 Fonseca 2003 Douro 75cl £59.96
TAY03  Taylor's 2003 Douro 75cl £63.26

We are pleased to offer an extended selection of fine mature and young vintage Ports. If you would like
details of the current selction, please pop into the shop or call on 01243 537352.
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Please note that whilst we endeavour to stock as many of the spirits and liqueurs listed, we may not have holding stock of everything.

Vermouth SHOP PRICES
MARRB Martini Rosso It 15% 75cl £7.06
MARBB  Martini Bianco It 15% 75cl £7.06
MARDB Martini Extra Dry It 15% 75cl £7.06
MARPB Martini Rosato (Rosé) It 15% 75cl £7.06
CINBB  Cinzano Bianco It 15% 75cl £6.70
NOILB  Noilly Prat F 18% 75cl £9.74
Ginger Wine

STOGB  Stone's Ginger Wine E 13.5% 70cl £6.20
CRABB  Crabbie's Ginger Wine S 13.5% 70cl £6.81

Aperitifs, Bitters and Cordials

ANGOB  Angostura Bitters T 44% 20cl £7.00
CAMPB Campari It 24% 70cl £14.09
DUBOB Dubonnet F 14.8% 75cl £7.53
PERNB  Pernod F 40% 75cl £16.28
PIMMB Pimm's No.1 (gin cup) U 25% 70cl £14.62
PIMVB  Pimm's No.6 (vodka cup) U 25% 70cl £14.70
PUNTB Punt-e-mes It 16% 70cl £12.31
RICAB  Ricard Pastis F 45% 70cl £18.11
CLOVB  Phillips Pink Clove Cordial E 5.3% 70cl £7.50
LOVAB Phillips Lovage Cordial E 5.3% 70cl £8.04
PEPAB  Phillips White Peppermint Cordial E 4.5% 70cl £6.15
SHRUB  Phillips Shrub Cordial E 53% 70cl £7.23
UNDEB  Underberg G 44% 12x3cl £13.28
ORABB  Orange Bitters, Fee Brothers U 9% 11.8cl £7.09
FERNB  Fernet Branca It 42% 70cl £23.51
Liqueurs and Sirops

Giffard - Classic Range

APRIB  Apricot Liqueur F 25% 70cl £15.41
CURBB  Blue Curagao F 25% 70cl £13.86
CHEGB  Cherry Brandy F 25% 70cl £14.75
CREBB  Creme de Bananes F 25% 70cl £13.86
CRERB  Creme de Cacao Brown F 25% 70cl £13.86
CRECB  Creme de Cacao White F 25% 70cl £13.86
CREGB  Creme de Cassis Imperial F 20% 70cl £13.85
FRAMB  Creme de Framboise (Raspberry) F 18% 70cl £12.94
CREMB  Creme de Menthe Green F 21% 70cl £13.86
CREWB Creme de Menthe White F 24% 70cl £15.54
MUREB Creme de Mure (Blackberry) F 16% 70cl £13.65
MYRTB Créme de Myrtille (Blueberry) F 16% 70cl £14.18
GRAPB  Creme de Pamplemousse (Grapefruit) F 16% 70cl £14.18
CREPB  Creme de Peche F 16% 70cl £14.18
CREVB  Creme de Violet F 25% 70cl £14.18
FRAIB  Fraise des Bois (Strawberry) F 18% 70cl £14.18
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Liqueurs and Sirops (continued)
Giffard - Classic Range (continued)

CUROB  Orange Curacao F 25% 70cl £13.86
PARFB  Parfait Amour F 25% 70cl £13.86
WILLB  Poire William F 25% 70cl £18.02
RHUBB Rhubarb F 20% 70cl £13.34
TRIPB Triple Sec F 25% 70cl £14.51
WATEB Watermelon F 20% 70cl £13.38
LICHB  Lichi Li (lychee) F 20% 70cl £13.85
Giffard - Premium Range - available to order

APRPB  Apricot Rousillon F 25% 70cl £15.41
BANPB Banane Bresil F 25% 70cl £15.30
CREZB  Cassis Bourgogne F 20% 70cl £13.85
VANIB Vanilla F 20% 70cl £15.26
Giffard Sirops - non-alcoholic

SIRGB Sirop de Gomme (Sugar) 0% 100cl £6.59
GRENB  Sirop de Grenadine (Pomegranate) 0% 100cl £6.59
SIROB  Sirop de Orgeat (Almond) 0% 100cl £6.59
Liqueurs

AMARB Amaretto di Saronno 28% 70cl £18.54
AMAUB Amarula Cream 17% 70cl £12.70
BAILB  Bailey's Irish Cream 17% 70cl £13.56
BENEB Benedictine 40% 70cl £22.97
CALVB Calvados Anee VSOP 40% 70cl £29.36
CHAOB Chambord 16.5% 70cl £21.14
CHATB Charteuse (Green) 55% 70cl £34.80
CHEKB  Cherry Brandy De Kuyper 24% 70cl £14.75
COINB  Cointreau 40% 70cl £20.50
DRAMB Drambuie 40% 70cl £22.21
FRANB  Frangelico Hazlenut 24% 70cl £21.76
GALLB  Galliano 30% 70cl £22.98
GLAYB Glayva 35% 70cl £23.48
GRAAB  Grappa 40% 70cl £19.56
GRAMB Grand Marnier 38.5% 70cl £22.77
IRISB Irish Mist 35% 70cl £20.67
KAHLB Kahlua 26.5% 70cl £16.69
KEKLB  Keke Lime Cream Liqueur 15% 70cl £15.83
KRUPB  Krupnik (Polish honey and herbs) 40% 70cl £23.63
KUMWB Kummel Wolfschmidt 39% 50cl £18.37
LI43B Liquor 43 31% 70cl £19.98
LIMOB  Luxardo Limoncello 27% 70cl £16.44
MALIB  Malibu 21% 70cl £13.04
MANDB Mandarine Napolean 38% 70cl £23.58
MARAB Luxardo Maraschino 32% 70cl £18.51
MIDOB Midori Melon 20% 70cl £15.95
PASOB Pasoa 20% 70cl £14.30
SOUTB  Southern Comfort 35% 70cl £18.58
STREB  Strega 40% 70cl £23.21
TEQRB  Tequila Rose 40% 70cl £19.47
TIAMB Tia Maria 20% 70cl £16.48

TUACB Tuaca 35% 70cl £19.88
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Shots and Schnapps

LAFEB  Absinthe, La Fee 68% 50cl £44.06
GOLSB  Goldschlager 40% 70cl £24.84
JAGMB  Jagermeister 35% 70cl £19.23
OUZOB Ouzo, Metaxas 40% 70cl £23.35
SCHAB  Techine Apple Schnapps - to order 20% 70cl £11.83
SCHNB  Techine Banana Schnapps - to order 20% 70cl £11.83
SCHBB  Techine Butterscotch Schnapps 20% 70cl £11.83
SCHCB  Techine Chocolate Schnapps - to order 20% 70cl £11.83
SCHEB  Techine Lemon Schnapps - to order 20% 70cl £11.83
SCHGB  Techine Green Schnapps - to order 20% 70cl £11.83
SCHKB  Techine Kiwi Schnapps - to order 20% 70cl £11.83
SCHMB  Techine Melon Schnapps - to order 20% 70cl £11.83
SCHOB  Techine Coconut Schnapps - to order 20% 70cl £11.83
SCHPB  Techine Peach Schnapps - to order 20% 70cl £11.83
SCHRB  Techine Raspberry Schnapps - to order 20% 70cl £11.83
SCHSB  Techine Strawberry Schnapps - to order 20% 70cl £11.83
SCHVB  Techine Vanilla Schnapps - to order 20% 70cl £11.83
Sambuca

SAMBB  House Sambuca, Antica 38% 70cl £17.03
SAMLB  Black, Antica 38% 70cl £19.74
SAMRB Raspberry, Antica - to order 38% 70cl £19.57
SAMVB Vanilla Antica - to order 38% 70cl £19.57
SAMPB  Apple Antica - to order 38% 70cl £19.57
SAMOB  Orange and Mango, Antica - to order 38% 70cl £19.57
SAMNB Banana, Antica - to order 38% 70cl £19.57
SAMCB Coffee, Antica - to order 38% 70cl £19.57
SAMAB Mandarin, Antica - to order 38% 70cl £19.57
OPAWB  Opal Bianca, white - to order 38% 70cl £16.88
OPALB  Opal Nera, black - to order 40% 70cl £21.21
LUXAB Luxaro Sambuca - to order 38% 70cl £16.41
LUXCB Luxardo Cranberry - to order 38% 70cl £18.61
LUXIB  Luxardo Cinnamon - to order 38% 70cl £18.61
PASNB  Luxardo Passiore, black - to order 38% 70cl £19.01
Gin

HOUGB House Gin, Hogarth 37.5% 70cl £9.95
BOMSB Bombay Sapphire 40% 70cl £17.62
GORDB  Gordon's 37.5% 70cl £14.12
SLOEB  Gordon's Sloe Gin 25% 70cl £17.69
HENDB Hendrick's 41% 70cl £24.65
MILGB  Miller's Dry 40% 70cl £22.80
MILWB Miller's Westbourne 45.2% 70cl £29.70
PLYMB Plymouth 41.2% 70cl £17.67
PLYNB  Plymouth Navy Strength 57% 70cl £25.94
SLOPB  Plymouth Sloe Gin 20% 50cl £17.55
SAFFB  Saffron Gin 40.00% 70cl £22.89

TANQB Tanqueray 47% 70cl £19.98
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South American Spirits

CACHB Cachaga, Velho Barreiro B 40% 70cl £17.86
PISCB  Pisco Aba C 40% 50cl £16.22
PITUB  Pitu do Brasil Cachaca B 40% 70cl £17.44
Mezcal

TEQMB La Penca 38% 70cl £25.31
Tequila

CAZAB Cazadores Anjeco 40% 70cl £42.22
CAZRB Cazadores Reposado 40% 70cl £36.01
DONAB Don Julio Anejo 38% 70cl £46.71
DONRB  Don Julio Reposado 38% 70cl £42.46
PATSB  Patron Tequila Silver 40% 70cl £43.06
SAUHB Sauza Hacienda 38% 70cl £19.85
SAUGB  Sauza Gold 38% 70cl £20.18
TE18B  Jose Cuervo 1800 38% 70cl £33.29
Rum

White

APPWB  Appleton White Rum Ja:38% 70cl £15.49
BACAB Bacardi Carta Blanca 37.5% 70cl £15.50
BACAH Bacardi Carta Blanca 37.5% 35cl £8.13
HAVSB  Havana Club, Anjeco Blanco C138% 70cl £15.90
KOKOB Koko Kanu (coconut rum) Ja37.5% 70cl £17.01
WRAYB Wray & Nephew Overproof Ja63% 70cl £23.86
Golden

10CAB 10 Cane Tr40.0% 70cl £29.31
APPGB  Appleton VX Ja 40.0% 70cl £19.42
APPEB  Appleton Extra Ja43.0% 70cl £28.65
APPSB  Appleton Special Ja:40.0% 70cl £15.15
BACGB Bacardi Gold 40.0% 70cl £16.57
BAC8B  Bacardi 8yr Old 40.0% 70cl £23.38
B151B  Bacardi 151 Overproof 75.5% 100cl £66.82
BUNDB Bundaberg A137.0% 70cl £19.47
COCKB  Cockspur Be37.5% 70cl £15.24
GOSGB  Goslings Gold Be40% 70cl £17.93
HAVEB Havana Especial C140% 70cl £16.90
HAVAB Havana Club 3yr Old C140% 70cl £17.71
MOUGB Mount Gay Eclipse Bez40% 70cl £16.50
Spiced

SPICB  Morgan Spiced 35.0% 70cl £17.55
SAILB  Sailor Jerry 40% 70cl £20.23
Dark

HOURB House Dark Rum 37.5% 70cl £9.95
CAPTB  Captain Morgan 40% 70cl £15.84
GOSBB  Goslings Black Seal Be40% 70cl £17.93
GOSRB  Goslings Family Reserve Be40% 70cl £41.52
LAMBB Lambs Navy 40% 70cl £16.24
PUSSB  Pussers Vi54.5% 70cl £26.46

WOORB Woods 100, Demerera G157% 70cl £22.15
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Vodka

HOUVB House Vodka, Kirov 37.5% 70cl £9.74
42BEB 42 Below Pure Vodka N.42.0% 70cl £20.03
42BFB 42 Below Feljoa Vodka N.42.0% 70cl £20.03
42BKB 42 Below Kiwi Vodka N.42.0% 70cl £20.03
42BPB 42 Below Passionfruit Vodka N.42.0% 70cl £20.03
42BMB 42 Below Manuka Honey Vodka N.42.0% 70cl £20.03
ABSOB  Absolut Blue Sv40% 70cl £19.26
ABSBB  Absolut Blackcurrant Sv40% 70cl £19.26
ABSCB  Absolut Citron Sv40% 70cl £19.26
ABSMB  Absolut Mandarine Sv40% 70cl £19.26
ABSTB  Absolut Pear Sv40% 70cl £19.26
ABSPB  Absolut Pepper Sv40% 50cl £12.46
ABSRB  Absolut Raspberry Sv40% 70cl £19.26
ABSUB  Absolut Ruby Red Sv40% 70cl £19.26
ABSVB  Absolut Vanilla Sv40% 70cl £19.26
BELVB  Belvedere Pc40% 70cl £29.19
BELOB Belvedere Pomancza (orange) Pc40% 70cl £29.19
BELCB  Belvedere Citrus Pc40% 70cl £29.19
BLAVB  Blavod (black) U.40% 70cl £14.84
CAPNB  Cape North Sv40% 70cl £31.07
CIROL  Ciroc Fr40% 100cl £39.67
DOVGB Dovgan Admiral Russian R140% 70cl £16.54
EFFBB  Effen Black 35% H 35% 70cl £25.19
EFFWB  Effen White 40% H40% 70cl £25.31
GREYB  Grey Goose Fr40% 70cl £30.92
GREOB  Grey Goose Orange Fr40% 70cl £30.92
GRELB  Grey Goose Lemon Fr40% 70cl £30.92
GRERB  Grey Goose La Poire Fr40% 70cl £30.92
KRUPB  Krupnik (Polish honey and herbs) P 40% 70cl £23.62
FINLB Finlandia Fi40% 70cl £14.96
FINIB Finlandia Lime Fi40% 70cl £17.65
FINMB  Finlandia Mango Fi40% 70cl £17.65
FINCB  Finlandia Cranberry Fi40% 70cl £17.65
FINGB  Finlandia Grapefruit Fi40% 70cl £17.65
INFEB  Inferno C:39.3% 70cl £19.90
KETEB Ketel One H40% 70cl £21.20
KETCB Ketel One Citron H 40% 70cl £21.20
OVALB Oval A142.0% 70cl £40.17
POLSB  Polstar Red Label 1c:37.5% 70cl £14.70
POLAB Polstar Apple [c37.5% 70cl £17.40
POLBB  Polstar Black Ic40% 70cl £15.19
POLCB Polstar Cranberry [c:37.5% 70cl £17.35
POLUB Polstar Cucumber 1c:37.5% 70cl £16.71
POLLB Polstar Sitrona (lemon) 1c:37.5% 70cl £15.80
RUSSB  Russian Standard R140% 70cl £14.50
SERPB  Seriously Pink Sv40% 70cl £17.89
SMIRB  Smirnoff Red Label R137.5% 70cl £14.03
SMIBB  Smirnoff Blue Label R145% 70cl £17.19
SMILB  Smirnoff Black Label R140% 70cl £18.70
SMIEB  Smirnoff Penka R140% 70cl £31.94

SMINB  Smirnoff Norsk R137.5% 70cl £15.78
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Vodka (continued)

SPUTB  Sputnik R140% 70cl £12.76
SPUBB  Sputnik Basil R140% 70cl £15.19
SPUHB  Sputnik Horseradish R140% 70cl £15.19
SPURB  Sputnik Rose Petal Ru40% 70cl £15.19
STOBB  Stolichnaya Blue Ri50% 70cl £18.74
STOEB  Stolichnaya Elite Ri40% 70cl £43.23
STOLB  Stolichnaya Vodka (Red Label) R140% 70cl £16.05
STOCB  Stolichnaya Gold (Crystal) R140% 70cl £17.54
STOOB  Stolichnaya Orange Ru137.5% 70cl £16.81
STOTB  Stolichnaya Strawberry Ri37.5% 70cl £16.81
STOVB  Stolichnaya Vanilla Ri37.5% 70cl £16.81
STOAB  Stolichnaya Raspberry Ru137.5% 70cl £16.81
THUNB Thunder Toffee Vodka 29.9% 70cl £18.42
ULUVB Uluvka Pc40% 70cl £34.34
VLADB Vladivar 37.5% 70cl £12.67
WISNB  Wisniowka Cherry Pc40% 70cl £21.27
WYBOB Wyborowa Blue Pc40% 70cl £14.92
WYBAB Wyborowa Apple Pc40% 70cl £15.05
WYBLB Wyborowa Lemon Pc40% 70cl £15.23
WYBRB Wyborowa Orange Pc40% 70cl £14.04
WYBPB Wyborows Peach Pc40% 70cl £15.05
WYBEB Wyborowa Pear Pc40% 70cl £15.05
BISOB  Zubrowka Bison Grass Pc40% 70cl £20.07
Whisky

Scottish - blended

HOUWB House Whisky, Highland Poacher 40% 70cl £11.74
BAINB  Balie Nicol Jarvie 40% 70cl £19.24
BALLB  Ballantine's Finest 40% 70cl £20.26
BELLB  Bell's 8yr Old 40% 70cl £15.55
BELMB  Bell's Special Reserve 40% 70cl £18.03
CHIVB  Chivas Regal 12yr Old De Luxe 40% 70cl £23.97
DE12B  Dewars 12yr Old 40% 70cl £25.84
DE18B  Dewars 18yr Old Founders' Reserve 43% 70cl £56.79
GLERB  Glenrothes Select Reserve 43% 70cl £33.48
GROUB  Famous Grouse 40% 70cl £15.92
JBRAB  J&B Rare 40% 70cl £19.00
JOHRB Johnnie Walker Red Label 40% 70cl £19.05
JOHBB  Johnnie Walker Black Label 40% 70cl £24.57
JOHGB Johnnie Walker Gold Label 40% 70cl £56.40
JOHEB  Johnnie Walker Green Label 15yr Old 40% 70cl £30.46
JOHLB Johnnie Walker Blue Label 40% 70cl £163.15
MONKB Monkey Shoulder 40% 70cl £25.09

TEACB Teachers 40% 70cl £15.94
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Whisky (continued)

Speyside Malt

BA12B  Balvenie Double Wood Aged 12yr Old 40% 70cl £29.04
CRAGB  Cragganmore 12yr Old 40% 70cl £31.01
GLEFB  Glenfiddich 12yr Old Single Malt 40% 70cl £27.30
GLELB  The Glenlivet12yr Old Single Malt 40% 70cl £30.04
KNOCB  Knockando 12yr Old 43% 70cl £24.43
Highland Malt

ABERB  Aberlour 10yr Old 40% 70cl £24.17
DALWB Dalwhinnie 15yr Old 43% 70cl £36.19
DALMB Dalmore 12yr Old 43% 70cl £34.09
GLEMB  Glenmorangie 10yr Old Original 40% 70cl £32.44
GL15B  Glenmorangie 15yr Old 43% 70cl £53.02
GLEOB  Glen Ord 12yr Old 43% 70cl £32.16
MACAB Macallan 10yr Old 40% 70cl £27.98
OBANB  Oban 14yr Old 43% 70cl £40.11
Islay Malt

ARDBB  Ardbeg 10yr Old 40% 70cl £35.59
BOWMB Bowmore 12yr Old 40% 70cl £28.48
LAGAB Lagavulin 16yr Old 43% 70cl £41.12
LAPHB Laphroaig 10yr Old 40% 70cl £28.96
Lowland Malt

GLEKB  Glenkinchie 12yr Old 43% 70cl £37.24
Island Malt

HIGPB  Highland Park 12yr Old, Orkney 40% 70cl £28.86
JURAB  Isle of Jura 10yr Old 40% 70cl £27.24
JU16B  Isle of Jura 16yr Old 40% 70cl £40.79
TALIB  Talisker 10yr Old, Skye 46% 70cl £34.12
Whiskey

Irish

JOHJB  Jameson 40% 70cl £17.28
PADDB Paddy 40% 70cl £19.23
POWEB Powers 40% 70cl £19.24
TULLB  Tullamoredew 40% 70cl £16.99
BUSOB  Bushmills Original 40% 70cl £17.89
BUSHB  Bushmills Blackbush 40% 70cl £19.81

American and Canadian

BUFFB  Buffalo Trace Bourbon 45% 70cl £20.85
BULLB  Bulleit Bourbon 40% 70cl £19.90
BLARB  Blanton's Special Reserve Bourbon 40% 70cl £33.36
CANCB Canadian Club 40% 70cl £16.38
FOURB  Four Roses Yellow Label Bourbon 40% 70cl £19.71
JACKB Jack Daniel's Tennessee 40% 70cl £19.38
JIMBB Jim Beam Bourbon 40% 70cl £18.85
JIMLB  Jim Beam Black Label Bourbon 40% 70cl £23.90
MAKEB Maker's Mark Bourbon 45% 70cl £22.92
WILDB  Wild Turkey 101 Bourbon 51% 70cl £23.35

WOREB Woodford Reserve Bourbon 45.2% 70cl £25.86
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Cognac, Armagnac and Brandy
Cognac

COU3B  Courvoisier ** V.S. F 40% 70cl £22.61
COU3H Courvoisier *** V.S. F 40% 35cl £13.53
COUVB  Courvoisier V.S.0.P. F 40% 70cl £36.47
DELMB Delamain Pale & Dry X.O. F 40% 70cl £80.49
HEN3B Hennessy *** V.S. F 40% 70cl £26.80
HENVB Hennessey Fine de Cognac V.S5.0.P. F 40% 70cl £37.00
HENXB Hennessey X.O. F 40% 70cl £94.34
HENPB  Hennessey Paradis F 40% 70cl £290.01
RICRB Richard Hennessey F 40% 70cl £1,432.05
HIN3B  Hine "H" F 40% 70cl £27.94
HINVB  Hine Rare V.S.O.P. F 40% 70cl £40.40
HINAB  Hine Antique X.O. F 40% 70cl £84.64
REM3B  Remy Martin Grand Cru F 40% 70cl £21.12
REMVB  Remy Martin Fine Champagne V.S.0.P. F 40% 70cl £33.63
REMCB Remy Coeur de Cognac F 40% 70cl £36.85
REMXB Remy Martin X.O. Excellence F 40% 70cl £112.73
REMEB Remy Martin Extra F 40% 70cl £203.55
REMLB Remy Martin Louis XIII F 40% 70cl £1,080.65
Armagnac

JAN5B  Janneau 5yr Old F 40% 70cl £20.32
JANXB Janneau X.O. F 40% 70cl £64.62
JANNB Janneau Tradition V.S. F 40% 70cl £22.74
JANVB Janneau V.S.O.P. F 40% 70cl £31.48
LAUVB  Comte de Lauvia Super V.5.0.P. F 40% 70cl £23.65
LAUXB Comte de Lauvia 12yr Old Imperial F 40% 70cl £34.08
Brandy

HOUBB House Brandy, Le Cuvier F 36% 70cl £11.85
ASBAB  Asbach Uralt G 38% 70cl £21.05
FUNDB  Fundador S 36% 70cl £14.07
GRAAB Grappa Ramzotti It 40% 70cl £18.74
METAB Metaxa ***** G 40% 70cl £22.38

SOBEB  Soberano Solera Reserve S 36% 70cl £13.04
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Beers, Minerals and Mixers

Lager

ASAHB Asahi 5.0% ] 24x330ml £24.92
MOREB Birra Moretti 5.0% Tte 24x330ml £28.39
BUDVB Budweiser Budvar 5.0% C:24x330ml £29.21
CAROB Carlton Gold 4.6% A124x375ml £28.39
DESPB  Desperado Tequila Beer 5.9% M 24x330ml £30.05
ESTRB  Estrella 4.6% Sy 24x330ml £41.57
HOEGB Hoegaarden 5.0% Be24x330ml £38.23
KASTB Kasteel Cru Premiere 5.2% Fr24x330ml £37.29
LEFFB  Leffe Blonde 6.6% Be24x330ml £37.63
MICHB Michelob 52% U24x330ml £35.19
PEROB  Peroni Nastro Azurro 5.1% Tte 24x330ml £31.87
TIGEB  Tiger 5.0% Si: 24x330ml £33.22
TSINB  Tsing Tao 5.0% C124x330ml £31.39
VBLAB  Victoria Bitter 4.8% A124x330ml £27.82
Ale and Cider

OLDSB  Old Speckled Hen 52% U’ 12x500ml £26.83
SPITB Spitfire 4.5% U’ 12x500ml £25.47
GOLDB Whitbread Gold Label 9.5% U'24x180ml £31.36
YOURB Ram Rod 5.0% U'24x275ml £25.59
HARBB Harveys Blue Label 4.7% Ul12x500ml £24.13
HONEB Fullers Honeydew 4.7% Ul12x500ml £23.34
WESOB  Westons Organic Cider 6.5% Ul12x500ml £25.97
Mixers

FEVBL  Fevertree Bitter Lemon U24x200ml £16.89
FEVGA Fevertree Ginger Ale or Ginger Beer U!24x200ml £16.89
FEVTIN  Fevertree Tonic or Low Calorie Tonic U'24x200ml £15.20
FEVSO  Fevertree Soda U'24x200ml £16.89
CCGLA  Coca-Cola or Diet Coca-Cola - glass bottle Ul24x330ml £18.10
BIGTM  Big Tom U24x250ml £23.35
FENTL Fentimans Traditional Lemonade U 12x275ml £12.46
Minerals

HILDB  Hildon Sparkling - glass Ul12x750ml £9.31
HILSB  Hildon Still - glass Ul12x750ml £9.31

HILDT  Hildon Sparkling - glass U!24x330ml £14.00
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Packaging
Single bottle
A-CR1  Gift carton - red £1.20
A-RDSB1 Drawstring bag - red £1.57
A-LWB1 Wooden box, hinged and packed with stran £6.80
Double bottle
A-CR2  Gift carton - red £2.02
A-LWB2 Wooden box, hinged and packed with straw £9.66
A-PP2  Polysafe postal pack £3.19
Treble bottle
A-CR3  Gift carton - red £3.02
A-LWB3 Wooden box, hinged and packed with straw £11.60
A-PP3  Polysafe postal pack £4.46
Half a dozen bottles
A-CR6  Gift carton - red £5.80
A-LWB6 Wooden box, hinged with removable tray and packed £21.13
with straw
A-PP6  Polysafe postal pack £7.62
Dozen bottles
A-CR12  Gift carton - red £8.48
A-LWB12 Wooden box, sliding lid and packed with straw £24.66
A-PP12  Polysafe postal pack £13.43
Accessories
A-STM  Screwpull Table Model corkscrew £10.90
A-SPM  Screwpull Pocket Model corkscrew £10.90
A-SFC  Screwpull Foil Cutter £5.20
A-]SB Jute shopping bag with removable six bottle inserts £4.99
A-DSD  Drop Stop Discs (three) £3.84
A-VVP  VacuVin pump (with two stoppers) £7.68
A-VVS  VacuVin spare stoppers (two) £2.60
A-GC Gulliver Corkscrew (two-step lever £3.86
A-PP Private Preserve £8.90

Preserve up to 120 bottles with this clever can. Once
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TERMS AND CONDITIONS - PLEASE SEE WEBSITE FOR FULL TERMS AND CONDITIONS

1. Ordering and availability

a. Customers should select the items that they require and submit the order to us. Once we have confirmed availability we shall send an invoice/request payment for
the full amount. When this has been paid in full we shall process the order

b. Orders may be placed in the following ways: website, email thecell thediningroom.biz , phone 01243 537352, fax 01243 780773, or in ‘The Cellar Door at The Dining Room”

c. An order is an offer to buy from us. There will be no contract of any kind between the customer and us unless and until we accept the order and process the payment

2. Descriptions and prices

3. Payment

a. All prices quoted are inclusive of V.A.T. (currently at 15%) and are quoted per bottle unless otherwise stated. The x6 and x12 prices are inclusive of a 5% and 10%
discount respectively for collected orders only. For case prices the definition of a case is as follows:

i.12x 75

ii. 24 x 37.5¢1

iii. 6 x 150cl

iv. 1x 300c]

b. All prices are subject to change at any time

c. Please note that all previous prices and pricelists are superseded by the prices displayed
d. If we have incorrectly priced an item then we are under no obligation to supply it at that price. We will notify the customer of any errors or differences before
payment is taken so that the customer is fully aware of any additional charges that may be added

e.If a product is specified by us to replace an unavailable item then any additional costs will be payable by the customer

. Tasting notes and product descriptions are subjective and offered as a guide only

g. Item specifics may change at any time without warning. These changes include, but are not limited to:

i. Price

ii. Names and titles

iii. Country or area of production

iv. Vintage

v. Grapes or ingredients used

vi. Tasting notes and descriptions

vii. AB.V. figures

viii. Label and bottle design

ix. Bottle closure method

a. Full payment will be required upon availability confirmation
b. Once payment is taken the order will be processed

c. Payment will be accepted in UK pounds sterling only
d. We accept payment by:

i. Mastercard

ii. Visa

iii. Maestro

iv. Switch

v. Delta

vi. American Express

vii. Cash (upon collection from 31 North Street)

e.If part of an order is unavailable then payment will only be taken for the goods available

4. Collection and delivery

a. All orders must be collected from 31 North Street, Monday to Saturday (excluding bank holidays)

b. Items may only be collected by persons over 18 years of age

5. Cancellation and returns

6. Other services

a. Goods are not supplied on a ‘Sales or Return’ basis unless by prior arrangement
b. Orders may be cancelled at any time before payment is taken

c. Orders placed via the telephone may be returned up to seven working days from receipt of the goods

d. If whole or part of an order is to be returned the details must be submitted in writing with details of the goods and the return reason

e. Any costs associated with the return of goods, either through cancellation or return of faulty goods, shall be the responsibility of the customer. This includes the
actual replacement product

. Ttems returned can only be accepted if they are in a re-saleable condition i.e. unopened and undamaged with labels intact

g. Customers should notify us if they wish to return faulty goods so that a replacement product can be sourced. Faulty goods will be exchanged like for like where

h. If a wine, spirit or liqueur has been stored inappropriately or kept too long we may not be able to offer a replacement or credit

i. Any refunds or credit notes will be

issued within 30 days of the return of the goods

j- Credit notes will be valid for six months from their issue. Credit notes may only be used to purchase goods from ‘The Cellar Door’ and not its associated businesses

a. Promotions offered are subject to change without warning and may be valid for a finite period of time

b. Discounts that are based upon the patronage of ‘The Dining Room’ restaurant will be subject to availability and may not be extended to all services that the
restaurant offers. Discounts offered should be declared to either the restaurant at the time of booking or to the website at the time of initial order application

. We may offer other services such as special offers, discounts, promotions etc. These services shall be subject, in addition to these terms and conditions, to specific

terms and conditions relating to them. By taking the service or special offers, discounts and promotions etc you agree to the additional terms and conditions

7. Personal details

8. Previous lists

a. We may use customer’s details to send out unique promotions and periodic newsletters relating to either ‘The Cellar Door’ or ‘The Dining Room at Purchase's’
b. You may opt out of receiving information regarding special offers and our newsletter. Please use the ‘Contact s’ facility on the website’s homepage

c. We will not pass or sell customer details to third parties

a. All previous lists are cancelled by this list
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