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 1 Sancerre Domaine Balland (Loire) 2005
  An intensely dry white, with aromas of gooseberry, citrus and green pepper,
  leading to a zesty palate. The fi nish is long with a pronounced mineral dryness.   
 2  half bottle………….   

 3 Muscadet ‘Sur Lie’ Michel Servin (Loire) 2005
  Bone dry sauvignon blanc; fresh grassy aromas, lemon and lime zest notes and a
  mouthwatering fi nish. Perfect with shellfi sh.    

 4 Montagny 1er cru, Domaine Berthenet (Burgundy) 2004
  The most Southerly of the four communes of the Cote Challonaisse - a bouquet of
  hazelnut and fern; dry taste with stone fruit, mineral notes and light spiciness.   
  

 5 Chablis 1er cru Vauligneau, Alain Geoffroy (Burgundy) 2005
  Made from optimally ripened Chardonay grapes, this Award Wining Chablis
  displays the classic hallmarks of the regiion - intence aromas and fl avours of citrus
  and stone fruits, with a long mimerally dry fi nish.   

 6 Chateau Lamothe Blanc de Blancs (Bordeaux) 2006
  Classic dry white Bordeaux blend of semillon and sauvignon, with a little muscadelle  –
  excellent intensity with citrus fruit fl avours and clean, refreshing acidity.    
 7 half bottle…………..   

 8 Gaudio Pinot Grigio (Italy) n.v.
  So popular due to its amazingly easy drinking nature, typifi ed by pear-drop and delicate 
  almond fl avours. Goes nicely with salads or simply cooked fi sh.   

 9 Gavi di Gavi, Massone (Italy) 2005
  A delicious medium-dry white, laced with fl oral notes, fresh melon,lemon and apple fruit
  and a touch of hazelnut. You can’t get a better wine to go with fi sh!   

 10 Senorio de Albar Rueda (Spain) 2004
  Delightfully fresh and crisp Spanish dry white blended from Verdejo and Sauvignon Blanc.
  Clean and citrussy, perfect with shellfi sh.   

 11 Guntrum ‘Royal Blue’ Riesling (Germany) 2004
  A medium white full of lush fruit and with a touch of lime acidity – well-balanced and 
  suited to salads or fi sh with creamy sauces.   

 12 Grant Burge Benchmark Chardonnay (Australia) 2005
  A vibrant, youthfull wine, fremented in stainless steel to preserve
  the fresh tropical fruit characters of the Chardonay. Delisious on its own or with poultry dishes.. 

 13 Wallaby Creek semillon chardonnay (Australia) 2005
  Superb value Australian white – medium dry, laden with ripe tropical fruit,
  balanced by delicate acidity.   

 14 Cape Mentelle Semillon Sauvignon (Australia) 2005
  From the same stable as Cloudy Bay, this Western Australian white shows the same
  pedigree, with intense zesty lime and gooseberry character and a long almost minerally
  dry fi nish.   

 15 Southbank Riesling (New Zealand) 2005
  Aromatic and fresh showing green apple and lime-blossom, with a lingering crisp fi nish.
  Lovely with Thai-infl uenced fi sh.   

 16 Tindall Sauvignon Blanc (New Zealand) 2006
  Superb, family-made sauvignon from Marlborough; excellent intensity of citrus fruit with
  hints of cream on the fi nish.   

 17 Jordan Nine Yards Chardonnay (South Africa) 2005
  A match for any Burgundy at the price, with layers of abundant fruit, butterscotch, fi g and
  hazelnut. An opulent treat.   

 18 Klippenkop Chenin Blanc (South Africa) 2006
  Medium dry in style, showing a youthful spritz with a nice ripe apple character and a
  lingering, gently creamy fi nish.   

 19 Novas Chardonnay/ Marsanne/ Viognier (Chile) 2004
  This organically certifi ed wine is a heady, richly layered blend showing ripe peach, apricot
  and pear character with a lingering dry fi nish.   

 20 Concha Y Toro  Gewurztraminer (Chile) 2005
  Ripe tropical aromas are to the fore with the classic rose-petal, lychee and spice notes that
  are typical of this grape.   

 21 Jewel Chardonnay (U.S.A) 2004
  Unoaked, but still with good ripe melon and peach fruit, hints of lime and a trace of  
  creaminess to the fi nish.   

 22 Torres Santa Digna Cabernet Sauvignon (Chile) 2005
  A rich and full-fl avoured rose – deep in colour with vibrant fruit and a long, dry fi nish.
     
 23 Pinot Grigio Rose, Ca’ Lunghetta (Italy) 2004/5
  Top quality crisp dry rose, a little Pinot Noir in the blend giving the delicate colour and 
  hints of berry fruit.   

 24 Chateau Lamothe 1er Cotes de Bordeaux (Bordeaux) 2002
  An elegantly made claret, with a core of cassis and plum fruit, balanced by notes of herbs
  and soft tannins. An excellent accompaniment to lamb.   
 25 half bottle………….   
  
 26 Fleurie Denojean (Beaujolais) 2005
  The most renowned of the ten crus Beaujolais, Fleurie is soft and velvety with juicy
  crushed cherry fruit.   

 27 Nuits St. Georges ‘les St Juliens’, dom Chevillon- Chezeaux (Burgundy) 2003
  A superb, hedonistic mouthful of crushed raspberry and cherry fruit, with underlying
  vegetal, spice notes and balanced tannins. A traditional old world gem.   

 28 Chateauneuf du Pape, J. Avril (Rhone) 2003
  This popular Rhone wine is made predominantly from grenache grapes, giving intense,
  robust spicy fl avours and a long peppery fi nish. Ideally would go with similarly strongly
  fl avoured dishes.   

 29 Cotes du Rhone, Guigal (Rhone) 2001
  From one of the Rhone valley’s most prestigious producers, this red is medium-bodied
  with soft cherry and raspberry fruit, and a warming peppery fi nish.   
 30 half bottle………….   

 31 Barolo Bricco Fontanile Veglio (Italy) 2002
  This full-bodied, velvety Barolo is full of rich,ripe fruits and notes of spice, tar and fi rm
  tannins. Best consumed with steak or venison.   

 32 Chianti Poggiano DOCG (Italy) 2004
  Morello cherry allied to a whiff of spice and hints of dark chocolate make this a classico
  Chianti indeed!   

 33 Montepulciano d’Abruzzo, Gaudio (Italy) n.v.
  A light, rustic, traditional Italian with notes of black cherry and spices which would go well,
  naturally, with tomato based rice or pasta fare.   

 34 Vina Bondad reserva, Valdepenas (Spain) 2001/2
  Blackberry fruit, with added oak-ageing depth giving rise to tobacco, clove and vanilla
  character. Akin to a higher-priced Rioja.   

 35 Paternina Gran Reserva (Spain) 1995
  A classic aged Rioja – a minimum of three years ageing in cask develops the complex
  fl avours of herbs, spices, leather, vanilla and tar to partner the ripe blackcurrant fruit.   

 36 Dom Martinho, Quinta do Carmo (Portugal) 2003
  A blend of four Portuguese grape varieties from the house of Lafi te-Rothschild. An intense
  complex wine full of ripe dark fruits with spices, tobacco and leather.    

 37 Wallaby Creek Shiraz/ Cabernet (Australia) 2004
  Bags of succulent ripe black fruit, yet not overblown and jammy like so many Oz reds.
  Suited to lamb and beef in particular.   

 38 Grant Burge ‘Benchmark’ Shiraz (Australia) 2005   
  Ripe red berry and cherry fruit, with underlying spicy pepper notes and a hint of oak.
  Delicious on its own or with most red meats.   

 39 Windy Peak Pinot Noir (Australia) 2004
  Delicious, silky pinot from De Bortoli in Victoria. Lush ripe red fruits and hints of spice.
  Try with duck, pork or poultry.   

 40 Grant Burge Cameron vale Cabernet Sauvignon (Australia) 2001
  Beautifully weighted, elegant, supple Barossa cabernet. Full bodied with ripe cassis fruit,
  integrated with mint, vanilla and dark chocolate.   

 41 Rincon Privado Malbec (Argentina) 2004
  A superlative example of this grape: perfumed aromas and a velvety, full-bodied palate of
  ripe berries and spices: suitable for vegans.   

 42 Novas Carmenere/ Cabernet Sauvignon (Chile) 2003
  Another from this excellent organic range – warm peppery carmenere with ripe cassis 
  from the cabernet makes for a chunky red to go with red meats.   

 43 Jewel Old Vines Zinfandel (U.S.A) 2003
  This wine has stunning complexity resulting from using 40-50 year old vines: berries, 
  black cherries and spices with well-integrated tannins. Perfect partner for steak and game.  

 44 Chateau Manos Cadillac, 375ml (Bordeaux) 2004
  Made hand-harvested semillon grapes (with tiny quantities of sauvignon and muscadelle), 
  this is ripe, honeyed with marmalade notes, the natural sweetness offset by well-judged acidity. 

 46 Sparkling Chardonay Brut (France) n.v.
  A lovely, fresh clean sparkler with a fruity fl avour and a gentle, creamy mousse.   

 47 Forget-Brimont 1er cru Brut (Ludes, Champagne) n.v.
  A small, family run Champagne house making excellent quality wines – clean and fresh
  with lemon notes, a soft, persistent mousse and a lengthy, dry fi nish.   

 48 Ruinart Rose (Reims Champagne) n.v.
  A fi ne-beaded champagne with distinctive redcurrant aromas leading to a fresh fruity pal ate
  with well-balanced acidity.   

 49 half bottle…………….   

 50 Moet et Chandon brut (Epernay, Champagne) n.v.
  Aromas of vine and lime-blossom lead to a delicate, well-balanced palate with fl oral & 
  citrus notes and a good length fi nish.   

 51 Veuve Clicquot Yellow Label (Reims, Champagne) n.v.
  Defi nitely among the top producers; a rich full-bodied champagne with fl owery, malty
  notes and a long, long fi nish.   

 52 Bollinger Grande Annee (Ay, Champagne)  1999
  Despite its full-bodied style and rich fl avour, the Grande Annee from Bollinger maintains
  a remarkable freshness from the well-judged levels of acidity.   

 53 Moreau Blanc Dry (France) n.v.
  This dry version is clean, fresh and very easy drinking with stone-fruit notes and good acidity £12.95

 54 Moreau Select medium (France) n.v.
  For those with a less dry palate, Moreau make this clean yet soft white, with notes of 
  melon and peach and a delicate, creamy fi nish.   

 55 Moreau Rouge (France) n.v.
  A light-bodied blend, showing soft red fruits and hints of spice, with a rounded fi nish.   

 56 La Manda Sauvignon Blanc (Chile) 2006
  Fantastic example of a crisp, citrussy sauvignon blanc; the fresh,juicy acidity
  makes this ideal as an aperitif or with salads and fi sh dishes.   

 57 La Manda Merlot (Chile) 2006
  Another simple stunner from this range – a full red, packed with inky plum fruit and
  well-toned tannins.   

 
  Cuvee ‘S’ Selection, Vin de Pays, D’Oc, Jerome Girard 
 57 Chardonnay (France) 2004
  Full of ripe melon and peach fruit fl avours, with well-balanced levels of creamy oak and
  acidity. This succulent white marries perfectly with white meats.   

 58 Sauvignon Blanc (France) 2005
  Zesty, dry Southern French white with ripe citrus fruit character. The fi nish is clean and
  refreshing with well-balanced acidity.   

 59 Viognier (France) 2005
  Aromatic dry white with fl oral notes, complemented by ripe peach and apricot fruit make
  this excellent with oily fi sh and also with a cheeseboard.   

 60 Cabernet Sauvignon (France) 2004
  A core of ripe cassis fruit is complemented by notes of dark chocolate and spice, with
  moderate tannins and a smooth fi nish.   

 61 Merlot, Vine de Pays D’O (France) 2003
  Plump, well-rounded and with an abundance of damson and plum fruit from a small
  producer making stunning value wines. Robust enough to go with game.   
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