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

half bottle.............

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

Montagny ler 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.

Chablis 1er cru Vauligneau, Alain Geoffr%y (Burgundy) 2005
Made from optimally ripened Chardonay grapes, this Award Wining Chablis
displays the classic hallmarks of the regiion - intence aromas and flavours of citrus
and stone fruits, with a long mimerally dry finish.

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 flavours and clean, refreshing acidity.

half bottle..............

Gaudio Pinot Grigio (ltaly) n.v.
So popular due to its amazingly easy drinking nature, typified by pear-drop and delicate
almond flavours. Goes nicely with salads or simply cooked fish.

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

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

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 fish with creamy sauces.

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..

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

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 finish.

Southbank Riesling (New Zealand) 2005
Aromatic and fresh showing green apple and lime-blossom, with a lingering crisp finish.
Lovely with Thai-influenced fish.

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

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

Klippenkop Chenin Blanc gSouth Africa) 2006
Medium dry in style, showing a youthtul spritz with a nice ripe apple character and a
lingering, gently creamy finish.

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

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.

Jewel Chardonnay §U.S.A) 2004
Unoaked, but still with goo
creaminess to the finish.

ripe melon and peach fruit, hints of lime and a trace of
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Torres Santa Digna Cabernet Sauvignon (Chile) 2005

Arrich and full-flavoured rose — deep in colour with vibrant fruit and a long, dry finish.

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.

Chateau Lamothe ler 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.

half bottle.............

Fleurie Denojean (Beaujolais) 2005
The most renowned of the ten crus Beaujolais, Fleurie is soft and velvety with juicy
crushed cherry fruit.

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.

Chateauneuf du Pape, J. Avril (Rhone) 2003

This popular Rhone wine is made predominantly from grenache grapes, giving intense,
robust spicy flavours and a long peppery finish. Ideally would go with similarly strongly
flavoured dishes.

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 finish.

half bottle.............

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

Chianti Pogg?iano DOCG (Italyd) 2004
Il

Morello cherry allied to a whiff of spice and hints of dark chocolate make this a classico
Chianti indeed!

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.




