
Champagnes and Sparkling Wines 125 ML 175ML 250ML Bottle 
Castell d’Olerdola Brut Reserva Cava, Spain

Grape Variety: Macabeo, Parellada, Xarel-Lo
Food Match: Hard cheeses, creamy sauces.
Cava translates as ‘cave’ or ‘cellar’ and is the beating heart
of Spanish Sparkling wine. It has been aged on its lees for
15months so shows a real biscuity quality that shines
through the fresh apple fruit. Made by the same method as
Champagne.
 
Castell d'Olerdola Brut Rosado Cava, Spain

Grape Variety: Pinot Noir, Grenache, Monastrell
Food Match: Fried foods, meaty fish.
Less than 3% of cava is rosé and so this really is a fantastic
opportunity to try a touch of Spanish difference. This cava
is slightly fuller in texture and showcases wonderful red
fruit characteristics from start to finish. 
 
Ita Prosecco Spumante Brut, Veneto Italy

Grape Variety: Glera
Food Match: Parma ham, cheeses, salads. 
Here is a touch of finesse to the Italian giant of prosecco.
This fine fizz shows ripe melon on the palate with a soft
white peach finish. A brilliant aperitif.
 
Prosécco di Valdobbiadene, Veneto Italy

Grape Variety: Glera
Food Match: Salads, charcuterie, creamy sauces.
Here is one of the top producers making excellent, single
estate Prosecco. Packed full of orchard fruits and balanced
with a cool refreshing zingy finish, it is a wonderfully
appealing fizz.
 
.

£26.95

£26.95

£25.00

£32.50

£4.50



125 ML 175ML 250ML Bottle

Laurent-Perrier, Cuveé Brut

Grape Variety: Chardonnay, Pinot Noir, Pinot Meunier 
Food Match: Cured meats, hard cheeses.
It is estimated that in a bottle of Champagne there are 100
million bubbles and this Champagne has beautifully delicate
bubbles that transcend across the palate. Pair this with a
gentle toastiness and the result is a rewarding experience. 
 
Laurent-Perrier, Cuveé Rosé Brut

Grape Variety: Pinot Noir
Food Match: Prawns, red fruit desserts.
This rich Champagne is perhaps the most full bodied of the
lot with a real strawberries and cream quality to it. 
 
Dom Pérignon 2008

Grape Variety: Chardonnay, Pinot Noir
Food Match: Seafood, hard cheeses. 
The flagship Cuvee from the House of Moet and Chandon.
 
 
 
White Wines

 
The Plaimont Colombard, Cotes de Gascogne

Grape Variety: Colombard
Food Match: Green vegetables, light chicken dishes. 
The hidden secret grape variety of France. If you like a
Sauvignon Blanc then this zesty, aromatic white will be a
real winner. Made in the South West of France.
 
Terra de Lobos Branco Casal Branco, Portugal

Food Match: Seafood, slightly spiced dishes.
A plethora of aromas are detectable on the nose of this
wine, with apple, citrus and tropical being the stars of the
show. The finish is cleansing with subtle hints of spice.
Portugal is tru to it native grape varieties a splash of
Sauvignon add the zing.

 £74.95

 £79.95

 £179.95

 £4.50  £18.95 £5.95 £3.50

 £21.50 £6.25 £3.75  £4.75



125 ML 175ML 250ML Bottle

Uvas del Sol Pinot Grigio, Mendoza

Grape Variety: Pinot Grigio
Food Match: Fish, light pasta dishes, salads. 
Here is a brilliant white from the wine region of the
moment, Mendoza. Fresh, approachable citrus flavours are
paired with soft pears and peaches to demonstrate just how
satisfying this wine can be. Usually Pinot Grigio is from
Italy (also called Pinot Gris) this has more depth and
character.
 
Dopff & Irion Cuvée René Dopff Riesling, Alsace

Grape Variety: Riesling
Food Match: Curries, spicy dishes, creamy sauces. 
The food lovers wine. Fantastic apple and tropical fruits
are met with a slight honeyed vibe that is a joy with a host
of different foods. Amazing with all food but especially
good with spiced foods. 
Quite often people associate Riesling with the sweet wines
of Germany. Alsace Riesling is a drier climate and these are
just made to go with food. Alsace has the highest density of
Michelin Restaurants in France…  
 
Gavi, del Commune Manfredi

Grape Variety: Cortese
Food Match: Feta cheese, citrusy dishes, prawns, white fish. 
Arguably Italy’s best white wine. Bright, light and slightly
floral. Delicate peach is a constant through this wine and
the crisp finish leaves you wanting more.
 
Little Beauty Sauvignon Blanc, Marlborough

Grape Variety: Sauvignon Blanc
Food Match: Goats cheese, asparagus, creamy pasta dishes,
green vegetables. 
Made by one of the most prestigious New Zealand
winemakers Eveline (ex Cloudy Bay wine maker), this highly
aromatic wine is filled with green gooseberry fruits, lemon
and limes with a herbaceous finish.
 

£3.95 £4.95 £6.50 £22.50

 £31.95

£4.50 £5.50 £6.95 £26.00

 £34.95



125 ML 175ML 250ML Bottle

Zuccardi Tupungato Chardonnay

Grape Variety: Chardonnay
Food Match: Risotto, chicken, white fish, root vegetables,
creamy sauces.
This Chardonnay has spent time in both cement and oak
which brings with it wonderful vanilla characteristics. In
2018, it wowed wine critics and thus obtained 90 points in
the Decanter Wine Awards. A fantastic up and coming
chardonnay from the sub district of Tupungato. 
 
Chablis, Domaine des Malandes

Grape Variety: Chardonnay 
Food Match: Risotto, chicken, white fish, creamy sauces.
A Paris favourite and all round French cult classic. Expect
light green apple and an undercurrent of minerality, all
wrapped up in exuberant freshness.
 
Pouilly Fume, Chateau de Tracy

Grape Variety: Sauvignon Blanc 
Food Match: Pork, Chicken, Salty Cheeses.
The word ‘fumé’ translates as ‘smoky’ and it is this smoky or
flintiness that sets this Sauvignon Blanc apart. Bright
citrus fruits are paired with this mineral quality to make a
really exciting wine that has a lot going on but likewise, is
really easy going. A fantastic food wine and one of the
oldest Estates in the Loire over 300 hundred years old.
 
 

 
 

£38.95

£43.00

£49.00



125 ML 175ML 250ML Bottle

ROSE WINES

 
Terra de Lobos Rose Casal Branco, Portugal

Grape Variety: Syrah/Shiraz, Touriga Nacional
Food Match: Oily fish, prawns, green vegetable dishes. 
Bags of summer fruit character here with raspberries and
strawberries in abundance. This is supported by some floral
notes and a racy finish. It’s summer in a glass.
 
Rosé d'Anjou Les Roseraies, Loire France

Grape Variety: Grolleau, Cabernet Franc, Cabernet
Sauvignon
Food Match: Salmon, dishes with a slightly oily texture.
This salmon pink rosé is almost medium-dry in its character
and as such the French locals call it a ‘tender’ wine. Packed
with red berries and a soft finish that pairs well with river
fish. If someone wants a sweet rose or Californian White
Zinfandel this is the wine to suggest. It has more elegance
and balance than the CA wines which is why we have chosen
it!
 
William Chase Provence Rosé

Grape Variety: Grenache, Syrah/Shiraz, Cinsault,
Vermentino
Food Match: Seafood, white fish, brie, camembert.
William Chase is notorious in the spirits market for his
Chase Distillery, however, he has ventured into the wine
market and produced this stunning Provence rosé. Bright
red fruits are at the fore with soft Provincial herbs in the
backdrop. It is a true tribute to the long sunny days that
this part of the world so often experiences.
 
 

£3.25 £4.25 £5.75 £18.50

£3.75 £4.95 £6.25 £21.50

£38.00



125 ML 175ML 250ML Bottle

Red Wines

 
Rupe Secca Nero d'Avola, Sicily

Grape Variety: Nero d’Avola
Food Match: Red peppers, tomato-based pasta dishes, pizza.
This lighter styled red is influenced by its coastal location.
Bright red cherries are prominent with a soft, light
character that really gives you a taste of the
Mediterranean.
 
Smart Dog Syrah, J. P. Ramos, Alentejano

Grape Variety: Syrah/Shiraz, Trincadeira
Food Match: Roasted red meats, stews, steak, rich pies.
A wine that owes its thanks to a working cocker spaniel who
located the perfect location for this soft, fruity Syrah with
touches of peppery spice. They are now at the forefront of
the new wave of Portuguese wines.
 
Gouguenheim Malbec, Mendoza

Grape Variety: Malbec
Food Match: Steak, red meats, richer dishes.
Patricio Gouguenheim has been making wines in the
Mendoza since leaving his life as a city banker in 2002.
Patricio has nearly 100 acres of vineyards situated high up
in the foot hills of the Andes at 3600 ft above sea level! The
region has a desert climate with over 320 day on sunshine a
year, but they use melt water from the Andes to irrigate the
vines. The result is a wonderfully bright, velvety malbec
with fantastic red fruit and vanilla character to it.
 
Chianti, Duca di Saragnano

Grape Variety: Sangiovese
Food Match: Tomato based dishes, pizza, red meat.
Chianti is the wine of Tuscany, made from the Italian
favourite grape, Sangiovese. This grape is light and bright
with fresh red fruit fruits at the fore and is very much a
wine of choice with any pasta dishes with a tomato edge.

£3.50 £4.75 £6.95 £19.95

£4.00 £5.50 £7.75 £23.50

£4.25 £5.75 £7.95 £23.50

£4.00 £5.50 £7.50 £23.95



125 ML 175ML 250ML Bottle

The Den Pinotage from Painted Wolf, South Africa

Grape Variety: Pinotage
Food Match: BBQ sauces, grilled meats, spiced dishes
The Den Pinotage is a social wines to be enjoyed with friends
and family. These wines are named for the den, the heart of
all African wild dog communities. Owners Jeremy and Emma
Borg donate 5% of all UK profit to Tusk Trust to fund
wildlife and endanger species  projects and suitable
development and education in the rural communities who
live alongside the wild life in south Africa. 
 
Côtes du Rhône Villages, Plan de Dieu, Frederick Reverdy

Grape Variety: Grenache, Syrah/Shiraz
Food Match: Richer chicken dishes, lentils, game.
Côtes du Rhône is a bright, fruit driven red. This particular
wine is the premium edition and shows bucket loads of
fresh, vibrant cherry and strawberry fruits. The finish is
fresh and has gentle spicy kick. Fantastic wine a little retro
and some people will judge it by its history back in the 70’s of
cheap light wine….
 
Rully Rouge La Chaume, Burgundy

Grape Variety: Pinot Noir
Food Match: Lamb, lighter red meat dishes, tomato-based
dishes, pâté.
This is a wine that shows why Burgundy is home of Pinot
Noir. It is a masterclass in balance with its soft cherry
fruit, mushroom like quality and earthy finish.
 
Bird in the Hand Estate Shiraz, Adelaide Hills

Grape Variety: Shiraz/Syrah
Food Match: Sausages, ragus, red meat, bean-based dishes.
This award winning winery has much to boast about and this
Shiraz exemplifies it. You will experience red fruits at the
fore, with star ainse and white pepper to follow.

£25.95

£28.95

£38.95

£39.95



125 ML 175ML 250ML Bottle

Zuccardi Concreto Malbec, Uco Mendoza

Grape Variety: Malbec
Food Match: Rich pasta dishes, red meats, stews, lentil based
dishes.
This premium wine explains exactly why Malbec is so
popular. The palate is bursting with red cherry fruits, the
texture is velvety smooth and the finish has a satisfying
vanilla flavour. Aged in amazing large Amphora shaped
Concrete vats allows this wine to express pure Malbec
character. Made by Sebastian Zuccardi Awarded Best South
American Wine Maker.  
 
Urbina 1994 Grand Reserva Especial, Rioja Spain

Grape Variety: Tempranillo, Mazuelo, Graciano
Food Match: Roasted red meats, bbq or smoky dishes.
This is definitely an example of some of the best that Rioja
has to offer. Made from the 1994 harvest, a once in a
generational year for Rioja. It is then aged for two years in
oak barrels and has been in bottle since 1996. In terms of
complexity it shows fresh red and dark fruits on the fore
which are supported by notes of tobacco, chocolate and
prunes.
 
Amarone della Valpolicella Classico, Giuseppe Lonardi

Grape Variety: Corvina
Food Match: Rich ragus and sauces, robust pasta dishes,
roasted and braised red meats.
A deep, brooding red that is wonderfully fulfilling. The
concentration of fruit comes from the air drying of grapes.
The ageing of this wine gives the finish a deep bitter
chocolate quality that is rich and decadent.
 
 

£55

£58

£60


