THE SAMLING

Thank you for talcing the time to read our wine list.

The Samling wine list represents a selection of fine wines from all over the world that have been especiaug chosen to

complcment our cuisine.
Flease ask your sommelier for our dessert wine and after-dinner drinks menu.

The Head Cl")C‘F and ] want you to exPcricncc the enjoymer\t of food with the Pencect wine to complcment your meal.
We will be P|eascd to help you with your selection or answer any ques’cions you may have. We also offer an

oPPortunitg to create a varicty of food and wine Pairing }39 utilising the !isting of half bottles or wine 133 the glass.

As we are constantly seeking to c{evelop our wine list and find new and exciting wines, | would aPPreciate any

comments you might like to make.

Thank you for dining with us.

Alasdair [ Iwick
General Manager
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1001.

1002.

CHAMPAGNE

\/euve Delaroy, Brut N\/ £60.00

Fale straw colour and fresh citrus aromas with yeasty overtones. 7 he /Da/.a teis e/@gant consisting of

strawéerry Finot fruit, C/mara/onnay creaminess and balanced aC/b//ty with correct /cngi'/l on the finish.

Arnould & Gibelin, (Grand Cru, Brut N.V £62.00
7 hisis a true B/anc de Noir and a blend of two vintages, agcd for three years in the bottle and rcac/y to
drink. T he colouris a Er{gllzt go/d, the 5ouquct clean with excelot/bna/ fruit definition and Havour, soft,

creamy, /oersfsfcnt, \yet inno way /zca\{y or over extracted,

100%. Gug de Clﬂasscg, Cirand Cru, Brut N.V £62.00

1004

1005.

T hisisa very serious wine bc/ng made from Finot Noir grapes Pltécd from 100% (Grand Cru rated
v/ncyarc/s‘ Wona’cn[u//ﬂ rounded and r/c/z/ﬂ a/cve/o/occ/ this C/zam/oagnc has a concentrated, toasty /Da/atc
with a /ovc/y f)a/ancing /cmony aC/b//'iy.

| aurent Perrier, Brut N.V. £65.00
[resh, delicate citrus and white fruit aromas are followed 53 an c/cgant, yeasty, [ru/ty /oa/atc with balanced

CF/:SP aC/b//iy

Bruno Paillard, Brut N.V. £65.00
Wonderful c/cgant C /wmpagnc with delicate [resﬁ/y baked bread and citrus aromas. | he /oa/atc
/s cr/sp, fresh and com/o/ex with gra/oe)[ru/t, lime and subtle red /Derry fruit a/ongs/dc the richer brioche notes.
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1006. Ferrier Joust, Prut N.V. £65.00
A fresh, //ve/ﬂ, c/ynam/c and Pcn[cct/y balanced wine. | he /Da/ai'c is white Hlowers, white fruit, /o/'neapf?/c and gra/oez[ru/t

1007. Veuve Cliquo’c, Prut N.V £75.00
A beautitul go/c/@n-yc//ow colour with a )[oami/zg necklace of tiny bubbles. [ /@as/ng to the nose, /n/t/:a/{g

reminiscent of white frusts and raisins, then of vanilla and later of brioche.

1008. ‘R’ de Ruinart, Brut N.V. £80.00
Aromas of dried white fruits here. | his has a very firm structure on the /oa/.atc f/zoug/g 5//‘g/£1t/ﬂ creamy, gcm‘/c

5/3/7c de B/anc sty/c but there is lots of substance underneath.

1009. Fol Rodgcr Rcscrve, Brut N\/ +80.00

Notes of stone fruits, certain nuttiness and a hint of /‘mncy 5upp0/‘tlhg the freshness of the actd/ty

1010. Gosset, BrutExcc//cncc N\/ £144.00

Aromas of pear, citrus, brioche, bak/ng 5/:7le with some m/'ncra/fzy and Horal notes. [airl: r//bc orchard fruit

on the /oa/a te but balanced n/cc/ﬂ bﬂ a gooa/ acid and mineral structure. (;ood /cngt/z

1011. Gosset, Granc/c Keserve, Aﬂ N\/ £165.00

Attractive //g/zt go/a/cn straw colour, /oronouncca/ mousse of fine and /ocrslistc‘nf small bubbles. Nose is
fresh-cut af)/:)/cs with a nice /Dl'scuii_y follow-on and and some fresh doug/l, Falate is re)[res/l/hg/y acidic
and /ccsy, balanced with baked ap/o/cs and fresh almonds. Nice a/ry and qu/tc Pronounced tinish.

1012. Krug, Granc/Cuvéc N\/ £185.00
\/cry delicate /oa/c green colour, with little go/a/en hints. Bcauf/fu//ﬂ fresh aromatics, with green a/o/o/c,

a touch of green )[/g, but a lithe, creamy c]ua//iy with /o/enty of. /cmony v//?rancy‘
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1020.

1021.

1022.

1023.

1024

1025.

VINTAGE CHAMFAGNES

Bo”inger, Grana/eAnnée 1999 £160.00

Lots of aromas of Hower pc‘ta/s rose water, and a trace of toffec-caramel richness. ,4 /ovc/ﬂ /Da/atc,

suqor/s/n‘g/y //g/zf and c/cgant in view of that cvo/vi/zg ma tur/ty on the nose.

Moét & Clﬁandon, Pom Fcr{gnon 2002 £250.00

§oi[t creamy bubbles. Toasty, toasted sesame, //g/‘lt citrus grapc[ru/t, dried mango, peaty, white pepper
7 oasted nori on the /oa/ctte, s/fg/zt gralocfru/t, //g/zf mushroom

(Gosset, (_elebrs, Aﬂ 1995 £23%0.00
777/5 /ovc/ﬂ ctfort exhibits subte tones of a/:)/:)/c 5/0550/77, pearn elderflower and a whitf of roasted almonds.
7 he pa/a te /s pcn[cct(g integra ted with a Cr/'sp and clean aC/b//Ly which n/cc/y accom/oan/cs the rathervivid

and c‘x,orcss/vc mousse. | he overall /}nlz:)rcssbn is one of c‘/cgancc and refinement

Ferrier Jouét, Bc//@ Epoquc, Brut 1998 £23%0.00

| ots of white fruit on the nose here, sur/orl'sing/y still 5/)014//'/75 a trace of 5u4o/7ur. A creamy wine, c/@gant
on the Finish

Salonj 5/3/7(: de B/ancs ‘[_e /\//65/7//’ 1997 £295.00
/4/750/111'@/5 delicious. Alive, sop/w'st/ca ted, Fruit well lhtcgratcc/ with the whole Pacéage. Awesome //g/ﬂ'

Jemon overtones and great aC/b//iy

| ouis Koeclcrer, Cr/sta/ 2002 £350.00
[ volved with stone fruit, toast, hazelnuts backed up Zy //ora//ly and m/ncra//ty. Kound and balanced with
a broad Pa/a te. C oncentrated and /oqg
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ROS E.CHAMPAGNE

1040. | aurent Ferrier, Brut N.V. £85.00

7 his is one of the few rosé Cﬁam/oa‘gnes that is made [)ﬂ c/raw/ng the ju/ce from black grapes in the vat, instead
of. Slhlp/y [)/@nc//ng red and white wines. | his gives it the /llg/l/ﬂ 6xpressfve /Douquet, extraorc//harﬂ a/e/ot/z
and freshness, and delicious red bcr/y Havours

1041. Veuve Cliquot, Brut N.V £85.00
7 he nose is generous and c/@gani; with initial aromas of fresh red fruit /@ac/lhg to 5/:scu/zy notes of dried fruits

and \Viennese Pastr/cs T he tresh attack is followed 55 a [ru/'fﬂ harmonious sensation on the /:)a/atc

1042. Perrier Jougt, { a Blason’ Brut N.V. £105.00
5/70W5 hints of stra wbcr/y and red fruits on the nose and a rich /ong p/a te

1045. Gosset, GrandKose, Aﬂ N\/ £145.00

Fa/@ a/oricot /7uc; not much on the nose. Fcac/z tart green a/op/c, and l’anger/nc frust. 50[1‘ mouthteel and
ZI/'D/Dﬂ acid. Medium finish.

1044. Perrier Joust, Belle Epoquc Prut 1998 £270.00
A foral signature, a refined and fruited éouguct of peony and rose. Subtle f)@rry

notes O[WI/C/SffaWbCFfIéS ana/raspbcrr/c%‘

1045. Bo”inger, Grana’cAnne’c 1999 £400.00

Bouquet of muséy brioche, sp/be and c/zerry and 5i'rawbcrry aromas. | he /oa/ate js clean, fresh and
wona/cr[u//y balanced with c/n:*r/y, 5/012:6, toast, 5trawf>cr/y and mineral Havours
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SPARKLING WINE

1070. DumontJ V/n Mousscx, Brut, Burgunc/ﬂ, f:rancc N\/ £35.00
L/’g/lzt, /[ru/'ty fizz made to refresh

i071. Frosecco, i/ Conccrto 53/7 5/)770/7@, [ riulf- Venezia, /ta[y N.V £40.00
7 his 5/0uma/7te has a refined and inviting scent, rich bouguct with a fine /oqg-/astlhg Per/age.

1072. C]oudy Bag, Fc/orus, /\//ar/[)oroug/z Nchca/and 2006 £55.00

A Eouquct of. a/o,o/c and lemon Com/o/emcnts fresh /)r@aa’y notes derived from two years bottle agc/ng on
Jees. [ he c/c//c/oUS/y crfsp /oa/ai'c c/lisp/aﬂs toasty, creamy com/o/cxi{g, enhanced bﬂ a //}zgcr/ng nutty finish
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WHITE FRENCH
Alsacc

Gewiirztraminer

20.

21.

22.

23.

(Gewiirztraminer, Tr/méac/ll 2009 £40.00

Dry and tangy, with white peach, tangerine and spice notes. | here’s good snap from the firm acidity,
Y 189, F g P & P Y
with a modest, Horal finish.

(ewiirztraminer, [ rimbach, K/’beaupier/‘c 1988 £95.00

Yc//ow-grccn in colour. [~ xotic fruits, melon, /[/gurc, Mirabelle jaunc and ginger. Mid-tull bodied and round,
with /zarrnonﬂ and a /ong tinish.

Gcw(jrztraminer , Cave de Cleebourg, 2010 £40.00

777/5 c/egant Crewurztraminer shows delicate 5/3/(:6 with r/l'oc /ﬂc/zc‘c and /cmongrass notes.

Gcwéifztram/ncr, Ro“g Gassmann, 2009 £55.00
Vcry rich, sweet /:)c*n[umca/ nose of /ycﬁce and s/o/'cc T he /oa/atc /s supcrso/i‘, rich and sweet. Qu/fc a thick,

almost ovcr~t/76~to/o wine.
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Kiesling

24 Riesling, [Pomaine Eugcnc M@ﬂer 2008 £50.00
\/crﬂ pure fruit, CI‘/:S/D, a t{g/ﬁ mineral band over vivid Aavours. Tensc/y structured, this has a //g/lzt vanilla

character, /Dac,éec/ with fruit skins, CI‘I:S/D and citrus.

25. Ribeauvillg, Ostcrécrg, K/'cs//hg, Cirand Cru 2008 £70.00

C/carand br[g/ﬁ /oa/c straw hue. K c)[resﬁlng rccognisaé/y K/%:S/fng nose of some slate & smoéy, m/'ncra//@
on the nose. K ca/{y balanced and inviting on the Pa/afc‘ [ ime and citrus with a rounded, W@{g/lzty character.
Feach and nectarine, with a waxy, fresh m/hcra//tﬂ, herbs, nettles and mild SP/‘CC‘

Finot B/anc

26. Finot Bia nc, Auxerrios, cave de C/ccbourg 2009 £38.00
/j xuberant nose of \/gc/zc‘cs and exotic fruits. M//f/z a [a/'r\/g sulolo/c‘ attack and rather round Pa/a te.
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Burgundy

Chablisien

50.

57

Chablis, Pomaine VVincent Dam/ot 2010 £42.00
5toty rm’ncra//ty and richness with /oen[cfct /ooﬁsc

Chablis terCru, ¢ \/a///ons,’Doma/nc Dan/’c/DamIDt et /://5 2005 £80.00

L{gﬁt ﬂc//ow, 5//5/7[’ green tinge. Br{g/‘lt nose of ime, lemon and lime blossom. L{g/ﬂ' to medium bodied with
medium aC/b//ty‘ [ ime, lime zest and c/za/kﬂ m/’ncra//tﬂ

(bte de Peaune

52.

5%.

54.

Bourgogne Bla ne, ‘\//1317/5 \//gncs,’ [Domaine [rancois Labet, 2009 £35.00
A clean and fresh nose with aromas of /ocn[@ct/ r/Pe stone fruit lends itself to hints of citrus and m/ncra//iy.
While the wine is oaked, it remains fruit driven a//owfng the /0175r ac/c/slo/nc to /m‘ov/c/e /ts Cri5/:> characters.
Delicate lemon and a/:)r/}:ot Havor’s remain in balance and finish with great /cn‘gi'/lz

Auxey ~Duresses, ‘[_a Macabrée’ O/fvf@r[‘e)[/a/vc 2009 £55.00
7 his has a rc[rcs/z/ng, sweet citrus and sherbet nose - br{g/n‘ and a//ur/ng. T he /:).a/atc‘ /s Po/scd and controlled,

mineral and nutty character Prowd/ng an attractive Com/p/cmcnt to rich, spiccaf /cesg fruit

Mcursaultj [Pomaine M/t/é@/@t 2008 £85.00
[ emon go/c/ in aspect, with concentrated aromas of )[/65/y ﬂe//ow fruit, cream and some hints of i'rop/ca/ fruit,
followed bﬂ a rich, full bodied /o.a/atc with Havours of fresh m/ncra//{y, ap/o/c, Iocarand toasty oak. Fairwith pou/try
and seafood.
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Meursault Ter Cru, / es /Doruzots’ O/fw’cr[_cz[/a/vc 2007 £125.00

/:ragrant nutty nose, discreet a/o/D/e fruit. [Firm attack, concentrated, t{g/lt, very yout/n[u/ and
unc/cra/cvc/o/oec/, mineral and [or‘t/w{g/n‘. [Has drive and /ocrsistcncc, needs time, a formidable wine.

Saint Romain, [Domaine Matrot 2009 £85.00
7 hat c]ua/l'Ly-c/r/Vcn a/o/oroac/J is clear in wines like this luxurious 5#-K omain, full of r/}oe a/o/o/c notes.

Fu]ign3 Montrachct, Koux /Dére &frf/s 2008 £85.00
A [ uminous go/c/cn yc//ow with Wooa’y and lf/owcy notes, dried fruits with nutty hints of almond
and hazel nuts. A Well balanced with rich and f/@s/ly notes and a P/casant /cn‘gt/z.

Fu]igng Montrachet, / es Meix’ Olivier [ eflaive 2009 £95.00
[ ots of. /aycrs on the nose; creamy and buttc:/y with some mfncra/fty. Crood wc{g/;t on the /Oa/atc, with more
éuttery characters and W@//-/}vfcgratea/ oak. Jt's éc‘aut[[u/{y balanced and has /as/z/ngs of m/’ncra//;_fy on the finish.

Saint Aubin fer Cru, Koux Fére &ﬁ75 2008 £75.00

K/c/z and [ragrani; of;[cr/'ng fime b/ossom, ﬁazc/nuf, butter and Iocac/7 aromas and Havours. §/Iows fine
balance and Pcrs/stcncc t/‘zrougﬁ the /ong finish, with a sa voury aftertaste.

Saint Aubin, [Pomaine A/a/n C/zavy ler Cru 2006 £95.00
Kestrained, 5/15/11’/3 under r//be nose of lemon oil, cucumber, subtle toasted nut. Crfsp, //‘g/zt to medium~-bodied Pa/ate

follows nose with lemon o//, green fruits, and P/cas/ng, saline m/ncra//ty

Chassagne Montrachet, (B/eanc/;ots’ O/fv[cr[_e)[/a/'vc 2008 £185.00

Kounded tones of minerals, lemon curd, sea salt, and a gooc/ dose of L‘ro/o/ca/ citrus at first, that then gives into a

smokier and dark aspect in a sense with some smoke tones, roasted nuts, and later on distinct tones of . a/or/cots rca//ﬂ start to emerge.

12| Page



62. Corton Charlemagne Grand Cru) /\//Co/as /Dotc/ 2006 £160.00

D/’Sp/aﬂs 51’t@~iy/oic.a/ fresh lime and chalk dust - a/ong with wood smoke and resin — on the nose.
Dense and r/Pc yet o:év/ous/y mineral, it finishes with /hipressivc intensity and /6/751’/7, i#a [aint{g
Wooc{g, P/zeno//c roug/mess

63. Bétarcl Montrachet, [omaine [Henr & C/crc & /://5 2007 £250.00
ng, full bodied, this wine has P/enty of life left, the /Dca/jumps out, buttered popcorn, tangerine, soy, 50y, 50y,
carmel, med alcohol, med aab//ty, very well /ntcgratcc/. 7 he tinish is all imestone

(Céte Maconnaise

64. Maécon \/i”ages, Guillemot-Michel, Quintaine 2009 £65.00
[Hints of /70/165, banana and grapc)fru/t. Kich, intense and full - very concentrated, very delicious

65. Foui”g Fuissé, Ma/bonAuv{guc 2009 £48.00

[ a[raire’s cﬁa/éy soils give fresh, mineral wines with blossom and hazelnut aromas, white Howers and violet
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Northern K}'lénc

8o.  Condrieu, [ . Guigal 2008 £120.00

/D ecaches and apr/cots, some oak, /<a[7//76t sty/c sweetness. K/'Pc, concentrated and intense with a /ong /ong finish.

Ccntral Rhéne

81. Crozes-|Jermita ge, Domaine de (_olombier 2007 £78.00
ﬁavourﬂ roasted meat and raspﬁcrry frust nose, with some black o/l'vcs, too. T/?C /Da/atc /s cﬁcwy, C/7U/7Aﬂ and

savoury with gooc/ acid and well /htcgratcc/ wood.

Southern Rhsne

82. Chéteaurxeuwc Du FaPc Blanc, C/;étcau Bcaucastc/ 2001 £75.00

,4 /Ove/ﬂ Com/o/cx nose of acacia and pcac/lzes, with a hint of /lzazc/nuts, fresh yc‘f vc/vciy in the mouth
with a very /ong finish
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| oire \/a"cg
Wcst 5/a’c

90 Muscadet Sur-| ie, (Chsteau la Bretonniere, ST Guitbaud 201 i £352.00
7 his is textbook Muscadet, Cr/'s/o, [resh with a touch of richness

T ouraine

91. Vouvra Y, Cuvée de Silex’ Aubuisiéres 2009 £55.00
Full yc//ow colour. Lovc/ﬂ comp/cx nose 5/70w/ng apr/bot, herbs, nuts and citrus fruit. [ Jint of ﬁoncy, too.
7 he /oa/atc has nice texture and /ovc/ﬂ C/cns/@ of Comlo/cx nutty citrus Ffruit with some /zonc\ycc/ richness

Fast Side

92. Mene’cou~Salon, Doma/nc Fc//é [gcs B/EI’IC/ICS 2009 £60.00
¢ //'oc and cr/sp with Pcn;/ist@m.‘ fruit driven Havours, and a //'/zg@r//vg r@fr@s/uﬁg ac/c//ty.

93. Sancerre, Doma/nc Du /\/ozaﬂ 2010 £42.00
\/cry Pa/c straw colour with water like hue. 7_/76 nose offers lifted notes of lime and green a/o/o/c followed [)ﬂ
some herbaceous grassy gooscbcrrﬂ with a m/ncra/(g overtone c//lsp/ay//zg very gooc/ intensity. 7 he Pa/ate
/orov/c/cfs a delicate, ﬁnc/y tuned Havour cxpcr/bnce with herbaceous unr‘//:)e grassy gooscécrry, spfcc and a
touch of citrus with a /ong l[//my mineral backbone.
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Sancerre, [65 Cu/s Dc BcaLjuca’, f:ranc;ofs Cotat 2010 £65.00

Fale go/c/en:green. K emarkable and aromatic //7ten5/ty on the nose. [Joral notes of white Hlowers such as
hawthorn, acacia, cg/antinc, and elderflower. 7 His is backed up [75 blackcurrant buds and wild Howers. Jtis //ve/ﬂ
on the /oa/etfc, with very /o/easani’ acidulous characteristics Pro/ong@a/ /Dﬂ //g/zt )[ru/‘iy notes.

Foui”g Fume, / es Bcrf/l/crsﬂ [omaine C/aua/c Michot 2010 £55.00

Drﬂ, rez[res/w‘n‘g and crisp, this is textbook [ oire 5auv{gnon DPlanc. Kestrained and c/cgant, it has understated
green app/c and lime fruit with hints of Hint and smoke on the finish.

Foui”y Fumé, Cﬁateau de Tracy 2010 £70.00
(lassic 5auvgnon Planc Havors that are lead off with its )[//nty m/'ncra//ty, gun smoke fruit Havors of graprf/[ru/t, gooscbcrry and Ipcac/7. A

touc/z 01[ slol'cc and )[/ora/ notes comp/ete the taste cx/ocr/éncc

Foui”g Fumé, | es Chaumicnncs, Domaine I:igeat 2010 £72.00
Wondcrfu/{g fresh & grassy on the nose with hints of dam/o nettles & a CI’I:SP, invigorating /oa/atc of. s/or{g/zt/ /, [//ntﬂ
& zesty fruit - 5U/:>cr5 /oroc/uccr.

Foui”g Fume, ‘Baron de L’ 2005 £125.00
Grcaf /;}76556, 5//Lﬂ texture, very subtle 5auv{gnon c/lzaractcr, /:)c*n[c‘ct Wc{g/zt, scam/css, c‘/@gant) touch of /%oncy,

gooc/ /crzgt/‘l, Drink now, not as energetic as some other vintages
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WHITE SFANISH

Condado do Tea

1o

| axas, Albarifo, Kias — Paixas 2010 £48.00

A clear, brilliant wine, with straw gc//ow and. green nuances. [ntense aromas on the nose that combine /[ru/ty and
Horal notes. [reshness on the /Da/afe Lfy/o/ca/ of Albarifio and a touch o[ac/@lizy /s Penfect/ﬂ balanced with the
structure and Aody of this wine

Marqués de Murrieta, Caloe//ania Keserva, K/’oja 2005 £85.00
7 he Pa/a te kicks off with a very bold and substantial character; roasted fruits swirled with the Aoncycc/ aromas of-
oak, gving grl}o and power and breadth. And yet dcsp/te this it maintains freshness, a vein of. Lemonﬂ citrus fruit to contrast with the

substance of the wine and the richer flavours, which include elements of vanilla custard
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WHITE ITALIAN
Fredmont

i120. (Gavidi Gavi, [ratelli | evis, 2008 £40.00
Kllbc pear and white flowers dominate in this c/cgant and a/opea//ng Gavi di Gawvi.

121. Bava Cocconato Moscato D’asti 2010 £50.00
5/{‘5/# /mncysuc,é/c nose and some /lg/ﬁ ﬁoncy, sweet pcarana/ grape on the Pa/a te.

Alro Acfl:gc

i22. Finot Grigio, A/o/s Lagcc/cr 2010 £35.00
A /oa/c straw coloured wine with go/c/cn hues. A )[ruil_fg nose with fresh, Horal notes, cn/mnc/nga Crislo delicate /oa/atc

Vcncto

12%. Finot Grigio, / a, Tunc//a, Vento 1999 £32.00
7_/7656 fresh notes of white fruit and citrus,with aromas of . a/nr/cot, /70/76‘9 and F/gs. Full ovcrw/'lc/m/ng and smooth
with a delicate vanilla note on the finish

Friulli \/enezia

i24. Fino’c Grigio, Co”io, \//7/3 Kussiz 2007 £50.00
5tra w yc//ow, exhibits great finesse and c/cgancc and at the same time, structure and roundness. K /'c/7, comp/cx, intense

nuances of a/o/o/cs and pears and a /ong, //hger/hg tinish. [n time, it c/eve/o/os an am/o/c bouquet of c/rﬂ /733 and toasted almonds
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Mosel

150.

151

WHITE GERMAN

Riesling, Dr.] oosen, Plue Slate, 2010 £28.00
\/cry fresh and aromatic with [/ora[ grape and /oeac/7 on the nose. 7—/76 oiff-c//y /oa/atc has more of the same but cuts

the sweetness with a wave of | re)[res/z/ng Jemon and ime aCIb//ty.

Selbach Riesling, 2008 £4-8.00

t's very aromatic with apple and apricot scents underpinned by a stoniness that is very common to ( serman Kiesline.
Y PP P F 9 Y 'S

[ the mouth, it's generous, sweet mlb/—f?a/a te is offset bﬂ 2ingy aad/ty and minerals. Jt finishes /ong with a note of /70/76‘9‘

K/rcingau

152.

Kiesling [, Frinz \Von [Fessen, K/’m/ngau 2009 £35.00
A //ve/y /oa/cye//ow colourand //g/?i’ green /7{g/7//g/7t5 A ju/cy wine with a fresh, clear and )[ru/ty smell which reminds a little
bit of a/o/o/c, citrus, grapc[ru/t and in the éackgfouna’ a little /DCQC/L T he Havour of this wine has a //g/nL residual sweetness

and a clear structure.
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WHITE AMERICAN

Califomia

Napa Va//ey

140.

[ odi

141.

(akebread, 5auv{gnon Plane, 2009 £75.00
7 he 2009 /\/a/:)a Va//cy 5auv{gnon Planc d/SP/ays 5r{g/n‘, sun-kissed aromas of fresh guava, gra/oe)[ru/t, lime
and mineral with hints of honeydew melon and golden apple. On the sprightly palate, brisk white grapefruit

guava, melon and lemon-lime Havours a//'slo/aﬂ a mouth-wa tering verve, with hints of p/nca/olo/e and kiwi fruit

on the /ong,, rc)[rcsﬁ/}g Finish

]ronstonc, Cabcrnct Franc, 2009 £28.00

/4 host of red and black c/zcr(g notes, as well as Acrrﬂ /o/c crust slo/c:cs 771@ finish 5r/hg5 out some subtle cola

c/zaractcnist/cs, a/ong with leather and tobacco.

Monterey

142.

Lore&ona, /D/nof Gr{gfo, 2009 £35.00
Wine features a mc/ange of tro/oica/ and Spltﬂ aromas /nc/uc//ng pear, Plhea/o,o/@, and ginger. 7 he Havours are
rich and intense, with ripe pear and frzjl'app/cs. T he wine finishes with strong hints of vanilla.
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Santa [ ucia

2008 £55.00

143. Morgan) C/mrc/onnaﬂ,
T hisisa C/lzara/onnay that's )f/es/y yet br{g/zt, with creamy pear flavors, some trop/ca/ fruit notes and a hint of

m/'ncra//iy, J¥'s cxtreme(g well-balanced.

Ccntra/ Coast

144 Marmesa, C/mra’onnay, 2007 £45.00
Marmesa C/Iara/omvay is fresh, aromat/ca//ﬂ Comlofcx, full: r//be and opu/cnt T his wine is lees agcc/ fora rich

mouths feel with ﬁoncyca/ notes and a subtle tension between the Horal and )[ruizy aspects. [Hints of dried berbs

go hand in hand with attractive citrus notes
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WHITE ARGENTINIAN

Mendoza

150.

151,

152,

Alamos, 5auv{gnon Plane, 2010 £28.00
[ntense with r/}oc gra/ocﬁu/t & citrus fruit aromas & delicate notes of [rcs/J/ﬂ cut grass. C/can & vibrant, with
r//'oc fruit Havours, well balanced aC/b//iy &a br{'g/n.‘, fresh finish.

Fascual Tosoj Sauvignon B!anc, 2010 £40.00

Aromas of ‘gooseéery, mowr1 /awn, /loneﬂ, Jemons and sweet /lzerés, the /oa/ate /s /Dungcm‘, ch@ and has white
fruit and nettle Havours.

(Catena Alta, Cﬁardannaﬂ, 2008 £60.00
Lg/ﬁ go/cﬂco/orec/, it has a SUPSI‘b nose of /Dain gr/'//@, Z)abﬁg 5[)/CC'5, mineral, nutmeg, and trop/ca/ notes.
M@di’um—éodi’cd) c/cgant, and /}npeccaéfg éa/anccaf this com/o/cx C/Iara/onnaﬂ
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WHITE CHILEAN

Aconcagua

160. Valle Andino Reserva Espacia] Chardormag 2009 £359.00

F vached /ocarana/ white Pcacﬁ aromas and /[/avors; smooth L‘c‘xtureaf' moderate /c/zgt/i
Mallbo

i161. [Jaras Reserva, C/mra’onnaﬂ, 2011 £38.00

K/b/; aromas of- /oincapp/c, melon and vanilla. Ta/‘t and rather cr/Zsp with lemon /occ/, mineral and vcgctaﬁl?/c Jeat Havours.
\/c/y dre f, verdant close.

Curicd

163. Montes, 53uv{gnon Plane, 2011 £28.00

On nose shows green a/o/o/e, lime and some Howers, a/ong with the traditional sauvignon blanc aromas. chfﬂ

and fresh, acidic but C/y'oyaé/c; with a mineral aftertaste.
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Centra/ Va//eﬂ

164 Anakena, 5/’175/@ thyarc/ \//bgn/@r, 2010 £352.00

(Golden straw in colour, this Vfo‘gn/ersﬁows intense a/or/cot, pear, and floral aromas.

165. ‘\/a]clivieso, 53uv{gnon B/anc, 2010 £358.00

Gra/oc)[ru/t with unr//'oc pear undertones, Acid front and centre. A citrus bomb! A bit roug/lz around the cdg@s
but an cxcc//cnt/cngt/‘{g finish.
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WHITE AUSTRALIAN

Western Australia

1 70.

Madfish, ( Jnwooded C/mra/onnaﬂ, 2009 £355.00

7_/76 pa/a te 15 generous and C/cansfng with melon and citrus fruit Hlavours /cac/ing to a fine m/c/loa/a te and a finish
which is clean and /ong with a Cr/sp aad/iy.

Southern Australia

171,

172.

1753,

Feta!uma, Keisling, /l—/an//h 7l 2008 £40.00

[Hanlin [7i1 K/és//hg is a delicate, Horal wine d/islo/ay/ng /oassfonfruft, pear and alo/o/c aromas and Havours are
backed up by /ove/y intense lemon-lime with a s/atcy, mineral a/ry finish.

Bcnchmarlc, G/‘ant Burgc, C/’k’ara/onnay, Barossa \/a//cy 2010 £40.00

7 his vintage is an /'/7crca///){g fine and delicate rendition of the classic C /73/’010/7/735 variety, which is /)r{g/‘lt.

old in colour with vibrant citrus, Horal an ro/o/'ca ruit aromas. ¢ palate /s lean an racy, wi e fine
/d / th vibrant citrus, Horal and # / fruit he palate is I d th the #
natural aad/ty /c‘nc//ng grcat/cngtﬁ to the citrus Havours, with s/lg/n‘ rouna//ng of the pga/gatc‘ from the time

5Pcnt on Jees.

The Lane, Urxwooded Cl’rardonnag, Ade]ai&e Hi”s 2008 £48.00
/D ale go/c/, green hues with ﬂ{/’/‘app/c, nashs pear and a hint of fresh bread. 7_/76 pa/atc /s //vc/y and luscious

with lime m/'ncra//'tﬂ and lemon rind, this wine has a gooa/ structure and serious mouthfeel.
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174, Ho”ick, Bond Koac{, Chardonnay, Coonawarra 2007 £64.00

Aromas of white nectarine, gra/oc)[ru/t, /70/76ﬂ dew and citrus blossom resonate over éui’t@rscotc/z, toasted a/monc{

/mncy and subtle slofcc. Havours of pear, [/g green 3PP/C and subtle hazelnut.

175. The Stump JumP, Lg/nf{y Wooc/cc/C/Sardonnay, /\//C/aren Va/c 2009 £45.00
/4 great cxamp/c of, /4 ussie C/)ara/onnay. /LL has melon and Peacﬁ aromas with subtle oak to g/'vc a rich and

smooth Finish.
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WHITENEW ZEALAND

Mearlborough

190. Spg \/a”eg, 53uv{gnon B/anc, 2010 £35.00
[ itted fruit aromas of Ioassion frust, and gra/oerfru/t with a éac,égrounc/ citrus character. (. ornlo/cx mineral
and sweet pea notes add interest. [nitial fruit sweetness is balanced éﬂ fine aC/b//ty to leave a mouth-wa tering finish.

191. Loptlﬂousc, 5auv{gnon B/anc, 2010 £48.00
5/}17/0/6 ﬂ@//ow fruits, greengage accent. D(y, fresh aC/b//'iy, //g/zt bodied, 51}77P/e green fruits, touch of white
pPepper adds interest

i92. C]oudy Bay, 5auv{gnon B/anc, 2011 £85.00
[Fale straw greenin colour and cntfahg/y J[ragranl’, the 2011 5auv{gnon Planc offers lifted aromas of r//'oe stone
Fruit andjul’cy citrus with una’cr{ylﬁg notes of blackcurrant leaf and tomato /D/ant spl'cc T he Pa/afc is fine yet
succulent, with zesty citrus Havours and fresh aad/ly. T hereis an appca//ng /o/us/mess about this wine csloccfa//ﬂ
as it leads into a //}ger/ng and C/zaracfcr/‘st/ca//ﬂ crisp Finish.

19%. Spg \/a”cg, (Gewurztraminer, 2008 £40.00
[ ifted aromatics in the rose /Dcta/ T urkish a/c/{g/zt spectrum. T he usual 5/7/(:6 element is in the form of coriander/cinnamon. | he finish is

rich and well-rounded with fruit sweetness.

194, Huia, Finot (ris, 2008 £40.00
Drﬂ and fresh but We{g/ﬂ' /ove/y We{g/lt and concentration of . Splbﬂ, /ocac/7 and /:)2/[‘ fruit. K //'oc and full it has jusi' a
hint of sweetness but finishes Cl‘/:SP and rcﬁ‘cs/whg.
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195.  [rvoy, Kiesling, 2007 £48.00
7—13/111{9 wound Composh.‘/bn of mineral, earth and toast. [ull bodied yet still reasona[;[g austere. [ he textural /oflcno//c/ aC/'c/PrO/[/'/e
suggests /ongcvity.

196. C]oucly Bag, C/karr_/onnaﬂ, 2007 £80.00
[ntense aromas of /ocac/n?s, nectarines, aromatic herbs and biscuit. A //g/nL entry of stone fruit becomes a s/llbloerﬂ m/k/lz)a/a te that re-focuses

to an aromatic and mineral finish
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WHITE SOUTHAFRICAN

[aarl

210.  Saam Mountain, (_henin Planc, 2010 £358.00
7 his wine is a /oa/c green colour. [t has grassy, herbaceous Havours on the nose, with a Cr/}sp fresh /oa/ate and
/ong tinish.

Kobcrtson

211, SPringxcielcl [ state, C/mrc/onnaﬂ, 2008 £40.00

A delicate, e/cgant unwooded llzardonnaﬂ with ju/c\g Peac/: and melon fruit enriched 5ﬂ a soft, s/lg/zt/y 5uftcrﬂ

texture. [~ xcellent concentration of Havour with a fresh bite of citrus on the finish

§wart/and

212. Kloovcnburg, Cﬁardonnaﬂ, 2010 £35.00

KIPC and COIﬂ/D/CX with /hfcgratca/ citrus, dried /ocacllz and nuances of roasted nuts on the nose follow t/zroug/z
in a smooth and 5upcr[7/y structured /oa/a te.

Walker Baﬂ

213, Ncwton Johnson, C/73rc/onnaﬂ, 2009 £50.00

J¥'s striéing/y cx,oress/v@ r//bc citrus and mineral character. |~ /egant and concentrated, the discreet oab’r}g
comp/cmcnts with 5P/cc and a [ragrant nuttiness in the [)ac;égrouna/. 7_/76 wine /orovfa/ffs f/‘cs/z clean acld/ty
that //ngers in the finish.
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214.  Newton Johnson, §auv{gnon 5/3/7(:, 2010 £40.00

Grassy and herbaceous, with the characteristics of. goosc‘[)err/es, cr/slo, aromatic Sau vignon Planc from the cool

climate conditions near [Hermanus, with added CornIo/ex/Ly created bﬁ part barrel fermentation

5tc//cnboscﬁ

215. De T rafford, Chenin Blanc, 2008 £55.00

7 he nose c//sp/ays a rich apr/cot and Aoncy, subtle oak and a fine mineral character. | he /oa/atc is rich and
round with a /ong tinish and with r//'oc fruit and vanilla oak in /DCFI[CCL" llzarmony‘
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ROSE WINE

Rioja Rosato, Caste//o, 5Pa/}7 2010 £25.00

A delicious rosé which is an attractive pale pink, with vibrant cherry, plum and raspberry aromas and a refreshin
pake p P pherry 2
citrus lift. \/ery fresh and easy a/r/hé/h‘g,

Kloovenburg, Shiraz Rose, Swartland, South Africa 2010 £350.00

Made from 5/7/%32 grapes, this B/anc de Noirwine intrigues and charm with a a/c/ig/n‘)[u/ and Promlﬁs/ng P/”A colour
fulfilled in a 5ouc7uct of red berries and interesting nuances of sweet spl'ccx [resh and c/rﬂ, the /oa/ate follows t/zroug/z
with r//'oe cherries delica te/ﬂ balanced 5y a cr/SP acid.

Bellc Combe, Cotc du Vcntoux, K/?OFIC, /:rancc 2010 £40.00
7 his subtle, )[ru/ty wine is fresh and well balanced. Vibrant red bcrly fruit combined with br{g/?f

acxbl/‘@ and some richness on the finish.

Vivanco Dinistia, Tem/oran///o Gr@nac/%e, K/’cja, 5Pa/}7 2009 £42.00
Aromas of stra W[?Cl‘ly and raspbcrrﬂ are accented [75 hints of licorice root and roses.

Fresh and [ru/ty on the /oa/ate with generous red berries. Jt is a well-balanced, generous wine.

Chét@au Du Sarrins, Cotc de /Drovcnce, Francc 2010 £50.00

A delicate /oa/e /o/né, rosc~/oei'a/ colour, this Kosé has a very foral nose and is extreme(g tine
on the pa/a te, rounded yet balanced without i'cna///?g to fat. [ hereis j’ust cnougﬁ aclbl/tﬂ and a
/ong clean finish, /eav/r/g the /'m/:)r(:‘551bn ofa /ocn[cct freshness.
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RED FRENCH

Burgundy

(bte de Nuits

501.

502.

503.

504-.

505.

506.

Marsannazj Rouge, Domaine [rancors [ abet 2008 £50.00

A fresh and c]u/’fc floral nose of carf/ly and m/’/d{/y rustic red berrﬂ fruit aromas that leads to round, supp/c
and n/cc/y detailed Hlavours that posscss both gooc/ /ntcns/ly and /ocrslstcncc

Gevreg ~ Chambertin, [omaine [Denis Mortet 2008 £95.00

/:ragrant aroma of r//bc intense nose, very pure. Fine .aC/b//ty, /caa//ng toa /ong, balanced, c/@gant finish.

Gevreg~Clﬁambertin, Domaine Dominique Mugnerct 2009 £120.00

5/7014///753 fresh, A{gﬁ-aad/ly component, with c/'lcrry notes

chr@y ~ Cl’lambcrtin, Domaine Trapcth‘re é/://5 2008 £125.00

[_{g/zt garnet colour, funk in the nose, 5/73r/o sour c/zc‘r(y on entry that smooth’s out on medium /cngfﬁ finish

chrey ~ Cl’lam}acrtin fer Cru, Doma/nejoscpﬁ Koz,y 2008 £160.00
Kich, full oaky nose. K ca//y qu/tc a classic wine for this vintage. (ool and balanced. [Full exotic, oaky and
very concentrated on the /oa/atc 5/o/ena/ic¥zfru/i’. Excc//ent gr//b

\osne Romanée, [Pomaine Grfvot 2007 £145.00

A gc‘lvi'/z/ restrained, 6/65;3171? éouquc‘ t with attractive black fruit notes
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507.

508.

509.

510.

511.

Nuits St. C]eorge ier, [Domaine de < Armot 2001 £165.00

A 5/D/Cﬂ and Wona/en[u/(g Comlo/ex nose of red bcrly //'qucur, violets and carth notes, the latter of which continues
onto the pure, retined and Ioo/scc/ middle we{g/m

\/ougeot, C/m”teau de /a ] our 2004 £315.00
\/cry Floral ulofront. Smoked meat, unrllbc 5//75 Cherries, black peppen Io/nc needles and c/rﬂ Jeaves

Echezeaux, Grana/ Cru, Ko[xfrtArnoux 2004 £220.00
Dce/o red. 5//5/41‘@ reduced aromas of red berries and gr///ca/ meat. Ju/}:ﬂ, sweetand n/'cc/ﬂ delineated..tannins are

sweet and fine

Grand Ecl’xezeaux, [omaine de /a Komanée Com‘/' 1994 £525.00

Daré, almost b/ac,é, c]u/tc claret-like on the nose, blackcurrant tones. On the pa/atc /t’s obvfous/y more Pl}vot,
with the a/am/o carth fruit, P/cntﬂ of. gr//b, /DOWCFI[U/ with a /ong //}gcr/}zg tinish

La Téchq [Pomaine de /3 Komaée Cont/ 1997 £5,000.00
Dark red appearance. 5frong scents of meat and dried leaves coming out of the g/ass. [ at, sweet and a/c*//g/ztfu/
in the mouth with /o/cnly of width and a gooc/ sl’ec/y backbone
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Cc’itc du Beaune

512. Céte du Beaune \/i”ages, O//’v/@r[ie[/a/vc 2007 £45.00
5}:)/(:60/ red and black fruit Havours with a touch of leather. Dcc/o, well-constructed and t{g/Jt/y knit. An ideal
/oartner to /Dou/try or game

513, ‘\/o]nag fer Cru, 5antenot5 Matrot 2008 £90.00

Wonderful red Fruits, r/Pc banana, raisins, cherries, strawberries and sweet.

514, Cor’con ~Bressandcs, Grana/Cru, [Domaine To//cthaut 2008 £23%0.00
Dccp, Comfon‘/hg/y r/Pc nose. [ ots of interesting /7{g/7-toncc/ fruit and t/70ug/7 there’s a ‘s//('g/nL grain to the tannin

C ste Chalonnaise

515. Mercureg, 4 aFPerriere’ Domaine Saint-Abel 2008 £60.00
A very /Da/c hue /7ch, and on the nose some smo,éy%:runc/%/ )[ru/t, with a firm bcctrooty ec/ge, /: r65/7, but soft and

5U/:)P/c, with a nice fruit presence.
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551.

552

5%5.

554,

5%5.

Bcatﬂolais

F]curie, Mommessin 2009 £358.00
7 his is a medium-bodied, //g/zt and fresh red wine made from grapes grown in the Beazjo/a/‘s v///agc‘ of Fleurie,
renowned for its Horal Pen[ume and its soft red /Derry flavours

Mou]in a Vent, Mommessin 2009 £40.00

/:ragrant aromas of rose & red fruits on the nose with racy fruit Havours & hints of wild stra wéerry on the /oa/a te.
A /ovc‘/y C/‘/:5/D g/azca/ c/zcny character to finish.

Beaujolais \/i”ages, /D/:errauc/fy f://s 2009 £42.00
[_{g/lzt ruby in colour. | ots of red fruit character on the nose: strawberries, raspbcr/y, mint and soft underbrush
notes. 50)[[' and lush on the /Oa/atc with an c/egant mld—wcgﬁt mouthteel and decent aad/ty.

Morgan, ‘[//m[//tcrcd’ /\//arcc/ [dapicrrc 2010 £42.00
From v/ncfyarc/s Jocated between Morgon and [Teurie, this is an unfiltered. lJ/?C/7£3Pf£i/126(J{ unfined, u175u4o/7ure(f
wine that is a pure cx/orcssbn of Gamaﬂ fruit. Pehind its c/@cp r@c/'purp/c color, this wine presents mviting and
Comlo/cx aromas of C/76/7y-//£€ fruit with canf'/zg notes. A touch rustic, the /Oa/a te is fresh 3/7cfjufctg, with red
c/zc‘rry fruit enhanced [29 a great ac/c//'fﬂ

Domaine dela Fierre Bleue, Broui”y 2008 £80.00
7T he area of (ote de Brou///ﬂ in the 5011t/76rn ngundy area, /oroa/uccs rich r/l'oc wines from the gamay grape
variety. [ ow in tannin and actblfiy, it is /ocn[eci' for those who love rounded red wines.
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Kl‘l one
/Vort/mrn K}'n one

550. (Cote-Rétie, [Domaine _Jamet 2007 £90.00
Made with over 10% \/lbgn/ér in this very a/o/oroac/wé/c and rounded vintage, a /o/casing/y aromatic wine, with

notes of violets and cassis to the fore, a wine with very rounded and c/@gant tannins.

551. \entoux, Ferrin& [ils 2010 £38.00
A /ove/y red/rose hue. On the nose - ﬁora[ a touch of aniseed and brown sugar. 777@ /oa/afc /s very r/c/z, éa/anceaf

Caramc[ tottee.

552. (Crozes Hermi’cage, /e M/’//@Pertufg’ Guyot’ 2000 £50.00
7 his wine is dark ruéﬂ garmnetin colour. On the nose there are delicate aromas of red berries and a 5/15/7t hint
of. 5p/cc and pepper. /t is well balanced on the /oa/a te with SUPP/C and soft tannins and a /ong )[ru/‘zy tinish.

55%. Crozes - Hermitagc, /e /7ameau’Lou15 chara/ 2009 £60.00
5u/o/o/c, savoury 5ﬂra/7 with r//bc redcurrant fruit and hints of //27uor/cc, pepper and 5/:7/(:6.

554. (Crozes— Hermitagc 1 rmite’, M. C/m/oouticr 1996 £410.00

Ketined red fruit a/or/g with some sa voury notes on the nose. | he aCIb//iy and tannins Iorov/de a good cour/i’er/oo/nt
to the ripeness of the fruit flavours
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SouthernRhone

555.

556.

557

558.

Domaine de Cassan, Gi ondas 200 £64.00
ot
C;ooc/ red and black C/n?r/y fruit with Iorom/ncm‘ acb’l’ég, éackgrounc/ tannin, vanilla and pomegranate

Chéteauneumc du FaPe, C/’m”teau 53/}71'Jcan 2009 £70.00
A full-bodied, peppery, garrlguc~a/om/hatca/ etfort with loads of black currant and c/zcrxy fruit, there is no
evidence of new oak, but it posscsses /:)/cntﬂ of. g/ﬂcerfn a/ong with low aad/t\y‘ C omp/cx

(:Ha”’ceauneumC du Fape, C/m%@au de Bcaucastc/ 2008 £95.00

Dccp black ruby. 5upcr ripe nose but not overripe. [Black fruit confit, provcnca/ herbs, leather and a
c‘//'st/'nct/ﬂ s.a/ty aroma. Sweet and rich with herbs d'Frovence, 5/ackécrry //'c7ucrana/ carth Havors with a stony

undertone.

\/acq ueyras, [omaine G/‘anc/c/u Montmirail 2007 £80.00
Dark, full bodied with a nose of P/um, C/‘)CI‘Iy, Z)/ucbcrly, 5P/bc, Lirsch and vanilla, amazing structure and balance,
com/o/cx, sweet, smooth on the Ioa/afc with terrific /cngt/z.
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Bordeaux

Saint-|~ stéphe

560. (Chateau] es Ormes de Pez, 2005 £13%5.00
uite elegant and not hugely complex but with lovely fruit and Freshness
Quite cleg gely comp ly

561. C/léi'@au Montrose, Cru C/asse, 1999 £260.00
T hisisa Powcn[u/, structured, taut wine, tcmpcrca/ [75 a giving, 5u/op/c fruit texture and an unc/cr/y/ng
m/’n@ra/l’fy.

562. (ChateauMontrose 2007 £340.00

Dccp /Dur/o/c hue. /:/a ttcr/ng Havours of red fruits and é/acécurranl’, vanilla and toast, 5//ky and sap id mouth
with a beautiful vc/vety fruit.

563  (_hateauMontrose 2001 £400.00

Vcry Com/o/cx nose, cassis, /caf/lc‘c foéacco, can‘/u‘ness} cocoa bcan, green Wa/nuts, sloiccs. Medium boa/y,

Jots of c/usty tannin, /7g/7, vital a(:/d/@/. [lavours are gu/tc mouthtul and Proc/ucc nice /cngt/m

564. (Chateau (alon §cgur 2006 £450.00

\/crﬂ com/:)/ex nose, cassis, leather, tobacco, earthiness, cocoa bean, green walnuts, spices. Medium /)oc/ﬂ,
Jots of C/ustﬂ tannin, /7{g/7, vital acld/iy. [lavours are c]u/tc mouthful and /oroa/ucc nice /cngtﬁ.
565. (Chateau(os & stournel, 2001 £500.00

Made in a modern, toasty 5@/@ with Iorom/nent Caramcé cate au /a/i; raspécr/y and currant Havours
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[auillac

566.

567.

568.

569.

570.

C/u?tcau Les Tourc”es de Longuevi”e, 2007 £70.00

Jt has a fresh, splbﬂ ea/gc‘ to the dark fruits nose. | he Pa/ate shows ér{'g/nf; forward fruit with a nice savoury bite.
7—/761”6 's a vibrant freshness to the fruit and good structure. ,4 //g/zt; fresh siy/e that shows gooa/ balance

C/Jéfcau L9 nch~Bages, Faui//ac 1998 £13%2.00
Lovc/y nose, classic violets and a Jittle toasty wood. Falate is still 5/70w/ng some fruit which faded and soft

Wooa/ﬂ tannins

C/zéteau Lg nch~5ages 2007 £400.00
Ku[)ﬂ red. A toasty smoke-filled nose with 5/2@&[7@/73 and Pcnc//s/lzav//vgs Full and well structured with fine
r//bc tannins and dense /lhgcrfng blackcurrant fruit.

C/’k’?tcau Grand Fu9 Ducassc, Fau[//ac 2005 £170.00

Tasty, very gooa/ and almost excelot/ona/ wine. We noted é/ac,écurrant, cherries and oak

Ché’ceau Fichon Longuevi”e Comtesse de Lalancle 1998 £380.00
wood with /763\/5 smoke overtones. A wonderful smooth wine with a medium Wc{g/nf and

an beautitul balance of rich tastes.

K@d currants and
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Saint _Julien

570. (hateau | albot, 2002 £1%0.00

DCC/D crimson red. Jnitial nose is red and black CACFIyJ mild cedar and bak/’ng sloices‘ Medium /Dody that is gaining
We{g/lzt over the first three hours. 5/77001.‘/1 favours of- 5/acél>erry, C/zerry, chocolate and a medium /engt/z

dark cotfee Finish.

561. C/léfeau C]os du Marquis 2008 £185.00
(los du Marquls sees 25% new oak. [ts nose is of smokﬂ black fruit and slo/'cc 7 he wine finishes with soft,
dark /Dcrry favours

562. (Chateau (Gruaud | arose 2006 £216.00

Dark ru[)ﬂ and garnet hue with ‘s//"g/nL t/w'nn/ng towards the rim. L/k/]uor/cc and Earnyard manure overtone with

/ufrb, s/o/}:(:, cinnamon, anise, smokc, grap/n’tc‘ and toasted oak on the outset

563. (Chateau | albot 200% £250.00
A bit of heat on the nose. | ots of toasty oak but well /nfegratcd B{g r/’pc fruit but overall very tasty

564. (Chateau | albot 2005 £300.00
Vcry a/ané, red fruit nose, c/lzc*r(y) SID/Cﬂ’ cart/z/ oak, medyium body

565. (Chateau] éoville Barton, 2001 £300.00
[ine, reasona/)/g mature claret, with blackcurrant fruit and discreet oak. 5{9//5/’7, with good /engt/z
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566. Chéteau Léovi”e Fog]ccrre 2001 £300.00

Farth, 5/0/}56, cassis, blackberries, espresso, tobacco, trutfle and black C/zerry Havors COUP/@ n/ce{g with su/DP/e,
round textures and a /ong, sweet, sloicﬂ, black and red fruit ﬁ//cc/, suave finish.

567. Chéteau Léovi”e Fog]ccrre 1998 £312.00
Kounded rich nose, blackberries; /ove/y [ru/tﬂ attack, very intense berries, fresh, qu/tc c/rﬂ on the
finish t/70ug/7

Moulis-en- Médoc

568. (_hsteau( hasse Spleen, 2006 £100.00
Dark-red, oakﬂ colour; oakﬂ, 50//0/5009, watery finish

569. (Chateau Foujcaux 2005 £155.00
5/710&@; é/ackécrrﬂ, stone, /J/um and fennel scents proa’ucc‘ the aromatics. Medium 1 ful] boa’/@c/, with a [rcs/z,
zesty, tannic, Splbﬂ, black raspécrfy finish.

570. C/iél’cau Cira nd~[>u3 | _acoste, 2005 £200.00
Dark ruby colour, almost /our/o/c. Nose of violets, dark fruits, cassis, some tobacco, smoke. 5//77//3/’ /oa/atc with

dense fruit, some m/'/7cr.a//iy, strong, moui’/z-coaf/ng tannins

S571. C/’za”fcau GrancHDuy Lacoste 200% £225.00
Nose of black currants, gra/o/zﬂ’e and a hint of menthol. Falate is dark-fruited with some ccdary, ear‘l’/y

arlc/savourﬂ notes
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572

Chéteau Haut~Marbuzet 2000 £220.00
Mild fruit. Dry tinish. Careat balance and structure. Mouthteel is outsfand/ng AC/}J/and tannins are /’ust r/'g/lzt

Malga ux

57%.

574.

575

576.

577

578.

(Chateau Durfort-Vivens 1995 £145.00

A llzeavy, /D/ummy smell was at the start then moved to a //gllzter berrﬂ aroma with some s0y and wood Coming
up even fater. Jt had a vege tal c]ua//zy with some fruit coming up front [ater and some spfcc ona 50001 finish.

(Chateau d'fssan 2005 £145.00
Crus/‘lcd Howers and ﬁoncy on the nose. Eslorcsso and black fruit. KRed Canc/ﬂ //c/]uorfcc tinish.

(Chateau Dauzac 1996 £155.00
Flush red fruit, [ragrant nose (/Wa(guaxéerr/cs as some 535), a bit of cedar and leather. L{g/nf tannins

(Chateau Fouget 2000 £169.00
A brief note of //'c7u0r/}:c and a little leather and blackberries on the nose. [Blackberries on the /oa/afc,

C/iél’cau (Giscours, Ma/gaux 2001 £200.00
Prick colour and aromas of mould, cedar, dusiy and green beans and has Havours of mou/a/y mushroom, black
pepper; raisin and asparagus with a medium boc/ﬂ.

(hateauFPalmer, Ma/gaux 2001 £680.00

A great bottle starts off with Pen[umec/ /Douquet of, /o/ums, berries and 5/0/6(:‘. /\/oz.‘/w'n‘g,r ov@rwﬁe/ming /Duijusi' a
wona/cr[u//y cxlorcssfvc, balanced and harmonious blend of merlot and cabernet that dances on the i’onguc.
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579. C/u?tcau Marga ux, Macgaux 2007 £550.00
L/g/lzt ruﬁy in colour, with a mature nose of splbc, flowers and blackberries, this soft, refined, C/larm/ng wine is

a/rcac/y a’rinéing wel/

St million

580. (_hateau St. Gcorgc, St million 2006 £75.00
7 he nose is rather rich 5mc//lhg, chocolate, red grape, cherries, Jeaves. 7 he pa/ate is thick and dark, full of black
c/zer(y, /)/ackbcrrﬂ, milk chocolate and c/aﬂ.

581. (hateauFavie, Grand Cru (lasse, Saint-|~ milion 1995 £95.00

rofound oak nose, vanilla, game, ripe plums, cassis, cherries and spice. \/ery rich with lots of concentrate

)[;'U/l' andcxu[)crance

582.  (Chateau Derliquet 200% £100.00

/\/056 of penc//sﬁawhgs, cedar and notes of red /:>/um. 7—/76 gra/o/mfc Havours continue on the /oa/atc with
//cor/cc, earth and hints of coffee. [ annins are tota//y /hfcgrated, the tinish is smooth and rich.

58%. (:hmcaufbcdquet 2005 £125.00

Dark red violet color; intriguing bsr(y, caramel and floral nose; black fruit, /:)/um and écr(y /Da/atc

584. | rois Origins, 2006 £115.00
Mec//um deptﬁ of color. Very exotic nose of moc/m, confectioner’s sugar, mcntﬁo/, C/?(:‘I‘Iy. /\/fcc mouthteel and
very //g/ﬂ' on its fect
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585. Chéteau T rotte \/iei“e 2000 £215.00
A lot of E/ackberrﬂ and tobacco on the nose. Medium bodied with //g/zf smooth cherries with moderate

tannins intermixed with some sloicc notes.

586. Chéteau | a Gageliérc 1998 £240.00
/: ragrant nose of dried rose /occ/al Jeather and black C/)CI’ly. On the /oa/atc, med We{g/n‘, black c/nfr/y aga/n and
/h/f/'a//ﬂ a touch of green pepperon the finish

587. (Chateau ] a (Gaffeliere 2005 £360.00

edar, spice, cherry cranberry and cassis. ( yood structure and tirm tannins. Medium to long finis
d,/o,/;y berry and d struct d tirm ¢ Medium to long finish

589. Clﬂétcau Cl‘leval Blanc, 5&5/77///0/7 1998 £1900.00
A /ovc/y nose, refined and Precfsc, with a/cptﬁ and Corn/o/ex/tﬂ. Notes of /D/CL//ng 5/0/ccs and a/cnsc/y concentrated

fruits. Fure, c/cgam‘, balanced, /orccfsc, com/o/cx wine.

590. (Chateau Cheval Blanc, St/ milion 1982 £3250.00
,4 beautitul éouguct of fresh /o/ckc‘c/ ﬁowcrs, s/ol'cc, r//‘oc black C/zcrr/cs, c‘arf/z, trw[?[/c, toéacco, forest Hoor and

smoke aromatics gets the wine noticed. [~ nds with a /ong, /D/um, truttle, 5/:7/2:6,
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F omerol

591. C/u?tcau C]os René, 2000 £115.00
Smooth and 5//%9 on the tongue, a bit dry, smokey with a sl/g/zt oaky taste, subtle fruit, smokcy with a nice /ong
finis

592.  (ChateauPellegrave, 2005 £120.00

Subtle nose 5/70W//75 some red fruit and 68/’[’/7ﬂ tones. L{g/‘lt to medium bodied, very smooth, c/c//\/cr/'/zg discreet
red fruit with a soft hint of earth in the 5ackgrouna{ [Firm and gcnt/c tannins.

59%.  (_hateauJaut Maillet, 2005 £185.00

Dark /ourlo/c colour. Peautiful nose of dark fruits, (gra/o/n'te, /D/Uﬂl and a hint of euca/\ypfus‘ ch firm tannins on a
medium to full boc/y. 7776 Pa/atc also boasts /o/cmy of very dark /[ru/ts, m/}vcra/s, earth and a smoécy character.

594. (hateau\ieux (ertan, 2007 £2%0.00
Jammﬂ [ru/t, Jeather and c/‘za/éy

595. (Chateau] e Gay, 2004 £270.00
/I7i'6/756 P/ummﬂ black )[ru/t, é/acécurrant, P/ummy, m/nly, gcnt/c coo,écc//'ammﬂ nose, evidence of oak and

wood sha v/ngs on the nose

596. (hasteaude Hales, 2002 £285.00
7 his wine is a/rlh,é/hg amazing r{gﬁt now, cari'/'zg barnﬂarc/ aromas, /oa/ai'@, very medicinal, //p and tongue num/?ing,

green olives
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597

580.

581.

582.

583.

Chéteau | a Consei”ante, 2001 £3580.00

Another very dark wine, with 5//5/11{'/5 eart/zﬂ, organic fruit, overlaid with zgeaut/}[u//ﬂ pure /Dramb{g tones. 5//5/7[’@
Z)uttcry notes too, from the oak which has not yet qu/tc /htcgratcc/. Seductive, textured and 6/653/71‘, yet
broad and Com/o/cfc inits Comloosftfon‘ 507%{9 balanced acids with a nice tannic structure. (zentle and /Do/f;ed

Chéteau | a Consci”aﬂte, 2000 £860.00

An attractive )[ac//ng hue here, sllzowfng the additional maturity within. Jt has a /aﬂer of su/olo/e and maturing fruit
on the nose, sweet and /Dcr/[umcaf with little nuances of leather and a touch of black bean I vo/v/ng Com/c)/ exities reminiscent of black bean

and black tea [>r/}7g some genuine /o/casurc here.

(Chateau | a Conseillante, 1982 £1160.00

7 his has a /ove/ﬂ nose, [Facked with sweet, /:)ast///cJ/Lc blackcurrant and C/?Cl‘ly fruit, with some soft, sﬁg/zt{g 5uttc/y
oak. [ he /oa/atc js fine, and dfslo/ays a gooc/ balance. Dc/lg/n‘)[u/ sweet fruit, /[u//y l'ntegratcc/, 5/:)/(:5 tannins which
/Drovfa/c the 53@@[70/7@, and correct aC/b//iy. ,4 gooc/ Wc{g/zt and a sweet, rounded ca/ge to the texture

(Chateau Petrus, 1998 £6000.00
Saturated ru[)yw@a{ Multidimensional nose melds black raspbcrry, mu/[)crry, toltee, minerals, rose Pc‘t.a/ and
roasted oak. (Great sweetness, volume and c/clot/7 thick but magically light on its feet. (Grows broader on the back
halfwith no loss of 5/73/06

(Chateau Petrus, 1989 £8000.00

5//5/71_‘ f:art/y nose with hints of fruit. (herries, black fruits on the Ioa/ai'c with hints of cedar. Verﬂ balanced

tanins, actdi[y, fruit. T his is a serious wine, Perfect/on in a bottle maﬂbc?
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Kioja

630.

631.

632.

633.

634

RED SFANISH

Solarde Samanicgo, K/’oja 2006 £45.00

Craciano. [Deep ruby colour. Nose of sweet oak, Jeather and black cherries, with a touch of dirt. On the palate
p ruby P

it is soft and 5/mp/c with 5//g/11t residual sugar

Diniastia Vivanco, K/cja 2007 £50.00
7 he Reserva is agca/ for up to 24 months in [rench and American oak casks to give this wine real comp/cx/ty)

with rll'oc, mature fruit, lots of . sp/cc‘ and vanilla oak Havours

Marques de Murrieta, Rioja Reserva 2005 £60.00
Dec/o ru[yg&arnct, stained, narrow 5/0W~mov/ng /cgs. Medium c/cve/o/occ/ aromas of black cherries, red berries,

C@dal’ WOOG/

Marques de Murrieta, ’YGay’K/oja 2005 £85.00
A dense /o/um colourand a /Jg, 5/0/'Cf/ nose revca//ng an abundance of cassis and //kizlor/'ce, faced with hints of

tobacco. With beautitul texture, out5tganc//'ng /our/iy, full b()(jﬁ and a /ong tinish.

| a Rioja Alta, (Gran Keserva 904 1997 £95.00
K/’CA nose loaded with com/o/cx aromas, Aaéano, 5P/C€ éox, sweet redcurrants, violets more Comlo/cx sweet fruit on

the /oa/ate, pure clean and /ong, a/rﬂ with nice aad/{g
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635. l_a Cueva del Contador, Bclyém/h Komeo, K/’cja 2006 £1%0.00

Jts c/ee/o rubﬂ/ /Dur/o/e colouris accom/oanfed [)ﬂ a rich Pcn[umc of bcrrﬂ fruit, sp/be box, new saddle leather, cigar
smoke and earth. Medium to [u//~boc//6c/, rich, and concentrated.

636. Marques de Murrieta, Rioja Reserva 2005 £60.00
Dcclo ruéy-garnct, stained, narrow 5/ow~mov/ng /655. Medium c/cve/oloca/ aromas of black cherries, red berries,

Cedar WOOJ
Friorat

637. Finca El Fugi, Caécrnet§auw"gnon/6renac/7@, /Dr/orai' 2005 £50.00
7 he nose )[ragrant of berrﬂ fruit, herbs, //'quor/ce and hints of leats and leather, [o//ow/ng L‘/Jroug/z to a full-bodied
Pa/a te with r/'Pc fruit, some earthiness and amp/c m/ncra//ty adc//ng freshness and balance
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]:riuli

648.

649.

REDITALIAN

Villa Russiz, Merlot (ollio, [riuli 2004 £55.00

K ubﬂ rcc/; 5/1}5/71‘/5 grassy nosc and Ioa/atc; SOI[i', CO/H/O/CX structure, with suloerﬁ balance in the mouth

\/i”a Russiz, /\//cr/ot Gra[D@ [ a Jour Co///o, /:r/u// 2005 £85.00

/I?i’CI’ISC rubﬂ rcc/; the Pa/a te reveals a wealth of . soft, )[/'lvc~gra/}76c/ tannins; great breadth of Havour

Fredmont

650.

651.

652.

Barolo, C@r@tto Zonc/nfra, /D/bc/mont 2006 £75.00
7_/7/5 Is very ralsing, almost meaty, with an ultra-rich nose. [Full-bodied, 5/70W/ng sultana and dried Howers on the
/Da/atc, with c/zcwy tannins. \/cry /ong and Powc‘n[u/ on the tinish. Almost Fort-like. [Fints of vanilla and sultana.

Bar})era, D’/4/[>a) [ratelll [ evis, F/co/momL 2009 £32.00

Jts 5//ky texture and [ragrant notes of red cherries and 5u/t/y forest fruits make it an e/cgant choice, both for food matc/lu'n‘g or a/r/n,é/ng

3/0/76.

Barolo, Bava, /D/ca’mont 2004 £ 110.00

/4 C/assy and refined nose, with /ove/ﬂ Pcn[umc, was an accurate precursor to an excellent /oa/a te, with /ovc/ﬂ red

fruits and fine tannins
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653. Darolo, Pricco Kocche, Fiedmont 2004 £120.00
F retty 50u¢7uct of red )[ru/i; dried orange /DCC/ and rose /Dc*ta/ with a whitf of mineral, D/sp/ays an arresting
/m‘cgra tion of well-focused red fruit Ha vours, Horal notes and m/ncra//ty bolstered éﬂ /ocn[ect/y balanced aC/dfﬂ

Vcnc to

654. Amarone (lassico, Ambrosan Nicolis, \/eneto 2005 £85.00
Wc// /nl'cgra ted but muscular Havours of red and black c/‘lcrry blend with comp/cx sweet exotic spicc;
subtle leather and meaty notes; hints of P617C//5/72v1hgs and grap/z/fc; cedartobacco C{garbox.

655. Amarone (lassico, (Cecilia Peretta, Veneto 2006 £92.00

7 his Amarone is a star here; state of the art t@c/m/qucs /Droa/ucc wines of the Ag/zcst qua/l’ty as the
[ami{g ‘Rediscover local grape varieties. | beir [ erre dy Carlano Amarone exudes splcy, dark C/;@rry and mocha
with fresh, wild Ecrry notes and a /ong, 50,0/7/5t/ca ted finish.

Tuscanﬂ

656. Chian’ci, Co//fﬁencs@ /Dogg/o 5a/v1; Tuscanﬂ 2008 £45.00
Br{g/ﬁ, c/‘zcrfy fruit. [~ arth. /7/3/7 actd/ty

657. | enuta San (Guido Hassicaia Bolgl—weri, Tuscang 2006 £520.00
Medium ruby with a medium garnet rim. Ex/orcssivc nose with c/cganf cassis, cedar, /oencf/s/wv/ngs and cigar
box. E /egant very Borc/cawe//kc nose. F alate has am/o/c /o/ummy )[ru/i’, red currant, black currant, tirm tannins

and medium to /zigﬁ aad/iy. r /egant wine with /n»éﬂ and //k]uor/ce Havours but main/y Cca/arﬂ Pordeaux- like
Havours. Wona/cn[u/ 5/'/kﬂ texture.
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RED AMERICAN
Napa Va//cy

660. (Cakebread, Cabcrncfﬁauvgnon, 2007 £72.00
Violet Iourlo/c. Stewed dark red fruits with a little creaminess and alcobol sho wing. Softon the tongue with
some alcohol heat but gooa/ .aad/iy follows and leads to a drier mineral finish

661. Atalon, Cabernet5auv£gnon, 200% £125.00
Aromas of cherries, dark berries and cedar /’um/o from the g/ass of this rich, full-bodied and smooth (_abernet
(assis and cocoa /oowc/cr Hl the /Da/atc:, with a medium drﬂ finish

C entral Va//c:g

662. Marmesa, 5ﬂ/‘3/7, 2006 £45.00
A su/ocré/yim/anccd, I‘I}DC‘ wine with Ju/cy red c/wn‘y and é/acééerrﬂ fruit Havours. Smooth and seductive it has
/D/c*niy of Californian sunshine but is neither sweet /70/]'amm\g‘

663. Morgan, Finot Noir, T welve (lones, 2008 £75.00
Medium rub\y red sllzow/ng r//:)c dark C/ICI‘Iy fruit, smoke, and una’crgrowtﬁ on the nose. Vcry Havourful Falate of
5/ofcy dark red fruit with strong earth and vanilla 5/:)/66 notes. [Jasa /0/75, Havourful finish, again with the fruit
5/71'/71'ng tﬁrougf@ anq’ /‘ust a touch of cola spice.
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Centra/ Coast

664 l_e Cigare \/olant, Bonry Doon, 2006 £95.00

Dark on the nose with C//Grrﬂ, raspécr/y, P/um, 5/0/65 pepper, hints of carthiness, nice and smooth on
the /oa/ate.

665. (Qppe,:iynaﬁ, 2007 £65.00
Delicate pcn[umc rose on the nose with j’ust the r{g/‘lt amount of oak. Long, //ngcr/ng finish that moves L‘/‘)roug/‘)

/aﬂcrs of taste associations /'nc/uc//'ng chocolate, coconut, cigar box, and various dried fruits.

Montcrc:g

667. (Carmel Road, Finot Noir, 2009 £4-8.00

50[776 baked fruits on the nose. A little cola and some ovcr/ﬂ sweet cherries and red berries on the /oa/atc
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RED CHILEAN
Ma.;bo

680. (Cousino -~ Macul, Merot, 2009 £25.00

With a ér{g/n‘ and clean c/cclo /ourp/e Co/or, this wine offers a Cornlo/cx nose, in which notes of wild berrres,
/D/L/c/perry, rasp[)er/y, and /D/ackberrﬂ can be felt, as well as a subtle French oak aroma, in /oen[ect balance with

the frust.

681. Augustino, (armenere, 2010 £40.00
7 he c/‘lcrry and /o/um Havours m/ng/c with a mature P/ant note and qu/te /o/casant wooded Lcﬂs. 7 he material is

very concentrated: the wine is /oowcn[u/ and W@a/t/y

682. Don Méiclﬂor, Ca[gernct 5311\//5/70/7, /\//a/po Va//cy 2004 £90.00
Vcry smooth and balanced. (_assis and red fruits, a bit of tobacco on tinish

Ccntra/ Va//cy
68%3. | os (Gansos, “(_ono Sur’ Finot Noir, 2009 £28.00

Aromas of é@l‘l‘/@S, black cherries and sweet fruits mix with hints of toasty oak. [Fine tannins givea rich texture

in the mouth.
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Curico Va//cy

684 ‘\/a]clivieso, Mcr/ot, 2011 £42.00
(Jlera 5moot/7,ju/'cﬂ Merlot with jammﬂ /D/um, /D/ac,ébcr/y and damson Fruit served up with /.as/lzlhgs of mocha coffee
and chocolate.

685. V\aldivieso, (Cabernet [ranc Keserva, 2008 £45.00

Dccp in colour, with aromas of roasted peppers, sweet spicc and black fruits. Kipc and rich on the Pa/atc, with

gooa/ concentration of flavor and the e/eg.ant structure any serious C abernet /:ranc should pOS5ESS.
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RED ARGENTINIAN

Mendoza

690.

691.

692.

69%.

694.

Alamos, Cabcrnctﬁauvgnon, 2009 £40.00
A rich, cassis-laden (_abernet with r//bc blackeurrant and p/um fruit all over the P/acc. A bint of minty cuca/ﬂ/otus
and toasty oak 5/0/66 add a/c/ot/lz and ComP/cx/iy Smooth tannins and freshness.

Axcincado, Caécmctﬁauv{gnon, Tcrrazas, 2005 £75.00

Br{g/zt /)/ac,ééer(g, maraschino c/zcr(y and Satsuma /o/um aromas are enriched with //k]uor/}:c and subtle roasted
5/0/(:6 from ageing in French oak. T he opulcncc of the b/ucbcr/y and anise m/c/pa/a te is balanced L/?y c/cgant,

5/'/47 tannins

Ar ento Reserva, Ma/f)ec, 2011 £25.00
g

777/5 su/ocrb /\//a/éec has a decp violet colour and offers concentrated aromas of, /o/ums, black cherries and notes
of chocolate. 7—/76 rich é/acéécrry and black currant fruit Hlavours are rounded off, Pcrfect{g [y 50[[’, 51,1/.’7/0/6

tannins.

T rivento, /\//a/bec, Go/c/cn Keserve, 2007 £32.00
Dark redin co/our, smels/ van///a, smokﬂ oak and P/um‘ F ull boa’y and soft tannins with s/g/zt sweetness

K aiken, Malbec 2010 £32.00
Aromas of dark C/zerry and cream with a 5/:7/{9 oak factor. A whole lot of Havor without bc/ng over the top i
Jammﬂ fruit extraction. [Dark cﬁcrrﬂ, a bit of chocolate on the /oa/ate.
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695. Qyimera, AC/72V2/~ /:errcr, 2008 £79.00

Dark chocolate, black C/lcr/y, cedar and mint. | he concentration and /cngt/l hints at its ageing /ootcnt/é[ and
the qua/fty of Havours is self-evident

696. (atena, Malbec, 2006 £125.00
[///tra smoot/yjuicy Mcr/ot with jammy p/um, b/ac,éécrry and damson fruit served up with /as/)/ngs of mocha cottee
and chocolate.
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RED AUSTRALIAN

Mec/_aren Vale

701. | he Gatekeeper, Shiraz, 2010 £ 38.00
[ oads of great fruit and nice Splhé on the nose. [ aste is well balanced, not too [ru/ty, gooc/ tannins

Victoria

702. [enfolds, Grangc Shiraz, 1996 £450.00

Bcauﬁfu/ raspbcrr/@s blueberries and P/ump/b/? r/'Pc black Frunes. lots of wc{g/;i’ on the /oa/atc:, with a /ong finish

703. Dalwhinnie, ‘Eag/e 5@r/@5’ 2001 £180.00
Love/ﬂ velvet Fruits of /o/um, b/ucécrry and blackcurrant come to mind a/ong with c]ua/itﬂ oak integration

Margarct Kiver
704 r“]oward Fark, Ca[gernctﬁauvgnon, 2008 £60.00

7_/76 nose /s filled with é/acéécrrﬂ, ccc/ar, tomato /ea){ c/us@l bitumen road and chocolate re/nrcscnt/ng each
distinctive component of the harmonious (reat §out/7c’rn and Margaref Kiver blend

Parossa Va//cy

705. Yalumbaj 514/&92, Barossa Va//eﬂ 2005 £150.00
Dccp, dark and dense reds. 5/7700[’/7, silken and Hooded with Io/ums, vanilla and swcciju/cy raspbcrn’cs
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706. Magpie [ state, 777@ Ma/co/m 5/7/%22, 2005 £640.00

\/crﬂ well balanced and not over the top. Plackberries, (herries, thick but not *fat” in the classic auzzie sense.
Orangc

707. The Conductor, /\//er/ot, 2009 £40.00

Medium colour with /Dr{g/n.‘ red hue. Rich clear bcrcg fruits, Comlo/cx and /aﬂercd aroma with strong
Varietal fruit ovcrrlblflg the suppor‘t/vc vanilla from barre/ age. Mouth )[////ng, brg/n‘ varietal Hlavours
are well 5u/o/:)ortcc/ 5y tine fruit tannins.

Fden Va//c‘g

70O8. Henschke, Moun’c Eclelstone Shiraz, 2005 £185.00
Hugc, /mac/y nose. Bg smoécy bacon fat, toasted vanilla and spicy oak, creme de cassis and b/acébcrrﬂ
/ém. rich mouthtull of smo.éc:y fruit. B{g black berries, creamy currants and cedar.
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REDNEWZEALAND
/_faw»écs 535

720. | eMata[ state, Merlot & Ca[)@rnctﬁauvgnon, 2008 £80.00
Dccp, dark. /D epper, 5,0/(:65, earth, m/ncra/fty and fruit.

J21. Esk \/a“ey, Sﬂrah, Hawkes Bay 2009 £50.00
L{g/;i’, fresh C/)CF/y Havours with firm sappy tannins. YWhite peppen Horal and red écrrﬂ characters.
An cc/gﬂ 5\yra/£1 ina /{g/zt@r stﬂ/c

Mar/borougﬁ

722. fﬁpg\&mey,fﬁuﬁbem 2010 £40.00
Fruit sweetness dominates a rich and Com/:)/cx Pa/a te. | he structure is C/asslta/[y firm while remaining 5ulo/o/c‘
and a/o/oroacﬁab/c

723. Mudd9 Water, /D/hot/\/of.c 2008 £68.00

7_/7/5 wine is FI}:’C and pure with blackberries, kirsch, hints of chocolate and a 5/:7/(73 fruitcake finish

724, Cloudy Bay, finot Noir, 2008 £75.00
Seductive aromas of ripe cherries and black /o/ums are supporfca/ Zy carf/y notes of, /l'quor/cc and smoked
cﬁ/cory. 7 he intense /oa/a te reveals /aﬂcrs of dark red fruits, sa vory dried herbs, c/mrrﬂ oak and S/V;éy tannins
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Centra/ Otago

725. Amisﬁelc{, Finot Noir, 2007 £80.00

Daré fruits, leather & 5,0/(:6 with an una/cr/ﬂ//g hint of sa voury carthiness. | he Ioa/ate /s crammed with r/'Pc

Fruits, fine gfa/‘n@d tannins reminiscent of good (7ua//'1.y dark chocolate and //'ve/y aC/blity to give the wine lite
& /cngt/r.
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RED SOUTHAFRICAN
[aarl

741. Nelson [ state, Shiraz, 2002 £45.00
5//45 dark fruit, rich mocha notes and a smo,éy finish.

742. Rheboksuooﬂ Finotage 2010 £35.00
7 his medium-bodied wine shows Lyp/'ca/ cultivar character with lots of dried fruit and r/'Pc prunc Havours,
Corn/o//mentea/ 5y //g/zt oaks aromas

§tc//cn[>oscfl

743. Meerlus’c, Rubicon, 2007 £85.00
E/@gant and well balanced wine, Havors of tea and black currant, balanced oak and tannins.

§wart/and

744 Kloovenbu re, 5/7/%32, 2009 £37.00
C /nfrry tobacco best describes the intriguing sweet Havours and wc//'/nfcgra ted sp/tcs on the nose, while

mocha Havours from barre/ maturation add to a comp/ex /oa/a te.
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Coastal chfon

745. The Founcl y, 55&9/7, 2003 £50.00
On the /Da/ate, cv@ryt/lzlhg has come fogct/zcr- fruit, aC/b//iyj tannins - for a medium-bodied cxper/cnce.
Medium /engf/z, smooth finish with j’ust a touch of u/o//)[ﬁ/lg br{g/ztness
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7%

Vais

REST OF THE WORLD

Chéteau Musar, Lebanon 2003 £70.00
\/crﬂ Pordeaux like in 5@/& with black cherries, chocolate and even olives to the fore. Vc/vciy smooth with

a /ong inish.

FPortal Colheita, Fortugal 2008 £352.00
C/?@rr/cs and blackberries, Horals, //'flyuorfcc, bitter almond, /ocac/7 kernel and. Medium bodied on the Pa/atc
with re[res/lzfng .ac;bllly and rather smooth grfp‘
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HALFBOTTLES
White Wine

2001. (Chablis, / es Mignottcstoma/hJcan Durup Bucguna/ﬂ, [rance 2010 £ 30.00
7_/715 js an excellent white bu/gunc{g. C r/5/D Havours with /aycrs of a/o/o/c and melon.

2002. Montagng fer Cru, Doma/ne f:eu///ahjui//oi; Burgunc/ﬂ, /:rance 2008 £38.00
\Vibrant aromas of citrus and r/'Pc pear, which carry L‘/?rougﬁ to the pa/atc with gooa/ balance of. actd/ty

2003. Foui”y Fume, Domaine Ca//éoura]/n, [ oire, [rance 2006 £358.00

Aromas of /o/'nea/olo/c and gooseberrﬂ, some v@gcta/ aromas. E/egant, well-structured and rich.

Nice actd/ty and clean finish.

2004 Gcwijrztramincr, f"]’ugelA/sace, /:rancc 2008 £32.00

Qu/te a c/ccp straw ﬂc//ow colour with /oa/c green /7((77/7/15/71‘5 fresh-cut roses to the most mystic of oriental 5/0/(:65.

2005. Bemkas’cler Laﬁ Riesling, Dr.] ocosen, Mosc[ Germany 2007 £28.00
7_/76re’5 a 5/:7/'cy, tangy c]ua//ty to this white, a/ong with <7u/ncc‘ and arise. [¥'s all underscored bﬂ a mineral

element and a vibrant structure, with a fine, /lhgc‘r/hg aftertaste of stone and anise.

2006. Montes, 5.auv{gnon B/anc, Cur/'co \/a//cy, C/7//c 2011 £25.00

O nose shows green a/o/o/c, lime and some Howers, a/ong with the traditional sauvignon blanc aromas.

J esty and fresh, acidic but cty’oyab/e, with a mineral aftertaste.
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2007.

2008.

2009.

2010.

201 1.

Tinclal, 5auv(gnon B/anc, Mar/boroug/’y New ecaland 2010 £28.00

Trop/ca/ notes with a touch of herbal characters. [Delicious /Da/a te with ripe fruit,

Ruste nberg, C/mra’onnaﬂ, 51‘6//6/7505:/), 5out/1 /47[/‘/53 2009 £32.00

[ ots of cak on the Pa/ate as well with baked a/D/D/CS and malzfpan‘ On the m/aLpa/ate /Drl"g/lzt citrus Havors
Z?Cg/n to Po,éc t/Jroug/J on the cc/gcs. From there a -/‘U/’Cﬂ ac:/d/tﬂ emerges and leads to a 5//5/7#@ toasty finish

Mersau]t, ‘C/os de /a Vc//c,’Doma/nc [arviot ~ /Derr/h, [rance 2002 £65.00

Medium ye//ow with go/a/cn hue. K ich 0/'/3 aroma with /:)/casant creamy and /oeac/z notes, a 5//"gllzt hint of fino
s/zcr/y‘ [ ush and dense feel with Havors of dried apr/bot, .a/:)/:)/c, and distinct m/‘ncra//@‘

Fu]igng Montrachet, O//w’cr[dez[/a/'vc, [rance 2008 £78.00

T/‘)c nose offered buttcr, aplo/c a touch of white Howers. On the /oa/atc there was some rca//ﬂ nice actblfty
and m/ncra//ty with a nice boa/y in terms of mouthfeel /4/0,0/‘35 some pear, citrus on the /oa/atc with a nice
smooth finish

Saint Aubin fer (:ruJ Domaine Alain Cl’lavy, Mrance 2009 £78.00

Nice lemon and citris Havors with fresh acids that build to a concentrated finish with /ovc/y c/m/ky minerals.
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2050.

2051.

2052.

2058.

205%.

2054

2055.

Red Wine

F]eurie, | a Madone’ [Domaine C/’m/’ntrcu/é 5@37’0/3/’5, [rance 2008 £28.00

/ 7’65015 /oen[ume of 6‘65/7(9 /Dickea/ irises and /06017/65 7—/7@ )[/65/15 Juscious red /76rry fruit Havours are tﬂ/oica//y
vivacious and are backed up with a touch of sp/tc and gooa/ c/c‘/ot/r

Gevreg (Chambertin, Koss{gnoL Tralocf, Burguna/ﬂ, [rance 2007 £68.00

F rchy nose of c/‘lcrry, earth and some oak. /4 bit rustic on the Pa/atc with Havors of sour C/7€ny and earthiness.

(rozes [Jermita ge, PDomaine (_olombier, Khone, [rance 2010 £45.00
M/’ncra//ty, structure and C/C/Df/? - this wine ticks all the boxes for a c]ua/lty Crozcs-f’fcrm/tagc Pcr/[cct for cc//ar/ng

(Chateau Haut-Maillet, Fomerol [France 1995 £75.00
7 he Aouc]uct has a lot of tobacco and oak. [Behind this some c]u/tc /ove/y dark cherries. (On the Pa/atc itis
/DOWCFI[U/ with a/usty tannins, leather and dark berries.

Finot Noir, Wil O/:)/'tz, Austria 2008 £65.00
K //bc C/7(’fl‘l:l/ and stra WACI‘I:[/ nose with 5//g/7t orange, //k]uor/'cc and strong clove notes. Medium bodied and

rather supple palate with cood fruit intensity, mid-level acidity and quite a lot of oak
FPep S Y. 9 9

Dolcet’co D’A”oa, Contravcnto, /D/ca’mont, /fa/ﬂ 2009 £35.00
Daréj concentrated sty/c and a very noticeable mineral tone that slices t}zrougﬁ the lush Z)/ucécrry and

f‘{iSPbG/‘/y aromas.

Montes, C abernct5auv{gnon, C urico Va//cy, C hile 2009 £25.00
Dark (abernet with a J[ru/i:g nose. Cﬁcrry Pa/ate, meaty and 5//17/:)/6 with jusi' the r{g/zt amount of oak.
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2008 £30.00

2056. Simon Hackett, 5/7/%22, Mecl aren Va/c, Austra//a
Cireat colour, nice and c/cc‘/o. 7 he nose has SP/Cﬂ peppery aromas /cac///zg onto a Fa/afc with loads of fruit

2057. Ruste nberg, Borc/caux B/cenaf 5t@//cn505c/1, 5out/1 Afr/ca 2007 £45.00

Flum and igar box aromatics Pre/uc/e a mu/t/-/ayerec/ Pa/a te with an c/egant tannin structure. A Pordeaux

sty/c blend that tﬂlo/rfics K ustenéccg terroir
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DESSERT WINES
Glass Bottlc

(75ml)
Gfenguin, The Stickgj Australia 2006 £8.00 £40.00
Dcclo go/a/ colour with a éouqet of cumguat, mandarin and toffee fruit, not ovcrt[g sweet with ba/anc/ng aC/d/tﬂ

Noble Frankster, Charclormay SCmi”ion, Austra]ia 2008 £10.00 £50.00
Upon release the colouris a vibrant yc//ow go/a( 7 he nosc is youl’/‘n[u/ and /Dcn[umcd with grapc)[ru/t and t{g/n‘/cmon and

lime characters.

Sauternes, Couronnc Boric Manoux, ]:rancc 2005 £10.00 £50.00
Characterized bﬂ the balance of sweetness with the zest of aC/b//'Ly with Havour notes include apr/cots, /70/765 and pcac/wss

T orres, Floralis- Moscatel Oro, SPain N.V £10.00 £50.00

Delica te/y Horal aromas and a seductive /70/765-—/‘/2:/7[7655, jt's concentrated but never c/oy/ng

thanks to a /lg/zi’ swirl of rc‘/;*es/z/ng citrus aC/b//éy‘

| illa, Nobel | ate [Harvest, South Africa N.V £10.00 £50.00
A rich, concentrated dc/l('g/zt, with fresh pear, app/c & lemon all Wraploec/ up ina /zonc‘\ycaf orange marmalade taste

E_]Hsium, Black Muscat, America 2007 £12.00 £55.00
Jtis r/‘c/7/ﬂ sweet yet with a very Pari'/cu/araroma of roses and [ urkish a/c//gﬁt.

De T rafford, Straw Wine, South Africa 2006 £14.00 £60.00

Attract/ve d@c/p ﬂe//ow go/c/ colour. Grcai' /'r/tens/tﬂ and sweetness. Dr/'ed a/oricoi', nuts, /7017@5 and burnt treacle
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DESSERT WINES CONTINUED
Bottlc

Rustenbe re, Straw Wine, Stellenbosch, South Africa 2009 £45.00
Dcc/o amber. Buttcrscotc/y /mmfﬂcc/ nose. Vely sweet and concentrated on the Ioa/atc. K/k:/). Lacés a bit
of. aab’/ty on the finish. \/erﬂ sweet but a touch C/Oy/ng

(Gewiirztraminer Bccrcnauslese, l/l//'///olo/tz, Austria 2005 £75.00

A 5@//5/7 nose here, 5/10W1}7§ refined and yet sweet, exuberant 501‘(915/19, c7u//7//76 and /zoncy character.

5@/@ and finesse on the pa/atc, which has a beautiful texture and 5upcrba/anc/ng aC/b//'Ly

(Chsteau D’Yquem, 1**Cru SuPerieur (»75ml) 1995 £450.00
A )[asc/natlhg nose of orange /oec/, tangerine, a/oricots and baked a/o/o/e, As well as some mosc]u/to spray, resin and
varnish. A/monds and cinnamon. Mus/zroomy nuances emerge with time. Sweet but far from c/oy/ng with fine aC/b//'iy
érfn‘g/n‘g backbone to the c/cve/o/pcc/ stewed/dried fruit

Cha‘teau D’Yquem, Pt Cru Superieur 2001 £ 1400.00
C/ass/c o Yc]uem‘ A/or/cots, /oeac/ms and vanilla on the nose. Lovc/ﬂ on the /oa/atc faint hints of c/‘zam/o{gnons, all

ﬁn/s/z/ng with a 5/15/%/5 astr/n‘gent orange rind character
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FEATUREDWINESBY THE GLASS

Cl‘lampagnc
(175m)
Dc]amotte, Bruf N\/ £17.00

Cl’trus and yeast on the nose, with lemon zest and Horal notes, and a/o/o/e at the end. Lcmon and a/D/D/C on the
/Da/atc, with a yeast back note, and a gooa/ Horal tinish.

Dc]amottc, BrutKosé N\/ £20.00

\/cry pretty, /{gﬁters{g/@ of Rose. [ine mousse that cvaporates. L{g/n‘ strawécrry note, a hint of copper,
caramel, A/rﬂ and delicious without mak/ng L‘/uhgs too Comlo//catcc/
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White Wines

Cecilia Beretta) /D/noi' Gr(g/o, Vento, /ta/y 2011

7 heir outstanding Finot (irigio shows Horal and almond notes, with ripe citrus fruit and a
5 5 p

subte m/nera//iy

Rheingau Riesling, Schloss Schsnborn, K/J@/hgau, Gcrmanﬂ 2010
T his K /76/hgau K/@s//ng /s /Ig/ﬂ', fresh, Horal and grape-sweet /DCI‘/[CCi' as an apcr/'tl}[

Cranswick Smith, Cﬁardonnaﬂ, South [ astern, Australia 2009
K//bc Aussie fruit, with an unc/cr[g/ng actd/ly that ,éccps the sly/c fresh

Eradus, 5auv{gnon B/anc, /\//ar/[;oroug/@ /\/(:‘W Z@a/ana/ 2010

A distinctive szy/c of Mar/éoroug/‘l 5auv{gnon Planc with intense fruit Havours and aromatic dcptﬁ

Lowry’s Fass, C/nfn/n B/anc, Wé5tern Caloc, 5out/7/4)[r/ca 2010

A CI‘I:S/D wine with fresh citrus fruit and great aC/b//iy to balance

Bourgogne Blanc, O//’vcr[‘e[/a/ve, Burgunc/ﬂ, [rance 2009

/:rom selected Meursau/t and /D u//:gnﬂ Parce/5. ,4 Pc*n[ect balance of [rc5/7/7655, We/g/zt, creaminess

and mlhera//{g.

£7.50

£9.00

£8.50

£9.50

£7.50

£12.00
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Rosé¢ Wine

Eradus, Mer/oi' Kosé, /\/ort/l /s/anc/, /\/@Wan/ana/
Medium bodied a/ry, soft, lush and a//ur/ng rose.

l_a Brouet’ce, Kosé, \//n de Faﬂs, f:rancc
A )[ru/tﬂ, easy c/r/nk/ng Kosé, /ocn[cct balance of fruit and aC/d/'Ly.

2010

2010

£8.50

£9.50
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Red Wines

" radus, F/noi' Noir, /\//ar/boroug/’y New ealand 2009
5//Lﬂ smoot/z, 6ar7."/zﬂ mushroom notes with c/ark, /ocn[umea/ fruit and Fowers.

Heywood [ state, 5/7/%32, 5out/7 EastcrnAustra//a 2010
A wine with SP/Cy dark berries, baked /o/um and hints of white pepper

Clﬂamugo, /\//a/bcc, /\//cna/oza,Argcnt/ha 2010

Ju/}:ﬂ, suplo/e wine with r//‘oe summer fruits, herbs and warm slofccx

Vina Mar, Cabcrnctﬁauv{gnon, A//a//'oo, Chile 2008

Intense and fruit-driven with sp/ty blackcurrant and herbaceous notes, /ong and full c/cgant finish.

Bainsuoof, /\//er/ol; Brcca/e Kiver, 50ut/7/47[rica 2010
T hisisa _/'u/cy, casy-dr/nb’ng wine with rich dark fruit and mocha notes.

Cha‘teau Candeleg, Bordcauxﬁupér/@w; /:rance 2008

£ 8.50

£12.50

£7.50

£8.00

£7.50

£12.50

I asy{/r/né/ng claret which offers cxccpl’/ona/ value, r//'oe Merlot frust com/o/emcntcc/ bﬂ a We//~infcgral’cc/ structure
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