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TEMPRANILLO, Vidriada, Cpain b20 €170 €250 CRIANZA RIQJA, Conde de Costile, Cpain
A stosth and full-vedied Cpanich ved, Offﬁring vipe bervy flavours and coft tonning, perfect for lndulﬁe in the rich and smocth favours of Conde de Castile Crianza Riﬁj“; o cloccic ved wine
from Cpoin. Aged to perfection, this elegont Ricja offers Virant notes of ripe red bervies, £850 £22L5 £24

MER|OT, Crescendo, rtan plum, and cherry, Leautifully complemertted by subtie. hints of vanlla, toasted oo, and warm
Crescendo Mexiot, oﬁﬁina-ting from the Veneto Veﬁion of rt‘i')’/ ic o Varietal wine known for it's o £7.20 9 £2850 spices. Its sihﬁ)’ tonning and well-balanced structure lead to o lonﬁ, satis@inﬁ £inigh.
proachable, Youthful, frui‘gi with ‘gpiwlbi soft, fruit—forwavd g@le, it gpiml\lj showcages soft ton- BORDEAUX QMPQRLEMR, Pavillon La Toure_”e_/ France

) ook to wines lobelled ‘Bordeaux Qupérieur’. A step up from yeur average bottle, these delicious blends are mode from £2),
MALBEC, Romero GIOV]Z-O«IQZ-/ Arﬁen’tmo« vines with lower jielo{g of gropes. Lower jields mean more concentyoted flavours — and once peu add o minimum of 12
On the palate, it's smooth and full-vodied, with well—in'teﬁra‘teo{ tonning and o touch of ook thot £7.0 £2020 £20.50 mortths of ook ageing, you're in for o fovourul, complex wine

adds depth and cor“plexi‘g. The finich ig lonﬂ, VelVey, and gatig@inﬁly worm. Pevfect for pairing ) )
with 5ri|led meats, hearty stews, o S‘tYonﬁ cheeges, Romero Gonzalez Malvec is o classic Argen- CHIANTI C’LAggIC’OI Di Valiano l0%6/ l'tGJj
b.28" i the extension of the Vinej;aro{ wheve this Chiortti Clagsico Gran is born. The Vinﬁjo«m ic cituated ot an altitude £45

PINOT NOIR, Five Ravens, Romania of 250 meters ocl, with o C-W exposure. Vines were plartted in 19918 with o Vine density of 4.200 plorts per ha. Cpicy
; )

Romania may not be the first place e think of when Jeu are |00|<in3 to buy a Pinot Noir £15 £21.20 £2(.80 tes such as 3inﬁer) orange zest, anice and o hint of Vnilla ore well irrteﬁ\(a‘ted in o wealth of black berviec.
but thic hag all the delicate aromag of viclets and chevvieg, the palate ic \orimminﬁ with ved ber— CHAT‘;AMNI;MF DU PAP!;/ G'uiﬁo‘ll Fronce
.. . The Gluijo\l {amﬂy hr\c:y have made their name with iconic Cdte—Rétie. But ‘thej algo Produce, farttostic Choteauneuf—du-— £7O
Y g Y
C/OTEQ DU RHONE/ Oliviery Mau Ice, Fronce £ £2220 £33250 Pope from 4—94\>Jear—o|ol Vines. And the critics con't 3e‘t enough of it. This is a full-bedied, VaIVa@ and powergul wine, with

it's fruit—forward and with notes of vipe black chen\rj, herbs ond o kick of peppery spice.

CACTHLA, ua Nova, |isboa Pomﬁal
Cocteldo ic perhaps the oldest grope Varie'@ in Pov‘tbljal and the one with the most widespread £232.50
distribution. It was {ivst mertioned in o treatice \fj Rui fernandes in 52| ag Coteldo. Rich notes

b Bodied Reds sl Pores o, Wings

notes of ved fruits, plum, hozelnut ond cpice.

NERO D'ANO| A, Caverio Foro, gi(,ibl rtalj 2 DomN gASK.

1€ e wont o real toste of cowtemporag gciljl go«hr\Ple 'tre”‘f{j Nevo d'Avola — beloved for £7qgs €225 £24 Hidden gprinﬁs a 2% oacre SW\O«”"holdinﬁ in HOYOAI’Y\/ Jus‘t ou‘tgide,
its approa(,ha\ole, fruit—forward chavacter. This vipe ond stooth e)(ahr\PIe from the igland’s TAXLORg BV 20121/2020 [ PWA Heo _th ﬁ&l d, in 'the hea Y't o f Co S‘t Cuseex. Th& Vine:yo«rd e
flagehip cooperative hag intense avomas of pomegranate and blackcurvant,

\gehip coop pomeg ke CROFT 10 YR WHITE PORT £bL.25% oriﬁinally ectobliched in 1918l In 2015 the Vinej'ard wog ex—
CHIRAZ,, Hillville Road, Austyalion TAYORS FINE WHITE PORT £ 2% ponded, PIO‘YTUﬂﬁ over 24,000 Vines of & different varieties
This vibvant Chivaz is \aurg‘tinﬁ with intense notes of riPe Vl"ckbﬁ@, davk Plum y and J’ui(:y (‘heﬂfj/ COYY\PI?—M?—H‘t&d \O, £§l§0 ‘ .
hints of pepper, spice, and subtle cok. ftg VeIVey tonning and well-balanced structure lead to a |or|3) go«‘tig@inﬁ finich. acvoss |2 acres into the Vme:yo«rd jou cee -[:odoy_
CABERNET FRANC, Ghost In The Mochine (Ckin Corttoct), Couth Africa N 6“ ( ( ﬂ,‘ 6 l 1 DRAGONC ROCE, tidden springs g £22
fte pure—fruited 394’1?-%9@ of ved and black bervies ig painted with floral perfume and o gtory frechness. The fruit c40 y - )
ic deeper, More. 9“|'t‘fj on the Po«lo«'te with o sa‘tis@inﬂ undevtow of black chev\g; pip. Fourteen months in old ook for BACCHMQ FUNME ) Hidden SPYlnﬁg £850 {54
fre ety steth Tmine 2 complnerted by @ Wt oY PINOT GRIGID, Hlsbery, Germony  5:50 €2l CHARDONNAY, Hidden springs €28
HAUT-MEDOR. BORDEAUX, Chateou de. Villegeorge, Fronce PINOT NOR, Elcbery, Gemany S50 €21 ClAcciC Cuver, Hidden springs c4¢
This i a classic |eft Bank claret, with Iove_\lyl intense black \oe_vg; fruit, 'ti"lge—d with nuonces of green leaves and £42 50 , . .

Tobaces, and just o hint of Médoc 3ravelliness. On the polote, it ic o{eliciousbl soft and succulent, with vipe, vounded SPARKUING ROGE) Hiddlen annﬁs £4e
tornin ond hirtts of coromel and Posted ek BruT, Corvr T‘“jlor, Lost Qusgex £42

§ Wines by the 3lass 175ml (25ml available) half carafe served S00ml &



CrispZesy Whites o1 v, A28 Wtz 51t

AREN, Vidriada, Cpain
A crisp and re{reghinﬁ Cpanigh white wine with delicate notes of citrus and j\fetﬂ o«PPle £1,.20 7.7 £2.50 (/HARDONNA\(/ WI'd OCE-GV] ) gou'th Afr ica
for o cleon, eleﬁﬂﬂ’[ €inigh. Wild 0ceon C,hardonnmj. Ripe tropical fruit with lc:yers of vichness presert due £7.70 £21.20 £21.80

CAUNIGNON BIANC, les gpraudes, France [0 oG 1 ook banei, G aclly proies e legt beone T e e

Gpscory wines ave known for their frechness, lieliness and accessivle chavacter. |ocoted in CHENIN QLANC, GlhOS't In Th?— Mochine’ (§}<in COVTtGCD gouth Aﬁf ico
the couthwest of france, this vegion produces mostly vhite wines that are loved for their €130 €920 £2875 This creamy and limey Chenin Blanc comes from one of the biggest names in Couth African wine. Gropes are £
fru‘rgr arotmog and inviﬁorating ac,idi‘br. The gauviﬁnon Blonc from Gpscory often offers notes plucked rom ginﬁle—vinejard old vines, then le€t on their sking to fevment with wild jeas‘t.

of citrus fruitg, green opple and a hint of exotic fruit

PINOT GRIGI0, Crescendo, l‘b{l}r
The warm climote of I‘tab, 3iveg the delicote Pinot Eﬂfiﬂic grope the ripeness and softness €740 €950 £2925
thot v'ealb, \arinﬁg out the pear, melon and boanana aromoc heve.

MAR| BOROUGH CAUVIGNON BIANC, Kokogo, New Zealand
Coother NZ sauignen blone, paire 3rea't with seafood or galads, Iiﬁht straw colour, with s‘trcnﬁ notes of tropical £2
fruit on the nose,, esPe(,io«!y Po«ggion fruit. PineaPPle on the Pala‘te with soff undertones. gemi—d\:y.

VERMENTINO Guadalmare, gi(,ib; rt“'j CANCERRE, ReVe\@\ly Ducrouy lo Colline, France
Vevmertino is one of the few white 3mpeg thot have o«do«P'ted P&r{e(;tlj to the climote of £77o £22 £22, Thic i olruirrt&gsen'tial Concerre, o fontactic expreggion of Loive \/‘*”Cj gouviﬁnon Blanc, ShOWCo‘Si"lj the Yeﬁion’s £54
the Neditervanean To-scana. It loves the sea breeze and sunliﬁh't, ond veturng a goori- siﬁnature z.es‘\ty citrug and f""@ minemli‘\ty, fts cricp acid@ tages it the ideal choice for ceafood loters, per—
WHITE BURGUNDY, Florieves Macon Village, France
PICPOUL DE PINET, D'lsabelle, France . . o - J g . .
e . . ' The wine Macon \/lHo«ﬂeg Florierec ic o White wine produced in the Bourﬂoﬁne re_jlon in France, Fmr‘gy, Ve_\\rj
Negtl'nﬂ n atv\onﬂgt the warm and ved-biaged appe”a'bong of the Lo«nﬁuedocl Jus't o few flo«'ttarinﬁ wine, moade from the blend of the different tervoirs that moke up the Vineja\(ds of the Luﬁry cellov, £42.50
miles from the Meditervanean coagtline, Picpoul de Pinet is comethi an unexpected £8.L9 £24 £2b . A . .- . . . byl
hean o ne, vicp net s ¢ ng of an unexpec It is intended to be the vepresertative wine of what a 'clagsic! M&(,on—\llllaﬁeg is and combines fruitiness, €i-
find, oﬁeﬁnﬁ a cxigp and zes‘g white wine made from the vore Pi(,PouI ﬂmpe, ‘(ou‘th{ul]y nesse and freshness.
pale Iehnonjellow, with & noge of lemon and lime fruit
1Y 7 ’
CK KD o Sk, Pr0se, WALS ¢ 1
i WHITE ZINFANDE|, Pescadero, UCA
PROQ';CCO ) Apﬁﬁceno« J rtan Vibront frurby voce ic \ourg‘tinﬁ with Jui(:j gtraw\aev\rieg/ \(agp\oe\r\(ies and wotermelon Ql@og Ql@%? 2790
Ino{ulﬁe in the vefined elegance of this exceptional Progecco, where delicate notes of sun-ripened £1,.90 £2225 on the polate, 3ivinﬂ wary to o cweet and moreish finigh.
citrug, lush exstic fruit, and f'raﬁmn't white blossoms unfold in every sip. A \oeau‘ti{ull]j pevsictertt . .
tousse adds o touch of sophistication, I’Y\O‘Kiﬂﬁ it the perfect expression of ftalian SPO‘Vkliﬂﬁ luxu\\(y_ CINQAU\LT/ LE. BOIS deg \llole‘ttQS ) France
A Iiaht and poale vogé from Vine:yards locoted between the Villaﬁes of C,ruz\j and
VEUNE CU&MOMT \VAYS BRMT/ Champo«nﬂe Fronce /\rﬁelierg in the Lanﬂueo{oc, Made Primarﬂy from Cingoult, with Jugt a dogh of Mugs- )5 €225 £2977%
Co it's e.)(traordinm\rj thot 'twer@——gohne‘tninﬁ Modome. C,Ii%uo‘[j turned her lote husband's business into the must- £75 cat in the blend. Briﬁh‘t and cricp, with very subtle g‘t\(aw\peﬂ\fj fruit and o vefrech-
hove C,ho«mpo«ﬁne of seveval European courts. Toge a sip of their si\(jna‘[}xre Brut and jou’ll cee exo«(;tlj wl'\\y_ This il’lﬁ d\fyness.
ic aged ice the time legoll uired. The extro agei i iscuity and too avouy”. .
S oged for e the e fegply Yequired. The extrn ogeing g viscutty end toacty o GRENACHE PROVENCE Nicolas Rouzet, Prolence france
NVEUVE CU&MOMT ROQE/ C,ho«hnpo«nﬁe FYO«VICE_ A Po«le_ , delicate voge, both fine and eleﬁwﬂj with ved bev\gj notes. The Po«lo«‘te i vound and marked \iy c4|

A V’e,la'[jiVe,\ly vecent addition to the Veuve C,li%uo‘t stovle, this medium bodied vocé ic veminiscent of the power £5 S'tVO‘WW—V‘fj/ raspbery, redcurvant and o hint of peppery Spice.
and finesse of the non—-\lin‘taﬁe label, with o coft ved—fruit core.

Hove a look ot our |ocal \(anje of SPGY](“VB

§ Wineg by the 3lass 175ml (125ml available) hal€ carafe cevied S00mI &



