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TEMPRANILLO, Vidriada, Cpain
A stwooth and full-bodied Cpanish ved, offexing vipe berry flavours and soft tonning, perfect for £L05  £l4 85 £2b
Pairinﬁ with goVouD) treats.

CRIANZA RIQJA, Conde de Costile, Cpain

lndulﬁe in the vich and stooth flavours of Conde de Costile Crianza Ri?ja , @ claggic ved wine

WRLOT/ Crescen dQ/ rtQJj {vlrom Cpain. /\360{ to Per.fe(;tion) this eleﬁan’[ Rioja o«ergj Vibrortt nc?‘teg of vipe ved Lervieg, £850 €225 £24
o ' ’ ' ' ' plum, and Gh&ﬂfj/ \aeautlfulb( complemerted \y subtle hints of vanilla, toasted ook, and warm
C,resoenTo Mexot, c;ﬂﬂlmtmﬁ frem the ”\/eneto regin of rt&b" 'Sla Vorietol \':l'ne knewn for it's o £7.20 £l £28.50 spices. Its sil}i)f tonning and well-balanced structure leoad to o lonﬁ, sa‘tis@inﬁ finich.
voachable, “ou uf I ica ui X7 e ica OWCAGE: an-—
f]ingc:n: . :mof;:‘,;:;aurgﬂﬁe?zh%@@ frofirenerd st T hpieny showenses st B BORDEAUX QUPERIEUR, Pavillon |a Tourelle, France
) look to wines labelled ‘Bordeauyx Qupérieur’. A ctep up from jour aVeraﬂe \oo‘ttle, these delicious blends ave made from £2),
MALBEC/, ROTY\E—YO (E{OHZO«IeZ, Arﬁeﬂtlna vines with lower jields of j\ro«pe_g, Lower jields ean tore concertroted favours — and once yeu add o minitum of (2
On the Po«la‘te) it's strooth and fu”—-\aoolieol/ with we-,ll——inteﬂra'teg[ tonning and o touch of ook thot 765 £2026 £30 40 months of ook aﬁeinﬁl jou‘\(e in for a {IaVouY{u| , (,omplex wine

oddg depth and cohnplex@. The finich is lonj, Velve@, and sa'tis@injlj warm. Perfect for pairinﬁ ) )
with 3rilled meots, heav'\t‘\/) stews, or g‘tronﬁ cheeges, Romero is a clagsic Arﬁerrtine red C’HIANTI C’LAggIC’OI Di Valiano l036/ l'tGJj
) ) b.28" i the extension of the Vinej;aro{ wheve this Chiortti Clagsico Gran is born. The Vinejo«rd ic cituated ot an altitude £45
p INOT NOIR, Five RO«VQV'IS/ Romania of 250 teters agl, with @ C-W exposure. Vines were planted in (9918 with a vine olensiy of 4.200 plonts per ho. QPi(:j
Rearia. iy et be. the first place. jou thin of vhen jou are faging to by o Pint N €175 £2120  £2140 refes such os ginger, erange zest, arise ond a hirt of varill ore. well ifeqrated in & wealth of ock bervies.
but thic hag all the delicate aromag of viclets and chevvieg, the palate ic \orihr\ht\inﬁ with ved ber— )
ries and hos o soft Veliety finish. CHATEAUNEUF DU PAPE, 6[\“30«' , Fronce

0 DU RHONE, Olivier Maurice, france The Guigol fotvily may hove mode their name with iconic Cste~Rstie. But they olso produce fortostic Chdteauneuf-du- ¢
C TEg H NE, ce, Froanc £7.70 21,0 £22 40 Pape. from 4—9‘\yeor—0|d Vines. And the critics con't 3e‘t enough of it. This is a full-bedied, ValVa@ and powergul wine, with

notes of ved fruits, plum, hozelnut ond cpice.

RIJA REGERNE 2007, MAGNUNS 15|, Vina Ardanza, Gpain

it's fruit—forward and with notes of vipe block cherry, herbs and o kick of peppery cpice.

CASTELA0, [ua Nova, | iskoo Pov‘tuﬁcAI

Costeldo is perhaps the oldest grope Vo«rie,‘gj in Portujal and the one with the most widespread £22,50
distribution. tt wag first mentioned in o treotice \.Zy Rui Fevnondes in I52| ac Coteldo. Rich notes A tore Vibrorit and fruitier expresgion of Ardanza this ear with strawbervies, mussels, warm spices and bervies. £100
of dark bervies, Plum, ond o hint of gPi(,e_l deliVeYinﬂ o gmosth and VelVe@ finich. Round and Sihiy on the Palo«'te with loVe\ly gpiceg oand a I°”ﬂ/ nice\lj saline finigh. A nice touch of creaminess works

reol\lj well here and further extends the finish.

b BoDied RES <1y oo ol Wings

NERO D'ANO| A, Caverio Foro, gi(,ibl rtalj 2 DomN gASK.
i€ you wortt o real foste of cortemporary Gclly, somple trendy Nero diAela — veloied for €770 2120 22 Hidden §prin3§ a 22 acre shr\o«ll—-holdinﬁ in Horam, Jug‘t outside
ite approachable, fruit—forward chavacter. This vipe and stosth example from the. icland's TAYRS BV 2019172020 £b25 Heothfield, in the heart of East Gussex. The Vineyordl was
flagehip cooperative hag intense avomas of pomegranate and blackcurvant,
Jne M3 - CROFT 10 YR WHITE PORT £L.25 oriﬁinalbi ectabliched in 1918l In 2015 the Vinejiard wog ex-—
HIRAZ, Hillville Rooad, Auctralion . . . -
> ! ) Aot c2 TAMORS FINE WHITE PRRT ~ £5.25 panded, plarting over 24,000 Vines of & different Varieties

This Vibvart Chiraz is \aurs‘tinﬁ with intense notes of ripe \alack\aa@) dovk plum, and J'ui(:y chewj, complemerted \O;

hints of pepper, spice, and subtle ook, Its Ve.IVe:\tj tanning and well-valonced structure lead to o |°”3/ ga‘tig@inﬁ finigh. acvoss |2 acreg in‘to ‘the, Vine;yo«rd joul cee ‘todo:y_

CABERNET fRANC, Ghost In The Machine (Ckin Contact), Couth Africa N 6“ MV(IA DRAGONG ROGE, Hidden cprings £8 £22
fts pure—fruited 3enerosi‘bl of ved and black bervies is painted with floral perfume and o s‘tory freshness. The fruit A0 y ) )

ic deeper, tnore gul‘t\\fy on the palote with o ga‘tig@inﬂ undevtow of black che.\r\g) pip. Fourteen torrths in old ook for BACCHMQ FUNME ) Hidden gp\nnﬁg £850 £24

e coti ooth tonning i lemented by a bright acid

the sotiny sosth tannine is complemertted by o Lright ocidity PINOT &RIGI0, Els\oe{y, GIGYTV\WDI 550  £2l CHARDONNAY, Hidden SPYMSS £28
HAUT-MEDOR BORDEAUX, Choteau de \lllleﬁeorﬂe, france PINOT NOR, Elcbe 9 e many T ClAccC CuNEE, Hidden gPri”ﬁg c4g
This is o classic |eft Bonk claret, with Iove\ly, intense black berry fruit, ‘tinged with nuanceg of green leaves and £42 50

tobocco, and Jugt a hirtt of Médoc 3VaVe.|line,gg_ On the polote, it ic o{e,licioug\lj soft and succulent, with vipe, vounded CPARK|ING RocE y Hidden gprinﬁg £43

tonnin and hints of covamel and toasted ocak.
BruT, Covrr Ttylor, Loct Cuscex £42

§ Wines by the 3lass 175l (125Ml available) half carafe seried S00ml &



‘O‘istZestg' Whites ..,

AREN, Vidriada, Cpain
A crisp and re{reghinﬁ Cponish white wine with delicate notes of citrus and green opple 05 cl4ds £2b
for a clean, eleﬁo\n’[ finigh.

CAUVIGNON B ANC, les 30Y‘(audeg , France

ﬁoscory wines ave known for their frechness, lieliness and accessivle chavacter. |ocoted in

the southwest of Froance, this region produces mogtlj white wines thot ore loed for their €720 €920 €287
f'fui‘gr arofnog and inviﬁorating aoidi‘br. The go«uviﬁnon Blonc from Glascoyy often offers notes

of citrus fruits, green apple and a hint of exstic 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.

VERMENTINO Guadalmare, §U\|>} rta\lj

Vevmertino is one of the few white gropes thot have adapted P&r{e(;ﬂj to the climote of £750 £72| £2150
the Meditervanean To—scona. It loves the sea breeze and Q\"Vl“ﬁh't, and veturng a covori—

ness and Viﬁl'\'t acidi‘g thot result in an inegistivle freshness.

PICPOUL DE PINET, D'lsabelle, France

Ne,s‘tlinﬁ in o«h{\onﬁg‘t the warm and ved-biaged oppella‘tiong of the Lo\nﬁue,doc/ Jugt o few

miles {rom the Meditervaneon (,oogtline/ Picpoul de Pinet ic some‘thinﬁ of an unexpected £BL5S £24 £2p
find, offe\rinﬁ a crigp and z_egtj white wine made from the vare Picpoul 3\(0«{)9_, You'th{ul\lj

Pale |€T“°Hj€—”°\AI, with & nose of lemon and lime fruit

CNevpisgh) o SPertlurg,

PROCECLO, Apericeno, rtab'

Indulﬁe in the vefined elejan(,e of this ex(,ep'tional Procecco, where delicate notes of gun‘ripened
citrug, lush exotic fruit, and fraﬁro«n‘t white blossoms unfold in e\le,g; sip. A \a&o«u‘[:i{ul\lj pevsistent
Mousge addg a touch of sephistication, making it the perfect expression of ftalian spavklinﬂ luxug.

LAl £2223%

VEUVE CLIQUOUT N BRUT, Champange France

Co its ex‘braordina(j thot t‘Neﬂ@’SONﬁfniﬂﬂ NMoadoame Cli%uo‘t turned her late husband’s buginess into the must- 5
hove C,har“paﬁne of severa| European courts. Toke o cip of their siﬁnatum Brut and jou’ll cee exacﬂj whj. This
i o«jed for twice the time Ieﬁo«”y required. The extro aﬁeirg \arinﬁg \oig(,ui‘\tj and ‘too«g‘\tj Fovour.

NVEUE ClIQUOUT ROCE, Char\r\Panﬁe France
A Y’e,la'tiVe\ly vecent addition to the Veuve Cli%uo‘t stoble, this medium bodied vogé is vemminiscert of the power £75
and finesse of the non—virrtaje label, with o coft ved—fruit core.

v Ap550 Wits 1.,

CHARDONNAY, Wild Ocean, Couth Africa
Wild Oceon C,ho«rdonnaj. Ripe tropical fruit with loyerg of vichness presertt due £7.70 £21.20
1o oﬁinﬁ in ook barvels. Good o«ciali‘g provideg an e_le_ﬂo«nt balance to the wine.

CHENIN BIANC, Ghost In The Machine’ (Ckin Corttact) Couth Africa

This (,reo«hr:); and lit\nej Chenin Blonc cotmes from one of the \aiﬁae_gt nomes in Gouth African wine. Gropes ore
pluq&d £rom ginﬁle——vinejard old vines, then le€t on their sking to fevment with wild jeagt

MAR|BOROUGH CAUVIGNON BIANC, Kokako, New Zealand

Costher NZ gauviﬁnon \olo\n(,/ pairg 3\(&0«{ with seafood or galo«o{g, “ﬁht strow (,olou\(l with s‘tronﬁ notes of ‘tropi(,o\l
fruit on the noge, especiol\ly passion fruit. Pineapple on the polote with soft undertones. gemi—dg,
CANCERRE, Reverdy Ducroux la Colline, France

This is q{uin‘tegsen‘tial Cancerre, o farttastic expression of |oire \lalle\‘\/) gauviﬁnon Blonc, showwsinﬂ the mﬁion’s
giﬁna‘ture, Z_e,s‘bi citrug and {llr@ h{\ine,ro«li‘by. fts crisp a(,idi‘br mages it the ideal choice for seofood loVe,rs/ per-
fectij comPlemen'tinﬁ cysttrs, scallops, and frech calads.

WHITE BURGUNDY, Florieres Macon illage, France

The wine Macon \/iHo«ﬂeg Florierec ic o White wine produced in the Bourﬂoﬁne re_jion in France, Fm'r‘gy, Ve_\\rj

{lortterinﬁ wine, made from the blend of the different tervoirs thot moke up the Vinej;aro{g of the Luﬁry cellar.
ft ic intended to be the reprecentotive wine of whot o ‘claggic" M&(,on—\lillaﬁeg ic and combines fruitiness, €i-

Prose, Wings

WHITE ZINFANDE|, Pescadero, UCA
Vibront ﬁur@ Yoge i \ourgtinﬁ with \jui@; strowvervies, raspberries and wotermvelon £L.0% 8235
on the Po«lo«te/ 3ivinﬁ waj o o sweet and moreish finigh.

CINCAUT, |e Bois deg \/iole:[j[:e.g/ Fronce

A Iiﬁht and pale vogé from Vine:yardg locoted between the Villaﬁeg of C,ruzj and

A\(ﬁelierg in the Lanjued%. Node Prit“o‘ri\lj £rom (_',ingo«ul't) with Jug‘t o dogh of Mug- £74’9 £191.80
cot in the blend. Briﬂh‘t and cricp, with vexy subtle s‘t\mw\aev\g fruit ond a vefrech-

inﬁ d\fyness.

GRENACHE PROVENCE Nicolag Rouzet, Provence fronce
A pole, delicate vose, both fine and eleﬁan't with ved bervy netes. The polote is vound and mavied by
gtraw\oewj/ rospberry, vedeurvortt ond a hint of peppery spice.

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