
 

Wine List 
Our list is not overly long, but in conjunction with our suppliers, we have taken care to choose 
interesting, distinctive and delightful wines from around the world, all of which have been tasted 
and enjoyed by ourselves, and we hope that you will also enjoy. All prices on our Wine List are 
inclusive of VAT. 

 
 
 White Wine 
  

Marques Calado Macabeo Carinena DO (Spain)      £12.00 
Fresh, floral aromas reminiscent of aromatic herbs such as anise and fennel, the smooth 
and velvety palate is fruit driven with citrus and banana characteristics 

  
Coldridge Chardonnay (Australia)        £12.00 
This classic Australian Chardonnay offers fresh ripe fruit characters, with a soft yet 
flavoursome butterscotch finish. 

  
Robertson Winery Chenin Blanc (South Africa)      £13.75 
A Pleasant easy drinking wine, with honey sweet aromas and ripe apricot fruit, balanced 
 By zest of grapefruit for an off dry finish. 

  
Neblina Sauvignon Central Valley (Chile)       £13.75 
Youthful, lively and fresh, this Sauvignon Blanc has herbal tropical notes on the nose,  
Followed by a zesty citrus palate. 

  
Albinoni Pinot Grigio Garganega (Italy)       £14.25 
A fresh crisp white wine with aromas of flowers and almonds and an elegant light palate 
which is refreshing and smooth. 

  
Marlborough Hill Sauvignon Blanc (New Zealand)      £16.50 
Tropical citrus fruit aromas lead to a palate which bursts with lemongrass and limes. 

   
Bourgogne ‘Les  Chenaudieres’ Cave de Lugny Burgundy (France)    £15.50 
A stylish wine from one of Burgundy’s most reliable and well-reputed producers. Crisp  
And elegant with citrus and apple fruit characters alongside a lovely streak of minerality. 

  
Sancerre ‘La Pierre Blanche’ Fouassier Loire Valley (France)    £19.75 
Fruity and zesty with superb minerality and floral notes this wine has clean citrus flavours 
coupled with hints of lemongrass. 

 
 
 



 
Rosé 

  
Marques Calado Rose Carinena DO (Spain)       £12.00 
An intense pink wine with plenty of juicy berry fruit coming from a province northwest 
 Of Zaragoza that enjoys an excellent climate for viticulture. Strawberry and Raspberry  
flavours are complimented by a creamy texture and crisp, refreshing acidity. A perfect 
summertime aperitif! 

  
Neblina Merlot Rose Central Valley (Chile)       £13.75 
An exciting New World Rose packed with intense colour and mouthwatering red fruit 
characters. 

        
Red Wine 

   
Marques Calado Tempranillo Carinena DO (Spain)      £12.00 
Classic Tempranillo notes of dark cherry and blackcurrant are lifted by a hint of dried  
Flowers and sweet spice. Superbly balanced, the fruits of the forest flavours are perfectly 
complemented by soft tannins. 

  
Rosso di Sicilia, Cantine Settesoli (Italy)       £13.25 
A warm, rich aroma, followed by classic Italian morello cherry flavours and a light fresh  
finish. 

  
Coldridge Shiraz Cabernet (Australia)       £13.25 
A soft fruity red with ripe berry fruit and gentle spicy flavours. Spicy Shiraz, lightened by  
Leafy Cabernet Sauvignon, and enriched by a touch of oak. 

  
Neblina Merlot Central Valley (Chile)       £14.25 
On the nose rich notes of plum and blackberries lifted by Chocolate and Mocha. Silky yet 
Structured with concentrated fruit flavours. 

  
‘Les Grands Trinquiers’ Vincent Baron Burgundy (France)     £15.50 
Smooth and elegant, this classic red Burgundy is bursting with strawberry and cherry fruit 
flavours complemented by well-balanced, silky tannins and a satisfying length. 

  
Torre Aldea Rioja (Spain)         £15.50 
A superb Rioja, aged for six months in American oak to create a perfect balance between 
quality fruit and vanilla. 

  
Fleurie, Laboure-Roi Beaujolais (France)       £16.50 
Deep ruby in colour with a highly aromatic nose suggesting red fruits alongside violet  
and rose floral notes. With strawberry jam flavours on the palate, some say Fleurie is the  
most elegant of the Beaujolais Crus. Supple and silky, this would be perfect. 

  
Gestos Malbec/Malbec, Finca Flinchman Mendoza (Argentina)    £16.50 
50% of this stunning Malbec comes from vineyards at 700m above sea level (this fruit  
Gives the ripe plum and prune characteristics) and 50% coming from 1,100m (where the 
Grapes mature more slowly giving intense colour and aromatics). 

  
 
 
 
 
 
 
 



 
 
 
 

Sparkling Wine 
  

Cava Calamino (Spain)         £14.50 
Fresh and Harmonious displaying plenty of apple and toast flavours. 

  
Prosecco Rabosa Rose (Italy)         £16.50 
Dry, soft and elegant with a round and full-bodied structure. 

  
Lindauer Brut (New Zealand)         £17.75 
Consistently one of the most sought-after sparkling wines in the world. 

  
Champagne 

  
Heidsieck Gold Top Vintage Champagne (France)      £28.00 
This vintage bubbly makes a decent Rolls-Royce bottle of fizz, delivering lots of classy, 
lively, lemony, nutty, black grape-dominated fruit. 

  
Oeil de Perdrix  Rose Champagne (France)       £31.00 
Delicate in style, but with a perfect weight of fruit and shows exceptional poise and  
elegance. 

  
Louis Roederer Brut Premier Champagne (France)      £41.00 
Brut Premier is a distinctive black grape-dominated Champagne with around one-third 
Chardonnay and a noticeable proportion of oal-aged reserve wines in the blend. The end 
 Result is a rich, fruity, honeyed Champagne with a fine waxy, biscuity finish. 

  
Dessert Wine & Port 

  
Late Harvest Sauvignon Blanc, Concha y Toro (Chile) 37.5cl    £14.50 
This sumptuous wine displays ripe papaya, peach and honey aromas. The palate is light,  
Fresh and fruity with a long, subtle, honeyed finish. 

  
Taylors Late Bottled Vintage Port (Portugal) 75cl      £23.50 

  
  
  

Mineral Water (Wales) 75cl           £2.00 
Llanllyr mineral water in still and sparkling. 

 
 

Corkage (inc. VAT) 
We offer the opportunity for you to supply your own wines up until the service of coffee, for 
which we charge a corkage rate on a per person basis depending on numbers: 

• 40+ Guests @£7.00 per person 
• 60+ Guests @£6.50 per person 
• 80+ Guests @£6.00 per person 
• 100+ Guests @£5.50 per person 
• 120+ Guests @£5.00 per person 

 
 

 


