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Sustainability – Natural/Organic/Bio-dynamic - SNOB Wines 

Sustainability is a banner title or even an umbrella, under which we can pigeon-hole the three categories below. 
This said it’s hard to categorize such wines or winemakers as they are creative, artistic individuals who know no 
boundaries….  
They make wines in roughly the same way; as purely as possible. Here’s a brief guide! 
 
Natural: Essentially means that the wine is made with a ‘hands-off’ approach. They are often unfiltered/slightly cloudy 
wines with minimal so2 (sulphur-dioxide) additives involved. (Nat) 
 
Organic: The rules for organic wines differ from one country to another.  
Organic practice is restricted to the vineyard, ensuring no pesticides or fungicides but plenty of undergrowth, weeds 
and tender loving care! Organic wines do have traces of so2. (Org) 
 
Bio: These wines are made under the guidance of the moon and the stars; no pesticides or fungicides either but 
stringent laws mean that it takes over 3 years to be fully ‘Demeter’ Certified and requires that 9 very precise vineyard 
techniques (involving manure, buried horns and hanging bladders) are carried out. (Bio) 
 

Keep an eye out for the symbols following certain wines; Org/Bio 
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Wines by the Glass & Carafe 
 

Sparkling             125ml           Bottle 
Prosecco di Conegliano Valdobbiadene ‘Extra Dry’ NV, Frassinelli       £4.85           £27.00 

Champagne Gallimard Père et Fils ‘Les Riceys’, Brut  NV      £7.90           £45.00 

         Glass  Carafes            Bottle 

         175ml  250ml    500ml            750ml 

Whites 
Terre di Chieti Bianco ‘Madregale’, Tollo, Abruzzo, Italy 2012   £4.20  £5.80   £11.40          £16.90 

Grenache Blanc, St Cirice, VdP du Gard, France 2013   £4.70  £6.50   £12.80          £18.90  

Picpoul de Pinet, Terre de Roqueloupie, Languedoc 2013  £5.80  £8.00   £15.80          £23.50 

Pinot Blanc, Mittnacht, Hunawihr, Alsace 2012    £6.60  £9.20   £18.20          £27.00 

Sauvignon Blanc, Mount Beautiful, New Zealand 2011   £7.00  £9.70   £19.20          £28.50 

Chardonnay, Mâcon-Davayé, Burgundy, France 2011   £8.10             £11.35   £22.50          £33.50 

Riesling, Trocken, Donnhoff Germany 2012                    £8.90             £12.80   £25.40          £38.00 

Grüner Veltliner ‘Weinzierlberg’, Stadt Krems, Kremstal 2012  £9.90             £13.80   £27.40          £41.00

   

Rosés 

Bordeaux Château Haut Rian Rosé, Dietrich, France 2012  £5.25  £7.35   £14.30         £21.50 

Réserve de Gassac Sélection Guilert. Pays d’Hérault  France 2012 £5.60  £7.70   £15.20         £22.50 

   

 

Reds 
Garnacha, Fuente Verde, Bodega Monfil, Spain 2012   £4.30   £6.00   £11.60         £17.50 

Merlot, Baptiste Boutes, Vin de Pays d’Oc, France 2011   £4.85  £6.70   £13.20         £19.70 

Syrah/Grenache, Ch. La Bastide de Corbières, France 2011  £5.80  £8.00   £15.80         £23.50 

Montepulciano d’Abruzzo, Villa Medoro, Abruzzo Italy 2011  £6.80  £9.40   £18.20         £27.50 

Grenache+, Rhône by Roger Sabon, Côtes du Rhône, France 2012 £7.00  £9.70   £19.20         £28.50 

Cabernet Sauvignon, Peccavi No Regrets, Western Australia 2009 £7.10  £9.80   £19.40         £29.00 

Tempranillo, Rioja Crianza, Finca Nueva, Spain 2007   £7.70  £10.70   £21.00         £31.50 

Pinot Noir, Bourgogne Rouge, Dureuil–Janthial, Burgundy, 2011   £9.90  £13.80   £27.40         £41.00 

 

We also serve wine in 125ml measures 
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The Sherry Triangle 
Sherry is a fortified wine, produced in Andalucía, a region situated in the southwest of Spain encompassing  
the towns, Jerez de la Frontera, Sanlúcar de Barrameda and El Puerto de Santa Maria  
Sherry is produced in a variety of dry styles made primarily from the Palomino grape, ranging from light 
versions similar to white table wines, such as Manzanilla and Fino, to darker and heavier versions that have 
been allowed to oxidise as they age in barrel, such as Amontillado and Oloroso. Sweet dessert wines are also 
made from Pedro Ximenez or Moscatel grapes.         
       

     

100ml Bottle 

Lustau Puerto Fino – El Puerto de Santa María         £5.00 £35.00 

 Pale yellow in colour reminiscent of yeast on the nose, dry and crisp on the palate 

 

Lustau Manzanilla Papirusa – Sanlúcar de Barrameda        £5.00 £35.00 

 Pale straw colour, hint of the sea breezes on the nose and the palate 

 

Lustau Dry Amontillado los Arcos – Jerez                 £5.00    £35.00 

Amber in colour with nutty aromas on the nose, light, soft and round on the palate, with a long aftertaste  

    

Lustau Oloroso Don Nuno – Jerez        £5.00   £35.00          

Mahogany in colour with penetrating smoky aromas, reminiscent of dark chocolate and walnuts in the mouth, 
intense and concentrated finish, lightened by a tangy acidity 

 

Hidalgo La Gitana Triana, Pedro Ximenez – Jerez      £9.00 £44.00 

Almost black in colour, serious legs that coat the glass with a golden brown. A very traditional PX – warm 
wintry raisins, figs, prunes, sultanas and mince pies on the nose and an opulent palate that bursts with bitter 
treacle and lingers lusciously in the mouth. 
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Sparkling wine and Champagne  
France - Loire Valley Sparkling – Méthode Traditionnelle 
Both of these wines are made the natural way, so don’t be alarmed by a cloudy hue, or striking notes  
of apples and pears. They provide a great aspect of Loire Valley wines that rarely feature on aperitif 
lists.  
 
 
Bottle   

      
120.  Montlouis Traditionnelle Brut NV,  François Chidaine, Loire  - Bio    £38.50 

122.  Vouvray ‘La Dilettante’, Brut NV, Domaine Catherine & Pierre Breton Loire  - Bio/Nat £43.00 

 Italy  

The main difference between these two Italian wines is the way that they are made; Prosecco  
which is made from the Glera grape and produced using the “charmat method” –  
where the second fermentation takes place in stainless steel while Franciacorta is made  
the same way as champagne, using Chardonnay and Pinot Noir with the addition of Pinot Blanc. 
 

126. Prosecco di Conegliano Valdobbiadene ‘Extra Dry’, Frassinelli, NV   £27.00 

128.  Franciacorta ‘Méthode Traditionnelle’, Berlucchi 2007     £35.00 

 

 England 
English sparkling wine possesses many of the same qualities as the terroir of the Champagne  
region. Not only is the cool climate very similar but the soil type too. The Champagne region is  
part of a long ridge of chalky limestone that extends from France across southern England.  

 

107 Nyetimber Classic Cuvée, Sussex England 2004      £55.00 

 

 Champagne 
Sparkling wine can only be called Champagne if it is made in the Champagne region, made from  
the grape varieties, Pinot noir, Chardonnay and or Pinot Meunier, and fermented using the  
Methode Traditionelle – a method where already barrel fermented wine are assembled into a  
cuvee to which sugar and yeast are added to initate a second fermination which takes place in  
the bottle. The Co2 released as the yeast consumes the sugar is where the bubbles come from. 
 

100.	
  	
   Gallimard Père et Fils ‘Les Riceys’, Brut  NV      £45.00 

102.  Gallimard Père et Fils Rosé ‘Les Riceys’, Brut NV     £47.00 

106.  Veuve Fourny et Fils ‘Blanc de Blancs’, 1er Cru Vertus NV - Org    £53.00 

108.  Pol Roger, Brut NV         £68.00 

110.  Louis Roederer, Brut Premier NV         £72.00 

111. Jacques Picard, Brut Réserve NV       £75.00 

112.  Tattinger Brut Réserve NV        £80.00 

114  Ruinart, Blanc de Blancs NV        £90.00 

116.  Laurent Perrier, Rosé NV        £98.00 
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Loire Varietals; Sauvignon Blanc, Chenin Blanc et al… 
 

The Loire River is the longest in France; therefore the wines vary in style from the lip-smacking  
dry Muscadet on the Atlantic coast through to Sancerre and Pouilly-Fumé - home to Sauvignon 
Blanc - via Vouvray and Montlouis where Chenin Blanc thrives.  
 

130.  Muscadet de Sèvre-et-Maine ‘Sur Lie’, Domaine  des Hauts-Pémions, 2012  £23.50 

132.  Chenin Blanc Montlouis ‘Clos Habert’, François Chidaine, 2005 - Bio   £39.00 

133. Chenin Blanc Montlouis Minéral Sec +, frantz Saumon 2012 – Org   £44.00 

134. Chenin Blanc Vouvray ‘Le Haut Lieu’ Sec, Domaine Huet, 2011- Bio   £52.00 

142. Chenin Blanc Saumur, Domaine Guiberteau 2010     £43.00 

144. Blanc de Franc (Cabernet Franc) Vin de Table, Domaine Couly-Dutheil NV  £35.00 

145. Sauvignon de Touraine, Puzelat 2011 – Org      £31.00  

146. Sauvignon Blanc  Menetou-Salon, Domaine de Loye, 2012     £32.00 

148.  Sauvignon Blanc  Sancerre ‘Terre de Maimbray’, Reverdy 2012 - Org   £40.00 

150.  Sauvignon Blanc Pouilly-Fumé ‘Villa Paulus’, Masson Blondelet 2011 - Org  £39.00 

152. Sauvignon Blanc Fumé de Pouilly, Didier Dagueneau 2010    £99.00 

154. Sauvignon Blanc Pouilly Fumé ‘Pur Sang’, Didier Dagueneau 2010   £120.00 

156. Sauvignon Blanc Pouilly Fumé ‘Silex’, Didier Dagueneau 2010    £140.00 

 

158. Sauvignon Blanc, Graves, Château Moutin, Bordeaux 2011                £39.00   

 

 

New World Loire Varietals 
 
 
 

160.  Sauvignon Blanc, Mount Beautiful, North Canterbury New Zealand 2011   £28.50 

162. Sauvignon Blanc ‘282’, Elgin Ridge, Elgin South Africa 2012    £33.50 

164.  Sauvignon Blanc, Michelle Richardson, Marlborough New Zealand 2010   £39.00 

166.  Chenin Blanc, The Winery of Good Hope, Stellenbosch South Africa 2012  £19.50 

168. Chenin Blanc, Testalonga el Bandito Cortez Swartland South Africa 2012 – Org  £49.00 

170.  Sauvignon/Semillon, Fraser Gallop Estate, Frankland River Western Australia 2010    £45.00 
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Aromatics 
Riesling, Pinot Gris, Gewürztraminer and Friends 

 
Germany: Here’s a rough guide to finding the bottle that suits your palate; 
De-mystifying German Whites (They’re not all sweet!); 
The Germans classify their wines according to the ripeness of the grapes at harvest, here are  
some pointers; 
Trocken is dry.  
Kabinett is light, ideal for aperitifs. 
QBA are generally speaking no more than off-dry. 
Spätlese means late harvest, therefore they vary from dry and full flavoured through to lighter with  
medium sweetness. 
Auslese are made from riper grapes than Spätlese, they benefit from cellaring and are quite sweet. 
All other levels thereafter are to be considered sweet. 

 
176. Riesling, St. Urbans-Hof Estate (off dry) Mosel 2012     £33.00 

178. Riesling (off dry), Dr Thanisch, Bernkastel/Kues Mosel-Saar-Ruwer 2011   £35.00 

180. Riesling, Trocken, Donnhoff  Nahe 2011          £38.00  
182. Riesling, Weingut Schloss Reinhartshausen, Rheinhessen 2007    £40.00 

184. Riesling Trocken ‘Le Mur‘‚ Göttelmann Kapellenberg,Nahe 2011    £50.00 

190. Riesling Auslese, Göttelmann, Nahe 2010 500ml     £55.00 

196.  Silvaner QbA, Wittmann, Rheinhessen 2012      £37.00 

200.  Grauer Burgunder (Pinot Gris) ‘Kabinett‘(dry), Weingut Bercher, Baden 2009  £33.00 

 
As a rule of thumb, French Riesling are dry-ish, the Pinot Gris have a pinch of sweetness and  
Gewurztraminer are rich and soft, but can have surprisingly dashing acidity like the Frick version. 
We’ve also included the Alpine variety of Roussette. 
 
  

212. Gewürztraminer, Rolly Gassman, Alsace 2002      £40.00 

214. Riesling ‘Tradition’, Domaine Albert Mann, Alsace 2010 - Org    £38.00 

216. Riesling ‘Rot Murle’, Pierre Frick, Pfaffenheim Alsace 2002 - Bio    £49.00 

218.  Pinot Blanc, Domaine Mittnacht Frères, Hunawihr Alsace 2012 - Bio   £27.00 
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Aromatics Continued… 

Austria “A waltz and a glass of wine, invite an encore.” Johann Strauss 

The vast majority of Austrian whites are dry, whether it is Riesling or the indigenous Grüner Veltliner. 
In the Wachau, Smaragd - meaning emerald and referring to a green lizard that is native to 
Wachau represents a wine that has reached the highest level of ripeness and quality in this area. 
 

226.  Riesling ‘Grillenparz’, Stadt Krems, Kremstal 2006      £44.00 

232.  Riesling ‘Alte Reben’, Schloss Gobelsburg, Kamptal 2006    £57.00 

236.  Grüner Veltliner ‘Weinzierlberg’, Stadt Krems, Kremstal 2011             £41.00 

238.  Grüner Veltliner ‘Axpoint Smaragd’, Franz Hirtzberger, Wachau 2011   £69.00 

 
The New World 
 
Australia’s Clare Valley is regarded as one of the world’s best Riesling producing areas; Kilikanoon’s  
dry Riesling is a benchmark label. Felton Road, in Central Otago produces a gentle, lemon  
sherbet, yet mineral Riesling from the world’s most southerly vineyards! 

 
240. Riesling, ‘Mort’s Block’, Kilikanoon, Clare Valley, South Australia 2009   £45.00 

242.  Riesling ‘Eroica’, Château Ste. Michelle & Dr. Loosen, Washington State USA 2006 £43.90 

244.      Riesling, Crawford River, Victoria Australia 2011      £48.00 

246.  Pinot Gris, Michelle Richardson, Central Otago New Zealand 2010   £42.50 

248.  Riesling ‘Block 1’, Felton Road, Central Otago New Zealand 2003 - Bio    £55.00 

250.  Riesling ‘Block 1’ Felton Road, Central Otago New Zealand 2007 - Bio    £49.00 

252. Pinot Gris, Riesling, Muscat+ ‘Evolution 16th Edition’, Sokol Blosser, Oregon NV  £38.00 

Italy 
 

In ancient times, the Italian península was commonly referred to as enotria, or “land of wine” because  
of its rich diversity of grape varities, and many acres dedicated to cultivated vines and not much has 
changed, Italy boasts an extraordinary array of grape varieties estimated at around 2000. 

260. Friulano, Blason, Friuli Isonzo 2011       £27.00 

262. Soave Classico ‘Grisela’, Tessari, Veneto 2012      £24.00 

264. Pinot Grigio, De Stefani, Veneto 2011       £28.00 

266. Malvasia+ Dinavolino Bianco, Denavolo, Emilia Romagna 2010 - Org   £39.00 

267. Vernaccia di San Gimignano, Fiore, Montenidoli Toscana 2011 – Org   £51.50 

268.  Verdicchio dei Castelli di Jesi ‘Gino’, San Lorenzo, Marche 2010 - Bio   £28.50 

270.  Pecorino, ‘Offida Le Merlettaie’, Ciù Ciù, Contrada Ciafone, Marche 2012 - Bio  £28.00 

272. Falanghina ‘Rami’, Di Majo Norante, Campomarino Molise 2012    £27.50 

273.  Zibibbo, Albanella SP68 Bianco,  Arianna Occlipinti, vittoria Sicily- Bio   £45.00 
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Rhône - Languedoc  

Rhône Valley whites are, too often, left in the shadow of their red counterparts of this remarkable 
region. The valley shares a lot of its white varietals with the Med; Languedoc-Roussillon,  
Provence and Spain.  
 

274. Viognier, Le Paradou, Vin de Pays d’Oc France 2012     £23.50 

276. Grenache Blanc + Coteaux du Languedoc ‘Puech Noble’, René Rostaing 2009  £35.00 

278.  Viognier + Rhône Blanc ‘Reference’,  Domaine Jaume, Southern Rhône 2008 - Org £35.50 

280.  Grenache Gris+  Collioure ‘Tremadoc’, Domaine  Madeloc, Gaillard, Roussillon 2008 £39.00 

281. Marsanne/ Roussane Les Pontaix, Fayolle, Crozes – Hermitage 2012   £40.00 

282. Marsanne/Roussane Champ Morel, Crozes – Hermitage, 2011    £47.00 

284.  Roussanne, Pierre Gaillard, St Joseph 2011      £49.00 

285. Macabéo + Oliver Pithon, Lais Blanc VdP des Côtes Catalanes 2011 - Bio  £49.00 

286.  Macabéo Clos du Rouge Gorge Blanc, Cyril Fhal,  VdP des Côtes Catalanes, 2010 £55.00 

287 Macabéo + Le Soula, Gauby et Standley VdP des Côtes Catalanes 2010   £60.00 

288. Viognier, Pierre Gaillard, Condrieu 2011       £69.00 

290. Mas de Daumas Gassac Blanc, Vin de Pays de L’Hérault  2011    £65.00 

292. Châteauneuf-du-Pape  Blanc ‘Renaissance’, Domaine Roger Sabon 2010  £65.00 

 

Savoie & Jura 
294.  Roussette ‘Frangy’, Dom. Bruno Lupin, Savoie 2010     £29.50 

296. 100% Jacquère, Domaine Gilles Berlioz, Chignin, Savoie 2011                 £36.00 

298. 100% Savagnin, Fleur de Savagnin Chalasse, Labet, Côtes du Jura 2011  £58.00  

300. Chardonnay, Les Varrons, Labet, Côtes du Jura 2011     £62.00 

   

Spain & Portugal  
302.  Macabeo ‘Kalius’, Bodega Monfil, Cariñena Spain 2011     £18.50 

304.  Viura Rioja, Finca Nueva, Spain 2011       £27.50 

306. Viura Rioja, Finca Allende, Spain 2009       £45.00 

308.  Verdejo ‘Pentio’, Tera y Castro, Rueda Spain 2009     £33.00 

310. Godello, Bodega Godeval, Galicia, Spain 2011      £34.00 

312.  Albarino “Abadia De San Campio”, Bodegas Terras Gauda, Rias Baixas Spain 2012 £36.00 

314.  Garnacha/Picpoul+ Priorat Blanco, Mas d’En Compte,  Catalunya, Spain 2007  £43.50 

316. Garnacha/Macabeo, Jane Ventura Blanc seleccio, Penedes, Spain 2012 Org  £27.00  

318.  Vinho Verde, Quinta de Monção, Northern Portugal 2011     £23.00 

320. Maria Gomes  Beiras ‘Bossa’, Filipa Pato, Portugal 2011   	
   	
   £25.90 

322. Verdelho,  + Val de Capucha Branco Pynga Selection, Portugal 2010   £27.00 
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White Burgundy 
Chablis in the North to Pouilly Fuissé in the South 

Chardonnay is one of the most versatile grapes in terms of how it can be made to how it can taste;  
racy & mineral in Chablis through to the creamy, nutty, buttery, steely examples from Puligny  
and Meursault. Mâcon is a pleasant in-betweener. 
 

 L’Yonne 

324.  Petit Chablis ‘L’Eglantière’, Durup Père et Fils 2012     £35.00 

326.  Chablis, Christian Moreau 2012        £39.00 

328.  Chablis 1er Cru ‘Forest’, Vincent Dauvissat 2010      £84.00 

330.  Chablis 1er Cru ‘Montée du Tonnerre’, Domaine Raveneau 2002    £220.00 

332.  Chablis 1er Cru ‘Chapelot’, Domaine Raveneau 2002     £220.00 

 
 Côte d’Or 

336.  Bourgogne Blanc, Domaine Denis Mortet 2010      £44.00 

340.  St Aubin 1er Cru ‘Les Murgers des Dents de Chien’, Vincent Girardin 2010 - Bio  £57.00 

344. Marsannay ‘Le Clos’, René Bouvier 2010      £72.00 

346.  Meursault ‘Les Tillets’,  Patrick Javillier 2009      £82.00 

348.  Meursault 1er Cru ‘Perrières’, Comtes Lafon 1997               £350.00 

350.  Puligny-Montrachet, Jean-Louis Chavy 2010      £71.00 

352.  Puligny-Montrachet ‘Vieilles Vignes’, Vincent Girardin 2008 - Bio    £84.00   

353. Puligny-Montrachet 1er Cru, Les Folatières, Lucien Le Moine 2006              £180.00 

354.  Chassagne-Montrachet, Fernand & Laurent Pillot 2008 - Org    £85.00 

356. Chassagne-Montrachet 1er Cru ‘La Maltroie’, Bernard Moreau & Fils 2008  £96.00 

 
 Côte Chalonnaise / Mâcon 

368. Mâcon-Davayé, Domaine de la Croix Senaillet 2011- Org    £33.50 

370.  St Véran, Domaine Chavet & Fils 2012       £32.00 

372. Mâcon Viré Clessé  ‘Dom de la Bongran’, J. Thevenet 2004      £49.00 

376.  Rully 1er Cru ‘Meix Cadot’, Domaine Dureuil–Janthial 2010 - Org    £55.00 

378.      Montagny 1er Cru ‘Découverte’, Stéphane Aladame 2008 – Org                                         £46.00 
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New World Chardonnay 
 
Shafer’s single vineyard is an intense, viscous wine, typical of Californian Chardonnay. The zesty  
Richardson which has almost got crunchy acidity as well as the thicker layers associated with  
the noble Chardonnay grape. 
  

380. De Martino Estate ‘Legado’, Limari Valley Chile 2011     £29.00 

382. Michelle Richardson, Central Otago New Zealand 2010     £43.00 

384.  Giant Steps ‘Tarraford’, Yarra Valley Victoria Australia 2008    £55.00 

386. Melville ‘Estate’, Santa Rita Hills, California 2009      £52.00 

388. Au Bon Climat, Santa Barbara County California 2010     £53.00 

390.  Shafer ‘Red Shoulder Ranch’, Stag’s Leap District California 2011   £80.00 

 

Rosés 
 

Chosen by colour rather than by grape 

The Chinon is deep pink; strawberry and cherries on the palate joined by a whisper of sugar on the 
 tip of your tongue. Bandol is a grey-pink rose, mineral with a fragrant cinnamon nose that precedes 
 its  dainty mouthfeel. Whereas the pale Côtes de Provence is a dry rose from the rolling hills above  
 Toulon.    
 

400.  Cabernets+  Bordeaux Rosé, Dietrich, Château Haut-Rian France 2012   £20.50 

406.  Cabernet Franc Chinon,  Domaine Couly-Dutheil, Loire Valley France 2010  £28.00 

 

Plush, Youthful & Juicy Reds 
During the summer months these wines come into their own. Best served cool, the Beaujolais Crus 
 are an obvious selection for this category. The St Laurent, although deeper in colour and possessing  
obvious tannin, still manages to finish vibrantly, and how about a Freisa d’Asti, a Strawberry-laden 
delight!  

 

498. Gamay, André Cologne Beaujolais Villages France 2012     £25.90  

500.  Gamay Brouilly, André Cologne, Beaujolais France 2011     £32.00 

502. Gamay Morgan ‘Classique’, Jean Foillard, Beaujolais France 2011   £33.00 

504.  Gamay Fleurie, Domaine De La Madone, Beaujolais France 2011  (available chilled)  £34.00 

506.  Gamay Morgon ‘Côte du Py’, Jean Foillard, Beaujolais France 2011 - Org  £54.00  

508.  Freisa d’Asti, Giacomo Borgogno, Piemonte Italy 2009      £32.00 
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Pinot Noir from Around the Globe 
 
The influence of soils in wine is so great that a wine from one side of the road can be staggeringly  
different to the other, but on the flip side, grape varieties have specific characteristics by which  
they are defined; below we have a succulent Pinot by Meyer-Näkel in Germany and a tasty equivalent  
from Woori Yallock in Australia. 
 

 

New Zealand 
520. Mount Beautiful, Cheviot Hills, Canterbury New Zealand 2011    £35.00 

522.  ‘Petit Clos’, Henri Bourgeois, Marlborough New Zealand 2011    £42.00 

524.  Michelle Richardson, Central Otago New Zealand 2010     £54.00 

525. Burnt Cottage, Central Otago New Zealand 2011     £78.00 

 

Australia 
526. Crittenden Estate, Mornington Peninsula Australia 2010     £45.00 

528.  Mac Forbes ‘Woori Yallock’, Yarra Valley Victoria Australia 2008    £70.00 

 

       USA 

530.  Melville Estate, Santa Rita Hills California USA 2009     £61.00 

532. Au Bon Climat, Santa Maria Valley, California 2010      £60.00 

              Europe 

540.  ‘Remich’, Mathis Bastian, Moselle-Luxembourg 2009     £40.00 

542.  Domaine Bruno Sorg, Eguisheim Alsace France 2011     £38.00 

544. Domaine Léon Boesch les Jardins Alsace 2011      £42.00 

548. Dorflagen, Pittnauer, Burgenland Austria 2011      £41.00 

554.  Spätburgunder ‘Dernauer Pfarrwingert Grand Cru‘, Meyer-Näkel, Ahr Germany 2007 £120.00 

 

Nearly Pinot/Pinot Blends – Blaufränkisch = Blue French 
 

560.  Blauburgunder ‘Sudtiroler’, Bruno Gottardi-Mazzon, Alto Adige Italy 2010   £54.00 

562. Blaufränkisch ‘Johanneshöhe’, Prieler, Burgenland Austria 2009     £35.00 
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Red Burgundy 
By and large the dainty, elegant Côte de Beaune reds mature earlier than the robust, stylish Côte  
de Nuits, although, opting for a particular producer rather than an appellation is something aficionados 
have no qualms about.  
 

 

570.  Bourgogne Rouge, Domaine Vincent Dureuil-Janthial 2011    £41.00 

572.  Givry 1er Cru ‘À Vigne’, Domaine François Lumpp 2009     £58.00 

574.  Irancy, Domaine Vincent Dauvissat 2010      £65.00 

 Côte de Nuits – Gevrey Chambertin 

580.      Gevrey Chambertin, Dujac Père et Fils 2009      £82.00 

586.  Gevrey Chambertin, Domaine Geantet-Pansiot 2007     £99.00 

594.     Le Chambertin, Armand Rousseau 1993         £850.00 

596.  Le Chambertin, Armand Rousseau 2005                  £990.00 

 Côte de Nuits – Chambolle-Musigny – Vosne – Nuits St Georges 

598.  Morey-St-Denis, Domaine Dujac et Fils 2009      £85.00 

600.      Vosne-Romanée, Domaine Confuron-Côtetidot 2008     £95.00 

601. Vosne-Romanée,  Les Hautes-Maizières Domaine Robert Arnoux 2006               £190.00 

602 Chambolle-Musigny, Domaine Arlaud Père & Fils 2007     £90.00 

606. Nuits St. Georges, Domaine Confuron-Côtetidot 2007     £99.00 

607. Nuits St. Georges 1er Cru, Clos Des Forets, Domaine de L’Arlot 1999             £200.00 

608.  Le Musigny Grand Cru, Domaine Comte Georges de Vogue 1996              £650.00 

610. Le Musigny Grand Cru, Jacques-Frédéric Mugnier  2005               £460.00  

 Côte de Beaune 

616.  Chorey-lès-Beaune, Domaine Tollot-Beaut 2008      £55.00 

617. Saint-Aubin Rouge le Ban, Domaine Derain 2011      £65.00 

618. Volnay-Santenots  1er Cru, Domaine Bernard Moreau & Fils 2006   £90.00 

620. Corton Bressandes Grand Cru, Domaine Tollot-Beaut 2007 Magnum             £250.00 
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  Loire, Dordogne & Garonne; Western France 
Cabernet Franc is the lesser of the major Bordeaux varietals yet blossoms in the cooler Loire 
Valley creating reds with substance and balance. Generous with the aromas of autumn leaves,  
blueberries or maybe even white pepper, whilst conjuring up the idea of dining outside on a balmy  
summer evening. Great when served cool! 
 
 
The Loire 

626.  Saumur, Domaine Guiberteau 2009       £45.00 

630. Chinon ‘Les Gravières d’Amador Abbe de Turpenay’, Domaine Couly Dutheil 2012 £29.50 

632. Chinon ‘Beamont’, Domaine Catherine & Pierre Breton, 2011 – Bio   £41.50  

 

634. Malbec, Touraine, In Cot we trust, Puzelat 2011 – Org     £42.00 

Bordeaux 
 

No mention of grape varietal here I’m afraid, all of these wines are blends that vary from year to year. 
As a guide the Médoc is predominantly Cabernet Sauvignon with a good dose of Merlot whereas  
you’ll find the opposite in the Libournais. Both areas use smaller amounts of Cabernet Franc 
 & Petit Verdot. 
 
The Garonne; le Médoc & Graves 

640.  Château Saint Jacques de Siran, Bordeaux Supérieur 2009    £35.00 

642.  Château Patache d’Aux, Médoc 2007       £42.00 

644. L’Etoile de Bergey, Pessac-Léognan 2001      £48.00 

646.  Château Bel Air, Saint-Estèphe Cru Bourgeois 2008     £52.00 

652.  Château Duluc, Saint Julien (2nd Wine of Château Branaire-Ducru) 2008   £85.00 

654. Château Barde-Haut, St. Emilion Grand Cru 2002     £99.00 

660. Château Branaire-Ducru, St Julien 4ème Cru Classé  2007              £110.00 

664.  Château La Lagune, Haut Médoc 3ème Cru Classé  1996              £195.00 

666.  Château Léoville Poyferré, St. Julien 2ème Cru Classé  1982               £295.00 

 
 The Dordogne; le Libournais 
 
668.  Château Siaurac, Lalande de Pomerol, 2007      £48.00 

670. Château Haut-Goujons, Lalande de Pomerol 2008     £60.00 

672.  Château Dassault, Saint-Emilion Grand Cru 2006     £85.00 

674. Château La Tour Figeac, Saint-Emilion Grand cru 1998                 £110.00 
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Rhône Valley 

 
The Rhône is the divide between the Mediterranean south and the continental north.  
Grenache and Châteauneuf go hand-in-hand as much as the Syrah painstakingly struggles 
 on the clay and limestone soils in the north, resulting in the Cote Rôties which are arguably 
 the purest Syrah in the world.  

 
 Northern Rhône (Syrah based) 
680.  Crozes Hermitage, Domaine du Colombier 2011      £44.00 

681. Crozes Hermitage, les Rouges Des Bâties, Dard et Ribo  2010 – Org   £75.00 

682. Syrah ‘La Rosine’, VdP des Collines Rhodaniennes, Stéphane Ogier, 2008   £52.00 

684. Cornas ‘Granit 30’, Domaine Vincent Paris 2011      £55.00 

686.  St Joseph ‘Gloriette’, Domaine Faury  2009      £61.00 

  
690.  Côte Rôtie ‘Fortis’, Domaine du Monteillet 2010                £120.00 

692. Côte Rôtie, Domaine Daubrée 2000 Magnum                 £130.00   

       

 Southern Rhône – (Grenache predominant 
700.  Côtes du Rhône ‘Bouquet de Garrigues’, Domaine Clos du Caillou 2011 - Org  £38.00 

702.  Côtes du Rhône Villages, Domaine La Soumade 2010     £37.00 

706. Vacqueyras ‘Les 2 Monardes’, Domaine de La Monardière 2010 - Org   £39.50 

710. Côtes du Rhône ‘Sierra du Sud’, Domaine Gramenon 2011 - Org    £48.00 

712.  Gigondas, Les Racines, Domaine des Pallières 2010     £67.00 

 

 Châteauneuf-du-Pape  
An astonishing 13 different grapes can be used to make Châteauneuf, meaning that the styles  
And quality vary enormously from huge, fruit-driven 15%ers to the more restrained versions such  
as the Marcoux 2000. 

 

718.  Châteauneuf-du-Pape ‘Les Olivets’, Domaine Roger Sabon 2010    £56.00 

720. Châteauneuf-du-Pape, Domaine de Marcoux 2006 - Bio     £75.00 

724.  Châteauneuf-du-Pape ‘Vieilles Vignes’, Domaine Marcoux 2000 - Bio              £360.00 

726.  Châteauneuf-du-Pape Vieilles Vignes’, Domaine Marcoux 1990 - Bio             £690.00 
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Southern France - From the Italian Border to the Atlantic	
  
 South West France creates Bordeaux – like earthy, brooding reds; Madiran is a perfect case in  
 point, made using the local Tannat variety.  Domaine de Montcalmès - a Grand Cru of the  
 Languedoc, produces a  powerful wine made using a blend of Syrah, Grenache and Mourvèdre 
 and is one of the finest wines coming from the south of France. 
       
730.  Merlot, Baptiste Boutes, Vin de Pays d’Oc Languedoc 2011    £19.70 

732.  Syrah/Grenache Château La Bastide, Corbières Languedoc 2011   £22.50 

736.  Grenache Minervois, Domaine Baptiste Boutes, Languedoc 2010    £25.00 

738. Carignan+ Côtes du Roussillon Villages ‘Les Grands-Mères’, Dom. des Chênes 2009 £27.00 

740. Syrah + Trigone le Soula 2009 Vin de Pays des Côtes Catalanes    £45.00 

742. Mourvèdre Bandol, La Bastide Blanche, Provence 2010     £42.00  

748.  Syrah/Grenache Cotes du Roussillon ‘Soif du Mal’, Dom. Les Foulards 2008 - Bio £45.00 

750.  Tannat  Madiran, Château Montus, Domaines Alain Brumont 2007   £52.50 

752.  Syrah+ Coteaux du Languedoc, Domaine de Montcalmès 2009 – Bio   £58.00 

754. Carignan/Syrah + la Soula Rouge, Cyril  Fahl, Vin de Pays des Côtes Catalanes 2007 £62.00 

756. Grenache Clos du Rouge Gorge, Cyril  Fahl, Vin de Pays des Côtes Catalanes, 2008 £75.00 

758. Malbec Clos St-Jean, Domaine Jouffneau, Cahors 2001     £75.00 

759. Syrah/Mourvèdre/Cabernet, Domaine de la Grange des Pères, VdP de l’Herault 2002  £180.00 

 

Iberia - Sun-drenched Alicante to Picturesque Port 
 Spain 

The quality of wine outside of the notorious Rioja & Ribera regions has improved enormously 
over the past decade. The somewhat dismissed southeast corner produces distinguished,  
raunchy reds including the voluptuous Monastrell. In the North West you’ll find the appealing  
Mencia grapethat is a welcome change to the ripe southerly versions; grippy tannins accompanied  
by hints of mint and mocha. 
 

760.  Monastrell Jumilla ‘Altos de la Hoya’, Bodegas Olivares 2010    £24.00 

762.      Tempranillo Rioja Crianza, Finca Nueva 2007      £31.50 

764.  Garnatxa Priorat, Celler Cal Pla 2008       £33.00 

766.  Tempranillo Ribera del Duero ‘La Planta’, Bodegas Arzuaga 2012   £35.00 

768 Tempranillo Reserva Rioja, Finca Nueva 2007      £40.00 

770. Tempranillo Rioja, Finca Allende 2007       £45.50 

772.  Mencia Bierzo ‘Valtuille’, Bodegas Castro Ventosa, Castilla  y León 2006   £65.00 

774. Tempranillo Ribera del Duero, Bodegas Alion 2009               £120.00 

 Portugal 
The Portuguese have persevered with their indigenous varietals as opposed to replacing them  
with the usual ‘international’ grape varieties, in doing so they’ve preserved their authenticity and  
sense of terroir and pride. These two reds are made from the Tinto Roriz, Tinta Cao and Touriga  
Nacional; varietals’ all used to make Port.  
 

776.  ‘Palestra’, Dão Sul, Douro Portugal 2010      £26.00 
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   Italy 
 

North of Rome – the Home of Sangiovese and Nebbiolo 
Sangiovese -  ”blood of Jove”. Like throwing yourself into a bowl of basil leaves and sun-ripened  
tomatoes. Here we showcase wines from Ciacci Piccolomini, one of the sought-after producers of  
the Brunello. Their Rosso Toscana bonds well with many classic pasta dishes, or even salmon  
and trout. 
 

 Tuscany 
780.  Toscana Rosso IGT, Ciacci Piccolomini, 2010      £26.50 

782.      Chianti Colli Senesi, Castello di Romitorio 2011      £34.00 

784. Morellino di Scansano ‘Bellamarsilia’, Poggio Argentiera (Sangiovese/Ciliegiolo) 2012 £29.50 

786.  Rosso di Montalcino, Ciacci Piccolomini d’Aragona 2011     £42.00 

787. Chianti Classico Le Trame, Podere la Boncie, 2008 – Org    £50.00 

788.  Brunello di Montalcino, Ciacci Piccolomini d’Aragona 2008    £75.00 

790.  Sant’Antimo Rosso ‘Romito del Romitorio’, Castel Romitorio 2007   £65.00 

 Piedmont & the Far North 
792.  Barbera, d’Asti ‘Casareggio’, Agostino Pavia e Figli, Piemonte 2012   £26.50 

794.  Lagrein ‘Südtiroler’, Weingut Niklas, Trentino-Alto Adige 2010    £31.50 

796. Cabernet Franc, Ronco delle Betulle, Friuli 2009      £42.00 

798.  Teroldego Rotaliano, Foradori, Trentino-Alto-Adige 2010     £41.00 

 

Nebbiolo; White truffles and Nebbiolo are the greatest of the Italian gastronomic delights. Both  
products of the rolling Piemontese Hills, you can genuinely sniff out the forest floor, bark and  
autumnal leaves in the older Barolo 
 

802.  Barbaresco ‘Rabajä’, Cascina Luisin, Piemonte 2003     £80.00 

804. Barbaresco ‘Paje Riserva’, A.A. Roagna, Piemonte 1999     £180.00 

806. Barbaresco Asili, Bruno Giacosa  Piemonte 1989     £250.00 

808.  Barolo ‘Classico Riserva’, Giacomo Borgogno & Figli, Piemonte 1961   £290.00 

 South of Rome – Local Treasures Include Primitivo and Aglianico 

810.  Montepulciano d’Abruzzo, Villa Medoro, Abruzzo 2011     £27.00 

816.  Primitivo ‘Gioia dell Colle’, Fatalone, Puglia 2009 - Org     £33.00 

818.  Aglianico del Molise Riserva ‘Contado’, Di Majo Norante 2009    £35.50 
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New Challenging the Old - Big Bold & Enticing 
 Australia & America’s image of presenting the world with over-extracted, mass produced wines is 
 something of a  miss-conception. Bordeaux alone produces a similar amount of wine to the whole  
 of Australia. The list below includes some real pioneers such as Shafer in the small Stag’s Leap  
 sub-region of Napa as well as the chewy, fruit-forward Clos des Andes grown in the Argentine 
  ‘Pampas’! 
 

Australia 
 
 
828. Shiraz, Sandford, Victoria Australia 2012      £30.00 

829. Cabernet Sauvignon, Peccavi No Regrets, Western Australia 2009    

830. Cabernet Sauvignon ‘Killerman’s Run’, Kilikanoon, Barossa Valley South Australia 2011 £36.00 

832.      Cabernet Sauvignon/Petit Verdot ‘Harry’s Monster’, Giant Steps, Yarra Valley 2006    £52.00 

834. Syrah/Nebbiolo ‘Adam’s Rib The Red’, Castagna, Beechworth Victoria 2009 - Bio  £70.00 

836. Grenache, Jauma Blewitt Springs, Barossa Valley 2011     £62.00 

 

 

The Americas 
 

838. Zinfandel Juvenille, Turley Wine Cellars, Napa California 2011    £55.00   
840  Zinfandel ‘Geyserville’, Ridge Vineyards, California 2011     £80.00 

842.  Cabernet Sauv./Franc/Merlot ‘Ciel du Cheval’, Andrew Will, Washington  2008  £99.00 

844.  Cabernet Sauvignon ‘Royale’, Viña Koyle, Colchagua Chile 2009 - Bio   £35.50 

846. Carignan Reserva ‘The Wild Vineyard’, Villalobos, Colchagua Valley Chile 2010- Bio £43.00 

848. Graciana, Bodegas Cecchin, Mendoza Argentina 2009 - Org    £27.00 

850. Malbec, Bodega La Flor, Mendoza Argentina 2012     £29.00 

852.  Malbec ‘Clos des Andes’, Bodega Poesia, Mendoza Argentina 2007 - Org  £46.00 
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Sticky Whites & Rich Reds 
 

A good sweet wine, like any other wine, must be balanced. Therefore the level of acidity is imperative. A 
really sweet wine with great acidity doesn't appear too cloying e.g. Eiswein by Helmut Lang. Thicker sweets 
are usually botrytised (grapes that are so over ripe they become infected with botrytis), the technique used 
in Sauternes.        100ml  Bottle 

900.  Coteaux du Layon, P. Delesvaux, Loire Valley France 2009 750ml £5.90  £39.00 

902.  Pacherenc du Vic Bilh ‘Brumaire’, A. Brumont, SW France 2007 500ml £8.40  £42.00 

904.  Monbazillac, Château Haut Bernasse, Bergerac France 2003 500ml £7.60  £38.00 

906. Riesling Auslese, Weingut Göttelmann, Germany 2010 500ml    £55.00  

908.  Grüner Veltliner Eiswein, Helmut Lang, Burgenland Austria 2008 375ml   £42.00 

912.  Sauternes, Château Cantegril, Denis Dubourdieu 2006 750ml    £55.00 

            Three very different sweet reds here; Maury has an intriguing orange-red hue and exhibits the much 
 sought-after Rancio flavours; oxidative oak-ageing that brings out the lingering aromatics of dried fruits, 
 nuts & burnt orange. Olivares Dulce is a hedonistic fruit-rich Monastrell; blueberries, cherry & rhubarb. 

922. Grenache+ Rasteau, Domaine de la Soumade, Rhône Valley 2005 750ml£7.50   £55.00 

924. Monastrell ‘Dulce’, Bodegas Olivares, Jumilla Spain 500ml  £9.50  £44.00 

926. Taylor’s Late Bottled Vintage Port 2005, Portugal 750ml   £5.50  £38.00 

928. Taylor’s 10yr Old Tawny, Portugal 750ml    £7.50  £55.00 

930. Pedro Ximenez, Bodegas Hidalgo, Spain 500ml    £9.00  £44.00 
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