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Royal Thames Yacht Club Champclgne,‘N\f £41.25 /7 >

Elegant and fme sllghtly honeyed fnurts and notes of_caramellsedqpple q-nd pear, Wl-th a gently nutty hint of
brioche. iy Vi - = N

Lanson Champagne Brut,.e £48 75 g N WA

A touch of toast arid honey Z'fro ds. Bouquets of rlbe‘and citrus fru:t‘}eate a sensataon of fullness fruitiness
and lightress. Ar pleasant»racy wine with a-long an.d.h.ngecmg -faste. SN N

Berry Bros arrd Rud&SparkImg Wine, NV. £25 15— W'

Well structured pure, m/nera/ and pleas'arz’t-pa th r e ) e
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Les BetesRousses Rose, IGP Pays d'HerauIt Fram:e, 2016 £24.95 '-, e, \ '-
Th/s rose is- pale p/nk coloured on the nose shows’fresh crushed summer fruits andla lrlﬁt of crtrus leaf The
palate is |dry ahdcr/fp with a long strawberry laced _fmlsh 1t-is an excellent aperltl_fJ it'also paltners garden
salads and roastélld vegetable dishes. Good with b¢rbeCues ch/cken orsalad. | : - 1 !
| el =
L o . i 1]
eI . Whrte Wine | e
' I .'.I || l ! |:'f- L l
All;ano, Boufa, Symmgton Family, Portugal 2016 £22.00 [ Ny [}

Altdno Whlte is a 'mIX of Malvasia, Vlosmho;’l?ab/gato and Moscatel Galego. Wlth aj bnght straw hue this
wine has qelraous aromas of citrus and troplcal fruits, such as lychee and paSS|.on frudt Th_e e.Xube,rantand
[

refresh/ng .p-a/a_te /eads th rough to a pers/sterlt fln/sh _ I3 B N ,

Pmot Gng:o,;MezzacOrona Iltaly, 2014 £22 95- N .l
Very c/ean n/claly b'alanced wine Wlth a- gent/e floral aroma' good medlum We/ght in tlre mouth anda
refresh/hg f/n/sh It goes Well onits own of wrth Wh/te meclt,aand Wish. 7/ 'x‘:- [}
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Madcon- Vlllages "Georges Dubbeuf, 2015 £23 OQ - x,'-'.-t ;
The wine is c[ean anﬂ l/vely Wlth a }‘loWery bouquet and love,ly-h'oney, apples and nutty flavours onthe palate.

Picpoulde Plnet Beauw,gnac, Franpe, 2016 £23. 50:; ,, )
A crisp and zesty,wlhe W/th b" I/f ely-and refr'eshlng ac1d/t)( |aromds of grapefrwt Flld Iemon anda light anddry
finish. _ \\ L I'-'x_,-:_: 1y | A y 4
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Les Ronces Chardonnay; Demaine de Ca'fstelnaclr IGP Paysd’Oc, 2015 £22.50
Softripe orchard fruits with just a- tht a]l nluts Rich and hpe_ on the palate with generous apple and citrus
acidity. .

Backsberg Estate, Chenin Blanc, eoastalfeglon South Africa 2016 £24.95

This Chenin Blanc shows lemony crispness and green app/e fruit flavours,

Whilst retaining an array of aromatic characters. This fantasticexample has ripe fruit, tempered by finely
balanced acidity to give a mouth filling, yet refreshing palate, which has a lingering finish.



White Wine continued

Viré-Clessé, Mdconnais, Burgundy, Maison-Louistatour, 2015 £25.70

This Viré-Clessé reveals a pale yellow colour with green hues and @ fr’oral nose W/th notes of acacia, honey and
vanilla. The mouth is round W/th aramas of pear and I\/Llrabelle p/um A

Hunters Sauvignon Bfanc, Marlborollgh Nemrf!ea?qnd 2016 r€26 35 o >

The refreshing multllayered palate ethbits p| blend o_f-t-rd\dlcalfrwts smjeét herbs and c1trus flavours

These flavours leaue d I/nger/ng fln/sh bn the pa/ate R = [ -
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White Wine: Chablls Damame Wllligm Fevre, Fr,an;ce, 2014 £36 lq "‘*_

A classic Chablls nose of gfeen f-r’ s‘tershell citrus bmt’s and iodine gfveéxgay'to detalle!d wbrant medium -
bod/edfla\rours tha't passess goo ume and cut on tﬁe fnear andlemony Lsh » f A

. -"'. o '-.“ P i_-'  — -. -:_ .- )

Des Dem0|selles 2010 £23 00 \ A Ei . |;> ﬁjc;“ S f . \ \
Classrc Bordeaux b/end Gf 70% Merlot and 30’/ Cab.emetSctuwg_r_ron thatls fruity with c‘omp?Eex red and dark

frurf W/th an mten’s*e cr/mson colour the nose'on* ‘the Cas‘t‘tﬂan_e’otes de Bordeau has dellcate ‘and complex -, '-
aromas of red frurts‘, oaky vanilla and mocha. The mouth has: velvety'tannins, robust and cbmp/ex flavours and
beat]t/fu/ roq.ndedfln/sr] - L\ 1
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Camgncln Vlellles Vanes, Roche de Belanne, P 9d’HerauIt France 2016 £215 150, =4 |
This is a deep and }n:]y red in colour, the wine is crammeJ with- bfac/[ cherry fruit, lifted by subtle vanitta-
aromas flrom a touc oak ageing. Bold, meaty: tannins provide satisfying texture and Ienf h. F??is is well
1l vpured red-vwne ltI ill match grilled meats steak;- casseroles and game and ripe cheese
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LeSB cellle_r.s, €qte‘,s du Rhéne, France, 2015 £26; 20 IR\ | |
Sedd,ctlvely Sp'rC'y Srnoot;h Southern Rhone wine wi th gentle oak seasoning. Deep coloured w:th rlch‘brambly

fru:t the pala.rels* generous spicy and soft, w:th flavours of black cherry and raspberry |'I-" — A
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Pmotagé,f Klem Kloof, Weste rn Cape, South Afrlca 2014 £26.60 /]
5% ofthe wine was.n matured in smal’ oak barrels to add to a“hrn»t of oak b].lt retain the lovely fruit character
The tasteis of a smo-oth ber'ry fruit Wlth h/nIS of banana and herbs whlch /eads to a nTed/um full spicy ﬁa/ate
with /mpresswe ‘balance and tichness. " S ___.l r" £ Q__ /
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Merlot, MomentomBeseNa Loi,BoIdos, Chlie ]014 ﬁ26 .60 e /
This merlot has intense arOmas of ripe; plums and b!a.ckb_emeﬁ subt]e. I:unt,sfof herbs'and sweet sp/ce Full body,
round and satrsfymg’l,ﬁrwty on ithe palate - — b =
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Bourgogne quame .Ieana-la-ﬁues Glrard, Burgun dy, 'F'rahqe, 2013 £34 15
This wine is expl‘es.S/ve, dem.omtratlnga hluge dmount of Iuscraasness and charm Smoky;l?Wth r/pe sweet berry
fruits, a great Pinot-Noir-.* -
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Ortega Ezquerso, Rioja Crlanza, Tudel IIa Spam 2014 £34 30.-

Intense ripe fruit aromas and spicy notes: stand out, as well as pépper van///a and cocoa tones. Ripe fruit
flavours match perfectly with the fine tan_n/ns prpwded by thefi6 ‘months oak ageing.
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Club Port Graham LBV, 2012 £45:90— ~

Graham is renowned for produarng one of the deasesrejnd sweet styles of "7htage port
.-' - - L -. I 'Ql-u_. ., "'EM"\.

Graham Port, 1977 f/’ZOO 00 - P | i =l ,} ™ Q:»

Graham is renownedfi a/Qr producmg oh tiie qé&ae.t}t'a-ﬁd-x .eét st‘yle;sI qfwntag,e-port RIQQ«QESS and

sumptuous charapterare the hiatimarks' 'of Graham..1977-offers an /mp_gesswe puquet of fragrances

reminiscent of /MUOFICE’ p/ums,w ng/owed'on the palate- h{mce d othama\ate[rqtes

underlying thf’ po werfJAEaneHVGteqf ij’ cake f/avou%? !
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Sautémes Petit Vedﬁn’eé 2013 (375mi) £17.2¢ =5 A\ :-;f’ I
The qh,f‘llest origins of th/; state can be traced-to 18th“Century,The' vineyard is 8\5/&\ S@m//lon 1_"‘3/ |\
Sauwgnon andthe wine pre aged in oak (70% nev m 6 months. Absolutely drlpplng lp &:ammeﬁlsgd ".
fru1t ,Sulta@a.s_, W-Ith.d /avely nuttiness too. ThE ﬁnﬂty/ nd@rfq.Ffv.h/Ie the all- /mport‘amt acidity keeps it ' '.
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fre$h and never cloyJ'ng e \ A ',
RN Corkage -Charggs 1 0o
eht org‘o;hzsers ma)L J;rowde their own wines or chah?pc[g‘nefor their personal events hosltéd atthe R%YC |
This must-b'e,arre gedand agreed with the Events Ma-nag?a/advqnce of the event. | _ _—.
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|| Ownl Wml; £15.00 / bottle own Champagne—/ ied Wine £17.00 / bottl'el |
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