white wines
Champagne & Sparkling
NV René Beaudouin
We get through 400 cases per year of this crisp Chardonnay
based Champagne with adequate age and elegance. Must be
good!

£55.00
half bottle

£27.00

magnum

£110.00
NV Prosecco Brut “Argeo” Ruggeri

£38.50

NV Brut Di Pinot Nero Rosé

£44.50

Very clean crisp and refreshing sparkler

Very clean and refreshing pink sparkler from a top prosecco
producer

NV Pol Roger

£74.00

NV Louis Roederer Brut Premier

£74.00

NV Taittinger Brut Reserve

£74.00

NV Laurent Perrier Rosé

£115.00

2009 Dom Perignon

£215.00

white wines
Lighter, aromatic whites from the Old World
2017 Grillo, Poggio Anima, Sicily

£24.50

From western Sicily, this is a crisp and mineral wine with lovely peachy
fruit.

2017 Assyrtiko, Domaine Lyriakis, Crete

£26.50

Very elegant, mineral and pale. White flower and almond aromas.

2017 Gruner Veltliner, RABL, Langenlois, Kamptal,
Austria

£29.50

Full of exuberant youth, fruit, and refreshing acidity.

2015 Hart Bros, Albarino, Galicia

£29.50

Deliciously fresh Atlantic wine from granite soils. Brilliant with seafood
or on its own.

2017 Pinot Grigio, Puiattino, Friuli

£34.00
£34.00

Clean, crisp, understated, moreish.

2012 Sauvignon Blanc “Levin”, Val de Loire

£31.50

This very elegant Sauvignon straddles the new world / old world
divide combining old world minerality and a touch of new world fruit.

2017 Leitz Dragonstone Riesling QbA

£35.00

This delicious Riesling from brilliant winemaker Josef Leitz in the
Rheingau has a whiff of sweetness but loads of minerality and goes
very well with fish or chicken.

2017 Sancerre, Domaine Chotard

£38.00

Steely Old-World Sauvignon with fine Sancerre minerality.

2013 Riesling, Rolly Gassman

£41.00

Dry Alsace Riesling from a top grower.

2017 Chablis Sebastien Dampt

£41.50

This is a wonderful vintage showing lovely freshness and minerality.

2016 Soave Classico D.O.C, Suavia
Pale straw colour from the Garganega grape this wine has a lovely
nose of almonds and white flowers. In the mouth it is crisp elegant
and characterful.

£42.00

white wines
Lighter or aromatic whites from the New World
2018 Felicité Chardonnay, Newton Johnson Vineyards,
South Africa

£25.00

Succulent aromas of white peach and a steely citrus edge.
Cool climate Chardonnay.

2017 Simon and the Huguenots, Sauvignon Blanc /
Semillon, Stellenbosch, South Africa

£25.00

Very nice fresh Sauvignon style at the front of the wine with the
roundness of the Semillon contributing to the finish.

2017 Vina Leyda Reserva Chardonnay,

£27.00

From a cool area of Chile, an unoaked Chardonnay that offers a pure
expression of Chardonnay fruit.

2017 Andeluna Torrontés, Mendoza, Argentina

£31.00

This unusual grape variety has a fruitiness reminiscent of Muscat
in a dry and refreshing wine.

2016 Fox Gordon ‘Sassy’ Sauvignon Blanc

£32.00

This wine has notes of lime, grapefruit, apple and pear and a
delicious fresh, juicy structure. A perfect contrast to our mineral and
restrained European Sauvignons.

2018 Tinpot Hut, Marlborough Sauvignon Blanc,
New Zealand
Judicious combination of intense Sauvignon fruit, roundness and
minerality.

£35.50

white wines
Medium and full-bodied whites from the Old World
2017 Château Fontarèche, Corbières, Vieilles Vignes

£24.50

Lovely fruit and balance from Roussanne, Bourboulenc, Grenache
Blanc and Maccabeu.

2018 Viognier, “Les Iles Blanches”,
Cellier Des Chartreux

£29.50

A lovely balanced Viognier from the Gard. Masses of apricot and
peach aromas but enough backbone to avoid flabbiness which
can affect the variety.

2017 Macon Uchizy, Domaine Talmard

£33.00

Once again in this vintage Talmard has produced a benchmark
Macon with round creamy fruit.

Medium and full-bodied whites from the New World
2016 Au Bon Climat, Santa Maria Chardonnay

£55.00

Our favourite Californian Grower, Jim Clendenen from Santa
Barbara, makes mineral wines with great concentration and
elegance.

Dessert Wines
2017 Casa Silva Late Harvest Semillon /
Gewurztraminer, Colchagua Valley, Chile

37.5cl

£21.50

The Gewurztraminer gives this dessert wine spicy aromatic
excitement, while it remains luscious as well as fresh

2015 Monbazillac, Domaine L’Ancienne Cure,
Jour de Fruits

£29.00 or
£6.00 Glass

37.5cl

A lovely golden dessert wine made with late harvest Semillon
and a little Muscadelle grapes.The flavour has gorgeous barleysugar and marmalade notes. Enjoyable on its own, with fruity
desserts and with blue cheese.

2007 Château Bastor Lamontagne, Sauternes

70cl £52.00 or

Deliciously sweet dessert wine with honeycomb and white peach
notes.

£7.50 Glass

