
Wines by the Glass 
 
 

Sparkling Wines Vintage  125ml 
 
12. Prosecco de Valdobbiadene Brut, Villa Sandi, Italy N.V.  £4.50 

 
 

Light and Fruity White Wines 
  Vintage 175ml 250ml 

 
13. Sauvignon Blanc, Paua Bay, Marlborough, New Zealand 2010 £4.95 £6.75 

“Crisply pungent with herbaceous and capsicum 
flavours, balanced by ripe gooseberry.” 

 

14. Pinot Grigio, Pure, Veneto, Italy NV £4.25 £5.75 
“Soft almond mouth-feel, crunchy green fruit, zesty 
acidity and a taut finish.” 

 

15. Chenin Blanc, Avondale Estate, Paarl, South Africa 2009 £5.35 £6.95 
“The finest South African Chenin we have tasted for 
years. Open and peachy, ultra youthful with a delicious 
tropical lemony tang.” 

 

16. Riesling, Caves de Pfaffenheim, Alsace 2008 £5.25 £7.00 
“Dry, ripe and loaded with zesty mouthfuls of lime, 
sherbet and tangerine characters.” 

 

17. Sauvignon Blanc, Turi Estate, Chile 2010 £3.65 £4.85 
“Quenching, grassy flavours with aromas of gooseberry 
and green fruits.” 

 
 

Medium Bodied, Ripe and Flavoursome 
 
 
19. Viognier, Las Manitos, Argentina 2009 £4.35 £5.85 

Soft, apricot scented dry white from the uplands of the 
Andes, looking east toward Mendoza. A lovely 
alternative to New World Chardonnay, this is fresh and 
satisfying. 

 
 

20. Chardonnay, Pitchfork Series, South Australia 2010 £3.99 £5.50 
“Forward with hints of melon and pear. Unfettered by 
oak, this is fresh and crisp.” 

 
 

23. Chablis, Domaine Phillip Testut 2009 £7.49 £9.95 
“Classic Chablis style – crisp, minerally and steely with a 
complex finish.” 
 

 
 
 
 



Wines by the Glass 

 
 
Rose wine Selection 
  Vintage 175ml 250ml 
 
31. Pinot Grigio Blush, Ca Solare, Veneto, Italy 2009 £5.15 £6.95 

“Soft, dry yet with a good mouthful of crushed red 
fruits…” 

 
 

32. Cabernet Rose, Turi Estate, Chile 2009 £4.60 £6.15  
“Medium weight, quite full and spicy with lots of 
strawberry fruit” 

 
 
Lighter, Fruitier Reds 
 

 

39. Le Pigeoulet, Dom. Brunier, Vin de Pays de Vaucluse                      2008          £5.25         £6.75  
“A stylish, peppery, meaty red that hides a secret; made 
from 20 year old Grenache vines destined for the 
prestigious Vieux Telegraphe in Chateauneuf du Pape.” 
 

35. Merlot El Picador, Chile 2010 £3.75 £4.95 
100% Merlot grapes grown in non-grafted vineyards. 
Medium bodied, with lovely sweet plum fruit and a 
mellow, soothing finish. 
 

36. Grenache, Syrah Aristocrate 2009 £4.50 £5.95 
A rich and jammy red that is remarkably soft and 
gluggable – showing nice lush red fruits and a layer of 
warm spice 
 

38. Château Haut Favier, Blaye, Bordeaux, France                                  2007           £7.75         £10.50 
Intense colour, immediate balanced red fruit and vanilla 
nose, a big fruity wine that delivers richness and 
concentration together with fine-grained tannin.  
Complex fruit layers and long finish. 

 

Bigger, Medium Bodied Reds with Flair 
 
41. Rioja Crianza, Bodegas Vega  2007/08 £5.75 £7.75 

Vega produces a wine so balanced, smooth and sexy 
that it seems to grow in the glass at every mouthful. 
 
 

45. Shiraz, Pitchfork Series, McLaren Vale, SE Australia 2010 £4.55 £5.95 
“Dark, open and forward, with lots of stewed jammy 
fruit, spice and lingering oak. 
 
 

 
 

(125ml measure of any of the above wines available – please enquire if needed ) 

 

 



Champagne and Sparkling wine 
 
 

We like Champagne – no, we LOVE Champagne!  
I know a man who, every Friday night, buys a bottle of Champagne and shares it with his wife in the kitchen 
whilst he makes a simple supper. He does so because it is the only time that they get to sit, talk, share and 
enjoy each others company when the kids have gone to bed. I also know someone else who saves up all year 
to buy the finest and most expensive Champagne to have on their wedding anniversary. 
No matter what the occasion, Champagne is the only wine that combines informality with the formal and 
special.  
 
Let it pop! 

 
 
Champagne 
  Vintage Price 
 
1. House Champagne Brut – Georges Gardet N.V £37.80 

The house Champagne of The Dorchester in London – rich, 
toasty style similar to Krug. 

 
2. Georges Gardet Brut  (1/2 Bottle) N.V. £21.00 
 
3. Laurent Perrier 20cl ( 2 glass size ) N.V.  £15.75 
 
4. Baron de Beaupre Rose, Brut NV N.V. £41.50 

 
5. Pol Roger Brut N.V. £45.00 
 
6. Bollinger Special Cuvee  - Ay N.V. £63.00 

 
7. Bollinger ‘Grande Annee 2000 £94.50 
 
8. Cuvee Dom Perignon 2000/02 £153.00 
 
9. Krug Grande Cuvee NV £169.00 

 
10. Laurent Perrier Brut Rose N.V. £73.50 

 
 

Sparkling Wines 
 
 

11. Sandford ‘S’ Brut, Australia N.V. £19.50 
 
12. Prosecco de Valdobbiadene Brut, Villa Sandi, Italy N.V. £23.00 
  

Magnum Selection 
 

 

 
Champagne  Vintage Price 
 

201. Moutard Grand Cuvee, Buxeil NV  £52.00 

 
202. Veuve Clicqout Yellow Label, Epernay NV  £79.00 



 
 
 

White Wine Magnums 
 

203. Sancerre, ‘Le Perrier’ Jean Thomas, Loire 2007/08  £49.00 
 “Pure crisp sauvignon fruit, edged with a steely acidity 
and freshness.” 

 
 
204. Chablis, Domaine Dampt 2007  £52.50 
 Burgundy, France 

“A classic example of a traditional unoaked expression of 
Chablis arguably made by the appellations finest grower.” 

 
 
 

Red Wine Magnums 
 

205. Rioja Crianza, Bodegas Vega 2006/07  £37.50 
“Nice easy drinking and supple Rioja with good length.” 

 
 
206. Château d’Argadens, AC Medoc, Bordeaux, France 2005  £72.00 
 Bordeaux Superieur 

“Owned by the Sichel family of Ch Palmer fame, this is a 
silky yet robust claret with a lovely texture and breeding 
to the finely grained finish – quite a surprise, bordering on 
the fabulous! 

 
 
207. Chateauneuf du Pape Vieux Telegraphe 2006/07  £99.00 
 Southern Rhone, France 

“Heavy, warming and spicy – Grenache dominated red 
that maintains a brooding presence!” 

  
 
208. Cotes du Luberon, Domaine Citadelle Southern France 2004/05  £39.00 

“Ripe and spicy with a dark and intense character – similar 

to Chateauneuf du Pape.” 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Light and Fruity White Wines 
 
 

This first section offers many delicious white wines, all displaying ripe fruit, delicacy and charm. Whilst not the 
biggest wines by any means, they all have flavour in abundance – meaning you can drink and enjoy them 
without fear of falling over after a teaspoon has passed your lips, or that the oak dominates to the point where 
you think you’re chewing a piece of joinery. 

 
 

 

 
  Vintage Price 

 
 

13. Sauvignon Blanc, Paua Bay, Marlborough, New Zealand 2009 £20.00 
“Crisply pungent with herbaceous and capsicum 
flavours, balanced by ripe gooseberry.” 
 

 
 
 

14. Pinot Grigio, Pure, Veneto, Italy NV £16.50 
“Soft almond mouth-feel, crunchy green fruit, zesty 
acidity and a taut finish.” 
 
 
 

 

15. Chenin Blanc, Avondale Estate, Paarl, South Africa 2009 £20.50 
“The finest South African Chenin we have tasted for 
years. Open and peachy, ultra youthful with a delicious 
tropical lemony tang.” 
 
 

16. Riesling, Caves de Pfaffenheim, Alsace 2008 £21.00 
 “Dry, ripe and loaded with zesty mouthfuls of lime, 
sherbet and tangerine characters.” 
 

 
 

17. Sauvignon Blanc, Turi Estate, Chile 2010 £14.50 
“Quenching, grassy flavours with aromas of gooseberry 
and green fruits.” 
 
 
 
 
 
 

 
 
 
 

 
 
 
 
 
 



Medium Bodied, Ripe and Flavoursome 
 
 

Somewhat of a mouthful ( no pun intended), the following wines show great varietal style, a certain amount of 
weight and flavour in abundance. Mostly dry, they are ideal to partner a wide range of foods, and can hold 
their own drunk in isolation ( or with friends...  that was a pun by the way). Few of these wines will have a lot of 
oak, some will have a dusting, others will make do with rich fruit and a bigger mouthfeel. 
 
 
  Vintage Price 
 
 

18. Riesling, Kuki, New Zealand 2009 £25.00 
“Deliciously zippy and aromatic with stunning  
Riesling typicity. 
 
 

19. Viognier, Las Manitos, Argentina 2010 £17.00 
“Soft, apricot scented dry white from the uplands of the 
Andes, looking east toward Mendoza. A lovely 
alternative to New World Chardonnay, this is fresh and 
satisfying.” 

  
 
20. Chardonnay, Pitchfork Series, South Australia 2010 £17.00 

“Forward with hints of melon and pear. Unfettered by 
oak, this is fresh and crisp.” 
 
 

21. Sauvignon Blanc, Kuki, New Zealand 2010 £24.50 
Rich flavours of grapefruit  meet with refreshingly crisp 
acidity ending in a long lingering finish. 

 
 

 

22. Iuvene Rioja Blanco,  Bodegas Breton, Spain 2009 £26.50 
 Crisply dry, unoaked and fresh with a subtle hint of almond, apples and citrus fruit 

 
 
 

23. Chablis, Domaine Phillip Testut 2009 £29.50 
“Classic Chablis style – crisp, minerally and steely with a 
complex finish.” 

 
 
 

24. Sancerre, Domaine Croix St. Ursin, Loire, France 2009 £31.50 
“Fantastic single Domaine Sancerre. Immense forward 
fruit, delicate equilibrium and a zippy finish to boot.” 

 
 
 

25. St Veran – Dom. Roger Luquet, Burgundy 2009 £29.50 
 “This is simply delicious and one of the best drinking 
Burgundy’s we have ever come across.” 
 

 
 
 
 



Big, Full Bodied and Spicy 
 
 

These wines all show ‘bigness’. Heavier fruit structure, use of oak, lots of spice and warmth and a generosity 
that would surprise even a Yorkshireman. ( well, almost...) 

 
  Vintage Price 
 
26. Semillon, Rosily Estate, Western Australia  2003 £27.50 

 “Lovely fresh and grassy dry white, exuding rich tropical 
citrus fruit, a strong hint of oak and a long elegant 
finish” 

 

 
27. Pinot Gris James Irvine, Australia 2008 £30.00 
 Very much the Alsace style with power and deep  
 flavours of ripe pear and spice. 
 
 
28. Pouilly Fuissé ‘Terroirs’ 2009 £37.50 
 Domaine Roger Luquet, Maconnais, France 

Tasted from the vat this was a remarkably focused 
and poised white Burgundy with a lovely rich 
creamy character. 

 
  
29. Chardonnay ‘Falaris Hill’, Leyda Chile 2007 £31.00
 “Rich flavoursome Chilean Chardonnay from a small 
 single vineyard that sits in the cool Leyda Valley – Medal 
 Winner, Decanter Magazine, sept 2010” 
  
     
30. Gewurztraminer, Materne Haegelin, Alsace, France 2006/07 £25.50 

“Exotic and spicy with a rich medium and perfumed 
character” 
 

 

Rose Wine Selection 
 
 
31. Pinot Grigio Blush, Ca’ Solare, Veneto, Italy 2008  20.00 

“Soft, dry yet with a good mouthful of crushed red 
fruits…” 

 
 
32. Cabernet Rose, Turi Estate, Chile 2009  £18.50 

“Medium weight, quite full and spicy with lots of 
strawberry fruit” 

 
 

33. Chateau de Sours Rose, Bordeaux, France 2009 £28.00 
 Arguably the finest rose in Bordeaux – ripe, soft, creamy and dry  
 with a complex and stylish character. 
 
 
 



Lighter, Fruitier Reds 
 
 

You would never describe the following red wines as shrinking violets, so perhaps light bodied is a bit of a 
misnomer. The following wines show remarkable fruit, elegance and structure, combining as they do a 
wonderful core of ripe fruit, good acid structure and balanced lighter tannins. These wines are suitable to be 
drunk al fresco ( if such a thing exists in Yorkshire...) or with lighter meals and salads. Some can even be chilled 
for drinking on those warm halcyon days that global warming are hopefully bringing us. 
 

 

 

 

 
 

 

 

 
  Vintage Price 

 
 
34. Fleurie, Domaine de Gry-Sablon, Beaujolais Cru, France 2009/10 £27.50 

“An elegant, velvety Gamay full of raspberry and cherry 
flavours.” 
 

 
35. Merlot El Picador, Chile 2010 £15.00 

“100% Merlot grapes grown in non-grafted vineyards. 
Medium bodied, with lovely sweet plum fruit and a 
mellow, soothing finish.” 

 
36. Grenache, Syrah Aristocrate 2009 £4.50 £5.95 

A rich and jammy red that is remarkably soft and 
gluggable – showing nice lush red fruits and a layer of 
warm spice 

 
37. Pinotage, Drakensberg, Paarl, South Africa 2009 £19.00 

“A subtle mouth filling array of mulberries and lively 
red fruits.” 
 

38. Château Haut Favier, Cote de Blaye, Bordeaux, France 2007 £31.00 
Intense colour, immediate balanced red fruit and vanilla 
nose, a big fruity wine that delivers richness and 
concentration together with fine-grained tannin.  
Complex fruit layers and long finish. 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 



Bigger, Medium Bodied Reds with Flair 
 
 

This section brings in a majority of reds, all with more weight, structure, fruit and extract than their lighter 
cousins. The use of oak is more pronounced, the grapes are later picked and are of the varieties that respond 
well to more sun, giving richer fruit, darker colour, heavier tannins and a sprinkling more of spice and alcoholic 
weight. 
 

 

 

 

 
  Vintage Price 
 
 

39. Le Pigeoulet, Dom. Brunier, Vin de Pays de Vaucluse 2008/09 £18.50 
“A stylish, peppery, meaty red that hides a secret; made 
from 20 year old Grenache vines destined for the 
prestigious Vieux Telegraphe in Chateauneuf du Pape.” 

 
 

40. Perequita, JM da Fonseca, Portugal 2007 £20.00 
“Spicy on the nose with lovely cedar overtones.” 

 
 

41. Rioja Crianza, Bodegas Vega  2007/08 £23.00 
Vega produces a wine so balanced, smooth and sexy 
that it seems to grow in the glass at every mouthful”   
 

 
42. Pinot Noir, Killara Park, Yarra Valley, Australia 2007 £26.50 

“In a previous life, this winery sold all its grapes to the 
acclaimed Coldstream Hills – now they are producing 
hand-crafted, stylish, gamey, meaty Pinots – top stuff!” 
 

 
43. Chateau Puy Blanquet, St Emilion Grand Cru  2006 £36.50 
 A small estate making exemplarily profound clarets with the emphasis  
 on subtle oak and ripe fruit 

 
 

44. Chianti Classico, Villa del Cigliano, Tuscany, Italy 2007 £33.50 
 Clean and persistant.  Grape aromas together with the 
 sweet smell of French oak give birth  to a fragrant and 
 delicate bouquet. 
 
 

45. Shiraz, Pitchfork series, McLaren Vale, SE Australia 2010 £18.00 
“Dark, open and forward, with lots of stewed jammy 
fruit, spice and lingering oak.” 

 
 

46. Shiraz/Cabernet, Sandford Estate, Victoria, Australia 2009 £21.00 
“Soft and concentrated red, full of sweet mulberry, 
cassis and plum fruit.” 
 

47. Carmenére Reserva, Tonada, Chile 2007 £21.50 
“Soft and concentrated red, full of sweet mulberry, 
cassis and plum fruit.” 
 
 
 
 

 



 

 
The Big Guns – Rich, Smoky, Ripe and Expansive 

 
 

Big reds with lots of flavour – all the following wines show a distinct jump in weight, structure and mouth-feel, 
expansive, ripe and dense, with varying degrees of ‘jamminess’; there is a supporting oak structure to most, 
and a wonderful warmth and generosity throughout. A kind of Holland and Holland meets Ruger. 

 

 
  Vintage Price 

 
 

48. Crozes Hermitage, Cuvee L, 2009 £28.50 
 Combier, Rhone, France ( organic) 
 “Spicy, dark and brooding Syrah showing a lovely depth  
 and richness – Bio-Dynamic.” 

 
 

49. Cab/Merlot/Pinotage ‘The Julia’,            2005                          £23.00 
 Avondale, South Africa ( organic) 

“Dark, ripe and forward with a wonderfully dense jammy 
core.” 

 
 

50. Cabernet Merlot, Hawkes Bay 2007 £33.50                             
 An intense well extracted red.  Brambly fruits combine 
 with firm tannin and fine oak.   
 
51. Shiraz – Hugo Wines, McLaren Vale 2006 £28.50                             
 Folds of smooth rounded fruit, plum and berry, overlaying 
 well combined tannins showing a distinct depth of flavour 
 and complexity throughout.           

   
 
52. Chateauneuf-du-Pape 2007 £37.50 
 Telegramme, Le Vieux Telegraph, Rhone 

“The second wine of Domaine du Vieux Telegraph. Rich 
advanced fruits with a smattering of spice – delicious.” 

 
 
53. Chateau Musar, Bekaa Valley, Lebanon 2002 £38.50 

“Needing little introduction, Musar is famous for its rich 
texture and voluptuous Bordeaux-like character, the 
result of an unlikely, yet successful, pairing of Cabernet 
and spicy Cinsault.” 

 
 
 
 
 
 
 
 
 

 



Prestigious Wines 

(these wines are limited in stock, please ask if you require more 
than 6 bottles) 
 

 
White Vintage Price 

 
54. Pouilly Fume, Chateau du Tracy, Loire Valley, France 2008 £40.00 

“On the nose this is pure, grassy, mineral slaked Sauvignon, 
but on the palate there is much more elderflower and 
buttery hints, almost a touch of rich honey…. The top 
Pouilly by a large margin!” 
 

 

55. Chablis 1er Cru ‘Montmains’ Legland 2008 £41.00 
 Domaine des Marronniers, Bernard Legland 

“Such a great vintage, such a delicious wine – packed with 
baked apple fruit and integrated gun flint characters.” 
 
 

56. Chardonnay, Moonambel, Dalwhinnie Estate, Australia 2006 £47.00 
“A big, ripe and mighty Chardonnay with surprising 
elegance and touches of Burgundy – a real surprise” 
 
 

57. Chablis Grand Cru ‘Bougros’  2005 £55.00 
 Domaine JM Brocard, Burgundy, France 

“Structure and finesse rarely seen these days, outstanding 
vintage, outstanding wine.” 
 
 

58. Chateauneuf du Pape Blanc, Vieux Telegraph 2006/08 £51.50 
 Southern Rhone, France 

“Powerful and yet elegant, packed with ripe, oily fruit and 
steely acidity. A blend of Marsanne and Roussanne grapes, 
aged partly in new French oak. Excellent with trout.” 
 
 

59. Meursault ‘Les Criots’, Domaine Ballot Millot 2005 £50.00 
  Cote de Beaune, Burgundy 

“A small, family owned domaine producing concentrated 
Burgundy from older vines. 30% barrel fermented, it offers 
richly structured hints of honey, baked apples and minerals  
with integrated oak and a long harmonious finish.” 

 
60. Pouilly Fuisse, Vielles Vignes Château Fuisse 2006 £52.00 
 Clean, fresh style with surprisingly good body, minerality 
 and balanced fruits, 

 

 
 
 
 
 
 



Prestigious Wines 
(these wines are limited in stock, please ask if you require more 
than 6 bottles) 
 
 
 

Red  Vintage Price 
 
 

61. Marques de Vargas Reserva, Rioja, Spain 1999/2000 £42.00 
“Rich, moreish and compact. Ripe tannins with finely 
integrated vanilla oak.” 
 

62. Cloudy Bay Pinot Noir, Marlborough, New Zealand 2008 £47.50 
An enticingly wine that will awaken your senses from the 
very first encounter.  Leather, boysenberry and sweet 
spices combine.  The supple palate with its transparent 
flavours of red fruit and earthy textures leads to a finish 
that is both balanced and intriguing. 
 

63. Chateau Bellegrave, Lalande de Pomerol, 2005 £68.50 
 Bordeaux 

“75% merlot, 25% Cabernet Franc, this is an exceptionally 
well performing Chateau at the moment, making peerless 
wines for the appellation.” 

 

64. Vosne-Romanee 2003/06 £89.00 
 Domaine Robert Arnoux, Cote de Nuits, Burgundy 

“A great vintage that is drinking well now yet has real 
structure and ‘grip’ at present; full of classic Pinot Noir 
fragrant, smooth and sensual.” 

 

65. Chateau Larrivet Haut Brion, 1er Cru Classe, Graves 2001 £78.00 
“A lovely wine, displaying harmonious and elegant layers 
of red fruit, spice and brooding power!” 

 

66. Chateau Langoa Barton 3eme St Julien, Bordeaux 2001 £78.00 
 “This wine is accessible in keeping with the vintage and 
showing lovely ripe berried fruit flavours and a promising 
depth.” 

 

67. Nuits St George ‘1er cru ‘Les Damodes’ De Gramont, Nuits 2006/07 £47.00 
 “A well structured firm yet mature Nuits, showing 
wonderful depth and power…” 

 

68. Chateau Cos D’Estournel, 2eme Growth Cru 1998 £110.00 
 St Estephe, Bordeaux  

“Fine and elegant wine, full bodied and ripe with ample 
tannins and a richly aromatic finish.” 

 
 

69. Hermitage Monier De La Sizeranne Chapoutier 1998 £63.00 
 Rhone.  

Round elegant flavours with concentrated tannins and 
a long finish. 
 

70. Priorat No 1/3, Priorat, Spain 2006 £51.50 
The only aim of this wine is to provide the purest 
expression of flavour around the triangle “concentration”, 
“elegance” and “ freshness” without loosing the original 
fruit. 



Port and Sweet Wines 
 
 
 

Port  Vintage 50ml Price 

   Glass 
 

78. Pocas LBV Port, Portugal 2007 £2.50 £29.00 
 “Moreish fruits. Heavily concentrated wine with impressive  
 structure made in the traditional unfiltered way” 
 
79. Pocas 10 Year old tawny Port 10yo  £33.60 
 
80. Taylors Quinta de Vargellas 2001  £48.00 
 
81. Dows  1997  £210.00 
 
82. Grahams   1977  £262.50 
 
83. Dows 1985  £115.50 
 
84. Taylors 1983  £131.25 
 
85. Warres 1980  £157.50 
 
86. Grahams 1970  £246.75 
 

 
 
 
 

Sweet Wines – Half Bottles Vintage Price 
 
 
 

87. Muscat Beaumes de Venise, Domaine Perrin - Half 2009  £18.95 
 “A golden glassful of honey, sweet grape and barley 
sugar, tinged by streaks of lemony acidity – delicious” 

 
 
88. Elysium Black Muscat, Quady, California- (half) 2008  £20.50 
 “Dark in colour lovely Madera Muscat fruit” 
 
 
89. Semillon Botrytised ‘Noble One’ – ( half ) 2007  £37.50 
 De Bortoli, Yarra, Australia  

“Made in a similar style to great Sauternes, this particular 
sweetie has drawn parallels with the monumental 
d’Yquem, such is its penetrating sweetness & creamy 
caramel oak.” 
 
 
 

 
  

 



 
Half Bottle Selection 
 

 

 
White Wine Vintage Price 
 

101. Chablis,  1er Cru ‘Montmain’ Bernard Legland 2007  £24.00 
 
 
 

102. Sancerre Croix Ursin, Loire 2008  £16.50 
 
 
 

103. Sauvignon Blanc, Hawkes Bay Estate, New Zealand 2008  £13.50 
 
 
 

104. Pouilly Fuisse ‘Au Bourg’, Burgundy 2007  £19.00 

 
 

 
 

Red Wines 
 
 

105. Shiraz, Pitchfork, Australia            2010                             £11.75 

 

 
106. Chianti Classico, Villa Del Cigliano 2007  £21.00 
 
107. Rioja Vega Crianza, Rioja, Spain 2008  £14.00 
 
 
 

108. Fleurie, Domaine de Gry Sablon, Beaujolais, France 2008  £15.00 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 



 
Bin Ends (limited availability – please ask for advice) 

 

 

 
White Bin Ends  Vintage Price 
 
402. Nutis-st.-George Blanc 1er Cru ‘Clos de L’Arlot’                                   2001         £75.00  
 (Domaine de L’Arlot)  
 
403. Puligny Montrachet 1er Cru Pucelles’                                                    2000         £195.00   

 
404. Chablis Grand Cru ‘ Bougros’ Brocard 1998  £45.00 
 
405. Puligny Montrachet, Bouchard 2000  £40.00 
 
407. Meursault Bouchard 1999  £30.00 
 
410. Puligny Montrachet, Vielles Vignes, Bourgeot 1998  £40.00 
 
411. Meursault 1er cru ‘ Les Perrieres’ Ballot Millot 1998  £42.00 

 
 

Red Bin Ends 
 
412. Chateau Cissac AC Haut Medoc, Bordeaux France 1986  £52.50 
 
413. Chateau Lascombes, 2eme, Margaux 1995  £77.00 
 
414. Chateau Cantenac Brown, 3eme, Cantenac 1998  £72.50 
 
415. Chateau Cannon, 1er Grand Cru, St Emilion 1995  £90.00 
 
 

 
 
Sweeties 
 
423. Drhon Hofberger Riesling Eiswein, Bischofliches ( 50cl ) 1993  £100.00 
 
424. Gewurztraminer Grand Cru ‘Altenberg’,  Alsace 1996  £35.00 

“A very rare chance to try a concentrated and spicy 
Vendage Tardive wine – late picked to concentrate the 
sweet, intensely honeyed fruit.” 

 
 
426. Chateau Suduiraut, 1er cru Sauternes 1999  £75.00 

 
 
 

 


