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BIN W H I T E  W I N E  S E L E C T I O N   GLASS BOTTLE 

     

     

     

1 La Fête Blanc, Vin de Pays d'Oc, France, 2008,  £4.00 £14.50 

 "With aromas of peach, grapefruit and a hint of peony this wine is wonderfully 
light and fresh.” 

   

     

     

2 Robertson Winery: sauvignon blanc, South Africa 2008  £4.65 £18.25 

 Fresh, dry and intensely aromatic. Perfect growing conditions have enhanced the 
zesty gooseberry flavours. 

   

     

     

3 Pinot Grigio: Pasqua, Veneto, Italy 2008  £4.75 £18.50 

 Fruity and aromatic, this deliciously light, crisp and zingy wine shows refreshing 
apricot fruit flavours. 

   

     

     

4 Alamos: chardonnay, Catena, Mendoza, Argentina 2008  £5.65 £19.50 

 This award winning Argentinean chardonnay displays a stunning array of ripe 
peach, pear and apple flavours that marry harmoniously with toasty oak. 

   

     

     

5 Albariño: Soleira, Rías Baixas, Spain 2006  £5.75 £21.50 

 Fresh and crisp; with aromas of peach and fresh lemon and noticeable 
minerality. Long and fruity on the finish, it’s a perfect match for any fish or 
seafood dish.  

   

     

     

6 Southbank Estate: sauvignon blanc, New Zealand 2008  £6.65 £26.50 

 
 Displaying ripe gooseberries, followed by crisp and clean acidity, with a refreshing 

finish – the hallmark of this unmistakeable Marlborough sauvignon. 
   

     

     

7 Chablis: Jean Bourgignon, Burgundy, France, 2007/8  £6.95 £29.00 

 “This is a lively, and fresh Chablis with clean citrus aromas. Crisp and fruity 
on the palate with a good steely character. The finish is long and lean, perfect for   
accompanying meaty white fish." 

   

     

     

8 Sancerre: Roger Neveu, Loire Valley, France 2007  £7.25 £29.50 

 Beautifully balanced and supremely refined with a grassy aromatic fruit character 
and a lively, tangy finish. 

   

 
 

 

    

     

 
               R O S É  W I N E     

9 Château Saint Roch-les-vignes: rosé, Provence, France 2008  £4.75 £18.50 

 A delicious rosé, showing soft spice and attractive fruit from this top winery in St 
Tropez. Its luxurious origins are proven in the tasting. 
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BIN R E D  W I N E  S E L E C T I O N   GLASS BOTTLE 
     

     
     

10 La Fête Rouge, Vin de Pays d'Oc, France. 2008.  £4.00 £14.50 

  "Ruby red colour with a nose of blackberry, redcurrant and a hint of spice. A 
well balanced, elegant wine.". 

   

     

     

11 Robertson Winery: merlot, South Africa 2008  £4.65 £18.25 

 A super-soft wine with a silky cherry-like fruit character. A fulsome structure 
and refined long finish.  

   

     

     

12 Alamos: cabernet sauvignon, Catena, Mendoza, Argentina 

2007 

 £5.65 £19.50 

 Classic varietal cabernet characters abound in this quality red. A concentrated 
nose of plummy flavours, and a palate jam packed with ripe black fruit. 

   

     

     

13 Beaujolais-Villages,Georges Duboeuf,Beaujolais,France 2007  £5.85 £22.00 

 From the 39 superior villages of Beaujolais this wine is packed with luxurious 
fruits marked with floral aromas of violets and berries. Delicious! 

   

     

     

14 Señorio de Los Llanos Gran Reverva: Valdepeñas, Spain 2002  £5.75 £21.50 

  A full, delightfully mature oak-aged Gran Reserva from Valdepeñas. Made 
from the same grape variety, Tempranillo, and similar in style, to Rioja. 

   

     

     

16 Mount Langi Ghiran 'Billi Billi' Shiraz, 2004 Victoria, Australia   £6.65 £26.50 

 Low yielding vines gives an intensely concentrated grape flavouring and shows 
notes of plumbs abs black fruits on the nose and palate. Accompanied by black 
pepper characteristics and herbal nuances. Exceptional value for this new up and 
coming producer, which produced restrained Aussie shiraz from a cooler climate. 
Excellent with grilled meats or cheeses. 
 

   

     

     

17 Rioja reserva, Vina Pomal, Spain, 2004.  £6.95 £28.00 

 “This is everything you'd want from a Rioja Reserva and much more. Bursting 
with red fruit characters of blackberry and raspberries the palate is clean, intense 
and persistent.  Perfectly balanced with soft velvety tannins it is delicious from 
start to its very long finish. " 

   

     

     

18 
 

Côtes du Rhône, E.Guigal, Rhone Valley, France 2005  £6.50 £24.50 

 Guigal's Côtes du Rhône shares the rich berry fruits and spicy tannins with 
many of the best wines from the region. This superb and versatile wine will 
complement many fine red  meat and game dishes. 
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BIN C h a m p a g n e  ABV PRICE 
    

    
60 De Telmont  Grand Reserve, N.V bottle: 12% £33.00 

 Medium bodied, with apple and lemon fruit flavours and a 
classically yeasty style. 

                 half bottle          £19.50 
 glass  £8.95 
    

     

62 Canard-Duchene brut , N.V, Epernay bottle: 12% £39.00 

 Stylish and creamy with a lovely broiche aroma that opens into 
a long clean finish. Elegant with very fine bubbles. 

   

    

63 Veuve Cliquot Ponsardin brut, N.V, Reims 12% £49.00 
 Model example of the most perfectly structured champagne with a very refined tight fruit 

taste, but a splendid long finish, lingering on the palate. 
  

    

64 Tattinger prestige rosé, N.V, Reims 12% £55.00 

 A fresh and generous rosé that exhibits full bodiedness. The palate is suggestive of subtle 
jams. Leaves a delicate and refined finish. 

  

    

65 Tattinger brut reserve, N.V, Reims  12% £52.00 

 Matured in the bottle for at least four years, this champagne has a rich fruity bouquet, 
with a perfectly balanced palate that has great roundness and depth of flavour. 

  

    

66 Bollinger, La Grande Année,1999, Aÿ 12% £97.00 

 Complex luxury grand cru champagne ,great vintage. Long and satisfying on the palate.    
    

    
    

 D E S S E R T  W I N E S    

    

70 Château Belingard, Monbazillac, 2004                                       
50cl bottle 
glass 125ml: 

 
13.5% 

 

 

£27.00 

£6.95 

£24.00 

 Hand picked bunches of sémillon, muscadelle and sauvignon are concentrated by 
"botrytis cinerea" (noble rot). The result is a generous bouquet with honeyed notes and a 
rich palate, yet refreshingly light on the finish because of the well integrated acidity. 

  £6.00 

    

71 Late Harvest, sauvignon blanc, Chile, 2004   

 A luscious pudding wine that is not too sweet and sticky. The wine has plenty of 
character and an amazing rich lengthy finish. 

  

 50cl bottle 
glass 125ml: 

11.5% £23.00 

£5.95 

    
72 Clos l’Abeilley, Sauternes, 2005   

 A text book sauternes from a small house. Rich and textured, with peachy fruit and 
honeyed depth with a fresh clean acidity. Nectar! 

  

 50cl bottle 
glass 125ml: 

13.5% £35.00 

£8.95 
 
 

73 

 

 

Royal Tokaji: Aszù 5 Puttonyos, Tokaj-Hegyalja, Hungary 2000 

  

 This top end Tokai Aszù comes from the best vineyards in the region, classified as early 
as in 1700!  Lusciously sweet and full of distinct stone-fruit and jammy flavours it 
retains good acidity and a hint of spice in the mid-palate; offering a long and refreshing 
finish. An absolute must for fruit-based desserts!  

  

 50cl bottle 
glass 50ml: 

13.5% £65.50 

£6.75 

 


