Pinot Grigio, San Antonio, Italy
2010/11, AVB 12% (2)

Light and leafy with a hint of pear and blossom. An easy going

match for almost anything

Bottle £11.95 125ml £2.20 175ml £3.10 250ml £4.10

Unoaked Chardonnay, Villa Rosa, Chile
2010/11, ABV 12.5% (2)

A light golden unoaked Chardonnay with smooth rounded fruit,

gaining in richness and expression to a well-made full finish

Bottle £11.95 125ml £2.20 175ml£3.10 250ml £4.10

Chenin Blanc, Brown Brothers, Australia
2008/09, ABV 12.5% (3)

Intense citrus aroma lead into a palate of fine detailed flavours,

richness, viscosity and pace

Bottle £13.95 125ml £2.60 175ml£3.50 250ml £4.70

Piesporter, Michelsberg, Germany
2008/09, ABV 9.5% (4)

Fresh, light, semi-dry with neat sweetness and focused Mosel acidity

Bottle £12.95

Sauvignon Blanc, Marlborough, New Zealand
2009/10, ABV 13% (1)

Intense citrus aroma lead into a palate of fine detailed flavours,

richness, viscosity and pace

Bottle £16.95

Pinot Grigio Rosé, Via Fordulo, Hungary
2009/10, ABV 12.5% (2)

Elegant and dry but still packed with bright strawberry and raspberry
fruit. Very nice and zesty with a peachy character to add a little weight.

Rich, fruity and refreshingly crisp, it over-delivers in all aspects

Bottle £11.95 125ml £2.20 175ml £3.10 250ml £4.10

Zinfandel Rosé, Invenio, USA
2009/10, ABV 10.5% (4)

A light and fruity rosé bursting with strawberry fruits. Medium sweet

but well balanced

Bottle £11.95 125ml £2.20 175ml £3.10 250ml £4.10

Style Guide for White and Rosé Wines (1-9)

(1) Bone Dry Wines (2) Dry Wines (3) Medium Wines
(4-5) Sweet Wines (6-9) Dessert Wines

Style Guide for Red Wines (A-E)

(A) Light, soft and easy drinking

(B) Light but slightly more serious

(C) Medium bodies and medium tannin

(D) A heavier, more concentrated wine

(E) A real heavyweight with great density, power & quality

Merlot, McGuigan’s Black Label, Australia
2010/11, ABV 12.5% (B)

A fruity, soft, smooth, open flavoured easy drinking red

Bottle £13.50 125ml £2.50 175ml £3.40 250ml £4.60

Shiraz, Paddock, Australia
2009/10, ABV 14% (D)

A delicious cracked black pepper aroma gives way to a chocolate and

spice flavour in the mouth. A big warm, soft, juicy Aussie

Bottle £11.95 125ml £2.20 175ml £3.10 250ml £4.10

Rioja, Don Placero, Spain
2009/10, ABV 14% (B)

Nicely aged red colour. Soft oaky, polished smooth style. A really

friendly Rioja with a big, juicy character

Bottle £12.95

Cabernet Sauvignon,
Domaine de Montaubéron, S. France
2008/09, ABV 12.5% (C)

Full of plumy, generous fruit with varietal characteristic notes of cassis

and currant. Solid rich weight with a grippy style, reflective of its location

Bottle £13.95

Tarrango, Brown Brothers, Australia
2008/09, ABV 12.5% (B)

Light, juicy, cherryish Tarrango is always easy and gentle. A 1960's
bred grape variety, it is different from anything else and would appear
to be Brown Brother’s particular gift to the world. It can also be drank

chilled on those hot summer days

Bottle £14.95

Veuve Valmante Brut, France
NV, ABV 10.5% (2)

Dry, refreshing and bright with a clean fresh vigorous mousse. Perfect

at this price for sharing at any time

Bottle £13.95

Louis Perdrier Rosé, France

NV, ABV 11.5% (2)
A lovely pale pink, this juicy-fruity fizz is packed with bubbles and a light

berry fruit. Perfect for sharing with the girls in the garden this summer

Bottle £14.95

Camel Valley Brut, England
2009/10, ABV 12.5% (1)

Superb golden sparkler with elegant fizz and full, ripe flavour. Packed

with elderflower and hedgerow notes yet truly brut

Bottle £37.95

Laurent Perrier Brut, France
NV, ABV 12% (1)

In the top rank of Champagne houses, their style is light and elegant.
Real finesse tops yeasty, fresh bread undertones and taut apples with

citrus fruit. Great complexity and absolute purity

Bottle £43.95
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