Sample Wine List

SAMPLE WINE MENU
Champagne

House Champagne, Rochambeau, Brut, NV
Taste: fresh and pleasant with citrus fruit character
Nose: fresh with toasted brioche and honey
Character: pale straw colour with fine and persistent bubbles, well balanced finish

Lanson Rose Label, Brut Rose, NV
Taste: red fruits, strawberries and raspberries
Nose: red fruits and candied sweetness
Character: pale in colour and off-dry on the palate

Pol Roger, Brut Reserve, NV
Taste: freshness
Nose: white flowers, green apples and brioche
Character: bright in colour with stone fruit, nuttiness and honey on the palate

Sparkling Wine

Prosecco Frizzante, Rive della Chiesa, NV
Taste: clean and soft with golden apple and peach
Nose: white flowers, sage and fruit
Character: light straw yellow in colour, light in body and slightly sweet on the palate

Nyetimber Classic Cuvée, England 2009
Taste: fresh apricot
Nose: fresh melon, proving bread and sweet pea
Character: pale, golden sheen with great clarity and tiny bubbles and medium in body

White Wine

Viognier Biodynamic, Viento Aliseo, Spain 2017
Taste: full of white blossom, magnolia and peach flavours
Nose: highly aromatic with perfumed floral aromas
Character: pale gold in colour, aromatic notes balanced with some acidity leaves a clean and
floral impression in the mouth

Soave, Guerrieri Rizzardi, Costeggiola, Italy 2017
Taste: Ripe white peach and pear underlined with a mineral accent
Nose: Green fruit with citrus tones
Character: medium bodied but full of flavour

Riesling Reserve, JB Adam, Alsace, France 2016
Taste: lively with grapefruit and mineral nuances balanced by a refreshing acidity
Nose: an evocative floral bouquet with lime zest and white flowers
Character: a delicate pale yellow with subtle green hues, flavours linger on the finish with a
balanced acidity

Macon Fuisse, Domaine Auvigue, France 2017
Taste: rich with mineral flavours
Nose: honeyed aroma with ripe pears and pineapple
Character: maturation in wooden cask adds spice and complexity to delicious ripe flavours
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Flying Solo, Languedoc - Russillon, France 2017
Taste: summer fruits
Nose: aromas of strawberries and cream
Character: pale colour with a fresh lively style, crisp acidity, creaminess and a well-balanced finish

Chateau De L'aumérade , Cotes de Provence Rosé, Cuvée Henri Fabre, France 2017
Taste: delicate white spice and mineral flavours
Nose: a refreshingly fruity bouquet
Character: pale salmon colour with an elegant finish

Merlot, La Belle Etoile, Languedoc, France 2017
Taste: berry fruit
Nose: cassis and raspberry flavours with a light spice
Character: medium bodied with lots of fruit on the palate and a hint of pepper at the finish

Rioja Joven, Navaldar, Bodegas d. Mateos, Spain 2017
Taste: plum, prune and liquorice
Nose: highly intense with ripe red fruit
Character: ruby colour, medium body and a long palate with fleshy texture

Malbec, Altosur Finca Sophenia, Argentina 2017
Taste: fresh plum, spicy and floral
Nose: cherries, blackberries and blueberries
Character: deep colour, medium body and dry palate with balance

Corvinone Corvina, Pojega Ripasso, Italy 2016
Taste: cherries with a touch of raisins, a hint of warm spices such as cinnamon
Nose: black cherries, plums, herbal and savoury notes
Character: full bodied with a fine, silky texture

Sauternes, Chateau Violet 2010 (375ml bottle)
Taste: candied fruit, spices and vanilla
Nose: floral with a bouquet rich in orange and lemon peel with a hint of roasted nut and warm vanilla
Character: rich and generous citrus and peach with a fine acidity and a warm finish

Seigneurs de Monbazillac 2013
Taste: sweetness is perfectly balanced by a refreshing acidity
Nose: ripe apricots and candied orange
Character: golden yellow colour

Full wine list will be released in 2021
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