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House Selection

Bin No 175ml 250ml Bottle
Glass Glass
100  Maison Champy Signature £5.00 £6.60 £20.00
Chardonnay, Bourgogne, France 2008
Magnum £40.00

A bright yellow colour with hints of green. Very good aromatic intensity.
Expressive nose with notes of citrus, vanilla, oriental spices and nutmeg.
Rich, round, opulent and long on the palate. Well balanced.

101 Ladera Verde Sauvignon, £5.00 £6.60 £20.00
Central Valley, Chile 2008

A deliciously crisp Sauvignon from the Central Valley region of Chile.

Aromatic and flavoursome with great character.

102  Domain Magellan, De L’Herault Blanc £6.50 £8.75 £23.00
Rhone, France, 2009

Grenache-Muscat blend it has a mouthful of red berries with a slight

peppery finish and is smooth and silky on the palette.

103 Chateaux Miraval Blanc, £6.50 £8.75 £26.00
Provence, France 2008

From the famous estate owned by Brad Pitt, this 100% white Syrah

is light silver-gold in colour with a hint of flowers on the pallet. It has a

smooth finish which hints at pears.

104  Maison Champy, Pouilly Fuisse, £6.50 £8.75
£27.00
Burgundy, 2008 Magnum £55.00

A delicious grassy, nettly, gooseberry flavoured wine, which reminds one of
an English summer’s day. This wine is also very well balanced.

105 Amanti del Vino, Pinot Grigio, £28.00
Delle Venezie IGT, Italy 2008

Pinot Grigio from northern Italy is the dry white wine of the moment! This

one, from near Venice, is crisp, refreshing and unoaked, making it perfect

for drinking before or during any meal.

106  Alto Pampas Viognier, £26.00
Mendoza, Argentina 2008

With very ripe, apricot-like Viognier fruit this is full, flavoursome and

wrapped in Argentinean sunshine! It is more full-bodied than many

European examples.

107  Maison Champy, Chablis £32.00
Burgundy, France 2008

Made in the legendary Chablis region of France this 100% Chardonnay is a

bright golden yellow colour with silver shades. Delicate and rich nose with

concentrated fruits and citrus. Straightforward and fresh on the palate with

a lingering aftertaste and a mineral finish.

108 Churton Sauvignon Blanc, £32.00
Marlborough, New Zealand 2007

Made from vines grown on the higher slopes of the Marlborough Valley,

where they get more “weather”. This wine has a delicious grassy,

gooseberry flavour and is extremely well balanced and excellent value for



money.
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110  Piespoter Michelsberg QbA, £26.00
Moselland, Germany 2008

From the very well run co-operative at Bernkastel, this is a deliciously

fruity wine that has a clean, grapey character and a refreshing off-dry

sweetness.

112 Sancerre, André Dezat et Fils, £34.00
Loire Valley, France 2007
A fine quality Sancerre, full of fruit with complex smokey character.

114 Condrieu, Domaine Vallet £59.00
Rhone, France 2009

An exceptional white from Northern Rhone, 100% Viognier and

bursting with flavour. It has a light finish that’s just right.

115 Pernand Vergelesses, £36.00
Burgundy, France 2007

The small commune of Pernand Vergelesses is situated in the North of the

Cote de Beaune region of France. Pale golden in colour, with an open and

intense nose of ripe citrus, tangerine and mineral notes.

116  Meursault 1°" cru "Blagny" £71.00
Burgundy, France 2007

The large opulent country town of Meursault now boasts an area producing

highly respected great wines in the southern part of the Cote de Beaune. A

bright yellow pale colour. Good aromatic intensity with butter, pineapple

and toasted notes in the nose. Rich and complex on the palate with a very

pleasant fresh finish.

117  Chassagne-Montrachet 1° cru Les Chenevottes £66.00
Burgundy, France 2007
Chassagne Montrachet is renowned especially for its prestigious white
wines. The soil there is especially suitable for the production of white
wines being mostly made up of brown limestone. Pale yellow in colour with
hints of gold. Nice aromatic intensity with aromas of citrus fruit, butter and
toasted bread. Delicate and elegant nose with notes of white acacia
flower. A fresh crisp and subtle attack with a mineral character and a good
length on the palate.

119 Meursault 1" cru Le Poruzot-Dessus, £96.00
Vincent Girardin, France 2006

There is a very smoky nose on this big soft wine. The concentration is there

and it has oak to match, together with the typical, racy vivacity of

Meursault.
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200 Maison Champy Bourgogne Pinot Noir "Signature”
Burgundy, France 2008 £5.00 £6.60 £20.00
Magnum £40.00
A deep ruby colour with violet shades. Very expressive nose of black red
fruits, chocolate and vanilla with hints of wood. Well balanced, supple and
round. Soft texture on the palate with well integrated tannins.

201 Pampas Shiraz-Malbec, £5.00 £6.60 £20.00
Mendoza Argentina 2008

Good plumy fruit flavours with overtones of spiciness that make it meaty

and appealing.

202 Chateau Pilet, £5.00 £6.60 £20.00
Bordeaux, France, 2008

Merlot and Cabernet Sauvignon. The warmth of Bordeaux comes through

here, in an honest, good value red wine.

Burgundy
203 Pernand - Vergelesses “Clos de Bully” £26.00
Burgundy, France 2008 Magnum £55.00

Deep ruby robe. Good aromatic intensity yet delicate on the nose with
aromas of blackcurrant. Fresh attack. Rich and round texture with well
integrated tannins. Refreshing and persistent finish.

204 Gevrey Chambertin “Vieilles Vignes” £49.00

France 2007 Magnum £105.00
Bright, ruby colour. Good aromatic intensity with notes of blackcurrant,
liquorice and leather. Fresh and supple attack. Long, well balanced with
integrated and round tannins to finish.

205 Clos des Ruchottes-Chambertin grand cru, Monopole, £275.00
Armand Rousseau, France 2001

The nose is very polished with lovely spicy character and great length; good

structure and fruit too. A favourite of Hollywood actor Michael Douglas,

who visits the Domaine every year to sample the latest vintage.

Bordeaux

206 Vieux Chateau St-Andre £23.00
Montagne, St-Emillion, Bordeaux, France 2002

The owner of this chateau was the premier wine maker for Petrus (the

most exclusive Bordeaux) for over 40 years. His knowledge and experience

really shows in this wonderful wine.

207 Chateau Trapaud Grand Cru £29.00
St-Emillion, Bordeaux, France 2007

Chateau Trapaud has been a family-owned vineyard for four generations

and is located in the commune of St-Etienne de Lisse in the east of the St-

Emilion district; this is a wine with almost cult status in France. Very

supple and well balanced, with a subtle woodiness.
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208 Chateau Bernadotte £30.00
Medoc, Bordeaux, France 2006

The wines of the Chateau Bernadotte are endowed with a solid tannic

structure. Rich in colour, full-bodied yet delicate these wines have

elegance and charm and a generous bouquet.

209 Lacoste Borie £33.00
Pomerol, Bordeaux, France 2007

Deeply red, strong caramel bouquet with a hint of cherries. From the

beginning this wine develops in to a smooth, soft and elegant finish

210 La Parde De Haut Bailly £33.00
Pessac Leognan, Bordeaux France 2007

Colourful, dense Cabernet Sauvignon’s and wonderfully soft Merlots give

the wine a harmonious structure, silky smooth tannins and a finish of red

fruits.

211 Chateau Les Ormes De Pez £35.00
St-Estephe, Bordeaux, France 2003

The wine has a beautiful nose of black fruits. The body is solid and the

wine has kept a very interesting freshness with a very good mid palate and

a long, lingering after taste.

212 La Réserve de Léoville-Barton £55.00
St-Julien, Bordeaux France 2004

A wonderful wine with all the character of Léoville and Langoa Barton.

Elegant concentrated with lovely fruit and well balanced tannins.

213 Chateau Labegorce £41.00
Margaux, Bordeaux, France2006

A pretty floral nose with hints of black currants, vanilla and violets. It’s a

little understated and has a nice balanced acidity, with a note of

blueberry on the finish.

214 Chateau Latour-Martillac £44.00
Bordeaux, France 2006

60% Cabernet-Sauvignon, 35% Merlot, 5% Petit Verdot, make for strong and

round tannins. Full bodied with a fruitful nose and a delicate finish which

will age very well.

215 Le Pagodes de Cos £58.00
St-Estephe, Bordeaux, France 2006

Powerful, very aromatic, long on the palette with a very persistent finish.

Packed full of fruit and a little spice it’s a wine of refinement and

pleasure.

216  Chateau Rouget £58.00
Pomerol, Bordeaux, France 2006

Deep ruby colour, strong bouquet of caramel and black cherry. From the

attack this wine develops in to a smooth and soft tipple with an elegant

finish.

217 La Croix de Beaucaillou £65.00
St-Julien, Bordeaux France 2007

Elegant, pure and stylish nose of stony fruit. Smooth and creamy on the

palette and a full, slightly peppery finish.
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218 Chateau Nenin £70.00
Pomerol, Bordeaux, France 2007

Made in one of the larger estates in Pomerol, this wine has a more exotic

aroma with a hint of Damson jam on first tasting. It’s tannins are well

balanced and velvety, finishing with just a touch of alcohol.

219 Reserve de la Comtesse £62.00
Pauillac Bordeaux France 1994

The Réserve de la Comtesse really has a lot of the grace and flair of the

Grand Vin. Sweet and intoxicating on the nose, plump and succulent on the

palate, this is a juicy gem.

220 Chateau Léoville-Barton, £185.00
2me cru Saint-Julien, France 1990

A very fine wine from a very fine vintage, but, as always with Léoville, this
will require some patience. Rich and powerful with oak and spice flavours.

221 Chateau Beau-Séjour-Bécot, £130.00
1er grand cru classé Saint-Emilion, France 2005

A delicious, concentrated, very well-made wine with aromas and flavours
of blackcurrant jam and delicious toasty, smoky, spicy character on the
finish. This is an excellent Right Bank vintage with full, ripe, supple wines.

222 Chateau Mouton-Rothschild, £340.00
1er cru Pauillac, France 1983

With cedar and lead pencil aromas this is a typical Mouton. On the palate

the wine has good depth with firm tannins and slightly jammy fruit.

223 Pavillon Rouge du Chateau Margaux, £190.00
Margaux, France 2005

The nose is richly complex and shows ripe black fruits with a hint of spice.

The palate is multi-layered with hints of the quality of the first wine in

evidence.

Southern France & Rhone

224 Cote-Rotie, Domaine Remi et Robert Niero, £49.00
Rhone, France 2006

On the nose is a lovely ripe cassis aroma while the palate has flavours of

elderberry and lychees giving freshness and balance. Very approachable.

225 Chateauneuf-du-Pape, Chateau de Beaucastel, £75.00

P Perrin, France 2004 Magnum £150.00
The grapes here are picked when completely ripe but careful winemaking
voids extreme alcohol levels. Rich, luscious fruit flavours, robust yet with
great complexity, are the hallmarks of this big, superbly crafted wine.

240 Domaine Vallet, St Joseph £32.00
Rhone, France 2008

100% Syrah it has a nose that develops ripe fruit with hints of

blackcurrants and oak while remaining smooth on the palette.

241 Crozes-Hermitage, Domaine Habrard £29.00
Rhone, France 2007

Dark & intense colour with hints of violet, the wine is subtle yet explodes

with aroma. The Syrah comes across with good but not aggressive tannins

and finishes with a gentle spiciness.


http://www.bbr.com/product-75816B-cote-rotie-domaine-remi-et-robert-niero
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242 Vieilles Vignes, Domaine Jubard £28.00
Rhone, France 2009

A blend of 5 grapes (50% Grenache, 15% Mourverde, 25% Syrah

5% old Cinsalut, 5% Carignan) make for a powerful palette dominated

by fruit. The finish is warm with rich tannins and sweet spice.

Spain

226  Pesquera Crianza, £31.00
Ribera del Duero, Alejandro Fernandez, Spain 2007

From the vineyards of Alejandro Fernandez near to Vega Sicilia, this is a

wine with almost cult status. After 18 months in oak it shows an intense

nose with a richly textured palate and excellent layered structure

227  Vega Sicilia Unico, £260.00
Ribera del Duero, Spain 1991

A truly magnificent wine that has a power, structure and finesse that is

almost unrivalled in Spain. The fruit is deeply concentrated and complex

and the finish, tremendous

New World

228 Redbank Long Paddock Shiraz, £28.00
Victoria, Australia 2003/04

This is an elegantly fruity wine that has a style and finesse not always

associated with Australian Shiraz.

229 Coyam, Syrah, Carmenere, Cabernet £39.00
Colohagua, Valley Chile 2007

An iconic wine blended from no less than six grape varieties, the main one

being Syrah. Intense, deep and plumy in character with fantastic length

after ageing in oak for 14 months.

230 Almaviva, Baron Philippe de Rothschild £135.00
Chile 2007

Concha y Toro's best Puente Alto vineyards with it’s stony soil, cold, rainy

winters, and the hot days and cool nights of its summers, make this

fabulous wine nothing short of spectacular. Delicate aromas of forest

strawberries, raspberries, cocoa and wildflowers with overtones of honey

and incense characterize the subtle nose.

231 Tandem, Domain Des Ouleb Thaleb £24.00
Morroco, 2008

Typycal Syrah nose with plenty of blackcurrants, red berries and pepper.

On the palette it’s smooth rich and fruity with sweet, ripe tannins. An

exceptionally good value wine.
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127 Pato Torrente Merlot Rosé, £4.10 £5.80 £19.00
Central Valley, Chile 2008

This is an off-dry, fruity rosé, with plenty of strawberry flavours and lively,

refreshing acidity. A good partner for many foods including Chinese and

Oriental style dishes.

129 Pinot Grigio Rosé, Provincia di Pavia IGT, £25.00
Ca' Solare, Italy 2008

A copper pink rosé from Northern Italy's Pavia region with gently fragrant

summer fruits on the nose and delicate strawberry fruit on the palate.

Fruitily off-dry.

130  Angel's Flight White Zinfandel, £24.00
California, USA 2005

A juicy refreshing rosé packed full of crushed strawberry and raspberry

fruit. The finish is well balanced with a hint of sweetness.

131 Chateau Miraval “Pink Floyd” Rosé, £27.00
Cotes de Provence France 2009

Made at the famous estate of Brad Pitt and named after his favourite band.

A classic Provence Rosé, with a delicate pale pink rose colour. The nose is

floral with hints of lychees, the palate more pronounced with great

flavours of cherries and raspberries. The finish is elegant and fruity

Dessert
125ml glass

132 Tanners Select Sauternes, £8.00 £31.00
50cl France 2001

Full, rich and complex, it has honeyed flavours and good freshness to

maintain balance.

133 Chateau de Rayne Vigneau, £65.00

1er cru Sauternes, France 2001
Exhibiting a touch of new oak, an elegant yet concentrated, flavourful style
and a great deal of finesse. Pears and pineapples in abundance, with good
botrytis and complexity.

134  Tokaji Aszu 5 Puttonyos, £33.00
Royal Tokaji, Hungary 2000 - 25cl

Deliciously sweet dessert wine with a creamy texture and flavours of

apricot, orange marmalade, honey and ginger. Carefully selected grapes

are blended in the winery in Mad, one of the three most important market

towns in the region.
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Sparkling

300 Prosecco Vino Frizzante, £31.00
Veneto, Fabio Ceschin, Italy

A gently sparkling wine with lovely soft peachy fruit, the palate is lovely

and juicy with great balance and character. A great apéritif.

301 Rosé d'une Nuit, Cuvée Clémente, £30.00
Méthode Traditionnelle, France

Traditionally produced this has a fine mousse with lovely red berry fruit

aromas and an appealing depth and elegance.

Champagnes 125ml glass
302 Laurent Perrier Brut L-P £8.00 £45.00
Magnum £90.00

A blend of all three champagne grapes with Chardonnay making up almost
half, giving a delicate, fresh style with good citrus fruit and toasty notes.
Aged for three years before release, it is also an excellent match with
food.

303  Veuve Clicquot Brut Yellow Label N-V £55.00
Full flavoured and toasty - for those who prefer a Champagne with body
and famous the world over for it’s distinctively small bubbles.

305 Moét et Chandon £90.00
Grand Vintage, 2000

Moét's 65th vintage since 1842 and an excellent year by all accounts. Some

unusually warm August weather led to high ripeness levels, lower yields

and increased intensity of flavor in the Chardonnay, Pinot Noir and Pinot

Meunier. A rich forward vintage which is easy to enjoy.

306 Laurent Perrier Cuvée Rosé Brut £85.00
Magnum £170.00
Laurent Perrier uses the 'saigneé’ or 'soak on the skins' technique to obtain
the rose colour and flavour. 100% Pinot Noir from ten 100% rated grand cru
villages. Raspberry and redcurrant fruit with a subtle brioche finish.
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Extra Special Champagnes

307 Cuvée Dom Pérignon, £175.00
Moét et Chandon, vintage 2000

For a bottle full of luxury this is difficult to beat. A fine, fruity nose with

elegant, biscuity characteristics so typical of wine from such an excellent

vintage.

309 Laurent Perrier Demi Sec £65.00

The general movement towards dryer wines, together with the habit of
drinking champagne as an apéritif, has popularised the consumption of
Brut. However, many wine-lovers still enjoy the softness and the gentle
reminder of past pleasures provided by a Demi-Sec, especially when served
with a dessert. The Demi-Sec has a bright, shining deep golden colour and a
nose with an intense range of aromas, including dried fruit, almonds, and
hints of toasted hazelnuts.

310 Laurent Perrier Grand Siécle £130.00
The epitome of Champagne blending, Grand Siécle calls on wines from the
finest growths and the very best harvest years which have been declared as
vintages by Laurent-Perrier. Made to be given or shared with friends and
family, it is a very seductive Champagne, totally enjoyable Grand Siécle is
a blend of pinot noir and chardonnay, with the latter being slightly
dominant. A rare and beautiful Champagne.

311 Louis Roederer Cristal Brut, £255.00
Vintage 1999

Superlative, fruity Champagne originally made for the Russian Imperial

family. Burnished gold colour, intense nose of flowers, citrus and red

berries, followed by warmer whiffs of toast and wood. On the palate, ripe

lush fruits and toasty flavours. Dense, fleshy structure with a Powerful

finish.



