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Welcome to our Wine List 

 

We have scoured the world of wine to find the very best from producers who tend to be smaller and 
family owned (like us).  Most of them farm with great respect for the environment, using minimal 
chemicals, and a few are completely organic. We believe that we need to do our utmost so that you end 
up with a wine that suits your personal palate perfectly, so we make sure our staff taste these frequently 
– please do ask for a description if you need it.  As a very special welcome, we also have an ever-
changing selection of extra fine wines at amazingly fine prices!  You will not see their like again; so do take 
advantage of these while you can. 

 
 

White 
   
 WAS      NOW! 

 
  

Jean-Phillipe Fichet Meursault Les Gruyaches, Burgundy, France, 2004/2005  £75  £62 

Jean-Phillipe is known for making superb Burgundies at a fair (for Burgundy) 
price – not something seen very often!  Many are Meursaults, produced in very 
small quantities, and this is one of his richest, most opulent cuveés with flavours 
of baked green apple and spiced double cream. 
 
Francois D’Allaines Puligny-Montrachet, Burgundy, France, 2007 £80  £67 

Francois D’Allaines founded his own Domaine in Burgundy in 1996, after a 
career working in hotels.  His wines taste like he has been doing it for much 
longer.  Elegant and assured with wonderfully crisp fruit and mineral flavours. 
 
  

 

Red 
 
 WAS      NOW! 
 
 
Alain Michelot Nuit St-Georges 1er Cru Chaignots, Burgundy, France, 2002  £88  £82 

Alain and his daughter Elodie, farm mainly in Nuit-St Georges. The wines are 
made in the modern style, so expect some round, opulent fruit balancing out 
the characteristic rusticity of this commune. 
 
Chateau Cantemerle, Haut Medoc, Bordeaux, France, 2000 £78  £67 

There was a great period of replanting at this large Bordeaux property over 
two decades ago now, which means that these vines are now beginning to 
produce some very delicious fruit. 50% Cabernet and 40% Merlot with a dollop 
of Cabernet Franc and Petit Verdot, this is an excellent, classic claret from a 
ripe, rich vintage. 
   

 
 

Please note that vintages may change 
 

All prices are inclusive of VAT at the current rate 



ampagne! 
We are very proud of the fact that all our champagnes are from family owned businesses, just like us! 
  
           125ml  Bottle 
 
NV Louis Roederer Brut         £11.00 £52.00 
Rich, complex and full bodied 
 
NV Taittinger Brut Reserve         £13.50  £60.00 
Light bodied, fine and beautifully restrained  
 
NV Pol Roger White Foil                     £60.00 
Medium bodied, classically austere and refined 
 
NV Francois Hemart Rose           £60.00 
Rich strawberry and raspberry with a delicate spicy edge 
 
NV Taittinger Prestige Rose        £15.00   £70.00 
Elegant and fine red and black berry fruit 
 
NV Bollinger Special Cuvee                     £75.00 
Powerful, richly fruity and full bodied 
 
1998 Taittinger Brut Vintage           £75.00 
Light to medium bodied with refined, graceful citrus fruit and brioche flavours 
 
NV Laurent Perrier Ultra Brut           £85.00  
Medium bodied, deliciously bone dry and elegant (with less calories than any other Champagne!)       

 
1995 Pol Roger Vintage                         £85.00 
Medium bodied, ripe fruit balanced by refreshing grapefruit acidity 
 
1997 Bollinger Grande Annee                   £115.00 
Medium bodied, robust fruit and rich toast flavours 
 
1997 Taittinger Comtes de Champagne Blanc de Blancs               £170.00 
Medium bodied, exquisitely fine and delicate with great complexity none the less 
 
1999 Louis Roederer Cristal                   £180.00 
Full bodied, opulent fruit and rich biscuit flavours from a legendary fine vintage Champagne  
      
Sparkling 

 
NV Louis Roederer Quartet, Mendocino, California       £35.00 
Full bodied, very ripe fruit and toasty spice 
 
99 Nyetimber Classic Cuvee, Sussex, England                  £45.00 
Yes, it is English Sparkling wine from the very first producers to make bubbly in the UK. 
Every bit as sensational as good vintage Champagne, it’s what the Queen drinks. 
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Champagne! 
 125ml  Bottle 
Ayala Brut NV   £50.00 

A crisp, dry Champagne with a creamy texture.  
 

Louis Roederer Brut Premier NV £12.00  £56.00 

Rich, complex and full bodied 
 

Taittinger Brut Reserve NV £13.00  £62.00 

Light bodied, fine and beautifully restrained  
 

Louis Roederer Demi Sec Carte Blanche NV £13.00  £63.00 

A sweeter style of Champagne with a rich, creamy texture 
 

Larmandier Bernier Premier Cru Blanc de Blancs NV   £64.00 

A biodynamic Champagne made exclusively from Chardonnay grapes  
 

Pol Roger White Foil NV   £73.00 

Medium bodied, classically austere and refined 
 

Laurent Perrier Ultra Brut NV   £88.00 

Medium bodied, deliciously bone dry and elegant (with less calories than any other Champagne!) 
 

Bollinger Special Cuvee NV   £93.00 

Powerful, richly fruity and full bodied 
 

Louis Roederer Brut Vintage, 2002   £93.00 

Opulent fruit and toasted, spicy brioche 
 

Taittinger Brut Vintage, 2002   £93.00 

Light to medium bodied with refined, graceful citrus fruit and brioche flavours 
 

Bollinger Grande Annee, 2000            £123.00 

Full bodied, robust fruit and rich toast flavours 
 

Taittinger Comtes de Champagne Blanc de Blancs, 1998  £205.00 

Medium bodied, exquisitely fine and delicate with great complexity none the less 
 

Louis Roederer Cristal, 2002  £257.00 

Full bodied, opulent fruit and rich biscuit flavours from a legendary fine vintage Champagne  
   

Rose 
Ayala Rose NV £15.00  £67.00 

Delicate strawberry and raspberry perfume with a dry mineral finish 
 

Taittinger Prestige Rose NV   £82.00 

Elegant and fine red and black berry fruit 
 

Bollinger Rose NV   £88.00 

Top quality, powerful rose with weight and spice to balance the fruit. 
 

Sparkling 
Manoir de Mercey Cremant de Bourgogne, Burgundy, France NV   £36.00 

A delicious, very traditional sparkling wine from Burgundy. Lighter and fresher than Champagne.  
 

Louis Roederer Quartet, Mendocino, California NV   £41.00 

Full bodied, very ripe fruit and toasty spice 
 

Nyetimber Classic Cuvee, Sussex, England, 2001   £62.00 

Yes, it is English sparkling wine from the very first producers to make bubbly in the UK. Every 
bit as sensational as good vintage Champagne, it’s what the Queen drinks. 
 

Port 
 Glass Bottle 
   100ml 

 
Ramos Pinto Late Bottled Vintage, 2003 £7.00 £38.00 
 
Ramos Pinto 10 year old Tawny £8.00 £36.00 (500ml) 
 
Quinta de la Rosa Vintage, 1988  £72.00 
 
 
 

Sherry 
 Glass Bottle 
 100ml  

    
  
La Gitana Manzanilla £6.00 £13.00 (37.5cl) 
 
Lustau Almacenista Manzanilla Pasada, Jerez, Spain  £5.00 £23.00 
 
 

Digestifs 
 
 Glass  
  50ml  

     
Maxime Trijol VSOP Cognac  £9.50 
 
Baron de Sigognac 10 year old Reserve Armagnac £10.00   
  
Delamain Pale & Dry XO Cognac  £13.00 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

Please note that vintages may change 
 

All prices are inclusive of VAT at the current rate 

 



 
 
 
 
 
 
 
 
 
 

White 
     Glass Bottle 
Light bodied, fresh and crisp 
 

Ponte Pietra Trebbiano/Gargenega, Veneto, Italy, 2008/2009  £5.00 £18.00 

Made by legendary New Zealand wine maker Matt Thompson from grape varieties 
traditionally blended in Soave, this is light, fresh and deliciously easy to drink. 
 

Cantine Belisario Verdicchio di Matelica ‘Terre di Valbona’ Marche, Italy, 2008    £24.00 

From a zone slightly further inland which means a longer growing season and so more 
complexity in the grapes, this has fantastic lemon and grapefruit zestiness. 
     

Cortegaria Pinot Grigio della Venezie, Veneto, Italy, 2008    £26.00 

Made by the renowned house of Allegrini from grapes which they buy in (hence the 
different label), this has light red apple and pear flavours with a hint of rich honey. 
 

Domaine Colette Gros Chablis, Burgundy, France, 2007   £41.00 

The Gautheron family have been growing vines here for 5 generations, so they know a 
thing or two about it. Made from a blend of grapes from 19 different communes, this is 
a classic Chablis – crisp and elegant.  
 

Pierre Riffault Sancerre, Loire Valley, France, 2008   £44.00 

Pierre Riffault is still only in his late 20’s, but recently took over the family Domaine and is 
already garnering huge praise. This has smoky peach flavours with a fresh, zingy edge.  
 

Medium bodied, fruity, slightly floral or spicy 
 

Bodega Castano Macabeo Chardonnay, Yecla, Spain, 2008  £19.00 

The Castano family are very important producers in the still little known region of Yecla, 
making deliciously modern wines from traditional and international varieties.  This has 
great rich, tropical fruit balanced by a crisp, smoky edge. 
 

Liberty Fairtrade Chenin Blanc, Stellenbosch, South Africa, 2008 £6.50 £21.00 

Crisp, citrus flavours balanced by richer honeyed pear. Not only are the growers paid a 
very fair price for the grapes in this, but a percentage of the profits are used to benefit 
the local community – fabulous! 
 

Chateau Saint Cyrgues Costieres de Nimes Blanc, Provence, France, 2007/2008  £22.00 

A blend of two very traditional southern French varieties – Roussane and Grenache Blanc 
- this has delicately floral aromas and lovely viscosity.  
 

Good Hope Chardonnay, Stellenbosch, South Africa, 2008   £25.00 

From vineyards on the banks of the Breede River (which helps to keep things cool), this 
is a fabulously fruit and fresh, completely unoaked Chardonnay.  
 

Con Class Vendimia Excepional, Rueda, Spain, 2007  £26.00 

Rueda is an exclusively white wine region in Northern Spain, where Sauvignon Blanc is 
often blended with the native Verdejo variety, to give a fresh, zesty edge to the softer, 
rounder, melon flavoured fruit.  This fabulous example is easy drinking and delicious! 
 

Marc Pohl Franconia, Franken, Germany, 2008  £30.00 

Delicious lemon, honey and mandarin flavours with a softly spicy, white pepper edge 
 

Plantagenet Mount Barker Riesling, Western Australia, 2008     £31.00 

Powerful grapefruit and fresh lime flavours with smoky honey towards the back. Especially 
good with many goat’s cheeses! 
 
 

Denotes wines produced, wherever possible, without artificial herbicides, pesticides 
and fertilizers. Better for the environment and better for your head. 

 

Pudding Wines 
    
 Glass Bottle 
   100ml 

  
 
Les Clos de Paulilles Banyuls Rimage, Roussillon, France, 2007 - 50cl   £23.00 

Chocolate, roasted hazelnuts and spicy, sweet raspberries – especially good with  
chocolate desserts. 
 
La Magendia de Lapeyre Jurançon Petit Manseng, Jurançon, France, 2005 - 37.5cl £7.00 £23.00 

Sublime mango, coconut, grapefruit and banana – superb with rich desserts or if 
Chef is feeling generous, foie gras! 
 
Chateau Dauphiné Rondillon Cuvee d’Or, Loupiac, France, 2002 - 37.5cl £8.00 £27.00 

Not quite Sauternes and so much cheaper, this none the less has fabulously 
concentrated tangerine and peach flavours with a crystalised grapefruit edge.  
Especially good with rich, creamy desserts. 
 
Oremus Tokaji Aszu 5 Puttonyos, Tokaj, Hungary, 2000 - 50cl      £56.00 

Classically opulent, hugely sweet and complex Tokaji, which has mellowed  
beautifully with age and is now smooth as satin. 
 

 
 
 
 
 
 
Please note that vintages may change. 
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White 
  Glass   Bottle 
Medium bodied, fruity, slightly floral or spicy 
 

Dr Unger Gruner Veltliner ‘Q’, Wachau, Austria, 2008  £31.00    

Austria’s indigenous grape variety (known as Gru-vee in America) can be famously rich and bold.  
This version, from a top producer, is made to be lighter and fresher than many. Expect honeyed 
Fruit with an edge of dill and white pepper.  
 

Jean Claude Boisset Bourgogne Chardonnay, Burgundy, France, 2008  £10.00  £37.00 

Amazingly good value Burgundy – restrained and elegant lemon cream flavours from a very 
bright young winemaker. 
 

Chateau Moutin Graves, Bordeaux, France, 2007   £38.00 

An astonishingly good version of white Bordeaux from a small producer. Mainly Sauvignon 
Blanc, this has fresh, grassy citrus flavours with an aromatic edge of fresh herbs.   
 

Isabel Estate Sauvignon Blanc, Marlborough, New Zealand, 2008   £41.00 

Abandon thoughts of Cloudy Bay – experts agree that this is where it is at. Ripe peach, 
guava and pineapple flavours with a crisp lime edge. 
 

Fuller bodied or stronger flavours, rich, creamy, spicy or aromatic & pungent  
 

Amano Bianco Fiano/Greco, Puglia, Italy, 2008  £23.00 

American wine maker Mark Shannon has been  doing amazing things with southern Italian 
grape varieties in his adopted home of Apulia for decades now and this delicious, richly 
fruity white is a case in point.  Tropical and very more-ish. 
 

Yealands Pinot Gris, Marlborough New Zealand, 2008 £8.00 £28.00 

From one of the first wineries to be built under the ‘Green Building Code’, this wine is a 
fantastic example of what Pinot Gris is capable of here - hints of honeyed pawpaw 
balanced by zingy acidity. 
 

Donnefugata ‘Polena’, Sicily, Italy, 2008  £30.00 

Rich, ripe peach and spiced honey flavours. A fabulous blend of Sicilian and French grape varieties. 
 

Domaine Rougie Viognier, Languedoc, France, 2008 £8.00 £32.00 

Good value Viognier is generally pretty hard to come by but this delicious example is full of 
the ripe peach, apricot blossom and spice flavours that the variety is famous for. 
 

Sokol Blosser Evolution No 12 or Lucky Edition, Oregon, USA, NV  £35.00 

The Blosser family were among the pioneers in Oregon’s Willamette Valley and this is their 
fun ‘n’ fruity blend of 9 different organic grape varieties – a riotous fruit salad of flavours.  
 

Dobogo Furmint, Tokaj, Hungary, 2006/2007  £37.00 

It is the sweet wines of Tokaji which usually get the attention but increasingly, dry styles 
(which are actually very traditional in the region) are being produced as well. This has lovely 
rich spice to it but is not at all overwhelming. Great with heavier white meats 
 

Shaw & Smith M3 Chardonnay, Adelaide Hills, Australia, 2008    £50.00 

From the cooler climate of the hills just outside Adelaide, this is our favourite Australian 
Chardonnay from a very renowned producer. Beautifully balanced citrus and melon fruit 
with buttery oak that is not too rich. 
 

Bret Brothers Pouilly Vinzelles, Burgundy, France, 2006                 £52.00 

The two Bret brothers have established themselves as two of the most exciting and 
innovative wine makers in Burgundy today.  From organically grown fruit this has rich lemon 
cream and spice flavours.  
 
Please note that vintages may change. 
 

Rose 
 Glass Bottle 
   
Masciarelli Rosato, Abruzzo, Italy, 2008   £22.00 

Produced by Gianni Masciarelli and his wife Marina from organically grown grapes this 
easy drinking summer rose is packed full of gorgeously bright, refreshing, cherry fruit 
flavours 
 
Chateaux Ollieux Romanis Corbieres Rose, Languedoc, France, 2008    £25.00 

A delicate rose with floral flavours and hints of herbs and spices 
 
Amano Rose, Puglia, Italy, 2008  £7.50 £29.00 

Californian Mark Shannon is now one of Puglia’s leading lights, making wonderful wines 
like this. Rustic and earthy spice with a fabulously fresh edge and a hint of aromatics. 
 
 
 
Have a half… you can also choose from our list below of half bottles that are available 
 

 
 
Cantine Leonardo Chianti, Tuscany, Italy, 2008 - Red       £16.00 

Deliciously earthy red fruit flavours with good grip and a slightly spicy edge 
 
Chateau du Cedre Cuvee Prestige, Cahors, France, 2006  - Red      £21.00 

Deep inky purple in colour with chunky fruit and tannins – a superb food wine 
 
Franz Haas Pinot Grigio, Alto Adige, Italy, 2007 - White      £22.00 

Splendidly, subtly spiced,  honeyed fruit and bitter almond flavours 
 
Denis Race Chablis 1er Cru ‘Montmains’, Burgundy, France, 2008     £26.00 

Very classic Chablis – crisp and steely, from a legendary Premier Cru vineyard.  
 
Louis Roederer Brut, Champagne, France, NV       £29.00 

Rich, complex and full bodied 
 
 

 
 

Please note that vintages may change. 

 
 
In addition to the above wines, we have an extensive collection of fine classic and new world wines. 

Please ask your server for details. 



 

Red 
   Glass Bottle 

Medium bodied with rustic spice or elegant fruit 
 

Bodegas Palacios Remondo Rioja Crianza, Rioja, Spain, 2006   £44.00 

Deliciously spicy cinnamon, cloves and plum underpinned with sweet vanilla oak from this 
old family firm that has recently had a bit of a revival. 
 

Domaine Patrice Rion Bourgogne Rouge, Burgundy, France, 2007   £50.00 

A remarkably good example of Burgundian Pinot – scented, sweet red fruit with a crisp 
edge. From organically grown fruit.  
 

More full bodied with robust spice or opulent fruit      
 

Gran Sasso Montepulciano d’Abruzzo, Italy, 2008   £21.00 

A deliciously supple, modern example of what the Montepulciano variety can do – rich, 
earthy black fruit and spice.  
 

Vesevo Bienvento Aglianico, Campania, Italy, 2007  £25.00 

Aglianico is widely considered to be one of Italy’s finest red varieties but it remains largely 
unknown in this country.  Expect dense, inky, savoury fruit with sinewy tannins.  
 

Azamor, Alentejo, Portugal, 2006   £26.00  

A blend of traditional Portuguese varieties with Syrah, Merlot and Touriga Nacional, this 
sums up the best of modern Portugal at the moment – rich, juicy, ripe fruit underpinned 
by spice and rusticity. 
 

Clonakilla Hilltops Shiraz, Canberra, Australia, 2008 £10.00 £37.00 

Clonakilla is one of Australia’s leading estates, particularly for Shiraz which is much fresher 
and more elegant here, in the cooler climate.  Red and black berry fruit with an edge of 
white and black pepper. 
 

Balnaves Cabernet Sauvignon/Merlot, Coonawarra, Australia, 2007   £44.00 

Balnaves are a small, family owned winery making our favourite wines from Coonawarra 
and copious medals and accolades prove that we are not alone in our admiration.  Ripe 
plum and black fruit and dark chocolate flavours with a pleasingly earthy edge. 
 

Chateau Haut-Segottes Saint Emilion Grand Cru, Bordeaux, France, 2004  £54.00 

Traditional St Emilion with lots of plum and black berry fruit that is not dominated by 
new oak flavours but has an earthy coffee/chocolate edge. Elegant and complex. 
 

Alpha Zeta Amarone, Veneto, Italy, 2006  £60.00 

Amarone is of course Italy’s famous wine made from dried grapes which give it rich and 
powerful velvety weight along with black cherry and bitter chocolate flavours.  This is a 
supple, sleek, very modern version at a fantastic price. 
 

Ridge Lytton Springs Zinfandel/Petite Sirah/Carignan, Sonoma, California, 2007    £62.00 

An American classic from the stable of Paul Draper – wine maker extraordinaire. This 
Zinfandel is blended with Petite Sirah and Carignan, giving a rich, earthy edge to the juicy, 
glossy fruit.  
 

Frog’s Leap Cabernet Sauvignon, Napa Valley, California, USA, 2006  £67.00 

If incredible intensity and depth of fruit which manages to retain elegance and finesse is 
your thing, then don’t look any further. Organically grown as well.  
 
 
 

Denotes wines produced, wherever possible, without artificial herbicides, pesticides and fertilizers. Better  
for the environment and better for your head. 

Red 
   
Soft or light, sometimes slightly spicy Glass     Bottle 
 

Osaado Shiraz/Cabernet, Mendoza, Argentina, 2008 £5.00  £18.00 

A deliciously soft and juicy red with lots of savoury spice around the edges, made by the 
renowned Bodegas Salentein winery in Mendoza. 
 

Good Hope Pinotage, Stellenbosch, South Africa, 2009   £19.00 

The winery of Good Hope was founded by two English ex-pats who are making a range 
of delicious and very good value wines.  Bramble and blackberry flavours with an 
underlying smokiness 
 

Crimson Pinot Noir, Marlborough, New Zealand, 2008   £41.00 

Ata Rangi are of course producers of one of New Zealand’s top Pinot (which we have 
in Colette’s) and this is their ‘baby’ version.  Some of the proceeds of this bottle go 
towards a tree preservation scheme in New Zealand – Project Crimson. 
 

Medium bodied with rustic spice or elegant fruit 
 

Le Rouge d’Azerolle, Minervois, France, 2008   £20.00  

This is made from Carignan, a variety sometimes called the ‘Pinot Noir of the South’.  
Expect soft, slightly perfumed red fruit with an edge of rustic spice. 
 

Domaine du Poujol Merlot/Carignan, Languedoc, France, 2008   £24.00 

Made by an Anglo-American couple in southern France, this is made from organically 
grown grapes and has lovely rustic red and black fruit flavours.   
 

Las Rocas Garnacha, Castilla Leon, Spain, 2007 £6.50 £25.00  

From a cooperative that works with growers who have very high altitude vineyards, this 
has a deliciously fresh edge balancing the sweet raspberry and cinnamon spice flavours. 
 

Domain Chapoton Cotes-du-Rhone, Rhone, France, 2008 £7.00 £28.00 

Serge and Anika Remusan make this deliciously scented, black fruit wine in the 
Rochegude area of the southern Rhone, where they do everything by hand in the 
vineyard and by traditional methods in the winery. 
 

Ormonde Vineyards, Ondine Cabernet Sauvignon, Darling, South Africa 2007   £29.00 

Classic cool-climate Cabernet packed full of juicy blackcurrant and blackberry fruit 
enriched with toasted oak flavours. From a lesser-know region just west of Cape Town. 
 

Poggio Argentiera Morellino di Scansano ‘Bellamarsilia’, Tuscany, Italy, 2008   £30.00 

Scansano is a coastal region of Tuscany where a softer, fruitier version of Chianti is 
produced. Tellingly, ‘Morellino’ is what they call the local cherries as well as the local 
grapes and this is full of sensational red cherry and spice flavours.  
 

Domaine de la Berangeraie Cuvee Juline, Cahors, France, 2005   £33.00 

This wine is a real family concern with siblings and spouses involved! From organically 
grown grapes, this is proper traditional Cahors with black cherry, damson and spice  
 

Black Rock Shiraz/Carignan/Grenache, Swartland, South Africa, 2006   £35.00 

Swartland is currently one of South Africa’s most promising regions and this wine gives 
some idea of the potential.  Sweet red and black berry fruit with a leather/tobacco edge 
– complex and delicious. 
 

Fatoria di Rodano Chianti Classico, Tuscany, Italy, 2004 £9.00 £36.00 

This farm dates back to the middle ages and the Pozzesi family has been here since the 
1700’s.  They make great modern Chianti which is aged in French oak and which is full of 
raspberry, redcurrant and cinnamon flavours. 
 

Please note vintages may change.  


