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If the stated vintage is no longer available, then the closest possible alternative year will be provided. 
 

Wine List 
 
 

Bin 
 

Crisp, fresh, dry Whites 
 

175 ml 
Glass 

250 ml 
Glass Bottle 

2 Chenin Blanc 2010 IGP, Valentin Fleur, Vin de Pays du Val de Loire (France) 
This wine produced by the highly respected Valentin Fleur Co-Op is a selection 
 of various terroirs from the departments of Maine et Loire, Indre et Loire and Cher.  
 

£18 

3 Soave Classico San Michele 2009 Ca’Rugate (Italy) 
Multi award winning wine from top quality grapes. A great example of a classic soave 

  £25 

4 Picpoul de Pinet, Domaine de Guillemarine 2009 (France) 
This delicious Picpoul has classic aromas of white flowers and stone fruit. 

£4.40 
 

£5.90 £17 

5 Chardonnay Coorong Estate (South Eastern Australia) 
Smart, modern, unoaked. 

£18 

6 Pinot Grigio delle Venezie 'Fiorile' 2010 Cesari (Italy)   
The grapes for this premium Pinot Grigio originate on slopes with the best geographic positions in 
Trentino. Cesari Pinot Grigio Fiorile has the texture and structure to grace fish or fowl dishes, and 
is light enough to enjoy without food. The wine has a fresh, fruity nose, a brilliant pale straw colour, 
a clean taste, a mouth-filling texture and a crisp finish.  

£4.90    £6.90 £20 

 Fruity, Aromatic and Distinctive Whites    

7 Sauvignon Blanc Las Condes 2010 Central Valley, (Chile) 
Pale lemon yellow this Sauvignon Blanc is a fresh young wine. It offers aromas of mint, melon and 
pineapple with refreshing citrus notes of lime and grapefruit. The palate is soft and fruity with a 
medium body and a well-balanced acidity. 
 

£3.90 £5.40 £15 

8 Chardonnay Pitchfork Margaret River 2009 (Australia) 
Fantastic wine from Michael Kerrigan at Hay Shed Hill. This Chardonnay has tropical aromas and 
flavours of melon, with some lemony zesty hints. Perfect with our fresh fish dishes. 

£23 

9 Forrest Estate Sauvignon Blanc, Marlborough 2009 ( New Zealand) 
Classic New Zealand Sauvignon from John Forrest. Lots of tropical fruit flavours. 
Vibrantly acidic, irresistible appeal. 

£5.90 £7.90 £23 

 Richer and Full-Bodied Whites  

10 Gavi DOCG, Camporosso, Piemonte 2009 (Italy) 
Intriguing aromas of white flowers, a factory floor and even polystyrene cement, crazy but strangely 
alluring. The palate is very thick and oily with a slightly off-dry start and beautifully contrasting, 
crisp, dry finish. 
 

  £28 

11 Viognier Mont Rocher Old Vine 2010 (France) 
Mont Rocher wines focus on intriguing varietals that are indigenous to the south of France. Deliciously aromatic with 
very expressive ripe, tropical flavours of apricot and nectarine and a clean, dry finish. 
 

£18 

12 Sauvignon Touraine Dom. de la Rablais 2010 (France) 
The find of the 2010 vintage. This really shows up other more expensive rivals from the Loire and beyond. 
Teasingly high in acidity, pitch perfect when it comes to classic gooseberry flavour and with mineral core that 

 £18 

13 Pinot Gris Reserve Cave de Hunawihr 2008 (Alsace) 
Intriguing aromas of white flowers, a factory floor and even polystyrene cement, crazy but strangely alluring. The palate is 
very thick and oily with a slightly off-dry start and beautifully contrasting, crisp, dry finish. 
 

£28 

15 Pouilly Fumé Dom. de Bel Air 2009/10 (France) 
"2009 International Wine Challenge Pouilly Fumé Trophy & Gold Medal 
 

£40 

 
 

Dessert Wine (or those with a sweet tooth !)  

45 Samos, Vin Doux, Union de Samos 2005 (Greece)  
Muscat grape: rich, toffee & fresh peach flavours; dry honey finish; sensational value 

70 ml 
£3.25 

100 ml 
£4.50 

 

 
£15 

46 Mas Amiel Vintage, Charles Dupuy 2006 (France)   
From the tiny appellation of Maury in the very south, this RED dessert wine is made entirely from 
Grenache. An intense wine bursting with fruit alcohol and sweetness. Made from low-yielding old 
vines. Powerful aromas of blackberry, fig and spice with vanilla and liquorice. 

70 ml 
£3.75 

100 ml  
£5.50 

37.5cl 
£25 
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If the stated vintage is no longer available, then the closest possible alternative year will be provided. 
 

Wine List 
 
 

Bin Light, Easy Drinking Reds  
 

175 ml 
Glass 

250 ml 
Glass Bottle 

16 Montepulciano d'Abruzzo Rimbaldi 2008 (Italy)       
Made with 100% Montepulciano grown in the Abruzzo Area, about 50 miles east of Rome. 
Deep red colour; yet light raspberry and cherry aromas, well balanced, slightly tannic. 

£21 

17 Chianti, Fattoria Montellori, Tuscany 2006 (Italy)     
Alessandro Nieri’s estate is a great source for sound Chianti. Made from 100% Sangiovese  
Open nose of fresh ripe black cherries. Flavours of black and red cherry with ample acidity and medium tannins. 
The finish is all sour cherry and cranberry. 

£23 

18 Roc d’Opale Rouge, VdP de Mediteranée 2007 (France)    
A combination of Grenache and Merlot, generally harvested at night to retain the flavours,  
Hedgerow fruits combining with fresh damson and chocolate on the nose. 
Bursting with plum flavours and is incredibly easy to drink. 

£4.10 £5.60 £16 

19 Fleurie Cave de Fleurie 2009 (France) 
The prettiest of the Beaujolais Crus. Light and bright and wickedly purple. 

£24 

20 Châteauneuf-du-Pape, Domaine de Cristia 2008 (France)                                             
Baptiste and Dominique Grangeon have seriously increased the reputation of their Domaine, located in Curthézon.  
 
 

 £50 

21 Chorey-Lès-Beaune, Château du Chorey 2008 (Beaune, France)   
Not only does the Germain family own the most impressive building in the village - the eponymous 17th century château 
- but they also have 17 hectares of the most perfectly sited vineyards. Ripe red fruits on the nose, a soft, sensuous well-
balanced wine, fresh acidity. It is beautifully even and approachable, with great purity of fruit. 

£50 

   
 Medium-Bodied and Mellow Reds  

22 Crozes Hermitage  La Matiniere, Ferraton Pere & Fils 2009 (France) 
 

£35 

23 Nero d'Avola Parva Res IGT Sicilia 2010 (Italy)                                                           
This wine is big enough to suit many a palate, sourced from the sunny Sicilian hills, very fruity rich red,  
with vibrant, spicy palate and ripe dark berry bramble like fruit. Very good with tomato influenced  
courses, and equally quaffable on its own  
 

 £17 

24 'The Opportunist' Shiraz One Chain Vineyards 2010 McLaren Vale (Australia) 
A deep, inviting crimson black with an intense cassis, plum and bramble nose . 
 

£20 

25 Shiraz/Cabernet, Outback Chase 2009  (SE Australia)  
Deep-coloured, full-bodied, spicy, lots of rich berry fruit 

£3.60 £4.90 £14.50 

26 Shiraz Pitchfork  Margaret River 2008 (Australia)       
The Shiraz has ripe cherry fruits with chocolaty influences, warming black pepper.  
Spice but no oak to distract from the quality fruit. Perfect with our more rustic dishes, particularly game. 

£23 

27 Forrest Estate Pinot Noir, Marlborough  2008 (New Zealand)  
Lean structure, underlying gamey, red fruit flavours. Classic Pinot texture. 

£5.90 £7.90 £23 

28 Biferno Rosso Riserva DOC Camillo de Lellis, Molise 2007 (Italy/Spain??) 
Outrageous bargain from the rural south. Jancis Robinson wine of the month. Rustic and charming.  

£22 

29 Syrah Belle Vigne VdP d'Oc (France) 
Ripe red plums, soft silky texture and aromatic sweet spice leaving a subtle meaty wintry quality. 
 

£19 
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If the stated vintage is no longer available, then the closest possible alternative year will be provided. 
 

Wine List 
 
 

Robust and Chunky Reds  
175 ml 
Glass 

250 ml 
Glass Bottle 

30 Old Vine Carignan (Mont Rocher)  2010 (France) 
Stunning wine. A whole truck-full of bright, juicy and silky-soft old vine Carignan goodness floods across your palate. Red 
fruits and prettiness abound. A remarkable drop at the price. Massive staff favourite for us 

£18 

31 Merlot (Las Condes)  Central Valley 2009 (Chile) 
A clean and intense aromas of ripe red fruits especially plums, cherries and strawberries accompanied with cinnamon 
notes.  The palate offers these same flavours and confirms a well-balanced wine with soft tannins and a pleasant finish. 

£15 

32 Gevrey Chambertin Les Champs Chenys, Philippe Roty 2008 (France) 
Philippe has been running his own domaine for many years, around Gevrey-Chambertin and Marsannay. Indeed, his Côte 
de Nuits Villages vineyard is actually his back garden, meaning they are amongst his most tended vines! The wines here 
are in every way comparable to the family domaine: ripe, concentrated and complex. 

£70 

33 Beronia Rioja, Gran Reserva 2003 (Spain) 
This wine stems from the old Beronia vineyards - over 50 years old. Red with ochre and yellow tones. Fine and elegant 
bouquet, with certain toasted aromas that develop with aeration towards balsamic, tobacco and leather. Smooth and tasty, 
with a good balance between ripe fruit and wood. Grape: 87% Tempranillo, 5% Graciano 8% Mazuelo. 

£45 

34 Malbec, Finca La Linda, Mendoza (Luigi Bosca) 2008 (Argentina)  
Argentina’s trademark grape variety, although originally known in South of France. 
Characteristically intense red colour and aromas of cherries, aged in French oak for 3 months. 
Great structure, fine and approachable. Perfect with beef or venison 

£4.90 £6.50 £18 

35 Malbec Gala I, Petit Verdot, Tannat, Luigi Bosca 2006 (Argentina) 
Louigi Bosca is a household name in Argentina. This premium cuvee is a unique, yet structured blend. One of the most 
talked about wines in South America. Aged in new French oak for 14 months, with an intense violet colour, ripe red berry 
aromas and delicate hints of vanilla and spice. This full-bodied wine caresses the palate with ripe fruit, vanilla and 
chocolate. 

£35 

36 Moulin d'Angludet  Margaux 2007 (France) 
Charming fruit forward with characteristic Margaux elegance. Ch. d'Angludet has regularly featured on Cambridge College 
High Tables for decades. This, their second wine, is treated with all the same care and includes wine from the estate's 
younger vines. 

£45 

37 Barolo Ca' Bianca Tenementi DOCG 2006 
Cracking vintage. Smells of tar and roses, leathery palate with a good whack of tannin. Needs rich food to be appreciated. 
Deals with tomato sauces, olives, woody herbs very well. 

£45 

 
Sparkling Wine and Champagnes 

 

38 Prosecco Spumante NV Special Cuvée La Delfina (Italy) 
Fully sparkling, lightly fruity and properly dry. Clean and fresh on the palate.  

£20 

39 Moscato Frizzante Piemonte Volpi 5.5% (Italy) 
Late-picked naturally sweet Moscato (Muscat) grapes produce this irresistible fizz. A smell like a bag of sultanas leads on 
to sweet baked-apple fruit. Try it ice cold as a refreshing aperitif (5.5% abv),. 

£24 

40 Joseph Perrier N.V. (France) £38 

41 Joseph Perrier Rose (France) £45 

42 Joseph Perrier Cuvee Josephine (France) £100 

 Rosé Wines  

43 Tempranillo Rosado Centelleo  Vino de la Tierra de Castilla 2009 
Deep and juicy. Lovely drop. 

£25 

44 Rosé, Forrest Estate, Marlborough 2007 (New Zealand)  
Vibrant colour and flavours in this appetising pink – juicy red fruitiness and a hint of sweetness. 

£4.70 
 

£6.30 
 

£18 

 


