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Wine List 2010
CHAMPAGNE AND SPARKLING

1. HOUSE CHAMPAGNE (France) £30.00
Made from carefully selected Pinot Noir and Pinot Meunier, all rolled into a full bodied style. Rich, fresh and fruity, this fizz represents fantastic value for money.
2. PALMER CHAMPAGNE  BRUT (France) £36.00
The reputation of a Champagne House often lies with the quality of its non vintage offering. Palmer Non Vintage has style, suppleness of flavour, balance and freshness in abundance.

3. FRESITA SPARKLING (Chile) £12.00
Handpicked Sauvignon Blanc and Chardonnay from Chile are blended with select Patagonian strawberries to produce a sparkling wine that is guaranteed to put you in the pink!
4. PROSECCO ITYNERA (Italy) £12.00
A price fighting Prosecco that has crisp clean fruit flavours with a dry finish supported by a fine mousse.

5. WILLOWGLEN SPARKLING (Australia) £12.50
It’s clean and grapey with lime and fruit-salad aromas and flavours, easy texture and attractive softness... it is an appealing sparkler of good quality - and look at the price
WHITE WINES

1. PONTE PIETRA WHITE 2009 (Italy) £10.45
Considered by consultant winemaker Matt Thompson to be the best vintage yet of the Ponte Pietra, this is a zesty, aromatic wine, with light perfumes of white flowers and a touch of almonds on the nose.On the palate it is fresh and vivacious with a crisp finish.

2. CALUNGETTA PINOT GRIGIO 2009 (Italy) £11.95
An Italian equivalent to French Pinot Gris. Made from handpicked Pinot Grigio from 20 year old vines. The wine exhibits a fine, delicate almond aroma, with a dry, full bodied flavour.

3. WILLOWGLEN SEMILLON CHARDONNAY 2008 (Australia) £11.95
Delicious full flavoured blend with plenty of juicy fruit character. A great glass of wine from the super 2008 vintage.
4. FOOT OF AFRICA CHENIN BLANC 2008 (South Africa) £11.95
 Rich tropical, lime and guava aromas show on the nose and are complimented by a long, full, crisp aftertaste. This wine is easy drinking with a good balance of Chenin Blanc flavours that compliments various dishes.
5. SANTA RITA SAUVIGNON BLANC 2008 (Chile) £11.95
Intense fruity aromas with a subtle hint of citrus. On the palate there is a great concentration of fresh grapefruit and subtle asparagus flavours, with an elegant fresh acidity, and a lovely length.
6. FAIRFIELDS SAUVIGNON BLANC 2009  (New Zealand) £12.95
A superbly priced Marlborough Sauvignon with crisp fruit flavours and a dry finish, 

RED WINES

1. PONTE PIETRA RED 2009 (Italy) £10.45
Named after the historic roman bridge which spans the river Adige in Verona, Ponte Pietra is a juicy blend of Merlot and Corvina with gentle, supple tannins. This makes for soft, easy drinking with all types of food, but it is equally good by itself.
2. LOS LLANOS RESERVA TEMPRANILLO 2006 (Spain) £11.50

A medium bodied, soft and fruity red made from Tempranillo. This Reserva has been aged for a minimum of 6 months in American oak. Ideal with grilled meats or stews.
3. TANGUERO MALBEC 2008 (Argentina) £11.50
Full flavoured Malbec with hints of chocolate and spice and a soft, rounded finish. Ideal with meat based dishes, hard cheeses and chocolate desserts. Medium weight
4. WILLOWGLEN  SHIRAZ CABERNET 2008 (Australia) £11.95
This Shiraz driven blend has a deep red colour with purple hues. The Spicy berry fruit aromas continue with rich berry fruit flavours with spicy notes and subtle sweet vanillin oak. An easy drinking wine with soft tannins and a full finish. An excellent accompaniment to meaty pizza.
5. GRAN SASSO MONTEPULCIANO 2008 (Italy) £11.95
This Italian Classic is aged for 6 months in stainless steel, without a touch of oak. This well-balanced wine has plenty of colour, a plush mouth feel, crammed full of juicy fruit flavours and a rich chocolaty finish. Perfect with red meats and tomato based Italian dishes.
6. COTE DU RHONE PARALLEL 45 2007 (France) £14.50
Named after the 45th Parrallel ,which crosses the Rhone Valley passing through some of the vineyards belonging to Maison Paul Jaboulet. A blend of Grenache and Syrah, the wine has rich berry fruit aromas and a smooth complexity. 2007 is drinking beautifully now.
