QOur Wine [ istis created bg The Oxford Wine Compang

WHITE
Glass Glass Bot‘cle

175ml 250ml
Dry, [Herbaceous or aromatic

1. Hutton Ridge Chenin Blanc, Coasta] Region, South A}Crica 2007 £345 £4.60 £12.95
Delighbcuuy fresh crisp aromatic wine with good fruit and aciditg.

2. Sanclg Kic{ge Sauvignon Blanc, New /ealand 2007 £4.95 £6.60
£19.25
A Iovely ﬁrcsh, livelg aromatic and Passion fruit nose and long

crisp acidity. | his wine is srown on sandy soils very close to the
P Y g Y Y

seain the Nelson area of the 50uth lslancl.

3. SC}‘H]CI [ state, Ries!ing, Parossa va”eg Australia 2006 £21.00
(lassic Parossa Riesling slﬁowing a lifted floral bouquet and delicate

but intense stee|3 fruit flavours of lemons and riPe limes

4. ]sabcl E_statc Sauvignon Blanc, New anland 2006 £29.90

Froma vincgarc{ which used to SUPPIH the grapes for C]oudg Bag.
Very classy, celery-scented wine, partly fermented in French oak,
whose ripe delicate style is full of juicy fruit. “One of the
strongest contenders for the C]ouclg Bag crown”.

Bone drq, Delicate
5. Finot Grigio, \/i”a Silvia, ]taly 2007 £345 £4.60
£12.95

Simplc crisp c1r3 lfgl‘zt whitc, from Veneto in northern ]ta|9.

6. Petit Chablis, Justin Nocevin, ["rance 2006 £5.75 £7.65 £21.95
T]’wc usual mineral qualitics you expect from Chabhs and from a
toP grower. I:abulous value. Complex & stcelg with goocl Iength

7. Saﬂcerre, Domaine Cherrier 2006 £25.00
Thisisa traditionang stglccl Sancerre grown on cha”<3 soils that
shows the tgPical Sauvignon Blanc characteristics of goosebcrrg
and blackcurrant fruit backed up }39 fine mineralitg.

8. Chablis fer Cru, Céte de Lechct, Domaine des Malandes 2005 £352.00



Absolutclg classic Chablis from this excellent Proclucer~ bcauthcu”g

balanced with firm sappy aPP]c Fruit, stcc|3 mincrality and savoury

character that Iingers for ages on the Pa|ate. This puts a sPring in your

step! Fine qua|it9 here: very clean pure wines that keep well' Decanter Magazine

Glass Glass Bottlc
175ml 250ml

Juicy, fruit driven, unoaked

9. Rio Alto Sauvignon, Chile 2007 £3.65 £4.85 £13.95

CrisP and drg with melon and citrus fruit overtones.

10. Macon \/i”ages, (Chateau de Mirande, [France 2006 £4.75 £635 £18.25
(lassic southern Burgunclg, no oai(ing, fresh and Fruity
with good clcpth of flavour

if. 51’”5 Mid On Sauvignon/Semi”on, (lare \/a”eg, Australia 2006
£24.95

(Good strong Sauvignon B|anc nose with sl‘werbertg crisp fruit
and re)crcshing acidity

Full lavoured, oaked
i2. Cranswick estate "Lakesicle”semi”on charclonﬂay Austra!ia 2007 £3.75 £5.00 £14.50

An casy drinking, attractive Fruitg wine with a citrus nose and
balancing aciclftg. ]t possesses the classic Peaches, Figs and cashew

nuts POWCT‘ O]C gOOCl Charclonnag.

i3. Saint~Aubiﬂ fer Cru, C!os du Fitangeret) Domaine Gérard Thomas 2006 £359.00

Honcg and hazelnut dominate in this rich well-balanced wine. [Tantastic

vintagc grab it well it lasts.

i4. Fuligng Montraclﬂet fer Cru, \/ici”es \/igncs, Vincent (irardin 2004 £49.00
Dc|icate firm Poised nose showing gooc! oak usage and l‘zigl') levels of
complexit}j in this 1er Cru. An excellent Iong finish backs this up.

ROSE

Glass Glass
Bottle

15. Finot Grigio Rosé, | a Delfina, [taly 2007 £3.65 £4.85 £14.50
The Pink hue comes from the brief contact with the darker
skins of the Finot grape as tl’xey riPen in late autumn. Grapeg

with cherrg flavours.



16. (_otes de Provence Ros¢, (Chateau Montaud, [France 2007 £43%5  £5.85 £16.95
Stone clry rosé with fresh strawberr9 fruit.

17. Sancerre Ros¢, Domaine (Cherrier 2006 £25.00
CrisP and re]cres]ﬁing with a mineral steeliness from the Finot Noirgrapc
Onlﬁ 1% Procluction is rosel

RED
Giass Glass Bottlc

175ml 250ml
Ligh’c, Delicate
18. Vina Amate Rioja, Spain 2007 £595 £5.25
£14.95

Soft fruit driven creamy wine.

i9. Finot Noir, Jean d’A]ibertj [France 2005 £450 £6.00 £16.95
Superb value Finot Noirl T his is casy going with flavours of
chcrrg and red }Jcrrg fruit, a hint of earth and sPice, )qeshg
tannins and re{:reshing aciclitg. A subtle delicate red.

20. f:leuriq Domaine de Kober‘c 2006 £6.25 £8.%5 £24.00

Medium wcig]qt, highlg drinkable andjuicg wine from one of
the ten Bcaujolais Crus- very rcmcreshing.

Juicy, Medium bodied
21. [Hutton Ridge SI'ﬁraz/Cinsau]r, Coastal E)Con, SA 2005 £345 £4.65
£12.95

A soft yet rich and peppery wine.

22. [orge Mill Pinotage South Africa 2006 £4.75 £6.35 £17.95
(lassic fruit filled South African Finotage from vinegards

to the north of Cape T own, this isjuicy and full onammg fruit

23. Chéteau Le Feg, Cru Bourgeois, Borcleaux 2004 £27.95
Deep, rich smooth textured Borcleaux. A blend of chewg

cabcrnet sauvignon and guts\tj mer]ot.

24 Douro, Qyiﬂta dela Rosa, Fortugal 2005 £26.00
DCCP rich ve|vet5 red aged in Fortugucsc oak. Voted No1 red wine
in the whole of Fortugal in 20071

Spicq, Fepperq, \/\/armirxg;



25. Wild Fig Réserve Merlot, [Trance 2006 £3.65 £4.85

Fromjust up the road from Monpe”ier in the South of France
comes this lovely Fruity little wine, light and tannin free.
A goocl quaging wine.

G]ass Glass
175ml 250ml

26. The Cover Dirive! Cabemet Sauvignon, C]are \/a”eg Australia 2005

E_xcc”cnt Cabemc’c characteristics with good structure, older oak and
soft tannins. Made 133 Jim barr3 whois a hugc cricket fan!

27. Chétcaunch du Fapc, Domaiﬂc Duclaux 2004
The Family can trace its history back to i 627 andits domain lies close
to that of Jerome Quiot. | he wine has a great concentration of colour
and flavour, with a balance of fruit and tannin that ensures further

maturation in bottle for 10to 15 years.

]ntense, concentrated

28. Luigi Bosca, Malbec, Reserva, Argcntina 2005 £5.85

Made from old vines this is a rich, intense wine with berr3 and

spices on the Pala’ce with a hint of pepper. |t has been aged

for 12 months in oak casks.

29. Cl‘néteau la Clagmore, | ussac St‘ Emi]ion, Bordeaux 2004
Situatcd in | _ussac St Emilior\ to the east of Borcleaux, this estate has
%2 hectares of vinegarcls Planted on Ferruginous sancig soils, which are rich
]n iron cleposits. The vines are 15 years old and are Plantccl on south {:acing
slopes, ideal for the Merlot grape varicty. After a controlled low temperature
fermentation in stainless steel the wine was aged in a mixture of new and
old [French oak for 18 months creating a delightfully rich style with flavours
of Plum and cedar wood. This dc!ight)cul wine has gained quitc a rePutation
inrecent years. Therc is 80% Mer|ot in the blend. Onc of our best sellers!

30. Vina | ondonia Reserva, LoPez de [Heredia, Rioja, SPain 1999
The Fami]g aims to Produce the supreme Rioja, Thisisa cleeP rich example

£7.80

£13.95

Pottle

£24.95

£47.00

£22.95

£34.00

£46.00



which has been agcd in Borcleaux barrels for those who like an older
wine, clrg and strong.

3 1. Nuits St. Georges, Ber’crand Ambroisc, 2005 £5%.00
Comp|ex wine with dried fruits and raisins on the nose combined with

excellent cleptl’w and concentrated fruit lcading toa Iong aromatic finish

CHAMPAGNE
Glass Bo’ctlc

i25ml

32. | aurent Perrier NV £7.50 £42.00
This non-vintage is cirg, Iiglﬁt and elegant with the subtle
Bouquet and body of its Principal grape varietg, Cl’xardonnag

33, Bo”iﬂgcr SPccia] Cuvée £59.00
This quintcsscnce of the Bo”ingcr stgle with an average of
60% FPinot Noirand 25% Charc{onnag in the blend. ]t is one
of the few remaining Familg owned and run Champagne houses
having been founded in 1829

34. | aurent Perrier Ros¢ £63.00
Frobably the leacling rose around at the moment. Distinctive,
not only }39 its unique bottle sl’wape but also }33 its classic

consistent flavour

35. Veuve Clicquot Fonsar&injlool \/intage £74.00
Richer and fuller than Yellow | abel and on|9 released when mature,
but will clevelop with extra bottle age.

DESSERT WINE
(Glass Half

Bottlc

i 0Oml

36. Moscatel de Setubal, J.F.Vinhos 2001 £3.95



GoIc{ Meclal ]WC 2006 “Brig]ﬁt micl-golcl centre. Long Pa]c lemon rim
Rich, raisney and Fruitg. ]nviting nose; sweet, rich and Powchul.

(Good Ieng‘clﬂ” (Golden colourintense aromas — orange zest, raisins,

Figs and walnuts. Rich and full but with balancing aciclitg.

37. (Chateau Coutet, 1er (Cru (Class¢, Parsac 1998 £36.00
(Golden colour. Love|3 lifted nose with a touch of oak, spice and lemon
notes on the Palate this is quite fat textured with sPice, toast,
marmalade and barleg sugar. Livelg acidi‘qj is masked }33 the richness
of the texture, very goocl.



