myalocarte UWine fMMenu

Lhampagne / Sparkling Wine

1. Prosecco NV Brut Spumante, Le Contesse Porta Leone, Italy.

Easily quaffable, very reviving. £5.00 Gl. £21.50 Btl.

2.Champagne Cuvee NV Georgina, Champagne.

Lemon with a lovely apple note, perfect and reviving. £7.95 Gl. £34.00 Btl.

3.Champagne Billecart Salmon NV Brut.

An insider secret champagne, rich, full with great pedigree. £49.00 Btl.
4.Taittinger Vintage Champagne, France.
An elegant champagne with the fruit reaching impressive levels of rich, creamy intensity £55.00 Btl.
5.Champagne Billecart Salmon Rose NV. The most desirable pink Champagne in the world!
Strawberry character and delicately creamy mousse £65.00 Btl.
White UWines
6. Chenin Blanc 2009, Ben & Rudi Scott Paarl, S.A.
Refreshing and citrusy with lifted green fig and almond flavours. £3.50 Gl. £13.95 Btl.
7. Chardonnay Trebbiano, Luigi Leonardo IGT, Italy. Bright, straw golden in colour.
The bouquet is fresh & lightly aromatic showing fragrant fruit character. £3.75 Gl £15.00 Btl.
8.Sauvignon Blanc 2008, Isabella da Silva. Valle de Rapel, Chile.
More restrained, grassy, fresh style of Sauvignon. £3.95 GL. £17.00 Btl.
9. Pinot Grigio 2009, Francesco Scritti, Veneto Italy.
A stunning example of Pinot Grigio, lemon with lime peel and mineral qualities. £4.25 Gl. £18.95 Btl.
10. Torrentes La Daniela Finca, 2008, Mendoza. Argentina.
Striking floral nose is delicate & aromatic. £19.95 Btl.
11. Sauvignon Semillon 2007, Domaine Daniel Oliver. Bergerac.
The Semillon softens out the Sauvignon Blanc and makes it far more interesting. £20.50 Btl.
12. Pinot Blanc, 2008,Villa Wolf, Mosel.
From winemaker of the year Dr. Loosen. Wonderful rich full bodied with peachy flavours. £23.50 Btl.
13. Rueda Ermita De Nieve 2007. Rueda fresh, made from Verdejo grapes,
a tremendous Sauvignon alternative-Guava, pear and passion fruit abound. £26.00 Btl.
14. Sauvignon Blanc 2009, Kotare Vineyard, Riversleigh Estate Marlborough, NZ.
Classic elderflower, grassy notes from ripe, ideal situated Sauvignon vines. £28.50 Btl.
15. Macon Charnay 2008, Domaine Didier Tripoz, Burgundy. Dry unoaked chardonnay
from the superb village of Charnay, Perfectly balanced, an excellent marriage of fruit & mineral character. £29.00 Btl.
16. Chardonnay 2007, Hawk Crest Napa Valley.
2nd wine of award winning Stag’s Leap, Ripe fruit flavours and a butterfly kiss of oak. £31.00 Btl.
17. Sancerre 2008, Domaine Paul Prieur Loire. Bench mark Loire Sauvignon,
the home of Sauvignon Blanc with cut green apples and great finesse. £39.00 Btl.
18. Chablis 2008, Domaine Saint Marc Brocard Chabilis.
Mineral and delicate floral tones with citrus weight. £41.00 Btl.
19. Pouilly Fume 2007, Domaine Chatelan Loire.
Elegant with fine balance, aromatic and clean Sauvignon Blanc. £42.00 Btl.
20. Meursault Les Chevalieres 2007, Domaine Buisson Burgundy. indulgent peach, apricot,
buttery toast & plenty vanilla, great example of a leading estate in this front line Burgundian village. £60.00 Btl.
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Red Wines

21. Cabernet Shiraz Merlot, 2009, Ben & Rudi Scott Paarl SA. A great all rounder full bodied wine
for all occasions. Berryish Cabernet blended with spiced Shiraz & underpinned with earthy notes. £3.50 Gl. £13.95 Btl.

22. Cabernet Sauvignon 2008, Finca Lucia Chile.
Blackcurrants and mulled wine spice notes almost xmas pudding-like.

£3.75 Gl. £14.50 Btl.

23. Merlot 2008, Santa Rosato, Chile. A deeply coloured wine which has a great richness & concentration in the

mouth. Ripe, plush & lots of berry & plum aromas. Concentrated & extremely well balanced.

24.Sangiovese, Luigi Leonardo IGT Italy.
Incredibly easy to drink, ripe cherries & berries.

25.Shiraz 2006, Fitzgerald Old Vine S.E.Australia. Soft, more jammy style of
Shiraz, velvety and appealing form the smoky edge to the dark berry flavours. Big wine.

26. Rioja 2005, Domino Nasarre Crianza Rioja Tempranillo.
Aged for 18 months in old American oak barrels for classic Rioja flavours .

27. Cabernet Franc Merlot 2007, Daniel Olivier Bergerac.
A must for Claret drinkers, intriguing savoury flavours, dark berries & plums.

28. Malbec 2007, Casa Juanita Mendoza, Argentina.
Hefty deep fruited red wine style with great warm structure.

29. Cotes du Rhone Villages 2007, Les Grange Rhone.
Very well made Southern French red with herby, warm fruit and a lovely earthiness.

30. Pinot Noir 2008, Domaine Didier Tripoz Burgundy.
Excellent pure Pinot Noir flavours with fresh woodland notes.

31. Morgon 2008, Domaine Gry Sablon Beaujolais.
One of the fuller Cru Beaujolais fleshy, plumy and elegant.

32. Merlot 2005, Hawk Crest Napa Valley.
2nd wine of award winning Stag’s Leap. Lush aromas of purple plums & red berries.

33. Chateau Cassagne Haut Canon, 2004, Canon Fronsac, Bordeaux.
Smooth development and open, generous and voluptuousness, riding on silky tannins.

34. Chateauneuf du Pape rouge 2007, Domaine Cigalons Rhone.
Grenache fruit, ably supported by Syrah and Mourvédre, a silky savoury, triumphant wine.

35. Barolo 2004, Stefano JW. Warm and powerful, considered to be the finest of Italian reds.

Rosse USines»

35. Castilluzar 2008, Bodega San Salvador, Navarra, Spain.
Pungent redcurrant and strawberry aromas are enlivened by orange peel and flowers.

36. Organic Rosato Sangiovese 2008, Sgarzi Luigi Italy. Elegant red summer fruits.

37. Rose de Costier de Nimes 2007, Chateau Mas Neuf, Costieres De Nimes.
An explosive nose of crushed strawberries and cherry, the palate is dry and refreshing.

38. Sancerre Rose 2008, Domaine Paul Prieure, Loire.
Pinot Noir rose, delightful gloriously fragrant, the world’s most exclusive pink!

Desssert USirnes»

39. Chateau Calabre, Semillion 2009, Bergerac.

40. Monbazillac Lancienne Cure 2007, Bordeaux.
Acasia, peaches & hints of citrus frujits with crystallised ‘Mirabelle’ plums.

£4.00 Gl £15.95 Btl.

£4.25 Gl. £16.50 Btl.

£4.50 Gl. £17.50 Btl.

£18.50 Btl.

£19.50 Btl.

£20.00 Btl.

£20.50 Btl.

£25.00 Btl.

£26.00 Btl.

£34.00 Btl.

£36.50 Btl.

£55.50 Btl.

£57.50 Btl.

£4.25 Gl. £15.50 Btl.

£5.10 Gl £19.00 Btl.

£23.00 Btl.

£39.00 Btl.

£5.00 Gl. £18.00 2 Btl.

£22.00 V2 Btl.



