
 
 
 
 
 

Welcome 
 
 

Please enjoy our wine list, we have put it together from wines we have loved and over the 
years and new ones we have tasted more recently. There is something for everyone and 

something for all occasions.  
 

Many of our winemakers are personal friends of ours and we have dedicated a page to the 
Braida estate, Michele Satta and Primo Franco as their wines are of special note.  

 
We have a few one offs, rarities and Magnums that we have bought at auction, they are 

priced sensibly for our guests to enjoy.  
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Prosecco 

 
Primo Franco is a great friend and  renouned as one of the finest producers of prosecco in Italy, wines are 
delcious, fresh and creamy. Prosecco is good for drinking at any time of the day, especially the morning. Primo 
describes his wine as having round not square bubbles, it’s a beautiful smooth drink! 

 
NV  Prosecco Rustico - Nino Franco      £32 

Very fine and crisp with elements of golden apple. 
 

2009  Prosecco Rive San Floriano – Nino Franco     £37 
The grapes for this wine are grown in the only walled vineyard in Valdobbiadene.  

 

2009  Prosecco Cartizze – Nino Franco      £45 
Aromatic tropical fruit flavours. The Cartizze has just been awarded the highest accolade from the  
Italian Sommelier Association. 

 
2008  Grave di Stecca – Nino Franco      £48 

Great balance and finesse to this wine mineral notes and citrus just rated 5 stars the finest     Prosecco tasted. 

 

Rose 
 

 
NV  Faive – Nino Franco       £34 

Faive means sparks from the fire – a good description to describe primo’s first rose 
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Champagne  
 
Non Vintage  

 
NV  Louis Barthelemy Amethyste      £45 

Louis Barthelmy has been achieving rave reviews, lovely clear champagne with notes of citrus peel. 

       Half Bottle  £26 

 
NV  Billecart Salmon Brut Reserve      £55 

Elegant aromas and freshness, real harmony and balance , this is a fabulous champagne. 

         Half Bottle  £30 

 
  
 
Rose  

 
NV  Louis Barthelemy Brut Rose        £65 

Extremely clean and refreshing, this bottle is a pleasure to drink. 

 
NV  Billecart  Rose          £95 

Extremely clean and refreshing, this bottle is a pleasure to drink. 

       Half Bottle  £50 
 
 
  

Vintage  

 
     
2002  Louis Barthelemy Saphyr       £65 

A refined champagne with depth and complexity. 
. 

1998  Louis Barthelemy Saphyr Blanc de Blanc   Magnum £190 
  A recnt  addition 100% Chardonnay drinking perfectly. 

 
1995  Louis Barthelemy Saphyr Blanc de Blanc   Magnum                £200 
  Quite simply delicious 

 
1995  Bollinger  Grande Annee       £175 
  A Full bodied style of champagne, really delicious 

 
1990  Louis Roederer “Brut vintage”      £150 
  Herbal complexity with a yeasty, bready character. Satisfying in a savoury style. 

 

 
 
 
 
 
 
 
 
 
 
 



 5 

Our recommendations from the wine list 

 
2008  Grave di Stecca – Nino Franco      £48 

Great balance and finesse to this wine mineral notes and citrus just rated 5 stars the finest Prosecco tasted. 

 
2009  Picpoul de Pinet – Cave de Florensac      £21 

A bouquet of sea air, white flowers and lime, this wine is dry and delicious. 

 
2005  Muscadet Signature – Nicolas Choblet                 £23 

With just over 5000 bottles produced this 2005 Muscadet is rare, it drinks better than some Chablis. 

 
2009  Xarel Lo – Ferret Guasch – Penedes                  £26 
  Blended by Mitch and our sommelier Tim. 

 
2008/9 Soave Motto Piane – Antonio Fattori – Veneto    £32                   

An unusual soave with loads of oak. Voted best white by decanter. 

 
2006  Il Fiore Langhe Bianco –Braida-Piedmont                            £34 
  Dry flavour, but full and lasting taste. Great with the local sea bass 
 

2009  Albarino – Mar de Frades                                                                                                      £36 
The vineyards look over the ocean this wine is at its best with a plate of seafood  

A really fresh wine.                                                                                                 Magnum         £73     

 
2009  Pinot Grigio Ramato – Paolo Sacchetto     £25 
  A beautiful copper pink colour made in the traditional style, its wonderful. 
 

2009  Merlot – Les Acanthes-VDP d’Oc      £19 
  A fruit bomb packed with wonderful ripe, spicy fruit. 
 

2007  Rioja Single Vineyard – Ramon Bilbao-Rioja     £22 
This drinks like it costs twice as much, loads of fruit – a really good rioja. 

 

2006 Refosco - Conte Brandolini D’Adda -Friuli     £27 
 Another gem from Brandolini, very smooth and delicious.  

 

NV Treanni - Conte Brandolini D’Adda- Friuli     £34 
 The wine is a blend of merlot, cabernet franc and refosco from three recent vintages  

(the 2005 refers to the most recent release). Brandolini refers to this wine as an “everyday wine with character.” 
 

2006/7  Cruz de Alba – Ribera del Duero                                                                                          £36 
Well-balanced, tasty and suggestive – great with grilled red meat. 

 

2006/7  Bricco dell’Uccellone Barbera d’Asti - Braida-Piedmont   £85 
The best wine on the list, you’ll love it.         

 

2004  I Collazzi – Fattoria I Collazzi-Tuscany     £75 
                  Cabenet Sauvignon, Merlot & Cabernet Franc 

Seductively smooth and generous you can’t help but love this, especially with a juicy rare steak. 
Very full bodied. 
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Italian White Wines  
 

2009  Preludio Chardonnay – Paolo Sacchetto - Veneto    £22 
  Wonderful, slight richness, this wine is drinking beautifully. 

 

2008/9  Insolia – Valle dell’Acate – Sicily      £27 
  A Local grape, really delicious, fresh,dry and citrus.  

 
2009  Traminer Aromatico - Conte Brandolini D’Adda – Friuli   £29 

An Intense and aromatic Gewurtztraminer. 
 
2009 Sauvignon Blanc - Conte Brandolini D’Adda - Friuli    £29 
                          A characteristic aromatic nose with  green pepper, banana and melon, 

 really delicious. 
 

2008  Pinot Grigio – Antonio Fattori – Veneto     £29 
  One of the best pinot Grigios 

 

2007  Zagra – Valle dell’Acate – Sicily      £29 
Zagra is a blend of Insolia and Grillo. Full and almost Gewurztraminer like, unusual and dry. 

 
2008 Soave Motto Piane – Antonio Fattori – Veneto    £32                 

An unusual soave with loads of oak. 
 

2006  Il Fiore Langhe Bianco –Braida-Piedmont                            £34 
  Dry flavour, but full and lasting taste. Great with the local sea bass 

 
2007  Re di Fiori Langhe Riesling – Braida                                                                                    £38 
  A great Riesling from this fantastic producer.  His first vintage of Riesling. 
 

2008  Costa di Giulia – Michele Satta-Bolgheri    (Half bottle available)  £39 
Vermentino and Sauvignon Blanc blend, this wine displays wonderful pink grapefruit flavours. 

 
2006  Asso di Fiori Langhe Chardonnay –Braida- Piedmont    £48 
  If you like big white burgundy you’ll love this, plenty of flavour, delicious 
 

2007  Giovin Re Viognier – Michele Satta-Bolgheri    £68 
Incredibly vast sensations of fruit, apricots and citrus, winning 
Recognition everywhere. 

 
 
 Austrian White Wines  
 
 
2009   Gruner Veltliner-Spiegel-Heidler      £31 

Coming from Weingut Heidler’s organic operation, there is a real mineral earthiness to this gem 

 
2006/7  Gruner Veltliner-Achleiten-Prager      £77 

A Phenomenal Austrian wine with astounding aroma and flavour, this is youthful, fresh and completely dry with 
rapier-like acidity. A must try. 

2005/6  Reisling Wachstum Bodenstein-Prager     £81 
Featuring a reticent green fruit with a mint nos. the palate is very dry but really herbal. 
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Iberian Peninsula Whites 
 
2009  Xarel Lo – Ferret Guasch – Penedes                  £26 
  Blended by Mitch and our sommelier Tim. 

 
2009  Tonnix  – Quinta de la Rosa – Douro                 £28 
  Clean, fresh vibrant wine we like to dink with seafood. A blended wine by Mitch and Mark Hix 
 

2009 Rioja Blanco Viura – Ramon Bilbao      £27 
 Exotic fruit with a lick of Oak. 

 
2009  Albarino – Mar de Frades                                       £36               

The vineyards look over the ocean this wine is at its best with a plate of seafood.      Magnum          £73     
 
2008  Po de Poeira-Jorge Moreira      £48 
                                       

 
French White wines 
 
2009  Sauvignon Blanc Vin de Pays Retz – Nicolas Choblet  - Loire Valley              £19 

A Lovely seafood wine from a young ambitious winemaker  

 
2009   Sauvignon/Semillon - Chateau Le Raz – Bergerac                £19 

A great country wine lovely with fish and salads. 

 
2009  Viogner - Les Acanthes-VDP d’Oc                  £21 

Fresh and lively wine lovely with shellfish. 

 
2009  Picpoul de Pinet – Cave de Florensac – Languedoc    £21 

A bouquet of sea air, this wine is a little floral but still bone dry. 

 
2009  Les Tours – La Hitaire- Gascony                  £21 

 A smooth and understated wine, everyone loves it, very elegant.  

 
2009  Muscadet le Pavillon – Nicolas Choblet (Half bottle available)               £21  

A Delicious Wine from a great young winemaker, really clean and fresh. 

 
2005  Muscadet Signature – Nicolas Choblet                 £23 

With just over 5000 bottles produced this 2005 Muscadet is rare, it drinks 
better than some Chablis 

 
2008  Sauvignon St Bris – Clotilde Davenne - Burgundy    £26 

Clotilde was a winemaker for 17 years for the famous Brocade brand, 
 this is one of her first personal wines – amazing. 

 
2007  Bourgogne Blanc – Clotilde Davenne - Burgundy                   £26    
  Drinking perfectly with that classic minerality. 

 
1999  Muscadet Grandlieu – Nicolas Choblet                 £28 

This wine is left on its Lees for 7 years prior to bottling. The wine shows amazing freshness. 

 
2008/9  Petit Chablis – Clotilde Davenne - Burgundy                   £32    
  This Petit Chablis comes from young vines indeed its well worth the Chablis name, lovely and fresh. 

 
2009  Pouilly Fume – Domaine Barillot –Loire Valley                                                                £31   

Lively and intense, delicious. 

 
2008  Sauvignon St Bris Vieilles Vignes – Clotilde Davenne - Burgundy  £35 

Made from 100 year old sauvignon from old vines. This wine is similar to Sancerre. 
  Perfect with all seafood  

 
2009  Sancerre – Jean–Jacques Bardin – Loire Valley                    £34 
                                  A small producer, this is a delicious wine, great with shellfish     
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2008  Saint Veran – Vincent Besson – Burgundy                     £35 
  A floral wine with lime and citrus aromas, lovely.  

 
2008  Pouilly Fuisse – Vincent Besson – Burgundy     £38 
  A classic Fuisse with a great deal of freshness. 

 
2008  Chablis – Clotilde Davenne - Burgundy                                                     £38 
  A classic style of steely mineral Chablis, an ideal partner to seafood  
 

 
 

 
Fine and Rare Whites 
 
2008  Chablis 1er Cru Montmain – Clotilde Davenne - Burgundy   £46 
  A great vintage really delicious, great with a chunk of turbot or red mullet 
 

1996  Pinot Gris  Reserve– Trimbach – Alsace     £71 
  A wonderful and seductive wine. 
 

2007  Meursault  – Jean-Michel Gaunoux -Burgundy                     £75 
  Classic delicious Meursault with great richness on the palate. 
 

2006  Puligny Montrachet 1er Cru Les Pucelles – Alain Chavy – Burgundy  £88 
This Puligny has a good deal of concentrated lemon and orange fruit and powerful mineral notes, and drinks 
beautifully with the fresh Brixham fish. Excellent length 

 

2006  Puligny Montrachet 1er Cru Les Clavoillon – Alain Chavy – Burgundy  £88 
 

2007  Chassagne Montrachet Les Chaumees – Vincent et Francois Jouard Burgundy £99 
 
2006                        Chablis Grand Cru Les Clos - Domaine Garnier - Burgundy                                        £98 
                                          Superb  Chablis just starting drink, great depth to this wine. 
 

2001  Puligny Montrachet 1er Cru Les Perrieres – Etienne Sauzet - Burgundy                £132 
  Superb intensity as the wine hits the palate. 
 

2004  Meursault 1er Cru La Goutte D’or – Arnaud Ente                  £159 
Quite simply amazing 

 

2002  Clos de Vougeot Blanc – Domaine de la Vougeraie - Burgundy            Magnum   £300 
  There is a marvellous balance of sensual fruit and minerality with a terrific, persistent aftertaste.  
 

Grand Cru Corton Charlemagne 
 
2004                  Corton Charlemagne Grand Cru – Etienne Boillot - Burgundy                                £155 
2002                  Corton Charlemagne Grand Cru – Bonneau du Martray - Burgundy                £150 
2000                  Corton Charlemagne Grand Cru – Louis Latour - Burgundy                 £185 
  Louis Latour produces wines that  are consistant and delicious. 

2000                  Corton Charlemagne Grand Cru – Oliver Leflaive - Burgundy                 £185 
 

 
Domaine Coche Dury 
 
The wine of Coche –Dury are extremely rare, the wines are a delight to add to our list. Aligote is the grape 
variety ideal to compliment seafood. 
 
1999  Bourgogne Aligote                                                         £73 
1998  Bourgogne Aligote                                                        £73 
1996  Bourgogne Aligote                                                        £85 
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Domaine Vincent Leflaive 
 
2004/5  Bourgogne Blanc                        £74    
2006  Puligny Montrachet                                        £125 
2004  Puligny Montrachet 1er Cru Les Pucelles                     £235 
2002  Puligny Montrachet 1er Cru Les Folatieres                     £277 
 

Domaine Comtes Lafon 
 
2003  Meursault 1er Cru Clos de la Barre                      £200 
2003  Meursault 1er Cru Desiree                      £220 
2002  Meursault 1er Cru Desiree                      £180 
2002  Meursault 1er Cru Perrieres                     £388 
2005  Montrachet                       £900 
2000  Montrachet                       £1100 

 
Montrachet 
 
Montrachet is without doubt the greatest and rarest wine in the world, we have purchase a few bottles from 
the best producers. 
 
2006  Montrachet -  Bouchard Pere & Fils                         Magnum   £950 
2005  Montrachet – Comtes Lafon                                 £900 
2000  Montrachet – Comtes Lafon                                 £1100 
2004  Montrachet – Etienne Sauzet                                 £415 
 

Rhone Whites 
 
2007  Coudoulet De Beaucastel-Blanc      £55

 Displaying With aromas and flavours of tropical fruits, lychee nuts, white peaches and flowers, this wine              
  has great fruit as well as terrific acidity. 

2006  Chateau de Beaucastel-Blanc                      £120 
Almond, pine nut and pineapple make up the exotic palate, taking you back to your favourite al fresco lunch. 

 
Two absolutely amazing whites from the Rhone Valley, from the best producer. 
1990  Chateau Fonsalette Reserve – Rayas                                                      £110 
1998  Chateau Rayas Reserve – Rayas                                                                    £190 
 
   

Muscadets 
 
Pierre Luneau-Papin’s is a wonderful producer, these bottles come directly from his personal cellar at the 
winery winery. These old vintages express a wonderful freshness for wines that are typically drunk within a 
year of production, supply is very limited and you will be surprised at the flavours that have developed, any of 
these wines are superb with shellfish, enjoy them while you can. 

 
 

1995  Muscadet Le L’D’Or  – Pierre Luneau – Papin    £33 
Lemon golden hue, very lemony with a touch of freshness. This wine seems dry, perhaps a little herby and salty. The 

palate is fairly lean with an attractive sour character but not much. A well rounded wine which still has potential. 
 

1993  Muscadet Le L’D’Or  – Pierre Luneau – Papin    £36 
Aromas of peach stone , with exotic and smoky fruits and pne kernels backed up by a stony sea salt minerality.  
Nicely textured dry and forceful but gentle and grippy. 
 

1989  Muscadet Le L’D’Or  – Pierre Luneau – Papin    £43 
The palate is fresh and precise, delicious flavour full of character and substance. 
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Rose Wines  
 

  
 
2009  Pinot Grigio Ramato – Paolo Sacchetto - Veneto     £25 
  A beautiful copper pink colour made in the traditional style, its wonderful. 

 
2009  Tonnix Rose – Quinta de la Rosa – Douro                 £28 
  Clean, fresh vibrant wine we like to dink with seafood. A blended wine by Mitch and Mark Hix 

 
2007  Bolgheri Rosato – Michele Satta- Bolgheri     £30 

Lots of fruit a great wine for the summer. 
 

2008  Sancerre Rose– Jean–Jacques Bardin-Loire Valley    £33 
Pale Salmon colour, fresh bouquet and silky smooth on the palate exquisite. 

 

2009  Roseus– Corteforte - Veneto      £33 
  Extremely rare only 3000 bottles produced 1500 are drunk by the producer. 

 
 

Italian Red Wines  
 
 
2006 Refosco - Conte Brandolini D’Adda -Friuli     £27 

Another gem from Brandolini, very smooth and delicious.  

 
2006              Trescone-Lamborghini-Umbria      £28 

This blend of Sangiovese, Ciliegiolo and Merlot is a seductive unfiltered red, soft with very  
rich cherry. A gem from the famous car family.  

 
2004  Diambra -Michele Satta -Bolgheri       £28 

This wine is from one of Tuscany’s rising stars, made a few miles from the sea; very 
exuberant and fruit driven  

 

NV Treanni - Conte Brandolini D’Adda- Friuli     £34 
 The wine is a blend of merlot, cabernet franc and refosco from three recent vintages (the 2005 

 refers to the most recent release). Brandolini refers to this wine as an “everyday wine with  

character.”        Magnum £70 

 
2008  Dolcetto d’Alba Serraboella-cigliuti                   £34 

Sample the rich and ripe Morello cherry flavours contained within. Just Delightful. 

 
2007  Chianti Classico “I Bastioni” – Fattoria I Collazzi-Tuscany                  £35 

A lovely savoury acidity with a lively supple palate, this is chianti at its best. 

 
2000/6  Valpolicella Ripasso – Corteforte-Veneto     £39 

A Ripasso Valpolicella is a wine that has spent time soaking with the grape skins used to  

make Amarone.     2004  Magnum  £94 
 
2007  IL Baciale – Monferrato- Braida-Piedmont     £36  

Il Baciale means the matchmaker, this wine is a marriage of pinot noir and Barbera, its 
A perfect match from Piedmontes finest producer of barbera. A complex and elegant wine. 

2007  Magnum  £85 
2007  Double Magnum £190 

 
2005  Torami - Lamborghini-Umbria                      £40 

The newest edition to this great families wine cellar 

 
2007  Montebruna Barbera d’Asti- Braida-Piedmont      £41 

The land that speaks, the letters that make up the name represent the many plots of land 
the family have bought to rebuild these highly wine bearing vines.  

2007  Magnum  £85 
2006  Double Magnum £190 
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2006  Merlot di Vistorta – Vistorta- Friuli     £45 
 Award winning Merlot, medium to full bodied. 
 

2000  Cavaliere-Michele Satta -Bolgheri       £55 
Cavaliere is full of flavour, a great wine from an amazing man, really delicious, great with 
Grilled meats, really spicey.  

 
2002              Campoleone (Sangiovese and Merlot) Lamborghini-Umbria   £65 

Aromas of currants, blackberries and light tarragon. A lovely wine.                                       Magnum £180 

 
2003             Campoleone (Sangiovese and Merlot) Lamborghini-Umbria   £70 

An amazing wine from this great family. 

 
2004             Campoleone (Sangiovese and Merlot) Lamborghini-Umbria   £70 
      A deep purple colour with intense aromas of wild berries. 

Explodes on the palate with loads of fruit and big structure. 
 
2003  Piastraia -Michele Satta-Bolgheri      £73 

Summer fruits with fragrances of blackberry and blueberry, the flavour is explosive. 

  
2004  I Collazzi – Fattoria I Collazzi-Tuscany     £75 
                  Cabenet Sauvignon, Merlot & Cabernet Franc 

Beautiful aromas of berries, currant and licorice, very full bodied 

 
2003  Poggio al Lupo – Tenuta Sette Ponti-Tuscany    £75 
  These small Tuscan producers really make some great stuff this wine is just beautiful. 

 
2000  Amarone Classico Vigneto di Osan – Corteforte-Veneto (500ml)  £75 
 Corteforte's Vigneto di Osan is a masterclass wine! Stunning concentration, small production.  The wine is produced 

exclusively from a single parcel of wines within one vineyard and is a must for Amarone lovers. 

 
2003  Amarone Classico – Corteforte-Veneto     £75 
 The Amarone Classico is traditionally high in alcohol yet wonderfully soft, characterful, complex and finesse in its 

style.                                                                        2001 Magnum £150 
 
2001             Campoleone (Sangiovese and Merlot) Lamborghini-Umbria   £80 

An intense dark ruby with a potent, spicy, red currant, raspberry, and plum nose,  
a sumptuous texture with superior volume, velvet, and sweetness, exceptional length,  
grip and sensuality on the close. 

 
1998             Campoleone (Sangiovese and Merlot) Lamborghini-Umbria   £85 

Another  amazing wine from this great family. 

 
2001  Barolo Monfalletto – Cordero di Montezemolo-Piedmont   £85 

Rich, full-bodied and elegant. 

2003/7  Bricco dell’Uccellone Barbera d’Asti - Braida-Piedmont   £85 
The best wine on the list, you’ll love it.         

                 2006 Magnum £190 
 

2004/6  Bricco Della Bigotta Barbera d’Asti- Braida-Piedmont    £85  
A fruit and spice combination, decidedly well balanced. Vigorous and intense. The wealth of expression is owed to 
the spices wrapped around ripe plum (the most evident fruit), giving density and power. 

                     2006 Magnum £190 
 
2006  Ai Suma Barbera d’Asti- Braida-Piedmont     £95 

Made only when the vintage allows, this is late harvest Barbera and is probably the best 
In the world from this incredible family. 

 
2003/4  I Castagni-Michele Satta -Bolgheri       £125 

Lots of fruit and mineral, this is Micheles star wine. 

 
1999  Sassicaia - Tenuta San Guido Bolgheri                    £250 
  Broad, with a silky texture, this is simply delicious.   
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Red Bordeaux  
 
2003  Moulin Riche (2nd wine of Leoville Poyferre) – Saint Julien   £78 
 
2003  Chateau Meyney – Saint Estephe      £78 
  A lovely ripe velvety feel to this wine. 

 
2001  Chateau Pontet Canet – Pauillac      £110 

This has developed beautifully since bottling, drinking really well. 

 
1999  Chateau Gruaud Larose – Saint Julien     £140 

The Chateau believe that this could be even better than the 2000. It is really big with  
roasted meats on the nose. Mouth-coating richness on the palate. It is big and long with a powerful, firm finish. 

 
1986  Chateau Beycheville – Saint Julien      £175 

One of the best Beychevelle’s in the last 30 years.  

 
1982  Chateau La Lagune – Haut Medoc      £180 

Finest vintage produced by Chateau La Lagune.  

 
1996  Chateau Calon-Segur, Grand cru classe – Saint Estephe   £185 

Good integrity of fruit right through the beginning, middle and end of the tasting experience. 

 
1986  Chateau Leoville Barton – Saint Julien     £190 

Extraordinary power, density and richness, without doubt a wonderful wine still youthful,  
it is suggested Leoville Barton will drink for half a century. 

 
1986  Chateau Ducru Beaucaillou – Saint Julien                    £200 

The essence of elegance, symmetry, balance, breed, class and distinction. 

 
1986  Chateau Palmer,  – Margaux                      £320 

Without doubt a  great vintage from Palmer Mitch’s comment “this is fantastic”. 

 

1st Growth Bordeaux  
 
1999 Chateau Margaux – Margaux                    £595 
1990 Chateau Haut Brion – Graves                    £990 
1995 Chateau Latour – Pauillac                            £675 
1990 Chateau Latour – Pauillac                            £1000 
  A truely great Latour.    
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Red Burgundy 
 
2008  Bourgogne Cotes d’Auxerre – Clotilde Davenne-Burgundy   £29 

A lovely Pinot Noir from a really respected wine maker, great if you love Burgundy  

 
2005  Cotes du Nuits Villages – Didier Fornerol-Burgundy (Half bottle available)  £50 

Extraordinary elegance for a wine at this level. 

 
2006  Volnay- Comte Armand       £74 

This is a step up in weight and texture from the village Volnay. 
Wood and pine notes to start followed by black fruit aromas as it opens. Simply Marvellous 

 
2006  Morey Saint-Denis – Domiane Dujac                    £80 

Bright, deep red-ruby, black raspberry, smoke and mocha on the musky nose. Dense and sweet,  
with a hint acidity.                                                                                                         

 
2004  Chassagne Montrachet Clos du Chateau -Chateau de la Maltroye  £85 

Totally delicious. 

 
2002  Gevrey Chambertin Aux Echezeaux – Domaine Fourrier   £80 

Very well-balanced, rich and lovely. 

 
2002  Vosne Romanee – Francois Lamarche      £88 

2002 is a fabulous vintage in Burgundy and this Vosne Romanee is another wonderful wine we’ve found 

 
2002                        Savigny Les Beaune Les Marconnets - Simon Bize                                                       £88 
                                          2002 is a super vintage for burgundy, drinking well now. 
 
2003  Gevrey Chambertin Vieilles Vignes – Denis Bachelet    £90 
  Gorgeous ripe red fruit. A wine of great density and elegance. 
 

2006  Clos  Saint-Denis – Domiane Dujac                                £150 
Deep red. Expressive aromas of black raspberry, minerals and spices. 
 

2002 Latricieres Chambertin – Faiveley                                    £200 
 explosive, very dense red and black cherry fruit and exquisitely elegant, remarkably complex and                      
powerful, mineral-infused flavours and a finish that seems to go on forever. 

 
2001 Ruchottes Chambertin – Domaine Armand Rousseau                   £300 

Rousseau produces superb wines, and this wine demonstates elegance and claaic pinot fruit and structure. 
 
 

Loire & French country 
 

2009  Gamay Vin de Pays Retz – Nicolas Choblet-Loire Valley   £18 
Dry and medium bodied this is a lovely easy drinking red with loads of fruit. 

 
2009  Merlot – Les Acanthes-VDP d’Oc      £19 
  A fruit bomb packed with wonderful ripe, spicy fruit. 
 

2009  Cotes du Rhone Sol’Angely’s -Tavel      £24 
  Drinking superbly with a good spicy, and fruity style. 

 
2007/8  Sancerre Rouge – Jean–Jacques Bardin-Loire Valley (Half bottle available)  £34 

Made from 100% Pinot Noir this wine is long on the palate, everything you would expect. 
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Iberian Penisula 
 
2007  Rioja Black Label Single Vineyard – Ramon Bilbao-Rioja                                              £22 

This drinks like it costs twice as much, loads of fruit – a really good Rioja. 

 
2008  Tonnix  – Quinta de la Rosa – Douro                 £28 
  A blended wine by Mitch and Mark Hix 

 
2007  Rioja Limited Edition – Ramon Bilbao-Rioja                                                                   £ 32 

Everything you would expect from this producer, these guys are great, loads of sandalwood 
and an amazing experience in the mouth, drinks beautifully. 

 
2007  Cruz de Alba – Ribera del Duero                                                                                          £36 

Well-balanced, tasty and suggestive – a must with grilled red meat. 

 
2005/6  Mirto Rioja – Ramon Bilbao-Rioja                                                                                       £60 

A great wine that just evolves in the glass, the best Rioja on our list. 

 
 
New World  
 
1998  Verite Estate “La Joie” Cabernet Sauvignon – Napa Valley                                           £90 

Deep medium ruby. Bright, ripe aromas of cassis, black cherry, tobacco and minerals. 
 

1978  Clos du Val Cabernet Sauvignon – Napa Valley £160 
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Half Bottles  
 
Champagne  
 
NV  Louis Barthelemy Amethyste      £28 

Louis Barthelmy has been achieving rave reviews, lovely clear champagne with notes of citrus peel. 

 
NV  Billecart Salmon Rosé       £52 

A delicate bouquet of fine notes of red fruits. a really elegant wine, one of the finest roses. 

 
NV  Billecart Salmon Brut Reserve      £30 

Elegant aromas and freshness, real harmony and balance , this is a fabulous champagne. 

 
 
White Wines  
 
2009  Muscadet le Pavillon – Nicolas Choblet     £14 

Lightly green with gold reflections. Floral, mineral and citrus, very good balance and persistency. 

 

2008  Insolia – Valle dell’Acate – Sicily      £16 
  A Local grape, really delicious, fresh,dry and citrus.  

 
2008  Sancerre – Jean–Jacques Bardin – Loire Valley                    £19 
                                  A small producer, this is a delicious wine, great with shellfish     

 
2008/9  Sauvignon Blanc – Antonio Fattori – Veneto                £16 

Tomato leaves, chopped pepper to cut grass, classic Sauvignon an excellent wine. 

 
2009  Costa di Giulia – Michele Satta-Bolgheri        £21 

Vermentino and Sauvignon Blanc blend, this wine displays wonderful  
pink grapefruit flavours. 

 

Red Wines  
 
2007/8  Frappato  – Valle dell’Acate-Sicily      £17 

A light bodied red wine, juicy and tasty ideal with fish. 

 
2006/7  Sancerre Rouge – Jean–Jacques Bardin-Loire Valley     £19 

Made from 100% Pinot Noir. Delicious. 

 
2006  Montebruna Barbera d’Asti         £22 

Ruby red-violet, ripe cherries and red berries. It is deep, full and harmonious in the mouth, with a long finish.   

 
2006/7  Cotes du Nuits Villages – Didier Fornerol-Burgundy    £28 

Very pretty sweet red fruits, extraordinary elegance for a wine at this level. 
 

2005/7  Bricco dell’Uccellone Barbera d’Asti - Braida-Piedmont   £48 
A stunning wine to drink from a half bottle. 
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Braida – Piedmont 
 
Norbert, Raphaella, Beppe and Anna are dear friends of ours, this family winery led the way in making barbera, 
the founder Giacoma Bologna sadly died but his spirit still lives on in the winery, it is a place that has soul and  
you really know it when you drink these wines, they are superb. We visit each December to celebrate 
Christmas, good life and of course the white truffle! The magnums and large bottles are rare and the wine 
drinks just amazingly from them, a one off experience. 
 
White Wines 
 
2006  Il Fiore Langhe Bianco – Piedmont                             £34 
  Dry flavour, but full and lasting taste. Great with the local sea bass 

 
2007  Re di Fiori Langhe Riesling – Braida     £38 
  A great Riesling from this fantastic producer.  His first vintage of Riesling. 

 
2006  Asso di Fiori Langhe Chardonnay – Piedmont    £48 
  If you like big white burgundy you’ll love this, plenty of flavour, delicious 

 
Red Wines 

                                   
2007  IL Baciale – Monferrato- Braida-Piedmont     £36  

Il Baciale means the matchmaker, this wine is a marriage of pinot noir and Barbera, its 
A perfect match from Piedmontes finest producer of barbera. A complex and elegant wine. 

2007  Magnum  £85 
2007  Double Magnum £190 

 
2005/7  Montebruna Barbera d’Asti         £41 

Ruby red-violet, ripe cherries and red berries. It is deep, full and harmonious in the mouth, with a long finish.  
      2005 Magnum  £85 
              2003 Magnum  £85 
                      2006 Double Magnum £190 

 
2006/7  Bricco dell’Uccellone Barbera d’Asti     £85 

The taste is dry, generous, full-bodied and of significant structure, a perfect amalgamation of characteristics of the 
vine and the contribution of the wood, making a mixture of great softness and grand class, with a particularly long 
aromatic finish.         

2006 Magnum  £190 

      
2004/6  Bricco Della Bigotta Barbera d’Asti       £85  

A fruit and spice combination, decidedly well balanced. Vigorous and intense. The wealth of expression is owed to 
the spices wrapped around ripe plum (the most evident fruit), giving density and power. 

        2006 Magnum  £190 
  
2006  Ai Suma Barbera d’Asti        £95 

Wild berries with background notes of vanilla, liquorice and cocoa.  
A full flavour, forceful, of large structure but at the same time elegant and sensual, harmonious and quite persistent. 
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Michele Satta – Bolgheri 

 
Italy has many world-class winemakers of which Michele is a rising star, you will love his wines made only a 
few miles from the sea, his whites are delicious with seafood. Michele is a lovely man with a real love for life. 

 
White wines 
 
2008  Costa di Giulia    (Half bottle available)      £39 

Vermentino and Sauvignon Blanc blend, this wine displays wonderful pink grapefruit on the palate. 

 
2007  Giovin Re Viognier       £68 

Incredibly vast sensations of fruit, apricots and citrus, spicy notes. 

 
Rose 
 
2007  Bolgheri Rosato         £30 

Intense viscous notes, hints of berries harmonious, lively, flavourful and dry finishing, layers of fruit and depth. 

 
Reds 

 
 

2006/7  Bolgheri Rosso                        £36 
Wonderfully harmonious and accessible, fresh fruity with a  
solid backbone of tannin, finishing with persistence and elegance 

       2005  Magnum  £85 

  
2000  Cavaliere        £55 

Cavaliere is full of flavour with wonderful soft elegant tannins. 
Liquorice and cocoa flavours, with tobacco and fruit.  

Elegant and persistent, long on the palate.  
       2000 Magnum  £150 
        

2003  Piastraia         £73 
Summer fruits with fragrances of blackberry and blueberry.  
Slightly herbally with a hint of summer hay. 
The flavour is explosive and mirrors the fruit in the aromas, dense and accessible.    

  
2003/4  I Castagni        £125 

Well defined, soft ripe tannins allow for a profound sensation of fruit and minerals, persistent and elegant. 
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Lamborghini - Umbria 
 
Patrizia, daughter of the late Ferruccio Lamborghini and Dr Riccardo Cotarella, have grabbed the opportunity 
to continue her father’s dream to make great wine.  
 
2006              Trescone        £28 

This blend of Sangiovese, Ciliegiolo and Merlot is a seductive unfiltered red, soft with very rich cherry and raspberry 
fruit and nuances of flowers and spice. Medium to full-bodied wine.  

 

2005  Torami - Lamborghini-Umbria                      £40 
The newest edition to this great families cellar 

 
2004             Campoleone (Sangiovese and Merlot)     £70 
      A deep purple colour with intense aromas of wild berries. 

Explodes on the palate with loads of fruit and big structure. 
       

2003             Campoleone (Sangiovese and Merlot)     £70 
Complex, yet not exaggerated ripe aromas. The clear-cut tones of black berry fruit interweave with a delicate veining 
of balsam and are joined by hints of pencil lead and gamey sensations. What a great nose! The palate is deep, sweet, 
meaty and determinedly balanced even though the tannins are still rather firm. 

 
2002              Campoleone (Sangiovese and Merlot)     £65 

Aromas of currants, blackberries and light tarragon. Full-bodied, with chewy tannins and a very good finish. “Lovely 
wine”. 

                                    Magnum   £180 
 

2001             Campoleone (Sangiovese and Merlot)     £80 
An intense dark ruby with a potent, spicy, red currant, raspberry, and plum nose, a sumptuous texture with superior 
volume, velvet, and sweetness, exceptional length, grip and sensuality on the close. 

 
1998             Campoleone (Sangiovese and Merlot) Lamborghini-Umbria   £85 

Another  amazing wine from this great family. 
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Dessert wines 

 
2009  Moscato d’Asti – Braida 5%vol. (375ml)                                                                                                      £ 18 

Bright straw yellow, with a nice foam. It has an extraordinarily fresh bouquet, 
Delicious at any time of the day. 

 
2009  Brachetto d’Acqui – Braida 5%vol. (375ml)                                                                                               £ 19 

An amazing creamy delicious red, very light with lovely red fruit, it is a fabulous wine 
You can’t help but love it, don’t leave without having a glass. 

 

2009  Late Harvest Muscat – Tabali. (375ml)                                                                                                      £20 
  A new find, delicious,  fresh, sweet wine great with blue cheese. 

 
2007  Jardin d’Hiver – Domaine La Hitaire                                                                                                        £24 

Domane La Hitaire Jardin d'Hiver dessert wine from southern France.  
A lovely lighter style of sweet wine, not quite as heavy as a Sauternes and very refreshing. 

 

NV  Pedro Ximenez – Gutierrez Colosia 18%vol (375ml)                                                                          £25 
This is like a glassful of chocolaty raisins wonderfully sweet and great with the chocolate pudding  

 

2009  Prosecco Cartizze – Nino Franco      £45 
Aromatic tropical fruit flavours. Really creamy and bubbly, a delicious finish to your meal. 

 
2005  IL Sole – Corteforte (375ml)                                                                                                                                £35 

Full-bodied but delicate. 
 
2004/5  Recioto della Valpolicella – Corteforte (500ml)                                                                                   £50 

Berries, cherry jam and plums, liquorice, cinnamon, vanilla and chocolate……. Lovely! 

 
2000  Amandorlato della Valpolicella – Corteforte (500ml)                                                                      £50 

Nut candy, cherries and sour cherries preserved in brandy, spices and vanilla. 

 
1947  Tokaji Aszu Eszencia – (500ml)                                                                                                                   £460 
   
 

Port 
 
Late Bottled Vintage 
 
2001  Quinta Sa da Baixo  £40 
 
Tawny 
  Portal Fine Tawny              £50 
 
  Vintage 
 
1997  Quinta do Castelinho   £100 
1997  Niepoort    £150 
1977  Dows     £185 
 
 
Colheita 
 
1978  Weise & Krohn Colheita                                                                                                      £130 


