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23-24
SPARKLING WINES, CIDERS & APERITIFS

CHAMPAGNE

Champagne Philipponnat













125ml

Royale Réserve Brut 







37.00

6.80
Royale Réserve Brut – magnum






79.00

Réserve Rosée Brut 







49.50

Réserve Rosée Brut – magnum






103.00

1999 Grand Blanc Millésime 






58.00

1999 Clos des Goisses







134.00

Jacques Lassaigne



Champagne Blanc de Blancs “Les Vignes de Montgueux”


47.00

8.50

Champagne Ruinart 

Blanc de Blancs NV Brut – magnum





106.15

SPARKLING

2007 Prosecco di Conegliano, Casa Coste Piane, Veneto



23.00

4.00

2007 Prosecco di Conegliano, Casa Coste Piane – magnums


48.50

NV Vouvray Brut, Domaine Champalou, Loire




25.00

NV Mauzac nature, Robert & Bernard Plageoles, Gaillac



29.85


2007 Moscato d’Asti, Vittoria Bera, Piemonte




29.80

5.50

2007 Boisson Rouge Pet Nat, Domaine de Montrieux, Loire


24.85

4.50

FRENCH ORGANIC CIDERS

Château de Hauteville, Eric Bordelet

Wonderful artisan ciders and a delicious poiré (perry) from biodynamically farmed orchards – covering roughly nineteen hectares – situated in southern Normandy where the Domfrontais extends between the boundaries of the Mayenne and the Orne. The land is composed of schists and sedimentary rocks dating back to the pre-Cambrian period three million years ago. The granite and broken schists form a complex soil and sub-soil that provides the foundation for the terrain. The ciders have more apples than you can shake your pommes-pommes at (roughly forty) and are fermented in barrels before a secondary fermentation in the bottle. The pears come from 300 year trees grown on granitic soils. The drink is delicate (3%) and quite delicious.











75cl
2006 Sydre Brut 







8.80
2006 Sydre Argelette







13.60

2007 Poiré Granit







19.00

APERITIFS














25ml
Pastis Lou Garagai Provence







2.75















100ml

Floc de Gascogne, Juglaron







4.80

























125ml
Kir










2.95
Kir Royale









7.50
Bellini










5.00
SHERRIES & SIMILAR
Herederos de Argueso, Sanlucar di Barrameda






100ml
Manzanilla Las Medallas – 37.5cl 





9.45
3.00
Gutierrez Colosia, Puerto de Santa Maria



Fino del Puerto -37.5cl







11.60
3.50
Bodegas Sanchez Romate, Jerez

Amontillado NPU








5.50
Palo Cortado Regente








6.50
Oloroso Don Jose








5.50
Marco de Bartoli, Sicilia

De Bartoli’s take on the original dry Marsala is aged using the fractional blending method known as solera, made famous in Jerez. Using a battery of progressively smaller casks, De Bartoli continually "tops up" his oldest wines with wines from the next-oldest vintage, with the newest wines going in the largest cask at the end of the battery. Vecchio Samperi is more than 40 years old, with the smoky, nutty complexity of a fine sherry. But Vecchio Samperi is unfortified, just as all Marsala was before the British came along towards the end of the 18th century and added spirit to it. The wine (from Grillo) is dry, intense and mellow with flavours of chestnuts, brazil nuts and orange peel. Brilliant stuff.
Vecchio Samperi Vino Liquoroso – 50cl





55.00
11.00
Wines of the Moment

By the glass and pot
WHITES












175ml
500ml
750ml






2007 Château Clément-Termes, Gaillac sec – SW France



3.50
9.50
13.95
2007 Sauvignon de Touraine, Domaine Guy Allion – Loire



4.00
10.50
15.50
2007 Verdicchio di Matelica, Colle Stefano – Marche




4.50
11.80
17.50
2007 Muscadet “Clos des Allées”, Pierre Luneau – Loire



5.00
13.20
19.55
2007 Riesling tradition, Domaine Albert Mann – Alsace



6.00
15.80
23.50

2007 Montlouis Minerale +, Frantz Saumon – Loire




6.30
16.00
23.65
2007 Terras Gauda O Rosal, Rias Baixas – Spain




7.50
20.00
28.80
2005 Macon-Chaintré vieilles vignes, Domaine Philippe Valette – Burgundy

8.50
22.50
33.75
REDS

2007 Saint-Cirice, Syrah-Grenache – Pays du Gard




3.50
9.50
13.95
2007 Gaillac Rouge, Cuvée des Drilles, Domaine d’Escausses – SW France

4.00
10.50
15.55
2007 Bourgueil La Binette, Domaine de la Chevalerie – Loire



4.50
11.80
17.50
2007 Côtes du Rhône, Domaine Ferme Saint-Martin – Rhône



5.25
12.50
18.35

2008 VdT Cuvée Octobre, Domaine des Foulards Rouge – Roussillon


6.00
15.80
23.50
2007 VdT Le Cousin, Grolleau vieilles vignes, Domaine Cousin-Leduc – Loire

6.50
16.80
25.00
2007 Morgon Classique, Domaine Jean Foillard – Beaujolais



6.80
17.80
26.50

2006 Irouléguy Rouge, Domaine Arretxea – Pyrenees




7.50
20.00
29.10
2007 “Pithos”, Cerasuolo di Vittoria, COS – Sicilia




8.50
22.50
33.50
SWEET WINES








100ml

2007 Coteaux du Layon Saint-Lambert, Domaine Ogereau – 75cl


4.00

26.30
2006 Banyuls Rimage, Les Clos de Paulilles – 50cl 




4.50

21.00

2007 Moscato d’Asti, Vittoria Bera – 75cl





5.50 (125ml)
29.80


2005 Jurançon, La Magendia de Lapeyre – 37.5cl




6.50

22.50
2002 Rancio, Domaine des Foulards Rouge – 50cl




6.50

31.85
Marsala Superiore 10 year old, Marco de Bartoli – 50cl



8.50

40.00

2002 Aleatico Maremma Toscana, Massa Vecchia- 37.5cl



12.00

45.00
FRENCH WHITES
Nantes to Nevers – The Journey of the Loire
Or the other way around. The journey begins in the Auvergne in central France and finishes 1000 km further on in the Atlantic. There are four major zones: Pays Nantais, the home of Muscadet and the fresh, leesy wines that are so brilliant with shellfish. Anjou & Saumur are where the Chenin grape flourishes. This can be sparkling, dry, moelleux or fabulously sweet. Touraine is a melting pot of varieties and styles: there are many great examples of Chenin and also some fine Sauvignons, a grape that comes into its own in the Central Vineyards of Sancerre & Pouilly-Fumé and their satellite appellations.
Dne Guy Allion

Ripe yet crisp Sauvignon reminiscent of elderflower and blackcurrant.

.
2007 Sauvignon de Touraine






15.50

Dne Pierre Luneau

A grower who works a lot on the yeast lees ensuring surprisingly rich, mouthfilling style of Muscadet

2007 Muscadet sur lie, Clos des Allées





19.55
Dne Frantz Saumon

Smooth Chenin with herby, appley fruit kept fresh with high acidity. Just off- dry but fresh, pure and linear.
2007 Montlouis Minerale + 






23.65

Dne Le Briseau, Nathalie Gaubichet & Christian Chaussard

There’s warmth, waxiness and those almond notes typical of Chenin, some sly sherry aromatics and pulped-pear-mingled with-flint-fruit.
2006 Jasnières « Kharakter » 






29.75


Dne Sébastien Riffault

Unfiltered, unfined Sancerre.  What’s it like? What isn’t it like might be the easier question. If you fancy a trot around a green paddock then this is probably not your garden centre bag of grass-cuttings Sauvignon; if you prefer a thunderous gallop through wild forests and murky thickets, then this turbid yeasty wine will lead you to all manner of unexpected places.

2007 Sancerre blanc « Akméniné » 





31.50

2007 Sancerre blanc « Akméniné » - magnum 




69.00

Dne Alexandre Bain

Vinified partly in vat and partly in old oak barrels this is a lovely expression of Sauvignon with ripe kiwi fruit and a particularly tangy finish.
2007 Pouilly-Fumé 







33.50

Dne Roches-Neuves, Thierry Germain









Fine, nervy, piercingly mineral Saumur with a citrus finish. Great with smoked fish.

2007 Saumur blanc “L’Insolite” 






34.50

Clos de la Bruyère, Julien Courtois

Made from old vines Menu Pineau (a very rare traditional grape) this unusual white tastes like “liquid tart tarte tatin”
2004 Originel Blanc 







35.50

Dne Claude Courtois


2005 Quartz








38.00

Dne Henri Bourgeois

The Bourgeois family have been making Sancerre for ten generations. The MD (Monts Damnés) comes from vines grown on steep slopes and now cultivated organically. Superb defined minerality.

2007 Sancerre Blanc “Le MD” 






38.00
Rhône to Roussillon

These Mediterranean wines have a warmth and richness to them and seem to absorb floral and herbal notes from the garrigue and sun-bleached stone that surrounds or is a constituent part of the vineyards in the Languedoc and the Rhône. The grape varieties interpret the terroir aptly, from the soft, cushioned Grenache Blanc to the herb-and- sweet-hay scented Roussanne and the familiar honeysuckle aromas of Viognier.

Château de la Mirande, Joseph Albajan

From an old domaine overlooking the Etang de Thau this classic dry Picpoul is a right oyster-doisterer with green fruits and herbs. Resinous, ample mouthfeel with savoury flavours of iodine, yellow plum and pepper.
· 2007 Picpoul de Pinet 







15.50

Dne Isle St Pierre, Patrick and Marie Cecile Henry


2006 VDP des Bouches du Rhône





16.00

Château Mourgues du Grès, Anne & François Collard

From a cool microclimate a blend of white Grenache, Roussanne & Vermentino. Fresh and fruity: white flowers and citrus.

· 2007 Costières de Nîmes blanc  « Galets Dorés »




17.50

Clos Culombu, Etienne Suzzoni, Calvi, Corse

Vermentino on granite and schist. Verbena and lime; good structure with fine mineral notes plus leesy creaminess.
· 2007 Vin de Corse blanc 






21.50

Dne Romaneaux-Destezet, Béatrice & Hervé Souhaut

Rich and spicy: Roussanne bequeaths amazing smells of warm hay and roasted herbs; the Viognier weighs in honeyed apricots.
· 2007 Vin de Pays de l’Ardèche Viognier/Roussanne 



35.50


Dne Olivier Pithon

Olivier Pithon works his vines biodynamically with his horse and a Jersey cow called Lais. 50% Maccabeu, 50% Grenache Gris & Blanc

Think apples, almonds, and honeysuckle, slightly sherry aromas, and on the palate garrigue notes of fennel, olive and dried fruit.
· 2006 Côtes du Roussillon blanc « Cuvée Laïs » 




40.00
Dne Le Casot des Mailloles, Banyuls

Wild, wild wine. Mad wine. Almost amber in colour and slightly hazy it has that warming aroma of fermenting cider apples. There’s bite and texture aplenty, and, although rich, it is as mineral as the stones out of which these bleached old vines grow...


2006 Tir à Blanc, Grenache Blanc/Macabeu




40.00

Petit Domaine de Gimios, Anne-Marie Lavaysse

Anne-Marie Lavaysse cultivates three hectares of vines biodynamically in the village of Saint-Jean-de-Minervois. This is wonderful wine which combines the classic grapefruit and dried orange aromas of the Muscat grape with subtle garrigue notes of fennel, menthol and pepper and is given further definition by a nice minerality.


2004 Vin de Table Muscat sec à Petit Grains




47.00

The Eastern Borders – From Alsace to the Alps

Linking the great aromatic wines of Alsace (to the lesser known ones of Luxembourg) to Jura with its extraordinary history and unabashed pride in traditional oxidative white wines (or vins jaunes) to the crystalline purity and elegance of the wines from vines that nestle in the foothills of the Alps such as Savoie and Valle d’Aosta (which we’ve annexed from Italian rule).

Dne Albert Mann, Jacky Barthelme, Alsace

Organic estate making limpid wines of delightful freshness. Apple, white pear, spice, mineral and wax integrate within a sinewy structure 

2007 Riesling Tradition 







23.50
Cave du Vin Blanc, Valle d’Aosta

In the shadow of Mont Blanc these are some of the highest vineyards in Europe. This is the home of the frost-and-snow-resistant Prié Blanc grape. Straw-yellow in colour, with pale green nuances, its bouquet evokes mountain herbs with notes of fresh hay. Hawthorn, broom, lemon, almond, and apple-skin jostle delicately on the nose whilst the acidity scythes across the palate like freshly waxed skis.
2006 Blanc de Morgex “Vini Estremi” 





25.50

Dne Mathis Bastian, Luxembourg

“On a clear day, from the terrace you can’t see Luxembourg at all… this is because a tree is in the way “(Alan Coren)
Mosel Riesling from the other side of the river. Pale yellow with green tints, chalky mineral notes, clean citrus flavours (lime), quite steely, finishing just off dry.
2006 Riesling Grand Premier Cru 





27.50

Dne Belluard, Savoie

Dominique Belluard is the defender of the forgotten Gringet grape. Here in the terroir of Mont Blanc. Biodynamic viticulture, fermentation in egg-shaped cement vats on the native yeasts. As glacial as a Hitchcock heroine with aromas of white flowers and jasmine, citrus-edged with a hint of white peach, jasmine and violet and a twist of aniseed to finish.

2006 Vin de Savoie-Ayze Gringet « Les Alpes »




30.00

Dne Emmanuel Houillon, Arbois

Emmanuel Houillon is the pope of purity. Organic viticulture allied to wild yeast ferments and zero sulphur makes for seriously natural wines. This has delicate flavours and aromas of mushrooms, wet earth, toasted nuts, honey, faded flowers whilst retaining fantastic freshness.

1999 Arbois Pupillin blanc Savagnin/Chardonnay 




42.50

Périgord to the Pyrenees – The Atlantic Influence

From the borders of Bordeaux to the Basque country these are wines that are strongly influenced by the Atlantic. Long growing seasons ensure a balance of ripe fruit and refreshing acidity. Here is also a treasure trove of interesting indigenous grape varieties: Sémillon and Muscadelle (Bergerac); Mauzac and Ondenc (Gaillac) and Gros & Petit Manseng, Courbu and Arrufiac (Pacherenc, Jurançon and Irouléguy).

Château Clément-Termes, Jean-Paul & François David

Fragrant and fruity Mauzac with a touch of Len de lel and Muscadelle. The pleasure is all yours.
2007 Gaillac blanc







13.95
Château Tour des Gendres, Luc de Conti 

Luc de Conti works biodynamically amongst the vines. He is also a prolific practitioner of batonnage which helps to enrich his wines. This blend of Semillon and Muscadelle has notes of peach and apricot with ginger and white pepper and a nice limey twang to finish.

2007 Bergerac blanc « Cuvée des Conti » 




18.50
Clos Lapeyre, Jean-Bernard Larrieu

An energetic breath of Pyrenean freshness. 100% Gros Manseng with thrilling grapefruit acidity that ricochets around the mouth. The vitatge vielh (old vines in Occitan) is an extraordinary blend of Gros, Petit Manseng and Courbu.
2007 Jurançon sec 







21.00

1999 Jurançon vitatge vielh – magnum





65.00


Dne les Tres Cantous, Robert Plageoles, Gaillac
The Plageoles have resurrected the reputation of this ancient variety. Aromas of quince, cider apple and gingerbread, hint of sherry on the nose, soft and mellow in the mouth. One for the collectors of grape arcana.
2006 Ondenc sec 







26.15

Dne Arretxea, Michel & Thérèse Riouspeyrous
Biodynamic. Gros & Petit Manseng and Courbu. Rich, waxy pearfruit, bright acidity and vibrant minerality, almost profound.
2007 Irouléguy blanc « Hegoxuri » 





38.95

White Burgundy

Dne du Corps de Garde, Ghislaine et Jean-Hugues Goisot

Racy, green and nerveux – the best Aligoté in the Yonne (and a damn good one in the Hither)

2007 Bourgogne-Aligoté 






21.50

Dne Parize & Fils

A rich brew of quince, honeydew and acacia – lovely Givry which doesn’t see a stave of oak 

2007 Givry blanc « Champ Pourrot » 





27.60

Dne de la Cadette, Jean Montanet

From vineyards in Vézelay in northern Burgundy a totally natural, delicate, fresh and lively wine that is perfect to guzzle with anchovies and other bar snacks. Melon, of course, is the grape that brought you Muscadet.


2007 Melon de Bourgogne






28.95

Dne Philippe & Gérard Valette

Old vines, new gold!  Fresh citrus, minerally and leesy notes abound, while the palate is emphatic and zippy, with a generous mealy texture.
2005 Macon-Chaintré Vieilles Vignes 





33.75

Clos des Vignes du Mayne, Alain Guillot

Complex natural wine made with no addition of sulphur. Fermentation is in barrels with wild yeast. The wine is left on the lees and aged eleven months. Its striking appearance may be described as a lovely pale gold. Initially, the nose releases voluptuous aromas of exotic fruit and white flowers (acacia). Once it has opened up, the bouquet evolves and notes of citrus fruit and pineapple may be distinguished along with pollen, truffle and grilled almond. Macon plus-plus.
2007 Macon-Cruzille “Aragonite”






38.00

Dne Bzikot

Silky, finely-constructed palate revealing fresh butter, hazelnut and fresh fruits and also a lovely citrus freshness to round off.
2006 Puligny-Montrachet 1er cru « Perrières » 




55.00

ITALIAN WHITES

From the Swiss Borders to Slovenia – Northern Italy

White wines influenced by the proximity of the western Alps and Dolomites. In Alto-Adige, also known as the Sud-Tirol, the white wines are highly aromatic yet also mineral at the same time. Planted on steep slopes here are some the best examples of Sylvaner, Gewurztraminer and Veltliner in the world. In Friuli many growers are working biodynamically in the vineyard with wild yeast ferments and prolonged skin contact to make wines that are amber in colour with rich mouthfeel and delicate spiciness.

Southern Italy and the Islands

Cool microclimates, maritime proximity and planting at altitude benefits a bewildering array of interesting grape varieties (Vermentino, Verdicchio, Greco, Fiano, Falanghina and Inzolia amongst others). These varieties, when made in a traditional fashion, and not slathered in oak or neutralised by cold fermentation, have delicious, subtle flavours and are the perfect accompaniment to a wide range of seafood. 
Colle Stefano, Marche

Organic Verdicchio with verve and precise citrus fruit.

2007 Verdicchio di Matelica 






17.50

Di Majo Norante, Molise

Good flinty fruit and a delicious almond and honey aftertaste with a hint of bitterness that is reminiscent of pomegranate.
2007 Falanghina Rami







19.25

Cantina Valle Isarco, Alto-Adige

Grown at high altitude this is aromatic, concentrated Sylvaner with good chunky grapefruit freshness
2007 Valle Isarco Sylvaner 






21.90

Bellanotte, Friuli

True “ramato” (coppery) Pinot Grigio with a light amber colour and a pearly sheen in the glass. The nose suggests hay, elderflower and tea rose, followed by red apple, with light tones of dried fruits, white chocolate and almonds

2007 Pinot Grigio Ramato 






25.00

Guido Marsella, Campania

This Fiano displays all the nuances of its volcanic terroir. Ripe citrus flavours underpinned by a firm minerality, vibrant acidity with floral notes of hay, mint and menthol and an undeniably smoky finish
2005 Fiano di Avellino 







29.50

Tenuta Falkenstein, Alto-Adige

From one of the sunniest villages in the eastern Alps an organic Riesling white peach, orange peel and apricot, sharply focused and delineated, showing noteworthy verve. A strong sense of minerality underlies the honeyed finish, which also conveys nuances of candied ginger
2007 Val Venosta Riesling 






34.20
Frank Cornelissen, Sicilia
A blend of various vineyards (contradas) on the slopes of Mount Etna as expressed through the varietals Carricante, Grecanico Dorato and Coda di Volpe. This golden wine is vinified like a red wine in full and long skin-contact to extract its territorial identity. No sulphur added to the wine. Terroir? Volcanic!
2006 MunJebel Bianco







45.00

Italian whites continued...
La Stoppa, Emilia-Romagna
This amber-hued wine is the result of long skin contact with the grapes. Warm, spicy nose redolent of ripe apricots, some peppery spice and even a hint of grape skin tannin!
2005 Malvasia Ageno 







38.60

Benjamin Zidarich, Friuli

A biodynamic grower with a tiny estate with vineyards on Slovenian border.  An effusion of spices, pears, jasmine and flowers, Zidarich’s Vitovska has a rosy, cidery haze to it and enticing aromas of yellow cherries, apples, pears and smoke. In the mouth it is dense, yet not heavy at all, honeyed yet dry and packed full of mineral flavours.
2005 Vitovska 








42.50
Massa Vecchia, Toscana

Aged in small chestnut casks, this dry white wine (mainly Vermentino with some Malvasia, Ansonica and Trebbiano) is nothing short of thrilling, with a bright golden-amber colour and a powerful scent of wild herbs and just the slightest astringency. 
2006 Bianco IGT Toscana 






48.00

Honorary Spanish White!

Bodegas Terras Gauda, Rias Baixas

From the Atlantic-battered shores of Galicia a wine bristling with crystalline citrus fruits. The Terras Gauda, from the southern part of Rias Baixas, is a unique blend of Albarino, Loureira and Caiño, the latter variety underpinning the peachy flavours of the Albarino with its slate-and-steel grip.

2007 Terras Gauda O Rosal 







28.80

2007 Terras Gauda O Rosal – magnum





62.00

ROSÉ
Dne Tamary, Thomas et Cecile Carteron


The spirit of Provence, pale, crystalline and limpid. The nose is pretty, unveiling floral aromas of bergamot and sweet jasmine as well as bouquet of exotic and red berry fruits, whilst the palate  picks up notes of mango and lychee with a more savoury edge of peach-stone and citrus.

2007 Cotes de Provence Rosé, Cuvée Elégance




18.35

FRENCH REDS

Anjou to Auvergne – From Elegant Cabernet Franc to Mountain Gamay

Dne de la Chevalerie, Danielle & Pierre Caslot

Lively, aromatic Cabernet Franc with small ripe fruits and notes of framboise and griottine cherries. It’s savoury and easy and has a peppery moreishness. A great food all-rounder...
· 2007 Bourgueil « Binette » 






17.50

Dne Maupertuis

This is a Gamay as nature intended, organic, unfiltered and unsulphured, as prickly as a hedgehog with ants in his pants, a dark pickled damson strut across the tongue. Drink with alacrity with Tome de Cantal.



2007 Vin de Table Gamay d’Auvergne « Pierres Noires » 



19.75

Dne des Roches-Neuves, Thierry Germain

A blend of 33 vineyard plots all vinified separately this Saumur-Champigny has a lovely dark red colour with blueish tints, ripe smoky berry fruit and a gentle peppery finish. 

2007 Saumur-Champigny 






22.60


Dne de Montrieux, Emile Hérédia

Old vines Pineau d’Aunis. Remarkable aromas catch your attention as soon as you bring your nose to the glass: A whiff of white pepper is quickly followed by a lovely minerality reminiscent of rainwater washing over limestone. Fresh strawberries follow, ripe and sweet, leading into a tart, bone-dry red-berry flavour that’s light-bodied but mouth-filling. The Pet Nat Boisson Rouge is a frothy Gamay. Amidst the oodles of strawbs and rasps there’s a smoky flavour and a neat whack of green pepper.
· 2005 Coteaux du Vendomois 






23.95

· 2007 « Boisson rouge » Pet Nat






24.85

Dne Cousin-Leduc, Olivier Cousin

Who’s the Daddy long legs? Olivier Cousin is – aka the wild man of Anjou. If you only drink one biodynamic old vines Grolleau then we heartily recommend this . Striking aromas of violets, cherries and earth. Lively and refreshing on the palate with extraordinary flavours of apples and medlars and return of the earthy notes. Serve cool or chilled for maximum deliciousness.
· 2007 « Le Cousin »  Grolleau Vieilles Vignes




25.00

· 2006 « Le Cousin »  Grolleau Vieilles Vignes – magnum



53.00
Thierry Puzelat

In Cot We Trust is Malbec sauvage, sans filtration and sans sulphur. Bacon fat, marmite and leather, smoked meat – this wine wears its guts for garters. Puzelat has, not unnaturally, been described as the “Pope of unsulphured wine”. Well, we’re glad he believes in the living Cot.  ThePinot Noir acts as the mad monk in this scenario. It is a lean and hungry specimen with the colour of cranberry juice with the smell of fermenting redcurrants, but actually carries deceptive weight under its flowing robes.

2005 Touraine rouge « In Cot We Trust » 




26.75

· 2005 Vin de Table Pinot Noir 






26.75

Dne Pierre Breton

Trinch! is the sound of two glasses chinking and this deliciously cherry-fresh, savoury-peppery organic Bourgueil will have you smacking your lips appreciatively. Great with terrine and just delicious with fish.



2007 Bourgueil Trinch!







27.60
Dne Le Briseau, Nathalie Gaubichet & Christian Chaussard
Almost ethereal example of Pineau d’Aunis. Bright red cherry, wild strawberry and pomegranate notes are highlighted by the distinctive dusting of black pepper typical of this grape variety. A bit of smokiness and a waft of violets lend seductiveness to the mix.
· 2005 Coteaux du Loir « Les Mortiers » 





36.50
Les Cailloux du Paradis, Claude Courtois

Claude Courtois, as well as being the wild man of Anjou (another one!) may be considered as one of the provocative high priests of the natural wine movement. He works the land traditionally and does a minimal amount of handling in the winery (no sulphur). The Racines is a rootsy, racy blend of Cabernet Franc, Côt and Cabernet Sauvignon vinified together.


2005 Racines








38.00

Dne du Moulin, Hervé Villemade

2005 Cheverny rouge “Les Ardilles”





38.70

A Quick Tour of “Real Beaujolais”

Dne de la Plaigne, Cécile & Gilles Roux
Good punchy Beaujolais packed with red cherries and redcurrants. The perfect charcuterie wine.

2007 Beaujolais-Villages 






16.50
Dne Jean Foillard

Unfiltered Morgon from a natural winemaker. Cloudy ruby red with aromas that boom happily out of the glass, notably kirsch, rhubarb and sweet blackberries; there’s a fugitive bouquet of warm earth, stones and dried spice.
2007 Morgon Classique 







26.50
· 2006 Morgon Côte du Py  - magnum





70.00
Dne Yvon Métras

Light, bright Fleurie with a silky, springy character and an initial bouquet of irises and violets leading to a subtle notes of smoky red fruit. On tasting, delicious is the first descriptor that springs to mind for the wine is fluid and fresh with lacy tannins, bright acid and pure flavours
· 2007 Fleurie « Printemps » 






27.50
Dne Jean-Claude Lapalu

70 year old vines on granitic soils – wines of amazing purity and mineral concentration. Brouilly, but not as we know it, Jim.

· 2007 Brouilly vieilles vignes 






29.25

· 2006 Brouilly “Croix des Rameaux” – magnum 




70.00
From the Vosges Mountains to the French Alps – France’s Eastern Flank

Les Crêtes, Valle d’Aosta

Made from the autochthonous Petit Rouge vines (70%) with the remainder Mayolet, Tinturier and Cornalin – grown at an altitude of 550m close to the commune of Aymavilles in Valle d’Aosta. The aroma is fruity and floral expressing ripe raspberries, myrtle, blackberries, blueberries, perhaps some wild rose, too. Warm, consistent and smooth in the mouth, surprisingly lush and plummy seasoned with pepper.
2006 Torrette Superiore







28.35

Dne Jean-François Ganevat, Cotes du Jura

Biodynamic grower making old vines Pinot with minimal interventions. Like sucking the soul of a red cherry
· 2004 Pinot Noir, Julien Ganevat 






33.65

Dne Emmanuel Houillon, Arbois
The village of Pupillin is the self-styled world capital of Ploussard. Houillon’s pale, exceptionally light and piercingly fresh version is filled with flavours of morello cherry, redcurrants, wild strawberry and quince, a study in deliciousness, the avatar of purity.
· 2006 Arbois Pupillin rouge (Ploussard) 





38.50
Côte-Rotie to Corsica – “Garrigue & Maquis”
Château Saint Cyrgues, Guy de Mercurio

Syrah-Grenache blend. Lovely inky red colour, nose of violets and warm berry fruit and a twist of pepper on the finish.

· 2007 Vin de Pays du Gard « Saint Cirice » 




13.95

Château Mourgues du Grès, Anne & François Collard

Young Syrah complemented by Grenache, Carignan and Mourvèdre. Purple red colour, warm nose of black and red confit fruits, mure and cassis on the palate with bitter liquorice and roast herbs.

· 2007 Costières de Nîmes rouge  « Les Galets »




17.50

Dne de la Ferme Saint-Martin, Guy Jullien

Confit fruits (damsons and black plums) overlaid with garrigue-scented pepper, herbs and spice. Beautifully juicy.
· 2007 Côtes du Rhône 







18.35

Dne du Mazel, Gérald Oustrich

Cuvée Planet is a dark ruby red Cabernet with a pronounced nose of savoury, tarragon, herbes de provence, vanilla pod, peppercorns and smoke. It has a fresh attack in the mouth, sour cherry acidity, liquorice fruit, dried herbs and pleasing astringency.

2007 Cuvée Planet 







23.00

Dne Gramenon, Michèle Aubery-Laurent

Fermented without any sulphur dioxide and bottled unfiltered, the Poignee is a joyful wine, both juicy and smooth with a bit of pepper and meatiness to complement the ripe fruit whilst La Sagesse is an expansive, intensely fragrant Côtes du Rhône with a chewy texture and a medicinal flavour.
· 2007 Côtes du Rhône  « Poignée de Raisins » 




26.50

2006 La Sagesse – magnum






68.00



Dne Romaneaux-Destezet, Béatrice & Hervé Souhaut

The Souteronne nose billows out of the glass to reveal fresh red and dark fruits. The palate is something else – this is a truly superb Gamay with a lovely mineral edge as if granite had melted seamlessly into a wine. The Saint-Joseph is wonderfully pure Syrah: deep black cherry and juicy plum flavours mesh with candied violets and cool strawberry tones dominate on the finish.
· 2007 Vin de Pays de l’Ardèche « Souteronne » 




28.35

· 2007 Saint-Joseph rouge






49.20
Côte-Rotie to Corsica – “Garrigue & Maquis” continued...

Clos Culombu, Etienne Suzzoni
Maquis-scented vineyards close to the sea provide the perfect terrain for this savoury cherry-and-herb-scented red from Sciaccarellu and Niellucciu.
· 2007 Vin de Corse Rouge, Clos Culombu 




28.35

Dne L’Anglore, Eric Pfifferling 

Old vines blend of 90% Carignan (planted in 1926) and 10 % Grenache and Clairette. The nose carries lovely notes of herbs de Provence, black olive tapenade, a dusting of lavender, smoked meats, saddle leather and a soft inflection of sandy soil. In true organic style, the wine is somewhat cloudy in the glass.
· 2007 Vin de Table  « Comeyre » 





33.85

· 2007 Vin de Table  « Comeyre » - magnum




68.00

Dard et Ribo

A cuvée that is released in the spring following the harvest, this is a subtle, unextracted Syrah for immediate enjoyment. Coming from granitic & quartz soils, matured in stainless steel, it has aromas of crushed raspberries and cured bacon and is bright and drinkable with a savoury edge.
2007 Crozes-Hermitage Rouge Cuvée de Printemps 



36.40

Dne La Barroche, Christian & Julien Barrot

Young Grenache vines with a smattering of other grape varieties. The wine is aged in concrete vats. Spicy, rich and smooth, juicy fruit and rounded tannins.
· 2006 Châteauneuf-du-Pape « Terroirs » 





42.30

Pic Saint Loup to Perpignan – The Mediterranean Arc

Dne D’Aupilhac Sylvain Fadat

Les Servières (after the wild lynx that used to roam in the local forests) is made from organic 100% Cinsault vines planted over a hundred years ago on south east facing hillside terraces where their roots plunge deep into the hard marl and clay-limestone soil. The wine is vinified on the lees for seven days and then is matured for nine months in small oak casks. The aromas remind one of Pinot Noir – floral notes with a hint of confiture, but the pepperiness and herbal inflection is pure Languedoc.
2006 Vin de Pays de l’Hérault rouge « Les Servières » 



18.80
Raimond Le Coq 

Old vines Carignan – a slew of plums, bitter cherries, damsons and sloes liquidised with the minerality of terroir. This ugly duckling of grape varieties has aspirations to be “Lou Cygne”.

Vin de Table “Lou Carignan” 






20.50

Clos Fantine, Olivier Andrieu

Beautiful, almost fragile Faugères made naturally from very low yields blending Syrah, Grenache, Carignan, Mourvèdre and Cinsault. It is not a powerhouse, but displays delicacy and equilibrium and is thus a delicious wine to drink with food.
2004 Faugères traditionnel






23.40

Dne des Foulards Rouge, Jean-François Nicq, Roussillon

Described as “Défenseur des vins de fruit, de plaisir et de terroir” Jean-François Nicq makes unsulphured wines from tiny yields on shattered granitic soils, wines that have a biting mineral edge and the most refreshing purity.
· 2008 Cuvée Octobre







23.50

· 2007 Les Glaneurs 







33.65

· 2007 L’Anglore aux Foulards Rouges -  magnum




70.00

Dne Léon Barral

Didier Barral’s aim is “to make something irresistible: a bottle of wine that no one would willingly leave unfinished” (Virgile’s Vineyard – Patrick Moon). The tradition is the precocious baby of the bunch, a blend of Carignan, Grenache and Cinsault. The Cinsault is amazing, yielding luscious aromas of confit cherry, damson and violet; the Carignan provides colour and concentration and the Grenache gives fragrant garrigue notes of laurel, bay and thyme.
· 2005 Faugères tradition 







25.70

· 2005 Faugères tradition -  magnum





53.30

Dne Le Casot des Mailloles, Alain Castex & Ghislaine Magnier, Banyuls
Tiny vineyards, incredibly steep slopes (you have to hang on for dear life when you walk amongst the vines) and minuscule yields. A blend of Carignan, Mourvèdre and some Grenache. If ever a wine tasted of black olives, wild herbs and almost salty Mediterranean breezes, then this red hits those aromatic buttons. It’s as if lamb was invented for it.


2006 La Poudre d’Escampette






40.00

Fontédicto, Bernard & Cécile Bellahsen

One man, one woman, one horse. Terroir: fossilised oyster shells. Biodynamic. Minimal interventions. Carignan, Grenache, Syrah.



2004 Coteaux du Languedoc “Coulisses”





48.00

Mas de Daumas Gassac, Famille Guibert

The elegance of Gassac (made from 80% Cab Sauv) derives from the vines which are cooled by mountain air at night. The result? Dark ruby red wine with purple tints, fragrant nose of blackcurrants and blackberries with subtle garrigue notes of dried herbs (bay, thyme), roasted notes of tar and coffee. Long finish with fine-grained tannins, silky and spicy.
· 2006 Mas de Daumas Gassac Rouge – magnum




78.00
1998 Mas de Daumas Gassac Rouge





55.00
Bergerac to the Basque Country (inc. Bordeaux) – The Atlantic Influence

A land dominated by great rivers. Notable among these is the Dordogne which runs into the Gironde and around which the vineyards of Bergerac and its satellite appellations are clustered. The Garonne rises south of Toulouse skirts Fronton, flows through Agen (where the prunes come from) and runs through the appellations of Buzet and Marmandais. The Lot carves gorges through Marcillac and Cahors before joining the Garonne. The River Tarn bisects precisely the appellations of Fronton and Gaillac. Further west in Gascony is the Gers and moving into Béarn the Gave d’Oloron and the Gave de Pau whilst the Adour, which rises in the foothills of the Pyrenees, winds north through the rolling hills of Vic-Bilh and joins the Nive to finish in Bayonne.

A land also of long wine history, strong tradition of local cuisine, diverse terroirs and exciting indigenous grape varieties. Rustic Fer Servadou, juicy Duras and floral Mauzac noir. In Marcillac Fer is known as Mansois and makes delicious savoury wines with plenty of refreshing acidity. Cahors is the spiritual home of the Malbec grape – it can be inky and rich or lighter with notes of fennel and liquorice. Fronton is renowned for the Négrette grape, characterised by its juicy morello cherry fruit. Négrette is normally partnered in blends with Syrah and Cabernet Sauvignon. Madiran is all about the Tannat grape – these are strikingly rich and powerful food wines. Irouléguy also contains Tannat usually tempered by cool Cabernet Franc and minty Cabernet Sauvignon.

Dne D’Escausses, Denis Balaran, Gaillac
Fer Servadou blended with Duras: peppery cherry fruit to the fore, juicy and approachable – a vin du soif 
2007 Gaillac rouge « Cuvée des Drilles » 




15.55

Château Plaisance, Marc Penavayre
This estate is in conversion to biodynamie.  The classic Fronton has ripe morello cherry, bitter almond and white pepper in its make up. Négrette supplies the confit fruit character in this blend, Syrah the pepperiness and Cab Franc the acidity.
· 2005 Côtes du Frontonnais Classique





16.95

Dne du Cros, Philippe Teulier

Lo Sang del Pais – surely the perfect definition of terroir? This Marcillac (from the Mansois grape) is joyous amalgam of soft berry notes, lovely inky fruits with a touch of mineral and refreshing stalkiness that keeps one coming back for more.
· 2006 Marcillac « Lo Sang Del Pais »





17.75

· 2005 Marcillac vieilles vignes- magnum





46.25

Laurent Mousset

Delightful red fruit flavours abound amidst the sturdiness of the wine; raspberries and cherries on top of a layer of cool stones and pungent medicinality. You can almost taste the iron in the soil.
 2006 Entraygues le Fel







18.80
Bergerac to the Basque Country (inc. Bordeaux) – The Atlantic Influence
Château Penin, Patrick Carteyron

Harmonious, fleshy wine, with vanilla aromas coming from the oak, mingling well with jammy red berry fruit notes.

2004 Bordeaux supérieur, Château Penin Grande Sélection 


24.80

Dne les Tres Cantous Robert Plageoles, Gaillac

Mauzac, in all its many guises, is a specialty of Robert & Bernard Plageoles. Very individual wine, pale red, with vegetal aromas, notes of green and white pepper, touch of cherry and blueberry

· 2006 Mauzac noir 







26.15

Dne Arretxea, Michel & Thérèse Riouspeyrous
Michel Riouspeyrous believes in working the soil (biodynamically). His Irouléguy is Tannat-based with fragrance from its Cabernet partners. Fascinating aromas of forest fruits allied to sous-bois (undergrowth), fern and tea. Elegant and fine on the palate with delicious acidity. A wine of great character and real purity – a wine of terroir.
· 2006 Irouléguy Rouge 







29.10







Dne Cosse-Maisonneuve

A blend of Malbec and Merlot (80%/20%) this sanguine biodynamic Cahors oozes black liquorice and juicy meat aromas although retains the classic upper notes of rose petals, mint and fennel. A member of the “I want cassoulet” brigade.
2005 Cahors, Le Combal 






32.10


Château Le Puy, Bordeaux
Terrific biodynamic Bordeaux made from Merlot and Carmenere from hand-harvested old vines. Ripe red fruit aromas with notes of roasted almond and mushroom, velvety tannins.
2004 Cotes de Franc







37.00

Château Gruaud-Larose



The second wine of Gruaud-Larose is very attractive with a nice degree of maturity and shows an appealing nose of roast meats, smoked herbs and olives and plummy-earthy black fruits

· 1997 Saint-Julien « Sarget » de Gruaud-Larose 




40.00

Château Chasse-Spleen

One of the handful of Médoc estates that does not filter either after the malolactic fermentation or before bottling. The best vintages (and this is the best) have remarkable depth: cassis fruits, extract, body and texture with a hint of plums and spicy oak. Stellar Bordeaux.
1989 Moulis Grand Bourgeois Exceptionnel, Château Chasse-Spleen 

100.00

Red Burgundy

Dne du Corps de Garde, Ghislaine et Jean-Hugues Goisot

The Goisots have been working naturally seen 1993. This wine touches the hem of nature. The purity of the nose delights – a gentle perfume suggesting dried flowers and red fruits. The attack is angular and mineral with the fruit racing along the tongue.
· 2005 Bourgogne Pinot Noir « Corps de Garde » 




25.00
Dne Bart

Engaging little wine that “plays the flute rather than the trumpet” as the saying goes. Fruity and forward it conveys a delicious fruit medley of morello cherries, strawberries and rhubarb with a bit of pruney development.
2004 Marsannay, Les Finottes






29.50

Clos des Vignes du Mayne, Alain Guillot

One of the first biodynamic estates in France which is still making wines of terrific purity from low yields. The Macon a blend of Gamay and Pinot Noir, unveils aromas of musk, as well as cooked cherries, and delightfully juggles notes of sandalwood and an aromatic array of red berries.

2007 Macon-Cruzille Rouge 






33.65

Dne de Chassorney, Frédéric Cossard

The nose is very fine, almost restrained and yet certainly and pertinently Pinot Noir. It is reassuringly pale in colour and aromatically there are suggestions of stonefruit, flint and red berry and secondary notes of seasoned wood. The palate is lively and sapid, the fruit complemented and held in check by the stony elegance of the minerality.
· 2005 Bourgogne rouge « Bedeau » 





40.00
Philippe Pacalet
Gevrey-Chambertin is from limestone-rich, organically farmed vines and aged for sixteen months on the lees. It is fresh, fragrant and mineral with musky red and black fruits. Although young it is light and luminously pure. It has the tension of a great wine with the seductiveness of one that you would drink with huge pleasure
· 2006 Gevrey-Chambertin 






55.00

Frédéric Cossard
Cossard’s Burgundies are very natural and beautifully eloquent expressions of the nuances of great Pinot Noir. This Nuits has notes of wild raspberries and forest fruits, hints of undergrowth and very fine tannins.

· 2006 Nuits-Saint-Georges 1er cru “Argillières” 




72.00
Dne Prieuré-Roch, Henry-Frédéric Roch

Viticulture at Prieuré Roch is completely biodynamic. One of the key elements in this search for natural equilibrium is compost produced from vine clippings, grape marc and a special treatment of cow manure, a healthy combination which permits the cultivation of proper vine immunity and helps guarantee the expression of the personality of the terroir. The resultant wines are expressive yet intensely rich.
· 2001 Vosne-Romanée 1er Cru « Les Suchots »  




96.00
ITALIAN REDS

      Italy – North and South
Ciu Ciu, Marche

The vermilion hued Bacchus (an equal split of Sangiovese & Montepulciano) has delightful nose of ripe strawberry, morello cherry and liquorice root. The wine is soft and smooth in the mouth with a hint of plumskin to give it edge and touch of dried herbs on the finish.

2007 Rosso Piceno “Bacchus”






15.30

Antonio Camillo, Maremma, Toscana

The grape is the indigenous Ciliegiolo, the vines are old and this is delicious wine made very much on the fruit it burbles juicily with cherry, raspberry and blueberry seasoned by caraway and dry thyme. In the mouth it is fresh, youthful and mineral with a pleasing (ripe) tannic structure.
2007 Maremma Rosso “Principio”





18.65

Ceuso, Sicilia

Situated in the hilly lands west of Alcamo in Sicily the Ceuso estate specialises in Nero d’Avola.  This unoaked version is very fresh, tastes of plum and black berries and has a velvety chocolate finish.  

2007 Scurati








21.75

AA Trinchero, Piemonte

One of the oldest estates in Asti. The Trincheros make traditional Barbera. Dark red colour, earthy notes on the nose, lively palate – classic Barbera – mulberry, cherry-soda, bitter mint and liquorice with a sour cherry, fruit bomb finale

2002 Barbera d’Asti







23.50


Elisabetta Foradori, Trentino
Elisabetta Foradori is the doyenne of the Teroldego grape and has taken the grape to new levels. An advocate of biodynamic viticulture, she makes wines of striking purity, filled with blackberry and blackcurrant fruit and underpinned by almost graphite minerality.
2006 Teroldego Rotaliano 






29.50

Vittorio Bera, Piemonte

From old vines grown on very steep slopes, with rigorous organic viticulture & with wild yeast ferment this is Barbera red in tooth and claw. The vivid Ronco Malo is classic Barbera cherry-amour; it brilliantly grips tongue, throat and attention and invites “head-to-tail” eating.
2005 Barbera “Ronco Malo”






31.00

COS, Giusto Occhipinti, Sicilia

Pithos means amphora and refers to the fact that the wine is fermented in terracotta jars. Exquisite Cerasuolo - the identity of the Frappato is marked on the nose with exuberant expression of violets and raspberry blossom, whilst the Nero d’Avola comes through in the mouth which is floral, warm and supple, the berry fruit flavours complemented by soft tannins. Biodynamic, unfiltered, unfined – natural wine.
2007 “Pithos”








33.50

Frank Cornelissen, Sicilia
A melange of grapes, whites and red, as the vintage brought them in from the land (Carricante, white table grapes, Inzolia, Catarratto, Nerello Mascalese, Alicante, Nerello Cappuccio...) Unfiltered, unfined, without SO2 this is a cloudy natural wine. The winemaker enjoins you to drink it when the moon is declining, but you can drink it here whenever you damn like!
2006 Rosso del Contadino






33.50

Italian Reds continued...
Podere Le Boncie, Giovanna Morganti, Toscana

Sangiovese blended with other local grape varieties.  Giovanna’s Chianti is almost Burgundian in style; the quality of fruit derives from meticulous attention in the vineyard and a desire to see the wine reflect the nature of the vintage. Totally unfiltered and unfined.
2004 Chianti Classico Le Trame






36.60

Benjamin Zidarich, Friuli

Teran or Terrano is a particular version of the Refosco grape. This is brilliant with its fresh, almost wet-slate nose with hints of wild red berries and brambly fruit. Terrific belt of acidity reinforced by mineral stoniness (soils in this part of Friuli are very high in iron), red cherry fruit, lingering finish. It’s just ridiculously drinkable.
2005 Teran 








38.50

Massa Vecchia, Fabrizio Niccolaini, Toscana

Fabrizio is one of the founding members of Vini Veri, a small group of Italian growers dedicated to making “true wines”. This Rosato is really a light red and is packed to the gunwhales with dark cherry fruit.
2006 Rosato Maremma Toscana






40.00

Giacomo Borgogno, Piemonte

Borgogno’s Barolos are historic. This was the first registered estate in Barolo and the wine was drunk at the reunification of Italy by Garibaldi and in the Godfather movie (prior to mass slaughter). A magnificently proportioned wine. Crushed raspberries, almonds, liquorice, violets and sweet rose jostle for attention on the nose, and the palate doesn't disappoint: plum-cake, prune and chocolate with a hint of tar, massive yet ripe tannins, and excellent acidity to keep the wine percolating around the mouth. 

2001 Barolo Liste 







60.00
Honorary Spanish Red!

Bodegas Pittacum

The Bierzo comes from old organically cultivated low-yielding Mencia vines. Complex bouquet of marked intensity, with a wide range of aromas including red fruits (blackberry, raspberry), liquorice and mineral tones, with pleasant woody hints, spices - pepper and oregano - with an agreeable backdrop redolent of smoked cocoa. Good with hearty stews.
2005 Bierzo Tinto







24.40

Sweet Wines

See “wines of the moment” page for price by the glass...
Clos Lapeyre, Jean-Bernard Larrieu

Magendia is Occitan for the best and we can’t think of much better than this. This nectar comes from 100% Petit Manseng harvested in November. Beautiful candied fruits, pineapple, pink grapefruit and coconut bound together by the most delicious acidity

2005 Jurançon, La Magendia de Lapeyre – 37.5cl



22.50




Dne Les Tres Cantous, Robert & Bernard Plageoles

From the obscure Ondenc (“the grape which gave Gaillac its past glories”) in vintages when the grapes shrivel and raisin in the warm autumn winds. The style: similar to a Beerenauslese or a Tokaji, contriving to be sweet, yet subtly fresh:  bruléed autumn apples and pears flecked with syrup and a persistent elegant finish hinting at walnuts. Stunning liquid tarte tin.
2005 Vin d’Autan de Plageoles – 50cl 





48.00



Dne Vincent Ogereau
Silky Chenin from part botrytis and part raisined grapes. Think linden leaf mixed with acacia honey, whilst lemon balm and citrus peel confit adds depth and liveliness. The wine glides effortlessly across the palate.
· 2007 Coteaux du Layon Saint-Lambert – 75cl




26.30

Dne des Foulards Rouges, Jean-François Nicq 


2002 Rancio – 50cl







31.85

Les Clos de Paulilles, Estelle Dauré

France’s answer to port comes from raisined Grenache Noir, but it is nowhere as heady. Very much on the fruit with summer pudding flavours of berries, notes of mocha and coffee, dried herbs, prune and caramel. Try with blue cheese.

2006 Banyuls Rimage – 50cl 






21.00

Vittoria Bera, Piemonte

A fabulous start (or end) to any meal this biodynamic Moscato from the oldest vineyard in Asti offers more in terms of flesh and softness than effervescence, combining melon, orange peel and sage on the nose. In the mouth, it is moderately sweet and would complement richer desserts.

2007 Moscato d’Asti – 75cl






29.80




Massa Vecchia, Fabrizio Niccolaini, Toscana

Traditionally made Aleatico from very small yields. The grapes are dried before fermentation. The Aleatico is part of the Muscat family and the aromas are grapey: notes of sweet violets and roses as well as blackberries with a hint of earthy plum on the finish.

2002 Aleatico Maremma Toscana- 37.5cl





45.00
Marco de Bartoli, Sicilia 

Made from the Grillo grape this is what Marsala is all about. Aged in botti (large oak casks) and traditional chestnut barrels the wine develops its complexity by means of a solera system. Preserved lemons and cooked oranges give way to a delicious nuttiness with the acidity returning to cleanse the mouth.
Marsala Superiore 10 year old – 50cl





40.00
A LARGE SELECTION OF MAGNUMS

Sparkling & Champagne

Prosecco di Conegliano, Casa Coste Piane




48.50

Champagne Philipponnat Royale Réserve




79.00

Champagne Philipponnat Rosée






103.00

Ruinart Blanc de Blancs







106.15

Whites

1999 Jurançon vitatge vielh, Clos Lapeyre – Pyrenees



65.00
2007 Sancerre Akméniné, Sébastien Riffault – Loire



69.00
2007 Terras Gauda O Rosal, Rias Baixas – Galicia



62.00
Reds

2005 Marcillac vieilles vignes, Domaine du Cros – South West France

46.25


2005 Faugères tradition, Domaine Léon Barral – Languedoc


53.30

2006 Mas de Daumas Gassac, Famille Guibert – Languedoc


78.00
2007 L’Anglore aux Foulards Rouge, Domaine des Foulards Rouge - Roussillon 
70.00
2007 Vin de Table Comeyre, Domaine L’Anglore – Rhône



68.00
2006 Côtes du Rhône La Sagesse, Domaine Gramenon - Rhône 


68.00
2006 Le Cousin, Grolleau vieilles vignes, Domaine Cousin-Leduc – Loire

53.00
2006 Morgon Côte de Py, Domaine Jean Foillard – Beaujolais


70.00
2006 Brouilly, Croix des Rameaux, Jean-Claude Lapalu – Beaujolais

70.00
2003 Macchiona, La Stoppa, Elena Pantaleoni – Emilia-Romagna


73.00
Eaux de Vie & Digestifs

Distillerie Artisanale, Maison Laurent Cazottes











50ml

2003 Aperitif aux Noix Vertes






3.25
2007 Aperitif du Fleurs de Sureau





3.75
2004 Liqueur de Coing Sauvage






3.75
2006 Liqueur de Prunelle






5.50

2006 Liqueurs des Guignes et Guins





5.75
25ml

2006 Goutte de Poire Williams Passerillé





4.95
2007 Goutte de Mauzac Rosé






4.95
2006 Goutte de Reine-Claude Dorée





4.95
Armagnac Darroze













25ml



Reserve Darroze “10 ans d’Age”






3.50


1995 Domaine au Martin






4.75


1989 Domaine de Bertruc






5.00
1977 Domaine de Peyrot






6.50
1966 Chateau de Gaube







11.00
Cognac










25ml


Cognac Maxime Trijol Grande Champagne VSOP




3.75
Ragnaud-Sabourin Reserve Speciale Alliance No 20



5.50


Edgar Leyrat Lot 71 Chai de la Distillerie





7.50
Calvados



Calvados Berneroy XO







3.25


Calvados Domaine Dupont Hors d’Age





4.50


1978 Calvados Pays d’Auge, Gerald Périgault




6.25

Calvados Adrien Camut, Privilege 18 ans





6.75


1968 Calvados Domfrontais Isidore Lemorton




13.95
Eaux de vie









25ml


Eaux de Vie de Poire William Grande Reserve, Miclo, Alsace


3.25
Eaux de Vie de Vieille Prune d’Alsace, Miclo




3.25
Eau de Vie de Mas de Daumas Gassac, Famille Guibert, Languedoc

3.25
Grappa di Friuli, Bepe Tosolini









Grappa di Moscato







3.00


Most di Fragolino, Aquavita de Friuli





4.95


Grappa di Tocai Stagionato in Barrique di Castagno



6.50
Rums










50ml


Rhum J.M. Blanc, Martinique






5.95

Première Canne White Rum, Clement, Martinique



5.50
J. Bally Rhum Ambré, Martinique






4.50

1990 Guyana Plantation Rum






5.95

Whisky

One whisky is all right, two is too much, three is too few.

Highland saying













25ml


1991 Caol Ila








3.95


2001 Auchentoshan







2.95


1993 Mortlach (Sherry Cask Finish)





3.75


1997 Clynelish








3.25


Glenfarclas 21 year old







5.95
25

