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The George of Stamford 
Wine List 

 
The aim of this wine list is to offer the most interesting wines we can find. ‘Interesting’  
means characterful, individual, intriguing - not simply classic. Our pricing favours the  
better bottles - we use a ‘cash mark-up system’, taking a much lower percentage on the  
more expensive wines. We hope this encourages you to experiment. A * by the wine  
means it, or similar, is available in magnums and bottles, sometimes different vintages.  

 
Consultant - John Hoskins MW 
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CHAMPAGNE – MAGNUMS  
514*  LE MESNIL, Grand Cru, Blanc de Blancs       £79.75  
515*  TAITTINGER, Brut Réserve         £98.00  
516*  1985 CHAMPAGNE LE MESNIL        £178.00 
517*    CHAMPAGNE KRUG, Grande Cuvee       £330.00 

WHITE – MAGNUMS  
519*  2009 CHABLIS 1er Cru Montée de Tonnerre, Duplessis      £66.00  
  Classic example of the style: no oak, delicate, crisp and lively. Made for seafood  

518*  2006 LE SOULA BLANC. Vin de Pays Côtes des Catalanes, South of France   £73.00  
Crisp & tight: serious expression of a myriad of local varieties blended by Roy Richards  

522*  2006 CHABLIS, Grand Cru Les Clos, Gerard Duplessis. Burgundy    £95.00  
 Classic un-oaked style of Grand Cru Chablis.  

525  2006 CORTON CHARLEMAGNE, Grand Cru. Domaine Tollot-Beaut. Burgundy   £240.00  
 Early days for this amazing wine, but not too soon! 

 
RED – MAGNUMS  
530*  2011 CHIANTI, Podere il Chiostrino. Tuscany       £39.90 
 From the family vineyards of Ivo Vannocci ; honest and full of flavour     

531*  2012 RIOJA, ‘La Vendimia’, Palacios Remondo. Spain     £57.50  
 Fresh, modern and very charming example of the Tempranillo grape  

512*  2005 BOURGUEIL, Cuvée Prestige, Lamé-Delisle-Boucard. Loire Valley    £58.00  
 Cabernet Franc of intensity and complexity: red fruits, attractive earthiness, great value  

533*  2010 FLEURIE, La Roilette, Vieilles Vignes, Domaine Métrat. Beaujolais   £62.00  
 Strawberry perfume, medium-bodied, fresh and crunchy, To drink, not sip  

534*  2010 Château LA CROIX DES MOINES. Lalande de Pomerol, Bordeaux    £65.00  
2010’s are for drinking young. Medium-bodied, perfumed and food-friendly  

536*  2008 QUINTA DE LA ROSA. Douro, Portugal       £61.00 
Gutsy & powerful but (unusually for Portugal) also sleek and polished 

537*  2007 RIOJA, Finca Allende. Rioja, Spain       £66.00  
 Modern style Rioja – ripe fruit to balance the smooth and spicy oak 

538*  2006 LE SOULA, Gérard Gauby. Vin de Pays des Côtes Catalanes, South of France  £76.00  
Blend of Cabernet, Grenache, Syrah and Carignan grapes. A low-yielding, organic vineyard in  

Roussillon producing a dense, intense, seriously impressive red  

539* 2009 LA GROLA, Allegrini. Veneto. Italy       £79.00 
 A turbo-charged Valpolicella – bright and lively but with power and intensity too 

540 2006 Château POTENSAC. Médoc, Bordeaux      £85.00 
 Bordeaux can still(sometimes) offer outstanding value. Decant to let it breath a bit 

541*  2003 Château St. PIERRE. Pomerol, Bordeaux       £90.00  
Merlot from a warm vintage but a very traditional Château – soft and spicy  

542 2001 Château DULUC de BRANAIRE-DUCRU. St. Julien, Bordeaux £110.00 
 The “second wine” of an excellent property, in the ideal vintage for drinking now 

546*  2004 RISERVA ANFITEATRO, Vecchie Terre di Montefili. Tuscany, Italy   £100.00  
100% Sangiovese in modern style; serious, powerful and impressive. 

547* 2004 Château FEYTIT CLINET. Pomerol, Bordeaux      £150.00  
A high-flyer. Tiny 4 hectare vineyard in the heart of Pomerol.  

548*  2008 CEPPARELLO, Isole e Olena, Paolo De Marchi. Tuscany, Italy    £155.00  
Top vintage of this ‘Super Tuscan’ from a great winemaker; decant in advance  

555  1988 VOLNAY CHAMPANS 1er Cru, Hubert de Montille. Burgundy    £275.00  
Mature example from a top estate. Not a blockbuster; Volnay is all charm and elegance 

556  1995 Château PICHON LALANDE. 2me Cru. Pauillac, Bordeaux    £460.00  
  Smooth, sexy, accessible. One of the greatest years for a fine estate. Parker 96 points 
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CHAMPAGNE  
1* CHAMPAGNE LE MESNIL, Grand Cru, Blanc de Blancs     £39.95 

Pure Chardonnay from one of the region’s top villages       

2  CHAMPAGNE LE MESNIL ROSÉ, Grand Cru       £39.95 
Blend of 50% Chardonnay and 50% Pinot Noir. Delicate, fresh and charming     

3*  CHAMPAGNE TAITTINGER, Brut Réserve       £49.00  
4  CHAMPAGNE NOCTURNE by TAITTINGER       £62.00  
5  CHAMPAGNE TAITTINGER ROSÉ, Brut Prestige      £62.00  
6  CHAMPAGNE VEUVE CLICQUOT, Brut       £69.00  
7  CHAMPAGNE BOLLINGER         £75.00  
8  2003 DOM PERIGNON, Brut         £135.00  
9a  1999 COMTES DE CHAMPAGNE, Blanc de Blancs, Taittinger     £150.00  
9b  2004 COMTES DE CHAMPAGNE ROSÉ       £220.00 
10 CHAMPAGNE KRUG, Grande Cuvee       £165.00   

SPARKLING WINE  
274  PROSECCO, Spumante, Ca’Morlin. Conegliano e Valdobbiadene, Italy    £29.95 

Fully sparkling version of this soft, light north Italian classic. Top quality     

FRANCE - The South  
11  2012 BERGERIE DE LA BASTIDE, Sauvignon-Viognier. Vin de Pays D’Oc   £17.95  

Fresh, dry, appetizing – the perfect “everyday” wine  

12  2012 PICPOUL DE PINET, Domaine Félines Jourdan. Côteaux du Languedoc   £25.25  
  The best of modern France; crisp, lively and utterly delicious  

13  2012 FONTARÈCHE BLANC, Corbières       £25.50  
Floral but fresh blend of indigenous southern varieties. Outstanding value  

14*  2007 LE SOULA BLANC. Vin de Pays des Côtes Catalanes     £35.50  
  Vineyard of our most esteemed wine supplier (Roy Richards).  

Crisp, tight, expressively serious expression of a myriad of local varieties  

BURGUNDY  
15  2012 SAINT-VÉRAN, Domaine des Valanges, Michel Paquet     £29.50  
  Clean, fresh, but rounded. Easy-drinking, charming style  

16  2007 RULLY, 1er Cru Marissou, Jacques Dury       £31.00  
  Lesser-known village north of Mâcon – rich and full-bodied; excellent value  

18  2011 MACON VERZÉ, Nicolas Maillet        £32.00  
  An outstanding, small, organic estate. Ripe and buttery but no oak – perfect Mâconnais  

19  2010 CHABLIS, 1er Cru Montée de Tonnerre, Duplessis      £33.00  
Classic example of the style: no oak, delicate, crisp and lively. Made for seafood  

20  2011 POUILLY FUISSÉ, Vieilles Vignes, Domaine de la Soufrandise, Melin   £39.00  
The most famous village in the Mâconnais. Big, quite powerful style  

21  2010 SANTENAY, Les Hates, Vincent et Sophie Morey      £42.00  
Village right next to Chassagne Montrachet and from a domaine based in Chassagne.  

This is a fine, delicately rich wine: creamy texture of perfectly judged oak maturation  

22  2011 PULIGNY MONTRACHET, JM Boillot       £59.00  
  Great value example of the finest Burgundy village. Dry, elegant, under-stated  

23  2009 MEURSAULT, Limozin, Bouzereau       £70.00  
  Nutty, buttery, rounded – just as you would expect from a Meursault  

24*  2007 CHASSAGNE MONTRACHET, 1er Cru Les Embrazées, Vincent Morey   £72.00  
  An excellent vintage; ripeness and intensity combined with delicacy and complexity  

25  2007 PULIGNY MONTRACHET, 1er Cru Sous le Puits, Jean-Marc Boillot   £75.00  
  Young, but ripe and approachable. Best given time to breathe  

26*  2007 CORTON CHARLEMAGNE, Grand Cru, Domaine Rollin     £95.00  
From the famous Corton hill; wine of power, intensity and subtlety 
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RHONE  
27  2009 SAINT JOSEPH BLANC, Pierre Gaillard       £39.00  

Floral, aromatic and very rich example of the Roussanne grape  

28  2011 CONDRIEU, Les Terrasses du Pilat, François Villard     £75.00  
Tiny and sought-after area, the home of the notoriously difficult Viognier grape.  

This one successfully combines heady perfume, delicacy and richness  

LOIRE  
29 2012 SAUVIGNON BLANC, JC Mandard. Touraine      £26.50  

Aromatic, bone dry, grassy, chalky: a mini Sancerre at a great price 

30  2012 SANCERRE, Terre de Maimbray, Reverdy       £32.00  
Top estate and excellent vintage of ripe, intense, perfectly balanced wines  

31 2012 POUILLY FUMÉ, Villa Paulus, Domaine Masson Blondelet    £35.00  
Pure Sauvignon aroma and lively, mineral flavour – even better than 30  

32  2007 VOUVRAY, Le Haut Lieu, Sec, Huet       £37.00  
Classic dry Chenin Blanc: a brilliant match for Dover Sole  

34 2010 BUISSON RENARD, Blanc Fumé de Pouilly, Domaine Didier Daguenau   £95.00  
  Very different to a Sancerre or Fumé. Firm, serious, mineral style 

35  1953 VOUVRAY, Le Mont, Demi-Sec, Huet       £160.00  
  A complex, mature wine from Huet – honeyed softness, still perfectly fresh  

ALSACE – all these wines go very well with food  
36  2011 TERROIRS DES CHÂTEAUX FORTS, Rolly Gassmann     £29.00  

Aromatic, very fruity (but ultimately dry) blend of varieties; charming  

37  2011 TOKAY PINOT GRIS, Kientzler        £32.50  
Excellent version of under-rated variety. If they called it Pinot Grigio  

no doubt it would sell by the bucket-load. Dry but full: rich but subtle  

38  2002 GEWURZTRAMINER, Rolly Gassmann       £33.50  
Intensely spicy (and medium dry) example of this most perfumed, idiosyncratic variety  

39  2009 RIESLING, Grand Cru Osterberg, Kientzler      £45.00  
Seriously classy wine from a top estate and a ripe, early-drinking vintage  

HUNGARY, AUSTRIA, GERMANY  
300  2012 TOKAJI FURMINT, Puklus Pinceszet Winery. Hungary    £27.50 

Tokaji’s fey grape, here used to make a dry but rich white  

comparable to a good quality Burgundy  

301  2011 SARGA MUSKAT, Puklus Pinceszet Winery. Tokaji, Hungary    £27.50 
Aromatic and Alsace-like. A brilliant aperitif or match to lightly spiced dishes   

302 2012 LOIS, Grünner Veltliner, Fred Loimer. Austria      £28.50 
Pale,green-tinted; light, spritzy, fresh and thirst-quenching. Perfect lunch time drinking 

303 2012 BERNKASTELER LAY KABINETT, Dr Loosen. Mosel, Germany   £30.00 
 Charming, lively, easy-drinking off-dry Riesling in classic style 

304 2012 RUDESHEIMER MAGDALENENKREUZ SPÄTLESE, Leitz. Rheingau, Germany £32.00 
 Another fine example of the excellent 2012 vintage. Medium-dry but beautifully fresh 

41  2012 SILVANER, Pur Mineral, Rudolf Fürst. Franconia, Germany    £33.00  
Unique Franconian style - the proverbial “stone in the mouth”  

42  2006 RIESLING, Ried Steinmassel, Bründlmayer. Kamptal, Austria    £33.50  
Fabulous ripeness in a dry style. Please give it a try  

43  2007 GRÜNER VELTLINER, Alte Reben, Bründlmayer. Kamptal, Austria   £44.00  
  Top example of Austria’s unique varietal - rich but un-oaked wine of high class  

44  2007 RIESLING KELLERBERG, Smaragd, Emmerich Knoll. Unterloiben, Austria  £48.00  
  Dry, powerful and intense. The perfect wine for turbot or sea bass 
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SPAIN AND PORTUGAL  
45  2012 OSTATU RIOJA BLANCO. Spain        £27.50 

Viura and Malvasia from a high altitude vinyard. Modern style; clean, fresh, rounded  

46  2010 QUINTA APOLONIA, Belondrade y Lurton. Rueda     £29.75  
Rich, ripe, nicely oaked – brilliant example of modern Spain  

47  2010 PASSADOURO BRANCO, Quinta do Passadouro. Douro, Portugal    £30.00  
Blend of local varieties. Amazing delicacy and class considering the warm climate –  

a wine of subtle charm that improves with every glass  

48  2012 ALBARINO, Pazo de Senorans. Rias Baixas, Spain      £40.00 
Spain’s best native varietal, from Galicia in the north west. Delicate and fresh    

SOUTH AFRICA 
49  2012 SOUTHERN RIGHT SAUVIGNON BLANC. Walker Bay     £27.50  

Cool climate area near Hermanus on the coast. It’s a good compromise between  

stoney Sancerre and more fruity Kiwi Sauvignon. From the renowned Hamilton Russell  

50  2012 JORDAN CHARDONNAY. Stellenbosch       £29.50  
Burgundian style Chardonnay – buttery oak but lovely balance and restraint 

51  2012 VIOGNIER, The Foundry. Stellenbosch, South Africa     £29.50  
Brilliant example of the great Rhône grape. Less aromatic than some examples,  

but concentrated, fresh and long. A really versatile food wine  

52  2011 DIE BARTHO, Hermanuspietersfontein. Hermanus, Western Cape    £33.00 
Sauvignon Blanc, Semillon and a little ‘Nouvelle’. Aromatic, minerally, complex.  

Bartho Eksteen deservedly won ‘Diners Club S.A Winemaker of the Year’  

53  2009 WEATHERED HANDS CHENIN BLANC, Dewaldt Heyns. Swartland   £33.00  
Oak-aged, creamy, rich-but-balanced Chenin from old bush vines  

54  2011 SEQUILLO, Eben Sadie. Malmesbury, Swartland      £35.00  
Old vine Chenin Blanc, Grenache Blanc, Viognier and Roussanne. Full-bodied but 

delicate; intense but fresh. Really top quality. (Contains harmless tartrate crystals)  

NEW ZEALAND 
56  2012 NEUDORF SAUVIGNON BLANC. Nelson      £31.00  

Classic Kiwi Sauvignon – aromatic, intensely fruity, lemony fresh  

58  2011 WILD SAUVIGNON, Greywacke. Marlborough      £38.00  
Wild yeast and oak fermentation make for a fascinating and unusual Sauvignon style  

AUSTRALIA 
59  2013 BROOKFORD CHARDONNAY SEMILLON. S.E. Australia          £19.95 
 Modern: clean and fresh with gentle roundness   
60  2011 ROCKY GULLY RIESLING, Frankland Estate. Western Australia    £31.00  

Dry Riesling – crisp, lively and brilliant with or without food  

62  2010 M3 VINEYARD CHARDONNAY, Shaw and Smith. Adelaide Hills, S.Australia  £42.00  
Exciting new wine from a dedicated pair of winemakers. A fine style of  

Chardonnay; pale in colour with restrained fruit and subtle oak  

SOUTH AMERICA 
63  2013 SAUVIGNON BLANC RESERVA, Casas del Bosque. Casablanca. Chile   £25.95 

Simply fantastic value – New Zealand style, just a little fresher and drier  

64  2011 CHARDONNAY, Pulenta Estate. Mendoza, Argentina     £27.50  
Rich, oak-matured Chardonnay, but balanced with freshness and complexity  

 



6 
6.3.14 

 

 

 

ITALY  
70  2012 G, GARGANEGA, Alpha Zeta. Veneto       £25.50 

Quality grape variety, as used in Soave. Lively and thirst-quenching  

71 2012 VERNACCIA DI SAN GIMIGNANO, Falchini. Tuscany     £27.50 
  Fresh, light, deliciously drinkable stuff from the famous “town of towers” 

72  2012 PINOT GRIGIO, Count Rizzardi. Veneto       £28.50 
Typically light and quaffable. Top example of this extraordinarily popular grape variety  

73  2011 PECORINO, Gran Sasso. Terre di Chieti, Abruzzo      £29.50 
  Rare native varietal. Spicy richness with appetizing freshness beneath  

78  2012 POLENA, Donnafugata. Sicily        £29.50 
Cataratto and Viognier blend. Subtle richness and spice  

79  2012 GAVI DI GAVI, ‘Vigneti Lugarara’, La Giustiniana. Piedmont    £33.75 
The quintessential Italian dry white: clean, crisp, elegant  

81  2010 SHARJS, Livio Felluga. Friuli        £36.00 
  Blend of Chardonnay and Ribolla Gialla, aged in French oak.  

  International style, very classy  

84  2009 SOAVE CLASSICO SUPERIORE, "La Rocca", Pieropan. Veneto    £42.00 
The greatest expression of Soave. Garganega grapes aged in old oak. Rich but fine  

 

 

ROSÉ 
254  2012 CORBIÉRES ROSÉ, Château Fontarèche. S. France     £25.00 

Fresh, delicate, dry rosé - fantastic drinkability  

255  2011 ‘CORAIL,’ Château de Roquefort, Côtes de Provence. France    £28.75 
Pale in colour, but scented and concentrated, in a subtle style. Biodynamic estate  

257  2012 ROSA de FRATI, Ca Dei Frati. Veneto, Italy      £31.00  
  This one hits all the buttons – dry but ripe; under-stated but charming  

259  2012 BANDOL ROSÉ, Domaine La Suffrene. Provence      £33.00  
  Serious food friendly rosé; made from 60% Mourvedre, 20% Grenache, 20% Cinsault  

2  CHAMPAGNE LE MESNIL ROSÉ, Grand Cru       £39.95 
Blend of 50% Chardonnay and 50% Pinot Noir. Delicate, fresh and charming     

5  CHAMPAGNE TAITTINGER ROSÉ, Brut Prestige      £62.00  
9b  2003 COMTES DE CHAMPAGNE ROSÉ, Taittinger      £220.00  

Seriously stunning Champagne with a price to suit  
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Red wines 
We serve red wine marginally cooler than room temperature.  

ITALY 
85 2011 CHIANTI, Podere il Chiostrino. Tuscany       £19.95 

From the family vineyards of Ivo Vannocci; honest and full of flavour.  

An appetizing match with any red meat  

86  2012 I MURI NEGROAMARO, Vigneti del Salento. Puglia     £26.50   
Full-bodied, bright, modern expression of the best of Southern Italy 

88  2011 IL PASSO, Nerello Mascalese, Villa Zabu. Sicily      £35.85  
Nerello is a top quality local grape variety. Generous and spicy – very Sicilian  

89  2009 CHIANTI CLASSICO, Fontodi. Panzano, Tuscany      £36.00  
  Consistently the top performer in Chianti – ripe, savoury, balanced, long.  

90* 2009 LA GROLA. Allegrini. Veneto       £37.00  
 A turbo-charged Valpolicella – bright and lively but with power and intensity too 

91  2007 VALPOLICELLA SUPERIORE, Stefano Campedelli. San Martino, Veneto   £44.00  
Aromatic and fresh but rich in flavour - cherries and almonds.  

97  2008 BARBERA D’ALBA SUPERIORE, G D Vajra. Piedmont     £47.00  
Barbera of this quality beats most Barolo – and you can drink it young  

99  2004 BARBARESCO, Sori Paolin, Cascina Luisin. Piedmont     £49.50  
  The refined perfume and powerful but under-stated style of the Nebbiolo grape  

100*  2004 RISERVA ANFITEATRO, Vecchie Terre di Montefili. Greve, Tuscany   £50.00  
  100% Sangiovese in modern style; intense and serious. Brilliant if given air  

101  2009 BAROLA, Albe, G D Vajra. Piedmont       £52.00  
Relatively approachable for a young Barola : there’s sweet, briary fruit alongside  

characteristically tannic structure of the Nebbiolo grape  

102  2008 AMARONE DELLA VALPOLICELLA, Classico. Guerrieri Rizzardi   £70.00  
Dried grapes making for extraordinary intensity. Brilliant with roasts and game 

103*  2008 CEPPARELLO, Isole e Olena, Paolo De Marchi. Tuscany     £72.00 
A renowned ‘Super Tuscan’ – pure Sangiovese. Savoury and serious – decant in advance  

104  2007 BRUNELLO DI MONTALCINO, Poggio San Polo. Tuscany   £75.00  
Exceptional vintage and modern producer. This is impressively ripe  

SPAIN and PORTUGAL 
105*  2012 RIOJA, ‘La Vendimia’, Palacios Remondo. Alfaro, Spain     £28.75  

Fresh, modern and very charming example of the Tempranillo grape  

106  2010 RIOJA, Crianza, Ostatu. Spain        £29.50  
Nice balance of ripe fruit and typical Spanish softness. Easy-drinking  

107*  2010 QUINTA DE LA ROSA. Douro, Portugal       £31.00  
  Gutsy & powerful but (unusually for Portugal) also sleek and polished 

108  2010 VETUS. Toro, Spain         £33.00  
  Ripe fruit and sweet oak to match anything from the New World  

109*  2007 RIOJA, Finca Allende. Rioja, Spain       £32.00  
  Another modern style – fruit before oak; soft, rounded, up-front  

110  2008 PASSAGEM, Quinta das Bandeiras. Douro, Portugal     £38.00  
  Impressive, refined treatment of some concentrated and flavour-packed grapes  

111  2009 SAN ROMAN, Bodagas Maurodos. Toro, Spain     £48.00 
Tempranillo – here called Tinto de Toro – matured in oak for 2 years. Suave and silky  

112  2008 ALIÓN. Ribera del Duero, Spain        £90.00  
Bodega owned by the revered Vega Sicilia. Tempranillo aged in French oak;  

a wine of obvious charm and class 
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SOUTH AFRICA  
113  2012 GOATS DO ROAM. Western Cape       £26.75  

Syrah-based red from the innovative Charles Back of Fairview Estate.  

Ripe and rich with more with a hint of warm earthiness  

114  2011 CHAMELEON CABERNET MERLOT, Jordan. Stellenbosch    £26.50  
The Cape Chameleon Protection Fund benefits from the sale of this impressive blend  

115  2009 ART SPACE, Saronsberg Wines. Tulbagh       £28.00  
Syrah-Mourvèdre blend. South Africa is having huge success with Rhône styles  

118  2010 SOUTHERN RIGHT PINOTAGE. Walker Bay      £32.20 
  From the renowned Hamilton Russell. Pinotage of rare quality; ripe but not over-ripe  

119  2008 DIE MARTHA, Hermanuspietersfontein. Hermanus, Western Cape    £36.00  
An excellent Rhône blend, from a great winemaker. Lots of earthy complexity 

CALIFORNIA  
121  2009 QUPÉ SYRAH, Bob Lindquist. Central Coast      £34.00  
  Up-front, juicy, black fruit – Syrah may turn out to be California’s trump card  

122 2007 ZINFANDEL, Manchini Ranch, Joseph Swan. Sonoma County    £39.00  
Classic Zin (blackberry juice, spice, pepper); great food wine  

123  2009 AU BON CLIMAT PINOT NOIR, Santa Maria Valley. Santa Barbara County  £39.50  
Delicate, subtle style – the complexity and interest of the best of Burgundy  

125  2008 LE CIGARE VOLANT, Bonny Doon. Santa Cruz      £47.00  
  Grenache, Mourvèdre, Syrah and Viognier: Southern Rhône style of generosity.  

Read the back-label for the bizarre explanation of the name  

SOUTH AMERICA  
129  2011 SYRAH GRAN RESERVA, Casa del Bosque. Casablanca Valley, Chile   £29.00  

Black fruit and pepper; classic Syrah in the style of Crozes Hermitage  

130  2011 MALBEC, Famiglia Bianci. Mendoza, Argentina      £29.50  
Bold, black cherry fruit with an oaky sheen. Crying out for the beef trolley  

131  2011 ENAMORE, Bodega Renacer. Argentina       £38.00  
  A joint venture between Renacer and Allegrini from Valpolicella in Italy.  

It’s a Malbec-based blend, but made like an Amarone. Rich, intense and very impressive  

AUSTRALIA and NEW ZEALAND 
200  2012 RED DOT SHIRAZ-VIOGNIER, Penny’s Hill. McLaren Vale, South Australia  £28.50  

Classic Northern Rhône blend. Dark fruit, soft tannins and peppery spice  

201  2011 INNOCENT BYSTANDER PINOT NOIR. Yarra Valley, Victoria, Australia   £31.00 
Soft, delicate, easy-drinking Pinot from Australia’s most famous cool climate area  

202  2011 JESTER SHIRAZ, Mitolo. McLaren Vale, South Australia     £31.50  
  Big, ripe, juicy Shiraz – absolutely classic example  

204  2011 TOM’S BLOCK PINOT NOIR, Neudorf. Nelson, New Zealand    £37.00 
  Kiwi Pinot Noir may be the best outside Burgundy. Silky, perfumed, seductive  

205  2009 PLATAGENET CABERNET SAUVIGNON. Mt Barker, Western Australia   £38.00  
Unusually elegant Aussie red; oak and fruit stylishly blended 

206  2009 NINE POPES, Charlie Melton. Barossa Valley, South Australia    £49.00  
  In homage to Châteauneuf du Pape. Broad, ripe, spicy - very impressive  

207  2011 ATA RANGI PINOT NOIR. Martinborough, New Zealand     £70.00  
Clive Paton’s Pinot has long been NZ’s best – genuinely Burgundian complexity 
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RHONE  
140  2010 VACQUEYRAS, Domaine de la Brunely       £29.50  
  Best village in the south after Châteauneuf and Gigondas. Full-bodied and intense  

142 2010 CAIRANNE, La Font D'Estevenas, Alary       £33.00  
Classic southern Rhône - peppery fruit, velvety texture  

143  2011 CROZES HERMITAGE, Domaine des Lisses, Maxime Graillot    £37.50  
Pure Syrah from the northern Rhône. An aromatic, fresh and lively style  

144  2006 GIGONDAS, Cuvée Ventabren, Moulin de la Gardette     £41.00  
  Special bottling from a good estate – powerful, rich, impressive  

145  2006 CORNAS, Patou, Dumien-Serrette        £43.50  
  Cornas is the most under-valued region in the Rhône. Fine, complex example of Syrah  

146  2010 CHÂTEAUNEUF DU PAPE, Domaine Grand Veneur     £46.00  
Broad and spicy – the obvious choice with game or rich red meat dishes  

BEAUJOLAIS AND LOIRE  
148  2012 BEAUJOLAIS VILLAGES, Domaine de Gry Sablon. Beaujolais    £28.50  

Perfect example of bright, lively Gamay  

150  2011 FLEURIE, La Roilette, Vieilles Vignes, Domaine Métrat. Beaujolais   £31.00  
  Strawberry perfume, medium-bodied, fresh and crunch. To drink, not sip  

151  2012 BROUILLY, Château de Pierreux. Beaujolais      £32.00  
  Serious example of the Gamay grape. Richness and freshness combined  

152*  2005 BOURGUEIL, Cuvée Prestige, Lamé-Delisle-Boucard. Loire Valley    £32.00  
Cabernet Franc of intensity and complexity: red fruits and an attractive earthiness  

RED BURGUNDY  
153  2006 CÔTES DE NUITS VILLAGES, Domaine Louis Boillot     £34.50  

Perfect lunchtime Burgundy – light, perfumed, gently spicy  

154  2009 MERCUREY, Domaine Vincent Dureuil-Janthial     £36.00  
Lovely example of the ripe and charming 2009 vintage  

155  2008 BEAUNE, 1er Cru Epenottes, Jean-Marc Boillot      £45.00  
Unusual ripeness and intensity for a Beaune: youthful, robust and impressive  

156  2009 VOLNAY, Domaine François Buffet       £45.00  
Medium-bodied, but nicely rounded with savoury, spicy complexity  

157  2007 CHAMBOLLE MUSIGNY, Les Fremières. Domaine Digioia-Royer    £58.00  
Tiny estate of about 5 hectares producing Chambolle of characteristic delicacy & finesse  

160  2009 BEAUNE, 1er Cru, Les Tuvilains, Hervé Murat      £66.00  
A new estate producing ripe, open Pinot – delicious even at this early stage  

162  2007 CORTON, Grand Cru, Follin-Arbelet       £78.00  
Corton is the most powerful red from the Côte de Beaune. Full-flavoured and savoury  

166  2006 NUITS ST GEORGES, 1er Cru Les Vaucrains, Domaine Jean Chauvenet   £82.00  
Sturdy and serious – classic NSG. Approachable already, but do decant in advance  

168 2009 GEVREY-CHAMBERTIN, 1er Cru, La Combe Aux Moines, Dominique Gallois £92.00 
 A fine example of an excellent vintage, this is generous and open 

169 2010 VOSNE ROMANÉE, 1er Cru, Les Orveaux, Mongeard Mugneret   £98.00 
Youthful, of course, but the quality is already clear 

171  1993 CLOS DE LA ROCHE, Grand Cru, Louis Remy     £125.00 
Superb vineyard (in Morey St Denis) and good vintage. Hedonistic aroma     
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FRANCE - The South  
132  2011 CHATEAU FONTARÈCHE, Vieilles Vignes. Corbières     £18.95  

Rich, round, easy-drinking style with plenty of spice and character  

133  2010 BERGERAC, Clos des Verdots. SW France      £27.50  
75% Merlot, 15% Cabernet 10% Malbec. Knocks spots off claret for value. Organic  

134  2005 FAUGÈRES, Les Bastides, Jean-Michel Alquier. Languedoc        £34.00  
From the heart of Languedoc, inland from Beziers. Châteauneuf style but better priced  

136  2010 LA FALAISE, Château La Negly. Côteaux du Languedoc     £34.50  
Perhaps the best estate in the South of France. Syrah-based blend of real class  

137  2003 COLLIOURE, Le Seris, Domaine de la Rectorie      £35.00  
Big, ripe, intense and powerful wine from the hills behind a sleepy fishing village  

138*  2006 LE SOULA, Gérard Gauby. Vin de Pays des Côtes Catalanes    £38.00  
Blend of Cabernet, Grenache, Syrah and Carignan grapes. A low-yielding, organic  

vineyard in Roussillon producing a dense, intense, seriously impressive red  

139  2010 LA BASTIDE BLANCHE, Cuvée Estagnol. Provence     £41.00  
Serious and powerful example of the Mourvedre grape. Top quality  

 
RED BORDEAUX  
174  2008 Château CROIX DE RAMBEAU. Lussac St Emilion     £31.00  

Merlot dominated claret from an early drinking vintage. Ripe fruit, firm backbone  

175*  2010 Château LA CROIX DES MOINES. Lalande de Pomerol     £32.50  
Approachable, charming example of the 2009 vintage 

177  2001 Château GRAND PEY LESCOURS, Grand Cru. St. Emilion    £38.50  
2001’s are now drinking beautifully. Decant in advance if possible  

178  2003 Château ST. PIERRE. Pomerol        £44.00  
A tiny estate making a very traditional style; earthy and complex  

179  2004 Château GABY. Canon-Fronsac       £45.00  
Spice and earth unique to ‘right-bank’ Merlot. Perfect match for calf’s liver  

180 2007 Château FEYTIT-CLINET. Pomerol      £48.00 

 Excellent estate and a great year for Brodeaux. Now at its peak 

181  2004 Château BELLISLE MONDOT, Grand Cru. St. Emilion     £49.00  
Under-rated vintage; 2004s are fine and elegant. Classy version of Merlot  

182*  2007 Château VINCENT, Cru Bourgeois. Margaux      £55.00  
  Typical Margaux – the region to find under-stated, delicate claret 

183 2003 Château PLINCE. Pomerol        £55.00  
A hot summer making for robust and powerful claret; great with lamb or duck  

185  2007 Château BATAILLEY, 5ème Cru Classé. Pauillac     £80.00  
Soft vintage for drinking young. This is already supple and savoury  

186  2007 Château LÉOVILLE BARTON. 2ème Cru, St Julien     £95.00  
Is this the most consistent property in the Médoc? Léoville Barton produces  

classy claret of real structure and self-evident breeding  

188  1994 VIEUX CHÂTEAU CERTAN. Pomerol      £125.00  
60% Merlot, 30% Cabernet Franc, 10% Cabernet Sauvignon. Gently rounded  

198  1981 Château MARGAUX, 1er Cru. Margaux       £300.00  
A rare, mature example of one of the world’s great wine estates.  

This is now soft, gentle and delicate. Decant just before drinking 
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PORT - Glass measures 75ml Glass Bottle  
600  QUINTA DE LA ROSA FINEST RESERVE     £3.75   £34.00 
  For a non-vintage Port, this has superb ripeness & structure  

602  BURMESTER Colheita Port 1998      £4.00   £37.00  
  A Colheita is a tawny from a single vintage.  

This one is soft, velvety and intense  

605  2008 QUINTA DO PASSADOURO, Late Bottled Vintage   £5.70   £40.00  
A new estate making modern-style Port - outstanding ripeness and intensity  

606  2009 QUINTA DE LA ROSA       £6.25   £57.00  
  Only 4 years old, but mature beyond its years  

616 1997 GRAHAM          £65.00  
617  1994 QUINTA DE LA ROSA         £110.00  
618  1997 WARRE           £110.00  

 
SWEET WINE - glass measures 75ml 

HALF BOTTLES and 50 cl BOTTLES  
661 2005 DOMAINE DE NOBLE, Loupiac, Bordeaux   £4.85  £18.00 

Soft, honeyed, light and delicate  

662  2009 BANYULS, Cuvée Léon Parcé, Domaine de la Rectorie. Roussillon  £6.10  £31.00  
Fascinating sweet red. Gently fortified. Brilliant with chocolate 50 cl 

663  2003 ERMITAGE GRAIN NOBLE. Henri Vallaton. Valais, Switzerland    £45.00  
Late harvest wine of complexity and finesse. Cheap for the quality  

670  2008 TOKAJI ASZU, 5 Puttonyos. Hungary. (Berry’s own selection) 50cl  £6.70   £39.00  
 Light butterscotch nose, great richness but marvellous zestiness to the finish 

672  2006 VIN SANTO, Cantine Leonardo da Vinci. Tuscany, Italy 50cl  £8.00  £40.00  
  Semi-sweet; nuts and marmalade. Served with cantuccini (almond biscuits) 

673 1999 Château D’YQUEM, 1er Cru. Sauternes       £125.00 
No introduction required – great wine even in less-exalted vintages  

 
 

BOTTLES  
694  2011 MUSCAT DE BEAUMES DE VENISE, Domaine Durban. Rhone  £3.85   £32.00  

Lightly fortified. Perfumed and enticing – dangerously drinkable  

695  1994 GEWURZTRAMINER, Selection des Grains Nobles     £85.00 
Rolly-Gassmann. Stegreben de Rorschwihr, Alsace   
Intense sweetness and spice; exceptional wine 

696  2003 Château CLIMENS, 1er Cru. Barsac       £120.00 
Second in reputation only to D’Yquem. Warm summer; luscious richness  

697  1994 Château D’YQUEM, 1er Cru. Sauternes       £250.00 
No introduction required – great wine even in less-exalted vintages  
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Half bottles white  
CHAMPAGNE  
401  CHAMPAGNE TAITTINGER, Brut Réserve       £27.75  
402  CHAMPAGNE NOCTURNE by TAITTINGER      £31.00  

Softer, gentler than classic Taittinger. Easy to drink at any stage of the meal  

403  CHAMPAGNE TAITTINGER ROSÉ        £33.00 
404 CHAMPAGNE KRUG, Grande Cuvee. Champagne      £85.00 

ITALY  
423  2012 SOAVE, Leonildo Pieropan. Veneto      £16.00  

Pure Garganega; dry and light but so much better than Pinot Grigio  

424 2012 GAVI DI GAVI, ‘Vigneti Lugarara’, La Giustiniana. Piedmont    £18.00  
Top producer in fashionable area. Crisp and lively but also textured and intense  

FRANCE  
425  2011 ST VERAN, Terres Noires, Domaine Deux Roches. Burgundy    £15.00  
  Easy-drinking but concentrated; with a hint of oak  

426  2012 SANCERRE, Terre de Maimbray, Reverdy. Loire      £16.50  
  A very French style of Sauvignon Blanc. Bone-dry, the emphasis on minerality not fruit 

427  2010 MEURSAULT, Les Tillets, Patrick Javillier. Burgundy     £29.50  
Excellent, well balanced vintage – drinking nicely already  

 
 
Half bottles red  
NORTH AMERICA  
476  2009 LYTTON SPRINGS, (Zinfandel blend), Ridge Vineyards. California   £25.50  

Ridge are the world’s best Zinfandel producer. The complexity of serious Rhone reds  

NEW ZEALAND  
477  2010 ATA RANGI PINOT NOIR. Martinborough, New Zealand     £34.00  
  Clive Paton’s Pinot has long been NZ’s best – genuinely Burgundian complexity 

ITALY  
480  2011 CHIANTI CLASSICO, Isole e Olena. Tuscany      £19.50  

Great estate in the heart of Chianti. Spicy, savoury, food-friendly       

482  2008 AMARONE DELLA VALPOLICELLA CLASSICO, Allegrini. Veneto   £46.00 
Grapes dried to half their volume before fermentation. A little goes a long way! 

FRANCE  
493  2010 CHATEAUNEUF DU PAPE, Sénéchaux. Southern Rhône    £30.00  

Serious and intense, broad and spicy  

494  2008 Château LA CROIX DES MOINES. Lalande de Pomerol, Bordeaux    £16.50  
Approachable, charming example of the 2008 vintage 

495  2004 Château FEYTIT-CLINET. Pomerol, Bordeaux      £34.50  
Classic Merlot from the ‘right bank’ – ripe and round with cedary complexity 
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The Restaurant list of wines by the glass  
FIZZ (glass = 1/6 bottle) Glass 
1  CHAMPAGNE LE MESNIL, Grand Cru, Blanc de Blanc     £7.50  

Pure Chardonnay from one of the region’s top villages 

2  CHAMPAGNE LE MESNIL ROSÉ, Grand Cru      £7.50  
Blend of 50% Chardonnay and 50% Pinot Noir. Delicate fresh and charming  

3  TAITTINGER, Brut Reserve         £8.50  

WHITE (glass measures 175ml)  
11  2012 BERGERIE DE LA BASTIDE, Sauvignon-Viognier. Vin de Pays D’Oc   £6.90  
  Fresh, dry, appetizing – the perfect everyday white  

59  2013 BROOKFORD CHARDONNAY SEMILLON. S.E. Australia    £6.90  
Modern: clean and fresh with gentle roundness 

12  2012 PICPOUL DE PINET, Félines Jourdan. Languedoc, France     £7.25  
Picpoul gives a crisp, appetizing style; this is a classy ripe example  

45  2012 OSTATU RIOJA BLANCO. Spain        £7.65  
Viura and Malvasia from high altitude vinyard. Modern style – clean, fresh and rounded  

300  2012 TOKAJI FURMINT, Puklus Pinceszet Winery. Hungary    £8.25 
Tokaji’s Furmint grape, here used to make a dry but rich white  

comparable to a good quality Burgundy  

72  2012 PINOT GRIGIO, Count Rizzardi. Veneto, Italy      £8.40  
Light, dry and quaffable. Top example of this ever-popular grape variety  

51  2012 VIOGNIER, The Foundry. Stellenbosch, South Africa     £8.65  
Rare example of great Viognier outside France – gently perfumed, rich but delicate  

56  2012 NEUDORF SAUVIGNON BLANC. Marlborough, New Zealand    £8.60  
Classic Kiwi Sauvignon - aromatic, intensely fruity, lemony fresh 

52  2011 DIE BARTHO, Hermanuspietersfontein. South Africa. S.A. winemaker of the year  £9.00  
Sauvignon Blanc, Semillon and a little ‘Nouvelle’. Aromatic, mineral-edged, complex.  

30  2012 SANCERRE, Terre de Maimbray, Reverdy. Loire Valley    £9.45  
Whilst this is a very French Sauvignon; bone-dry and elegant  

ROSÉ (glass measures 175 ml) 
254  2012 CORBIERES ROSÉ, Château Fontarèche. South of France     £7.55  
255  2011 ‘CORAIL,’ Château de Roquefort, Côtes de Provence. France    £8.25  

RED (glass measures 175ml)  
132  2011 CHATEAU FONTARÈCHE, Vieilles Vignes. Corbieres, Southern France   £6.90  
  Soft, round, easy-drinking with plenty of spice and character  

85  2011 CHIANTI, Podere il Chiostrino. Tuscany, Italy      £7.10  
  From the family vineyards of Ivo Vannocci, honest and flavoursome Sangiovese  

114  2011 CHAMELEON CABERNET MERLOT, Jordan. Stellenbosch, South Africa   £8.10  
A hint of African earthiness and spice adds complexity to the ripe, blackcurranty Cabernet 

133  2010 BERGERAC, Clos des Verdots. France       £8.10  
75% Merlot, 15% Cabernet 10% Malbec. Knocks spots off claret for value. Organic 

130  2011 MALBEC, Famiglia Bianci. Mendoza, Argentina      £8.25  
Bold, black cherry fruit with an oaky sheen  

200  2012 RED DOT SHIRAZ-VIOGNIER. Penny’s Hill. McLaren Vale, South Australia  £8.35  
Classic Northern Rhône style blend. Dark fruit, soft tannins and peppery spice  

105  2012 RIOJA, ‘La Vendimia’, Palacios Remondo. Alfaro, Spain     £8.65  
Fresh, modern and very charming example of the Tempranillo grape  

201  2011 INNOCENT BYSTANDER PINOT NOIR. Yarra Valley, Victoria, Australia   £8.90  
Soft, delicate, easy-drinking Pinot from Australia’s most famous cool climate area  

107  2010 QUINTA DE LA ROSA. Douro, Portugal       £9.00  
Gutsy and powerful but also sleek and polished 
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Bin ends - remnants from past lists - WILL GO OUT OF STOCK QUICKLY 

 

WHITE  
716 2008 POLENA, Donnafugata. Sicily, Italy       £23.00 
717 2010 BRIGHTWATER RIESLING, Neudorf. Nelson, New Zealand    £32.00  
721  2010 TOKAY PINOT GRIS, Kientzler. Alsace, France      £32.00  
722 RUTHERGLEN MUSCAT, Stanton and Killeen. Australia (sweet wine)    £38.00  
723  2010 CROZES HERMITAGE, Domaine Mule Blanche, Paul Jaboulet Aîné. France  £39.00  
775  1999 CHABLIS, Grand Cru Les Clos, Gerard Duplessis, Burgundy. Magnum   £95.00  
750  2005 CORTON CHARLEMAGNE, Grand Cru, Rollin, Burgundy. Magnum   £170.00 
751 1985 CHAMPAGNE LE MESNIL, Blanc de Blancs. Great value for a mature vintage £89.00  
752  2011 CHÂTEAU DE TRACY, Pouilly Fumé, Haute Densité. Loire, France  £75.00 

      

 

 

RED  
800  2010 BEAUJOLAIS VILLAGES, Domaine de Gry Sablon. Beaujolais   £28.50  
802  2007 VETUS. Toro, Spain         £32.00  
803  2008 CHIANTI CLASSICO, Fontodi. Tuscany, Italy      £32.50  
804  2009 LA FALAISE, Château La Negly. Côteaux du Languedoc, France    £34.50  
805  1989 Château LES CHARMES GODARD. Côte de Francs, Bordeaux   £35.00  
806  2010 ENAMORE, Bodega Renacer. Argentina       £38.00  
807  2008 PLANTAGENET CABERNET SAUVIGNON. Mt Barker, Western Australia £38.00 
808 1990 Château BOUSCAUT, Grand Cru. Graves, Bordeaux   £45.00 
810  2001 RISERVA ANFITEATRO, Vecchie Terre di Montefili. Greve, Tuscany. Italy £50.00 
811  2003 ALOXE CORTON, 1er Cru Les Vercots, Domaine Follin-Arbelet. Burgundy  £61.00  
812 2007 BRUNELLO DI MONTALCINO, Costanti. Tuscany, Italy    £69.00 
813  2009 ATA RANGI PINOT NOIR. Martinborough, New Zealand     £70.00  
814*  2006 CEPPARELLO, Isole e Olena, Paolo De Marchi. Tuscany, Italy    £72.00 
815 2007 ALIÓN. Ribera del Duero, Spain       £85.00 
816 2001 CHÂTEAU BRANE-CANTENAC. Margaux, France    £89.00 
817  2009 Château LAROSE TRINTAUDON. Haut Médoc, France     £34.00 

  

 
 
 
  
  
 
 


