
BANQUETING WINE LIST 2010 
 

 
 
CHAMPAGNE 
Louis Dornier et Fils, Brut          £40.00 
A light and fresh with a slightly lemony nose and long palate 
 
Mumm Brut           £55.00 
On the palate a complex blend of fresh fruit and caramel, gentle acidity and sparkle 
  
Taittinger, Brut            £56.00 
Light and elegant Champagne largely attributed to the high percentage of chardonnay 
grape in the blend  
 
Bollinger, Special Cuvee Brut          £62.00 
Its full-bodied style comes from a pinot-dominated blend 
 
Cristal, Louis Roederer                                           £250.00 
This Cuvèe was created in 1876 to honour the Tsar Alexander II, a tremendously fine Champagne  

 
 
WHITE SPARKLING WINE 
Prosecco Fantinel,     Spumante, Italy    £30.00 
Made from the native Prosecco grape, this is a lively and refreshing sparkling wine 
 
Prosecco Rocco DOC Brut   Valdobbiadene, Conegliano, Veneto £35.00 
A fine and persistent perlage that is delicate and slightly aromatic. Following this with  
pleasing notes of citrus fruit in the mouth and a long, refreshing and crisp aftertaste 
	
  
Prosecco Rocco Rose Brut   Valdobbiadene, Conegliano, Veneto £35.00 
The taste is full and warm with a distinct tendency to fruit on the palate. This rosé is a  
very fine and fruity wine, while elegant and intense in fresh fruity flavour 
 
 
 
ROSE WINE 
Kleine Zalze Gamay Noir Rose    Coastal Region, South Africa   £25.00 
Deep  strawberry, cherry and plummy fruity tones. Clean, light, easy drinking dry Rosé  
with a good acidity balance 
 
 
 
DESSERT WINE 
Hardy’s Botrytis Semillion (Half Bottle) South Eastern Australia   £24.00 
The taste is a mélange of both young and mature wines, again with the aforementioned pineapple 
 and raisins, as well as dried apricots, figs and honey, with a nice presence of botrytis  

 



 
 
 
 
 
WHITE WINE 
Monte Verde, Sauvignon Blanc   Central Valley, Chile    £20.00 
A dry herbaceous Sauvignon Blanc, crisp and easy drinking 
 
Corta Vigna, Chardonnay      Venezie, Italy     £21.00 
A fresh lemon bouquet and a ripe, peachy palate make this a very attractive example of this well-known grape 
 
Finca Flichman, Unoaked Chardonnay Mendoza, Argentina    £22.00	
  
Dry and lemony, unoaked with a soft creamy finish 
 
Kleine Zalze, Chenin Blanc       Stellenbosch, South Africa   £27.00 
From low yield old vines that produce this ripe, tropical flavoured wine with a soft rounded finish 
 
Terre d' Alteni Pinot Grigio    Oltrepo Pavese, La Versa, Italy  £27.00 
On the palate it is dry, soft yet fresh and fully flavored, with a distinctive background of apples 
 
and aromatic herbs giving a prolonged finish 
Hardy’s the Riddle, Chardonnay-Semillion  South Eastern Australia    £27.00 
Slightly off-dry with refreshing grapefruit and peach flavours backed by crisp acidity 
 
Fetzer Valley Oaks, Pinot Grigio     California, United States   £31.00 
Fruit-forward in character, with flavours of apples, pears and a citrus note. There are hints of 
mango, pear, orange spice, lemon grass and pineapple on the nose 
 
Villa Maria, Sauvignon Blanc      Marlbourgh, New Zealand   £32.00 
Classic gooseberry and passion fruit aromas mingled with a crisp grassy flavour  
 
Chablis Domaine La Paulière, Chardonnay   Burgundy, France    £38.00 
Dry and crisp due to the flinty soil, a classic glass of burgundy  
 
Sancerre, Joseph Mellot, Sauvignon Blanc       Loire Valley     £40.00 
Stylish and lively with the traditional blackcurrant leaves and gooseberry character, the use of  
skin contact increases the quality and flavour of this superb wine  
 
Bonterra, Organic Viognier         California, United States   £40.00 
Viognier blended with varietals like Marsanne and Roussanne crisp yet creamy, with  
ripe stone fruit flavors 

 



 
 
 
 
 
RED WINE 
Monte Verde, Merlot     Central Valley, Chile   £20.00 
Soft jammy style with layers of berry fruits 
 
Salice Salentino 35 Parallelo, Negroamaro    Puglia, Italy                      £22.00 
Juicy, ripe brambly fruit with a slightly smoky finish 
 
Hardy’s the Riddle, Shiraz-Cabernet        South Eastern, Australia  £27.00  
Classic Australian combination of grapes provides a medium bodied style with a creamy toasted edge 
 
Etchart Privado, Malbec-Cabernet Sauvignon,  Salta, Argentina   £27.00 
80% Malbec, 20% Cabernet Sauvignon delivers strong blackcurrant and roasted bean  
aromas & flavours together with ripe generous tannins  
 
Bourgogne, Pinot Noir     Burgundy, France   £28.00 
Classic Burgundy with rich fruit palate with the complexity that comes from old vines 
 
Kleine Zalze, Pinotage     Stellenbosch, South Africa  £29.00 
Made in a modern style this wine shows rich berry flavours with hints of prunes aged for 12 months in French oak 
 
Beaujolais-Villages, La Perdrisette, Thorin   Gamay Burgundy, France  £32.00 
Classic fruity Gamay with depth composed of succulent fruit and soft tannins 
 
Fetzer Valley Oaks, Shiraz,         California, USA   £32.00 
Fruit from the North Coast of California gives lovely fresh plum aromas, followed by Strawberry 
And Raspberry flavours with a finish of crushed cherry and red liquorice spice 
 
 Marquis de Riscal, Rioja Reserva   Spain     £34.00 
From the oldest “bodega” in Rioja, ripe fruity bouquet compliments this stylish Rioja, the extended 
Maturation in half American and French barrels creates a harmonious smooth finish  
  
Chateau Lamothe-Cissac, Bordeaux          France      £37.00 
A bold full bodied red wine from the world’s largest fine wine region, a very typical blend of  
75% Cabernet Sauvignon, 20% Merlot, and 5% Petit Verdot creates a wine with a ripe Cherry  
character enlivened by liquorice and vanilla 


