WINE MENU



* WHITE WINE -

JOEY BROWN FRUITY WHITE

Gently aromatic with subtle aromas of violets, pineapple, apricot and
honeysuckle offset by refreshing acidity. Medium bodied this wine can
marry well with a multitude of foods.

Medium « 12.5%

125mL £2.40 - 175v. £3.40 - 250 £4.50 - sorrie £12.50

CORTESTRADA PINOT GRIGIO (V+)

An intense straw colour and ample, lasting fruity bouquet. The palate
is dry, soft and well balanced, due to its full body.

Dry « 12%

125mL £2.50 - 1750 £3.50 - 250mL £4.60 - sorrie £13.00

DOMAINE DE LA SERRE PICPOUL DE PINET

Picpoul is a unique white grape from the Languedoc region in southern
France. Pinet is the town on the coast that Picpoul is grown in.
Picpoul literally translates as ‘lip-stinger’ due to the high acidity and,
sometimes, slight effervescence of the wine.

Dry - 13%

125mL £3.20 - 175 £4.60 - 250mM £6.00 - sorrie £17.25

MOUNTBRIDGE CHARDONNAY RESERVE

This wine is bright, vibrant and powerful. With a sherbert-like prickle
on the tongue the classic chardonnay flavour profile of peaches,
quince, honeydew melon, lemon and butter marry with the coconut and
smoke from the oak ageing.

Dry - 13%

125mL £2.70 < 175m £4.00 - 250m. £5.10 - sorrie £14.50

NEPTUNE POINT SAUVIGNON BLANC (V)

Pure, flavourful and intense with aromas and flavours of passion fruit
and grass. This is well structured with integrated acidity and a nice
rounded palate. Perfect with white fish or salads.

Medium Dry « 13%

125mL £3.10 - 175m. £4.50 - 250 £5.90 - sorrie £16.75




* ROSE WINE -

ARCANO PINOT GRIGIO ROSE

A pretty pale pink colour with lots of ripe Conference pear, Honeydew
melon and strawberry on the nose and palate. Dry and fresh with lifted
acidity.

Dry - 12.5%

125mL £2.55 < 175m £3.70 - 250m. £4.80 - sorrie £13.50

OUT OF AMERICA ZINDANDEL ROSE

This summer classic forms part of the SoV’s charitable responsibility
whereby 30p from every case sold is donated to the Butterfly Thyroid
Cancer Trust. Flavourful and off-dry with notes of baked summer
pudding, lychees, exotic fruit and tutti frutti.

Medium Sweet « 11.5%

125mML £2.50 - 175 £3.50 - 250mL £4.60 - sorrie £13.00

(V) = VEGETARIAN « (V+) = VEGAN




« CHAMPAGNE -

JULES FERAUD CHAMPAGNE (V+)

An extremely appealing nose of caramel and buttered toast, grilled
nuts and pistachio shells. This is a flavoursome champagne with a nuts
and crumble palate, fresh acidity and a long length.

Dry « 12.5%

BOTTLE £35.00




