
  

 

 

 

 

 

Bin No:                          per bottle                              

 

Banqueting Wines 
 
101 Vanel, Sauvignon White - France      £ 18.50 
 Pale yellow with a hint of green, clean and lively, very fruity, good length retaining freshness.    
 
102 Château Haute Fontaine Chardonnay   - France    £ 18.50 
 A dry, rich and crisp Chardonnay, fragrant aromas and flavours with an elegant finish 
 
103 Vanel Syrah Rosé - France      £ 18.50 
 Clear pale pink colour. Fresh and fruity nose. Lively but very supple taste.  
 
104 Vanel, Cabernet Sauvignon Red – France    £ 18.50 
 Deep red colour, fruity, slightly tannic but supple and well-balanced 
 
105 Château Haute Fontaine Merlot Rouge  - France    £ 18.50 
 Full-bodied red wine with great expression of fruits and red berries 
  
201 Cullinan View Chenin Blanc - South Africa    £ 18.50 
 Deliciously fresh and creamy with peachy fruit character.  
 

202 Cullinan View Pinotage - South Africa     £ 18.50 
 Rich, full and spicy with good levels of fruit aromas and flavour 
    
203 Vina Plata Malbec – Argentina     £ 18.50 
 From the two most widely planted Argentine varietals; juicy red berry fruit flavours abound. 
 
204 Monte Verde Sauvignon Blanc – Chile     £ 18.50 
 Classic gooseberry flavours enhanced by the cool climate, a tantalising, crisp style. 
 
205 Outback Shiraz – Australia      £ 18.50 
 Ripe berry and bramble fruit followed by a hint of spice. 
  

206 Outback Chardonay – Australia     £ 18.50 
 Peach aromas with a ripe lemons on the refreshing finish. 
 

 Champagnes & Sparkling Wines 
 
1 Champagnes J.B. Michel, Cuvée Blanche Brut        £ 45.00 

In the village of Pierry, in the heart of the Epernay region lies the Domaine of  Bruno Michel  
with more than forty plots of the best chalk and marl rich soil for production of Champagne.  
The Champagne is cool, delicate, soft and well balanced 

 
4 Crémant d’Alsace, Brut, Appellation d’Alsace Contrôlée - France        £ 25.00 

Delicate sparkling wine. A sparkling wine made by the same method as Champagne.  
  

5 Crémant d’Alsace, Brut, Rosé, Appellation d’Alsace Contrôlée - France     £ 27.50 
 This brut has a fresh raspberry-cherry fruitiness, very elegant, fine-pearling effervescence 
 
6 Prosecco Prose Frizzante - Italy     £ 21.00 
                 Crisp, subtle, fizz with green apples and citrus notes. 


