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HOTEL AND RESTAURANT




Wines of the House



AbV
Bottle
Glass
Glass




  %

(175ml)
(250ml)

WHITE  

101.
SAUVIGNON BLANC, 2010
12.5%
18.50
4.80
6.50


Domaine St Peyre, Languedoc, France


- fresh grassy/gooseberry flavours with a light
              citrus freshness.
102.
PINOT GRIGIO, 2009
12.5%
18.50
4.80
6.50



IGT Provincia di Pavia, Italy


- crisp and ‘tangy’ with pear flauvours and a hint
              of nuttiness.
103.
STABLEMATE CHARDONNAY, 2010
 14.%
18.50
4.80
6.50



Excelsior Estate, Robertson, South Africa



- pure Chardonnay fruit with just a hint of oak. 
RED

200
BEAUJOLAIS – VILLAGES 2009 
12.5%
17.50
5.75
6.25

Domaine de la Fleur 


from the private vineyard of Briar and Michel Paccalin,

friends of Adam and Tina (Adam helped to pick the grapes!)


-dark berry fruit aromas and flavours


201.
MERLOT, 2009
14%
19.50
5.00
6.90


Slowine, Ovenberg, South Africa


- very rich ripe plumy fruit with a savoury smokiness
              on the finish
202.
 SHIRAZ/CABERNET, 2009
13.5%
18.50
4.80
6.50


Altyerre, South-Eastern Australia


- bold and ‘weighty’ blackcurrant and black cherry
203.
TEMPRANILLO, 2009 
 13%
18.50
4.80
6.50

Castillo de Montblanc, Catalonia, Spain
- delicious flavours of juicy plum and raspberry. 
ROSE
301
SYRAH/GRENACHE “Les Terrasses”, 2009
  13%
16.50
4.30
6.00
    Vigneros Ardechois, Ardeche, Rhone, France
- a dry, vibrant rose with flavours of wild strawberry

and a delicate hint of redcurrant

125ml glasses of all house wines available
