
WHITE WINES

101: VA, SPAIN – TIERRA DE CASTILLA	 ¤24.00

Grape variety: Sauvignon Blanc	 Pichet  ¤8.50

Rich fresh tropical fruit aromas with citrus & floral  
notes lead to a concentration of apple, pear & lime  
with a tone of sweet spice

102: ZAPPALAR, CHILE – CENTRAL VALLEY 	 ¤24.00

Grape variety: Chardonnay	 Pichet  ¤8.50

Straw coloured with glints of green. It possesses an  
intense, fruity aroma with well-emphasized touches  
of peach, mango & pineapple.

103: TERRA SERENA, ITALY – VENETO  	 ¤24.00

Grape variety: Pinot Grigio	 Pichet  ¤8.50

Straw yellow with light copper shades, with aromas  
of yellow fruits like peach, and melon. Good alcoholic  
structure and a long finish.

104: BODEGAS RIOJANAS, SPAIN – RIAS BAIXAS	 ¤34.00

Grape Variety: Albarino
Straw-yellow with golden hues, It combines fruit and  
floral notes with good intensity and a varietal personality.

105: THE NED, NEW ZEALAND – MARLBOROUGH	 ¤36.00

Grape variety: Sauvignon Blanc 
Pale straw hue with attractive olive flashes. Vibrant aromas of  
lemongrass, fresh cut herbs and passion fruit. An exhilarating  
combination of tropical fruit and crisp mineral acidity.

106: CHABLIS THOMAS BASSOT, FRANCE – BURGUNDY	 ¤42.00 
Grape variety: Chardonnay
Pale gold in colour with a crisp and refreshing palate  
filled with apple and pear flavours and a touch of  
honey and subtle oak.

Wine List



RED WINES

107: VA, SPAIN – TIERRA DE CASTILLA	 ¤24.00

Grape variety: Merlot	 Pichet  ¤8.50

Deep ruby black colour. Aromas & flavours of cherry  
pie & praline With a silky, fruity yet dry medium body.

108: ZAPPALAR, CHILE – CENTRAL VALLEY 	 ¤24.00

Grape variety: Cabernet Sauvignon	 Pichet  ¤8.50

A delicious, rounded taste, forward red fruit flavours,  
and sweet tannins are followed by a fresh, balanced finish.

109: CHATEAU LES BARTHES, FRANCE – BERGERAC	 ¤26.00

Grape variety: Merlot, Cabernet Sauvignon 	 Pichet  ¤9.00 
& Cabernet Franc	
Personally recommended by Jean-Luc Pouteau.  
Medium bodied Wine that just oozes sophistication.

110: PRIMITIVO SANTORO IGT, ITALY – PUGLIA	 ¤28.00

Grape variety: Primitivo
Youthful in colour with violet notes at the rim of the  
bright ruby centre. Aromas are dominated by red fruits  
with some spicy hints too. Well balanced on the palate  
there is great structure and a soft, fruity finish.

111: TALANTE MAKIA, ARGENTINA – MENDOZA	 ¤30.00

Grape variety: Malbec
Ruby red intense colour with violet shades. Intense  
notes of red fruits combined with spicy flavour, black  
pepper & vanilla. Good persistence & a mature tannin  
with notes of tobacco & chocolate.

112: COLONO CRIANZA, SPAIN – LA GUARDIA	 ¤32.00

Grape variety: Tempranillo
Roasted coconuts & sweet herbs add to the wild  
strawberry & red berry notes. Smooth & easy on the  
tongue with round tannins echoing smoky beef &  
toasty oak notes through the finish.

113: DOGAJOLO ROSSO TOSCANO, 	 ¤34.00 
ITALY – TUSCANY	 Half Bottle  ¤18.00

Grape variety: Sangiovese, Cabernet	
Deep garnet in colour with violet reflections. Very fruity  
and intense, with hints of cherry, coffee, vanilla and spice.  
Full of flavour, soft on the palate, complex.



RED WINES 

114: BERTON VINEYARDS BLACK, 	 ¤34.00 
AUSTRALIA – EDEN VALLEY
Grape variety: Shiraz 
Structured, spicy Aussie red with intense aromas and  
a velvety texture. Blackberry and plum flavours are  
given added complexity by oak ageing.

115: LES HAUTES, FRANCE – VACQUEYRAS	 ¤38.00

Grape variety: Grenache, Syrah & Mouvedre
This wine is from a real gem of an appellation. Robust,  
rich and powerful yet smooth and elegant on the palate. 

116: CHATEAU FRANC PATARABET, 	 ¤48.00 
FRANCE –  ST. EMILION GRAND CRU	
Grape variety: Cabernet Sauvignon, Merlot & Cabernet Franc
Classic Bordeaux with cool plumb and blackberry fruits,  
a lovely touch of black pepper and a dry smooth finish.

117: WATERFORD ESTATE, 	 ¤60.00 
SOUTH AFRICAN – STELLENBOSCH
Grape Variety: Cabernet Sauvignon
Dark crimson colour with aromas of lead pencil, chalk  
& bitter cherries. Classically dry and tight structure  
with dense tannins and unctuous fruit.

118: FARNITO CAMPONIBBIO DI TOSCANO, 	 ¤65.00 
ITALY – TUSCANY
Grape Variety: Sangiovese, Merlot & Cabernet Sauvignon
This “Super Tuscan” has a ruby red colour with orange reflections.  
It’s bouquet is clean & intense with complex hints of spices,  
liquorice, vanilla & cherries. It is full, rich & persistent with  
a great, elegant tannin structure & finish.



DESSERT WINE HALF BOTTLE

119: THE NED LATE HARVEST, 	 ¤38.00 
NEW ZEALAND – MARLBOROUGH	
Grape variety: Sauvignon Blanc 
A truly innovative and rare sweet Sauvignon Blanc with  
beautiful hints of butterscotch and ripe peaches.

CHAMPAGNES & SPARKLING WINES

120: TERRA SERENA PROSECCO SPUMANTE, 	 ¤36.00 
ITALY – CONEGLIANO	 Snipe ¤8.50

Grape variety: Sauvignon Blanc	
Pleasantly aromatic, slightly mineral dry and fresh  
with good acidity and a long finish. Excellent as an  
aperitif or with seafood. 

121: MOËT ET CHANDON CHAMPAGNE BRUT NV,  	 ¤85.00 
FRANCE – EPERNAY	
Grape variety: Pinot Noir, Pinot Meunier & Chardonnay
Joyous champagne with a generous and seductive personality 
Distinguished by their elegant maturity.


