Dear Wine Lover,

Elaine and | have spent the best part of our lives
and appreciating all that is good in gastronomy.

Our Wine List is a labour of love and represents no
experience but also the vast innovation and range b
and new worlds. It is up-dated annually.

These days we have Antipodean, Californian and Sout
winemakers working in France and sharing their skil
those who have inherited an old tradition. On the
some of the best winemakers from France and Italy h
travelled west to make their mark in Napa, Maipo an
The result is a wonderful array of wine which is we
represented in these pages.

New for this year is our “ highly recommended” sect
wines are to be found throughout our list highlight
thered borders.

Enjoy your wine.

Brian and Elaine
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CHAMPAGNE SELECTION
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VINTAGE CHAMPAGNE
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EASY GOING AND FRUITY WHITES
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CLEAN, CRISP AND AROMATIC WHITES
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OAKED AND VOLUPTUOUS WHITES
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UN-ASHAMEDLY ALSACE

Alsace is often a “missed” area this is a great pit
unique, well crafted and

have the most pronounced aromatic nuances. Their de
make them ideally

suited to accompany both red and white meats, so do

y as the wines are
finitive flavours

give them a try.
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SOFT AND EASY GOING REDS
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MEDIUM BODIED AND ELEGANT REDS
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MEDIUM BODIED AND ELEGANT REDS CONT'D
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POWERFUL AND RICH REDS
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SOMETHING DIFFERENT

These are wines you very rarely see. What links the
together is that they
are outstanding examples of winemaking at its best.

WHITES
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THE PORT COLLECTION
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COGNAC & ARMAGNAC
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