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Conference & Events 
Wine List 2008 

 
Our wine list has been compiled to offer a wide range of styles and varieties from around the world. We work 
closely with our suppliers and should you desire a particular wine we will do our best to source it for you. 
 If you would prefer a fine wine then please look at our Connoisseur’s Selection from which you can select.  

For all Events please pre order your wines a minimum of two weeks before the event. 
 

CHAMPAGNE & SPARKLING WINE 
 

  
 

251 Veuve Clicquot Ponsardin Brut NV. £60.00 
 Reims 

 
   
253 Bollinger, Spécial Cuvee NV. £70.00  
 Ay 

 
 
254 Pol Roger, White Foil Brut  NV. £65.00 
 Epernay 

 
 
255 Moët et Chandon, Brut Impérial  NV. £50.00 
 Epernay 
 
 

278 Veuve Clicquot Rosé NV. £72.00 
 Reims 

 
 
285 Bisol Prosecco di Valdobbiadene, ‘Jeio’ Brut NV. £30.00 
 Veneto, Italy  

  
Champagne prices are to be reviewed in April 2008 and are subject to a price increase from 1st May 2008. 
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WHITE WINE  
Light bodies, zesty, delicate, refreshing 

 
400 Chardonnay, Grand Ardeche, 2005      £24.00 

Domaine Louis Latour, France   
Oak-aged for ten months, the wine has a clear, golden-yellow colour and a powerful, 
elegant bouquet of vanilla, exotic fruits, honey and subtle spices. Wonderfully rounded 
and fleshy on the palate, it displays honey and gingerbread flavours.  

 
401 Rheingau Riesling, 2006        £24.00 

QbA, Schloss Schönborn, Germany 
This is a wonderfully fresh and crisp wine with heather flowers, nettles and a pithy  
grapefruit contrast. A wine with wonderful flavour & finesse - exceptionally refreshing. 

 
402 Ventisquero Chardonnay Reserva, 2006      £24.00 

Colchagua Valley, Chile  
Complex fruit fragrance dominates enabling a round, creamy and fresh acidity finish. 

 
403 Chablis, 2006         £28.00 

J. Moreau et Fils, France  
Very dry, crisp flinty wine with excellent fruit and acidity that is perfect with seafood. 

 

Light bodied, crisp, aromatic, full flavoured 
 

404 Pinot Grigio San Simone, 2006        £24.00 
Grave Del Friuli, Italy 
Mouth-watering, packed with ripe pear, peach and citrus fruit supported by a  
refreshing acidity, culminating in a long juicy finish that leaves you wanting more. 

 

405 Delaire Sauvignon Blanc, 2006       £24.00 
Stellenbosch, South Africa  
This stunning wine is characterised by natural acidity and fruit. The apparent  
tropical fruit is well balanced by herbaceous and grassy notes. 

 

406 Pencarrow Estate Sauvignon Blanc, 2006     £26.00 
Martinborough, New Zealand  
An opulent, aromatic Sauvignon bursting with flavours of ripe gooseberry,  
nettle and elderflower. A stunning Sauvignon! 

 

407 Sancerre, 2006         £35.00 
"Domaine du Nozay", Philippe de Benoist, Loire, France 
Beautifully and effortlessly balanced, showing a classically fragrant, minerally 
Sauvignon Blanc character of great elegance and finesse. Biodynamically produced. 
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Medium bodied, fruity, juicy & ripe 
 

408 De Waal Estate Viognier, 2006/07      £26.00 
Stellenbosch, South Africa  
The Viognier grape continues to grow in popularity. This wine has a rich, creamy  
texture and hints of honey and spice. The only unwooded Viognier in South Africa. 

 

409 Pouilly Fumé, 2006         £31.00 
Domaine Chatelain, Loire  
This classic Sauvignon Blanc from the Loire explores aromas of red fruits, 

blackcurrant, blackberry and redcurrants. The palate is lively, spiced, rich 

and long with the characteristic Sauvignon and developed gunflint. 
 

66 Eagle Vale Semillon-Sauvignon Blanc, 2006      £31.00 
Margaret River, Australia  
A lovely wine, offering fresh citrus zest allied to ripe, leesy, rich, almost  
exotic fruit. An elegant seafood / fish wine. 

 

22 Montagny 1er Cru Bonneveaux, 2006      £39.00 
Olivier Leflaive, France,  
Pure, tropical ripeness. Flamboyant with a fresh nutty mineral layer providing  
greater definition – very stylish. 

 

Full bodied and wooded whites 
 

411 The Gatekeeper Chardonnay, 2006      £28.00 
Barossa Valley, South Australia 
This is a Simon Hackett produced Australian Chardonnay should be with its 
superbly powerful nose and richly endowed palate, crammed with chunky  
oak aged fruit that leads to a long, yet well balanced finish 

 

412 Glenray Reserve Chardonnay, 2004      £31.00 
Mount Cass Vineyard, New Zealand 
The wine was barrel fermented and aged on the lees for 10 months, allowing 
partial malolactic fermentation to soften the style and to produce a full flavour. 
The wine shows a combination of citrus fruit and ripe melon leading to elegance  
and richness which are balanced by spicy toasted French oak. 

 

413 Heitz Cellars Chardonnay, 2006       £49.00 
Napa Valley, California, USA 
This graceful yet full wine arrives in aromas of pear and green apple with a  
slight note of vanilla and well balanced citrus fruits. 

ROSÉ WINE 
84 Château de Sours Rosé, Bordeaux AC, 2006     £24.00 

Rich & vibrant red fruits and spicy undertones. This also has an appealing 
silky texture and some mineral notes. 
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RED WINE 
Light bodied, fruity, refreshing 

 
420 Beaujolais Villages, 2005        £24.00 

Ferraud, Beaujolais, France  
This wine has delicious cherry flavours; crunchy fruit, supple tannins and classic 
minerality to rival the quality of more expensive Beaujolais cru’s. 

 

421 Ventisquero Pinot Noir Reserva, 2006      £24.00 
Colchagua Valley, Chile     
Elegant, with a velvety structure. Soft and round tannins lead to a toasted aftertaste. 

 
422 Fleurie le Roitelet, 2006        £26.00 

Henry Fessy, France  
Soft, silky, raspberry fruit and an attractive purple red colour characterise this well 
made wine from the Gamay grape. 

 
423 Eradus Estate Pinot Noir, 2006       £33.00 

Marlborough, New Zealand  
This wine displays lovely floral notes and has concentrated black cherry,  
chocolate and savoury characteristics. A soft subtle wine with silky tannins. 

 

Medium bodied, rounded, soft, ripe, fleshy 
 

424 Lussac St. Emilion, 2001        £24.00 
Dulong, France  
An attractive wine made predominantly from the Merlot grape, soft, ripe 
and ready for drinking. 

 
425 El Coto de Imaz Reserva, 2001       £28.00 

Rioja, Spain  
Deliciously rich of wild hedgerow fruit including red and black berries and  
plenty of earthy flavours. 

 

426 Chianti Classico, 2005        £30.00 
Villa Cafaggio, Tuscany 
Enticing aromas of black fruits and black olives, a lovely medium body with a full  
rounded texture complimented by soft black fruits. 

 

427 “Hawequas” Mont du Toit, 2004       £30.00 
Wellington, South Africa  
Sophisticated structure – concentrated, opulent and ripe fruit offset by gently  
toasted oak and spice. A beautiful wine and great with red meats. 

 

175 Sterling Vineyards Merlot, 2002       £40.00 
Napa Valley, California  
Aromas of black cherry, raspberry, toasty oak, nutmeg and cloves. There are also 
luscious flavours of blackberries, cherries, cocoa, cedar and vanilla.  
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Full bodied, hearty, spicy, powerful reds 
 
428 Kushushu Creek Cabernet Sauvignon, 2006     £24.00 

Robertson, South Africa  
Invitingly rich with soft red and black berried fruits, - rich, ripe deeply fruited 
Cabernet with spice and cedar. 

 

429 Pinotage, Rhebokskloof, 2005       £26.00 
Paarl WO, South Africa 
Soft cherry fruit with a hint of spice and old leather, nicely balanced with a  
wonderful finish. 

 

430 Quinta Generacion Malbec, 2004      £26.00 
Goyenechea Winery, Argentina 
A very rich and robust wine with an intense dark fruit-cake nose. Lively acidity 
 with still firm, extracted fruit, almost burnt but sweet too. 

 

431 De Waal Estate Shiraz, 2004       £28.00 
Stellenbosch, South Africa  
A concentrated rich and full wine with flavours of spices, creamy dark fruit and  
a smoky undertone. It is the only Shiraz in South Africa made in the Northern Rhône  
tradition where Viognier is added to develop a softer more fragrant style. 

 

102 Cháteau de Lamarque, 1999       £45.00 
Cru Bourgeois Superieur, Haut Medoc, Bordeaux, France 
Sweet, black Cabernet fruit, blackcurrant and cedar with moderate tannins and 
a ripe finish. As always, beguiling & outstanding. 

 

151 Châteauneuf du Pape, 2004       £47.00 
Château Mont Redon, Rhône, France 
A full-bodied and energetic wine, busting at the seams with juicy cherries, opulence,  
invigorating and refreshing, underpinned by firm grippy tannins. 

 
 
 

DESSERT WINE 
 

234 Muscat de Beaumes de Venise, 2003      £37.00 
Domaine de Coyeux, France  
A rich, luscious and sweet dessert wine with full fruit flavours made from Muscat grape. 
This wine comes from a tiny, isolated domaine high up in the hills in the southern Rhone. 

 
 

Please note the availability of particular producers or vintages are subject to market conditions. Should a wine become 
unavailable we will recommend a suitable alternative. 

All of our wines contain between 8.5% – 15.5% alcohol by volume and unless otherwise stated are served in 75cl 
bottles. Beverage prices are inclusive of VAT. 
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CONNOISSEUR’S SELECTION 

 
Please find in our Connoisseur’s Selection a small selection of fine wines available for the more discerning 

palate. We have created this list with the assistance of our suppliers to offer a variety and 
 blend of Old and New World Wines. We hope you find something suitable for your occasion. 

 

WHITE WINE 
 
67 Bay of Fires Riesling, 2006       £45.00 

Tasmania, Australia  
Delicate pale straw in colour with a floral and citrus spice nose.  The wine is  
fresh and lively on the palate with persistent flavours of lemon and limes and 
a clean crisp finish. 

 
 

68 St Andrews Barrel Fermented Chardonnay, 2000    £50.00 
Wakefield Estate, Australia   
A silky textured wine, medium in body but offering exceptional length with  
flavours of lime, melon and nutmeg. Malolactic fermentation and extended lees 
contact has added delicate complexities of creamy coconut, butterscotch and palate richness. 

 
 

59 Stag's Leap Sauvignon Blanc, 2001/02     £54.00 
Robert Mondavi, California, USA 
A lively wine with impressive depth and a persistent finish. Herbal notes of hay,  
ginger and spicy lemongrass form the backdrop for passion fruit aromas. On the  
palate, zesty citrus and refreshing honeydew-melon flavours link seamlessly with toasty oak. 

 
 

42 Gewürztraminer, Grand Cru, 2002      £60.00  
Altenberg, Gustave Lorentz, Alsace  
A luscious but dry full flavoured wine from the quality slopes of the Altenberg vineyard. 

 
 
14 Meursault, 2002  £64.00 
 Domaine Pierre Matrot, France    

Elusive, restrained and mineral on the nose; the palate is much more flamboyant 

with rounded, fleshy fruit, all controlled by a finely poised structure and a  

vibrant crisp acidity. 

 
5 Chablis Grand Cru Les Preuses, 2004      £80.00 

Domaine Servin, France    
This fine Chablis has a nice fruity nose with bags of now mature ripe, fat fruit  
backing up its steely structure - a superb wine. 
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CONNOISSEUR’S SELECTION 

RED WINE 
 
197 Bay of Fires Pinot Noir, 2005       £48.00 

Tasmania, Australia       
A delicious red packed with ripe cherry fruit characters. Well balanced with a  
pleasing roundness and good tannin structure. 

 
 

111 Château La Bécasse, 2002        £55.00 
Pauillac, Bordeaux, France      
This superb wine shows many of the classic characteristics of great Pauillac.  
Finesse, power and minerality. 

 
 
125 Château Franc Maillet, 1998       £60.00 

Pomerol, France       
This wine is true to type, with plum, cassis, a little spice, and a taste of licorice.  
The tannins are firm and wine has excellent grip and a well-defined finish. 

 
 
179 Napanook Cabernet Sauvignon, 1999      £65.00 

Dominus Estate, Napa Valley, USA   
This wine has a deep ruby colour, with lush aromas of raspberry jam, vanilla  
and violets, and a hint of warm mint cocoa. The wine caresses your mouth with 
a lingering, fruity finish. Christian Moueix, owner of Château Petrus, recommends 
decanting the wine before serving to allow it to reach its full potential. 

 
 
194 St Andrews Shiraz, 2002        £75.00 

Wakefield Estate, Australia     
An enormously flavoured wine with fruit characters of black cherry, plums and 
ripe berries. The balanced silky tannins enhance the mouth feel and although  
technically dry, the wine has truly enjoyable fruit sweetness.  
A delightful wine giving amazing persistent finish. 

 
173 Barolo, 1999          £90.00 

Paolo Scavino, Piedmont, Italy     
A seductive interplay between tea notes and opulent violet aromas followed by 
dense sweet flavours of plum and prune.  

 
 

Please note the availability of particular producers or vintages are subject to market conditions. Should a wine become unavailable 
we will recommend a suitable alternative. 

All of our wines contain between 8.5% – 15.5% alcohol by volume and unless otherwise stated are served in 75cl bottles. 
Beverage prices are inclusive of VAT. 


