X

=SHIP

ON THE SHORE

Table of Contents

WINES BY THE GLASS

CHAMPAGNE & SPARKLING
Aisace White

Loire White

Loire Rosé

Loire Red

Languedoc & French Country White
Languedoc & French Country Rosé
Burgundy White

Burgundy Red

Bordeaux Red

Beaujolais Red

Rhone Red

Italy White

Italy Rosé

Italy Red

Spain White

Spain Red

Chile White

Chile Red

South Africa White

South Africa Red

Argentina White

Argentina Red

Australia White

Australia Red

New Zealand White

New Zealand Red

SWEET

WINE LIST

© © © 00 0 00 N N N N oo oo oo oo h B~ bhAWwow w w NP

(T = S
o o o



X

=SHIP

ON THE SHORE

CHAMPAGNE & SPARKLING

002
012
003
00l

Champagne Alain Thiénot Brut, Reims, France
Champagne Alain Thiénot Rosé Brut, Reims France
Pol Roger Reserve Brut, Epernay, France

Prosecco Dei Colli Trevigiani, Vallis Mareni, Veneto, Italy

White Wines

020
049
021
023
024
026

027
029
035
037
040
045

Chenin Blanc, Cannonberg, Western Cape, South Africa

Viura, Karri Kiri, Navarra, Spain

Semillon Chardonnay, Willowglen, South Eastern Australia
Pinot Grigio, Tre Fili, Veneto, Italy

Sauvignon de Touraine, Domaine de la Rochette, Loire, France

Muscadet de Sévre et Maine sur Lie, Ch. Haute Cariziere,
Loire, France

Picpoul de Pinet, Domaine des Lauriers, Languedoc, France
Rioja Blanco, Bodegas Altanza, Spain

Sauvignon Blanc, Insight, Marlborough, New Zealand
Chablis, Domaine de la Meuliere, Burgundy, France
Sancerre, Domaine Yves Martin, Loire, France

Sauvignon Blanc, Cloudy Bay, Marlborough, New Zealand

Rosé Wines

051
053

Pinot Grigio Rosé, Rosa Bianca, Veneto

Sancerre Rosé, Domaine Yves Martin, Loire, France

Red Wines

082
060
061
063
067
070
071

Tempranillo, Karri Kiri, Navarra, Spain

Shiraz Cabernet, Willowglen, South Eastern Australia
Cabernet Sauvignon, Cannonberg, Western Cape, South Africa
Merlot, Cousino Macul, Maipo Valley, Chile

Rioja Capitoso, Bodegas Altanza, Rioja, Spain

Valpolicella Classico Superiore, Stefano Accordini, Veneto

Montepulciano d’Abruzzo, Masciarelli, Abruzzo, Italy

Sweet Wines

090
091

Monbazillac, Domaine de I’Ancienne Cure, South West, France

Banyuls, Les Clos de Paulilles, Roussillon

WINES BY THE GLASS
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2009
2010
2010
2010
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2010
2009
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2010
2010
Vintage
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2009
2010
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2009
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125mli
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CHAMPAGNE & SPARKLING

Y Bottle = Magnum
Bottle
Non Vintage
002 | Champagne Thiénot Brut, Reims 24.00 45.00 98.00
003 | Pol Roger Reserve Brut, Epernay 57.50 124.00
007 ] Pol Roger Pure Brut, Epernay 72.50
005 | Bollinger “Special Cuvée” Brut, AY 63.50 137.00
006 | Veuve Clicquot Yellow Label Brut, Reims 66.50 132.00
009 | Ruinart Blanc de Blancs, Reims 49.50 80.00
011 | Krug Grande Cuvée Brut, Reims 91.00 170.00
Rosé
012 | Champagne Thiénot Rosé Brut, Reims NV 59.00
013 ] Veuve Clicquot Rose Brut, Reims 68.50
014 | Ruinart Rosé, Reims NV 49.00 70.00
Vintage
004 | Champagne Thiénot Brut, Reims 2004 69.00
008 | Thiénot Cuvée "Garance" Blanc de Noirs, Reims 90.00
2002
015 | Thiénot Grande Cuvée 1999 95.00
010 | Dom Perignon, Hautvilliers, France 2002 150.00
Sparkling
001 | Prosecco Dei Colli Trevigiani, Vallis Mareni, 23.00
Veneto, Italy NV




FRANCE

Alsace White
041

Loire White
024

026

038

039

040

Loire Rosé

053

Loire Red
076

WINE LiST

Wine producers in the rest of the world love to hate the French. They have so
many indisputable advantages. But what makes France the undisputed mistress of
the vine; the originator and producer of more, and more varied, great wines than
all the rest of the world? It is not just the national character and its
preoccupation with matters of the heart, palate and liver. It is also a matter of
geography. France, washed by the Atlantic and lapped by the Mediterranean, is
uniquely well-situated. Her climate is more Mediterranean than continental.
France is a nation with over 2000 years history of winemaking, where the finest
grapes and parcels of land have been selected through centuries of trial and error,
not through market research.

The future is bright for France; quality is better than ever before — driven by a
young, well-traveled, ambitious generation of winemakers - while each year

reveals new and exciting wines from this grand old dame.

It is our pleasure to introduce these wines to you.

Bottle
35.45

Vintage

Riesling Les Princes Abbés, Domaine Schlumberger 2006

Super-fresh fruit blends gracefully with clean acidity.
Bottle

20.50

Vintage

Sauvignon de Touraine, Domaine de la Rochette 2010
An award winning Sauvignon from the heart of the Loire.

Crisp, zesty and full of citrus fruit.

Muscadet de Sévre et Maine sur Lie, Ch.Haute Cariziere 2010 22.25
Classic refreshing Muscadet with extra lift from ‘sur lie’

ageing. A truly great wine with seafood.

Vouvray Sec, Domaine Champalou 2009 | 32.00
Typical dry Chenin Blanc from Vouvray with notes of

pineapple, apricot, butterscotch and white flowers.

Pouilly Fumé, Domaine Jonathan Pabiot 2010 32.45
Complex, top notch Pouilly Fumé with subtle lingering

flavours. A wine that is much in demand.

Sancerre, Domaine Yves Martin 2010 33.45
Quintessential Sauvignon Blanc; cut grass, gooseberries and

blackcurrant leaves. Great with seafood.

Sancerre Rosé, Domaine Yves Martin 2010 33.45
Perennially one of the region's best examples, displaying fairly
full, lush crushed strawberry fruit and a deliciously fresh

mouth feel.

Sancerre Red, Domaine Yves Martin 2010 33.45
Pomegranate notes, really dark charcoal, sour cherries, faint

hint of tart strawberry, like a classic Burgundian Pinot Noir.




Languedoc &

French
Country
White
048
027
Languedoc &
French
Country Rosé
050
052
054
Burgundy
White
037
042
044
046

Burgundy Red
074

Viognier, Maison Maurel Vedeau, YDP d’Oc

A lovely, balanced viognier and not over-the-top. Solid melon,
fig, pear and citrus highlights with brightness from a lively
acidity.

Picpoul de Pinet, Domaine des Lauriers
Crisp with floral and citrus fruit flavours. Vines grow near the
famous Etang de Thau oyster beds.

Organic Rosé Lo Bartas, Domaine Bassac

Made from Cinsault, Tempranillo, Syrah and Cabernet
Sauvignon, this Rosé is totally fruit driven with soft red berries
and spicy characters

Rimauresq Rosé Cru Classé, Cétes de Provence
A modern, fruit driven Provence Rosé with ripe red fruits and
spicy characters.

Le Chéne Bleu Rosé, VDP Vaucluse

Le Chene Bleu idyllic high-altitude, geologically complex
vineyard is enhanced by the most exacting no-short-cuts
natural practices. Hand picked and double-sorting result in
deliberately tiny yields and superlative fruit quality. A
Grenache and Syrah blend. Aromas of fresh raspberries and
strawberries with hints of tangerine and papaya.

Chablis, Domaine de la Meuliere
Classic, crisp, un-oaked Chardonnay with citrus and mineral
characters.

Montagny 1°" Cru Les Coeres, Domaine Feuillat Juillot,
A complex bouquet of citrus fruits, honey and hazelnuts blend with a
subtle vanilla oak.

Pouilly Fuissé, Domaine Dominique Cornin
This wine is very peachy and is also reminiscent of a warm apple pie
with brioche and almond characters.

Meursault, Domaine Henri Delagrange

A complex bouquet of citrus fruits, honey and hazelnuts blend with
the rich vanilla oak. A lovely example of this highly sought after
wine.

Pinot Noir Hautes Cétes de Beaune, Domaine Delagrange

This Domaine is run by Didier Delagrange whose family have been
based in the heart of Burgundy for centuries. This Pinot Noir is
definitely Burgundian but it is bursting with ripe cherries and crushed
strawberries.

Vintage

2010

2010

2010

2010

2007

2009

2009

2009

2009

2010

Bottle

18.50

22.25

2].25

28.00

33.45

32.00

38.25

43.00

67.50

31.25



Burgundy Red
Cont.

080
081
Bordeaux
Red
065
072
078
Beaujolais
Red
073
Rhone Red
075
ITALY
Italy White
023

Vintage  Bottle

Chorey Les Beaune “Les Beaumonts”, Domaine Arnoux 2008 41.00
Arnoux’s Chorey-lés-Beaune is a textbook Chorey showing
ripe cherries and dark berries as well as heavenly, rich flavours
with extraordinary length.

Marsannay, Domaine Trapet Biodynamic 2009 | 48.00
The Marsannay from Domaine Trapet is light, fresh, clean and
delicious. It combines pretty aromas of cherry and wildflowers
and bright, sweet fruit on the palate.

Chéteau Mayne Graves, Bordeaux Supérieur 2010 22.25
Voted by the Times as one of the top 100 wines in 2008, made
from 100% Merlot, this Bordeaux Superieur has spent 10
months in oak and displays plum jam and chewy black fruit
flavours.

Chateau La Croix Blanche, Montagne St Emilion, France 2008 30.25
From the famous vineyards of Montagne St Emilion. Ripe fruit
flavours and already smooth tannins add to this wine’s charm.

Chateau Haut-Brisson, St Emilion Grand Cru 2006 | 47.25
This wine is what you'd expect from a wine of this appellation.
Intense, with juicy red fruit aromas, silky and complemented
by complex aromas of toast and vanilla.

Fleurie Vieilles Vignes, Domaine Lardy 2009 ) 30.25
The exceptionally old vines produce very small yields of
tremendously concentrated juice. Following careful barrel
ageing, the resultant wine is one of the best to be found in
Beaujolais.

Crozes Hermitage, Domaine Ferraton 2008 | 31.75
Aromas of ripe red cherry, raspberry and blackcurrant. A very
round and enjoyable wine.

Italy has such a strong food and wine heritage that | do not really know where to start.
Like France, Italy possesses huge cultural diversity. From the Germanic Alto Adige to the
sun-drenched Sicily, the range of wines produced is phenomenal. Similarly varied is Italy’s
gastronomy, and although clichés tend to make us think of pizza and tomato, the
continentallmountain climate of the north offers very different, butter and cream-based
fare as opposed to the Mediterranean olive oil cliché. Veal, Risotto, truffles and polenta
are dominant in the rich Po Valley between Brescia and Venice. Herbs and fabulous
seafood prevail in the south. The beauty of Italy is that for every single type of food
produced, there is always a fantastic wine to match.

Pinot Grigio, Tre Fili, Veneto 2010 19.50
A refined nose of pears and peaches is followed by a complex
palate and a long nutty finish.



Italy White
Cont.
030
033
036
047

Italy Rosé

051
Italy Red

070

071
SPAIN

Spain White
049

029

Vintage  Bottle

Verdicchio di Matelica, Colle Stefano, Marche Organic 2010 26.50
The aromas of this wine are simple with citrus and mineral
characteristics. The flavours are of lime peel, mineral, and wet
stone. Easy, simple, fresh, and good for food!

Soave Classico Vigneto Le Volpare, Tommasi, Veneto 2009 28.00
One of Italy’s most popular wines, Soave led the way for
modern, crisp, dry Italian white wine. The bouquet is intense
and reminiscent of grilled salted almonds.

Vermentino, Poggio al Tufo, Maremma, Tuscany 2010) 30.45
Vermentino is the Italian grape variety grown all along the
coast, particularly around Portofino and is closely associated
with typical Italian seafood dishes. It is fresh and zingy,
bursting with juicy lemon characters and hints of Italian herbs
on the finish.

Gavi, Marchesi di Barolo, Piedmont 2010 35.45
This is a classically styled Gavi from a top producer whose
passion and expertise is displayed in their wines. The delicate
lemon colour leads to a complex nose of citrus, apples, pears,
wild flowers, and aromatic herbs.

Pinot Grigio Rosé, Rosa Bianca, Veneto 2010 20.00
A pretty, delicate pink rose with red berry and strawberry
aromas in a classic Italian style.

Valpolicella classico Superiore, Stefano Accordini, Veneto 2010 27.00
The wine is fresh and well balanced with a cherry-like
bouquet, an attractive mineral character and supple tannins.
It’s a really delicious quaff!

Montepulciano d’Abruzzo, Masciarelli, Abruzzo 2008 30.25
From a hilly site overlooking the Adriatic and Mounts Gran
Sasso and Majella. A beautiful violet bouquet is followed by a
delicious and gulpable palate packed with juicy concentrated
fruits and almond overtones.

All too often when one thinks of Spanish wine one thinks only of Rioja. However, there
are many more strings to Spain's viticultural bow, and the wealth and diversity of their
wines complements the rich Spanish gastronomy. Rioja, undoubtedly Spain's flagship
region, is closely followed by fascinating regions such as Ribera del Duero, Rias Baixas,
Priorat, Rueda, and so on. The country's revered Tempranillo grape dominates, but
others, notably Garnacha, Albariiio, Verdejo, Viura and a huge number of local varieties
play a vital role in Spain’s viticultural tapestry.

Viura, Karri Kiri, Navarra 2010 16.00
A refreshing change to some of the more traditional white
Spanish wines - this is fresh and bright, crisp and enjoyable - a
modern crisp style.

Rioja Blanco, Bodegas Altanza, DO Rioja 2010 23.25
A new style of Rioja Blanco made with 100% Sauvignon Blanc,

exhibiting superb greengage and gooseberry fruit with a very
fresh finish.




Spain White
Cont.
043

Spain Red
082

067

077

CHILE

Chile White
028

034

Chile Red
063

064

Vintage  Bottle

Albarino O Rosal, Bodegas Terras Gauda, Rias Baixas, 2010 39.45
This aromatic dry white has traditionally been the
accompaniment to seafood of the region. It has an intense
nose of citrus fruits with delicate floral undertones.

Tempranillo, Karri Kiri, Navarra 2010 16.00
Soft, easy-drinking style with ripe plum and cherry fruit and a

light spicy finish.

Rioja Capitoso, Bodegas Altanza, Rioja 2009 | 22.25
Good depth of fruit, ripe cherry style, with well integrated oak.

Rioja Reserva, Bodegas Altanza, Rioja 04/05 38.45

Made by one of the best producer in Rioja Alta, this smooth
but full bodied Tempranillo is bursting with jammy flavours
and soft cinnamon spices.

Chile's ultimate heyday was at the end of the 19th Century, when much of the
rest of the wine producing world had been struck down by the dreaded
phylloxera. The industry was dominated in Chile by just a handful of families, and
suddenly found herself able to fill the void in the world's wine lake, but before too
long had slipped into a period of stagnation. During the 1990s, however, many
Chilean wineries began to re-evaluate their situation and the wine industry is
thriving once more. Its climate is reliable, and their vines seem less susceptible to
many of the pests and diseases that plague other countries' vines. Cabernet
Sauvignon is Chile's main grape variety, followed by Merlot and Carmenére, and
Sauvignon Blanc and Chardonnay for whites.

Sauvignon Blanc, Cousino Macul, Maipo Valley 2010 22.25
This wine does what it says on the tin! Packed with passion
fruit, papaya, pineapple and lime.

Riesling Dry Neblina, Vina Leyda, Leyda Valley 2009 29.00
An impressive Riesling, this is beautifully restrained, showing
ultra-fresh, intense lime flavour in a fine, crisp acidic structure.

Merlot, Cousino Macul, Maipo Valley 2010 20.25
Soft, plummy and jammy fruits abound in this easy going wine.

Cabernet Sauvignon Reserva, Vina Leyda, Leyda Valley 2009 | 22.25
Lots of blackcurrant and red berry wrapped into a tight core
of explosive fruit. A stylish and powerful classic.




SOUTH
AFRICA

South Africa
White

020

031

South Africa
Red

061

069
ARGENTINA
Argentina
White

025

South Africa is a very special place for me, not only because | have now visited
several times but also because it is very different from any other New World wine
producing country. Historically, the majority of the landowners were the
descendents of |7th Century Dutch immigrants who settled in South Africa,
bringing with them their 'Boer' culture and their own language. Due to religious
persecution in their own country French protestant Huguenots followed, bringing
their names and culture, as is evident in Franschhoek. The use of French
disappeared over the centuries but names like Joubert or De Villiers are still very
common.

South Africa, despite being a New World wine producing country, has a long
winemaking heritage. Constantia was already famous for its Muscat as early as
the beginning of the 19th century. The French and other European immigrants
brought with them their know-how and their grape varieties and even created
their own grape variety by crossing Cinsault with Pinot Noir to create Pinotage.

Vintage  Bottle

Chenin Blanc, Cannonberg, Western Cape 2011 15.00
Crisp, zesty and full of fruit. From cool vineyards in the Breede
River Valley mountains north of Cape Town.

Chenin Blanc, Ken Forrester, Stellenbosch 2009 26.45
Chenin Blanc is probably Ken Forrester's champion variety -
fresh, rich in peach, pineapple, apricot and apple flavours.

Cabernet Sauvignon, Cannonberg, Western Cape 2010 18.45
Another excellent example of the potential of the Cape’s
vineyards with notes of cherry, cassis and plum.

Pinotage, Martin Meinert, Devon Valley 2007 27.50
Packed full of mulberry and plum fruits, really juicy with a
lovely long concentrated finish.

Argentina has long played second fiddle to Chile in terms of exports, but Argentinian
wine has fast become a hugely popular player on the international stage. Her signature
grape variety is without a doubt Malbec, which produces seductive, full-bodied reds
packed with spicy fruit, many of which are capable of ageing spectacularly. Bonarda,
Cabernet Sauvignon, the aromatic, fruity Torrontés and Chardonnay, amongst others,
also flourish here.

Much of Argentina is very dry and hot, but the altitude at which many of the country's
vineyards are settled is quite high, therefore allowing grapes of a high quality to be
grown. The snow melt from the Andes provides much of Argentina's vineyard with the
water needed, and recent investment in irrigation systems has allowed this to be far
more carefully regulated than previously.

This wonderful country, home to the passionate Tango and producer of some of the best
beef in the world, has a lot to be proud of, not least its increasingly impressive range of
wines.

Pinot Gris, Santa Célina, Mendoza 2010 23.00
For those who like Pinot Grigio, this will more than meet with

your expectations. With more intensity and juiciness than its

Italian cousin, this wine is bursting with spiciness, ripe pears,

and has a long finish.



Argentina Red
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AUSTRALIA
Australia
White
021
032

Australia Red
060

062

Vintage  Bottle

Sangiovese, Villa Vieja, Mendoza 2009 | 21.75
This Sangiovese is full of wonderful spicy, ripe, red fruit

aromas.

Malbec, Tomero, Mendoza 2010 25.45

This is a rich full bodied, dark wine. Ripe black cherries and
dark chocolate are balanced by the spices provided by the
oak ageing. - a real heart warmer.

No one can deny that Australia dramatically changed the face of the wine
business in the UK. |5 years ago, the wine market in the UK was divided. On the
one hand there were expensive fine Clarets, Burgundies and Italian wines, and on
the other there were the few wines that supermarkets had on offer. In due course,
wines from the New World started to fill the supermarket shelves. These wines
had modern presentations, were well explained, with the grape variety on the
label and, most importantly, were approachable, fruit-driven wines ready to be
enjoyed without fuss or snobbery. Australia can take a great deal of the credit for
this, having attracted a new, younger type of wine drinker who can afford to
drink quality wine regularly without breaking the bank.

This input by Australian winemakers was felt across the globe, not just in the UK.
Their modern winemaking techniques inspired many young producers in the Old
World to change winemaking forever.

Semillon Chardonnay, Willowglen, South Eastern Australia 2009 17.45
A very straightforward wine from down under which delivers
the usual ripe peaches, pineapple and lemon characters with
a very lightly toast finish.

Sauvignon Semillon, Fonty’s Pool, Pemberton, Western 2009 28.45
Australia

Top quality and crisp Sauvignon Blanc is surrounded and
smoothed by creamy Semillon flavours.

Shiraz Cabernet, Willowglen, South Eastern Australia 2009 17.45
The classic Australian blend, warm Cabernet and spicy Shiraz.
Shiraz, 7 Day Road, Pemberton, Australia 2009 23.00

Everything you expect from a quality Australian Shiraz: big,
spicy, complex and packed with ultra ripe berry fruits
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In terms of global wine production New Zealand is a small player, but
nevertheless hugely important for New World wines. Wine is produced both on
North and South Island, which means that the country as a whole is quite
variable in its climate. Fresh winds from the Antarctic and lots of sunshine hours
are somewhat characteristic however, and the country's wines tend to be
wonderfully fruity and sharp. White wine dominates, specifically Sauvignon Blanc,
Chardonnay and increasingly, Pinot Gris. New Zealand has enjoyed great success
with Pinot Noir in the red corner.

Vintage  Bottle

Sauvignon Blanc, Insight, Marlborough 2010) 30.45
Stunning Kiwi Sauvignon, crafted in style by the former head

winemaker of Cloudy Bay.

Pinot Gris, Little Beauty, Marlborough 09/10 | 35.45

Little Beauty is a bespoke and independent range of Limited
Edition wines from the elemental and unique Waihopai Valley
in Marlborough. Packed with stone-fruit characters; peach,
nectarine and sun-blush apricots.

Sauvignon Blanc, Cloudy Bay, Marlborough 10/11 42.50
The palate has exceptional richness, with ripe gooseberry

flavours and a hint of fresh fennel leading to a powerful, crisp
finish.

Pinot Noir, Cloudy Bay, Marlborough 06/07 | 50.45
Typically it has an intensely varietal palate that reveals layers

of dark red fruits, savoury dried herbs, charry oak and silky

tannins.

With your dessert or cheese we recommend you to try a sweet wine!

Monbazillac, Domaine de I’Ancienne Cure, South West 2009 19.50
Honey and marzipan dominate the palate with confied orange
peel and spices characters.

Banyuls, Les Clos de Paulilles, Roussillon 2008 24.45
Very rich sweet fortified red wine with prune, mocha, caramel
and herby flavours, absolutely superb with chocolate desserts
or strong cheeses.

10



