
Skylon Wine List

The cellar at Skylon holds an extensive collection of excellent fine wines, with vintages 
from the 1950s to the present day.

As part of our Love Wine initiative, we have significantly reduced the price of many of 
these wines to give you the opportunity to experience some of the best winemaking in 
the world. 

To find these wines in the list, look for the .  

The Skylon list, from classic Burgundy and Bordeaux to the most innovative modern 
winemaking, is a reflection of the diversity and enthusiasm of the best winemakers from 
around the world. 

I hope that you enjoy some of these fabulous wines with your meal.

Alexis Meszoly, Head Sommelier
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Wine Profile
The sommelier team at Skylon have diverse backgrounds and each has his particular area of wine 
expertise and passions. For our Wine Profile, we have each selected our favourite wine on the list, 
a wine which excites us and we believe complements the food at Skylon perfectly. We hope that 
your enjoy our choices.

Alexis Meszoly
Head Sommelier

Skylon

White 175ml        Bottle

The Abbazia Di Novacella's 2007 Kerner is a highly aromatic white wine with 
floral and stone fruit aromas. The palate profile yields incredible clarity in the fruit -
mango and melon with a squeeze of citrus. Kerner is a cross between Riesling and 
Schiava, a local red wine grape from Alto Adige.
Valentino Minotti, Assistant Head Sommelier

Marimar Estate Acero Unoaked Chardonnay, Sonoma County 2008 13.00 65.00

Marimar Estate have developed this unique unoaked Californian chardonnay that 
offers you a wine with fine structure, bright fruitiness with hints of lime and citrus 
compliment by a intense minerality. Can be enjoyed alone or with light dishes.
Transport yourself to beautiful and warm California while drinking it in London.
Marco Marcuzo, Sommelier

Red

Quinta do Seival , Miolo, Brazil 2005/06 9.00 35.00

In Brazil, we don’t just have samba and football; we have great wines as well.
You can feel it in this wine, which combines Brazilian terroir with Portuguese 
expertise. It has nice fruit character, delicate spiciness, good body and subtle 
tannins.
Victor, Sommelier

Caballo Loco “Number 13”, Valdivieso, Central Valley, Chile NV 13.50 67.50

This wine benefits from both technique and history. Based on the Solera system,
this Non Vintage wine is made with 50% grapes from the previous year and 50% of 
the current vintage. 
In this lucky number 13, you can find reserve wine between 1990 and 2007.
All this concentration of vintages shows with a wine rich in spices and stewed fruits.
A must with grill meat and complex dishes.
Alexis Meszoly, Head Sommelier

Kerner, Abbazia di Novacella, Italy, Alto Adige 2010 10.50 43.50
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Wine by the glass

CHAMPAGNE AND SPARKLING WINE 125 ml

Piper Heidsieck Brut, Reims NV 10.50
Quartet, Louis Roederer, Anderson Valley NV 11.50
Laurent-Perrier Brut, Tours-sur-Marne NV 12.50
Laurent-Perrier Cuv�e Ros�, Tours-sur-Marne NV 17.00
Dom P�rignon, Epernay 2002 25.00
Perrier-Jouet “Belle Epoque”, Epernay 2002/2004 28.00

WHITE WINE 175 ml

Sauvignon Blanc, Montes, Chile 2011 6.00
Chenin Blanc, “Original”, Raats, South Africa 2011 7.00
Pinot Grigio “Riff”, A. Lageder, Italy 2010 8.00
Gr�ner Veltliner, Birgit Eichinger, Austria 2010 8.25
Chablis, W. F�vre, France 2010 9.00
Albari�o “O Rosal”, Bodegas Terras Gauda, Spain 2010 9.50
Sauvignon Blanc, Palliser Estate, New Zealand 2010 9.75
Pinot d’Alsace “Metiss”, Domaine Bott Geyl, France 2008 10.25

175 ml
ROS� WINE

Cinsault Ros�, La Lande, Vin de Pays d'Oc, France 2010 6.25
Bandol Ros�, Domaine La Suffr�ne, Provence, France 2010 8.50

RED WINE 175 ml

Merlot, Ochagavia Silvestre, Chile 2011 6.00
Syrah “St. Chinian”, Domaine du Barres, France 2010 6.45
Rioja, Bodegas Montesc, Spain 2008 7.45
Malbec, La Flor, Pulenta, Argentina 2010 8.50
C�tes du Rh�ne, Domaine Chapoton, France 2010 8.75
Pinot Noir, Yealands, New Zealand 2010 9.25
Ch�teau Beaumont, Cru Bourgeois, Haut Medoc 2008 12.00

All wines by the glass are available on 125ml on request
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Half Bottles

CHAMPAGNE 37.5CL

Louis Roederer Brut Premier, Reims NV 43.00
Taittinger Brut R�serve, Reims NV 48.00
Philipponnat R�serve Ros� Brut, Mareuil-sur-Ay NV 48.50
Bollinger “Sp�cial Cuv�e”, Ay NV 62.50
Krug “Grande Cuv�e”, Reims NV 85.00

WHITE WINE

Gavi di Gavi “Lugarara”, La Giustiniana, Italy 2010 23.50
Pouilly-Fum� “La Rambarde”, Landrat-Guyollot, Loire, France 2008 23.50
Gew�rztraminer “R�serve“, Domaine Adam, Alsace, France 2009 24.00
Albari�o, Terras Gauda, Rias Baixas, Spain 2010 24.60
Sancerre, Domaine Laporte, Loire, France 2009 26.60
Chablis 1er Cru ”C�te de L�chet”, Bernard Defaix, Burgundy, France
organic

2009 32.50

Chablis 1er cru “Fourchaume“, N et G F�vre, Burgundy, France 2009 38.00
Mas de Daumas Gassac, Guibert de la Vaissiere, Languedoc, France
organic

2009 42.00

Chassagne-Montrachet 1er Cru “Les Champs-Gain” J.M Pillot,
Burgundy, France 

2007 65.00

RED WINE

C�tes Du Rh�ne, Domaine Chapoton, Rh�ne, France 2010 19.00
Fleurie, Louis T�te, Beaujolais, France 2009 22.50
Chianti Classico, Fontodi, Tuscany, Italy 2008 28.50
Vino Nobile di Montepulciano, Tenuta Valdipiatta, Italy 2007 32.00
Pinot Noir, Mount Difficulty, Central Otago, New Zealand 2008/2009 35.00
Ch�teauneuf du Pape “Cuv�e des Sommeliers”, Rh�ne, France 2004 38.00
Morey-St-Denis 1er Cru “Les Millandes”, Domaine Arlaud, France 2006 65.00
Ch�teau Talbot, Saint Julien, Bordeaux, France 2005 83.00
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Magnums
CHAMPAGNE

Piper Heidsieck Brut, Reims NV 98.00
Pol Roger “White Foil”, Epernay NV 150.00
Bollinger “La Grande Ann�e”, Ay 1999/2000 240.00

WHITE WINE

Puligny-Montrachet, Domaine Leflaive, Burgundy, France 2002 190.00

RED WINE

Ch�teau Cordeillan-Bages, Pauillac, France 2002 115.00
Chambolle-Musigny “Les Fu�es 1er cru”, G.Barthod,
Burgundy, France

2004 155.00

Cabernet Sauvignon, Philip Togni, California, USA 1998 230.00
Ch�teau Latour, 1er Grand Cru Class�, Pauillac, France 1955 1850.00

Imperiale

Ch�teau Latour, 1er Grand Cru Class�, Pauillac, France 1981 990.00
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CHAMPAGNE 
“I drink Champagne when I win, to celebrate… and I drink Champagne 
when I lose, to console myself.”  Napoleon Bonaparte

NON VINTAGE 

Piper Heidsieck Brut, Reims NV 51.00
Taittinger Brut, Reims NV 63.50
Henriot “Blanc de Souveranne”, Reims NV 70.00
Charles Heidsieck “Grande R�serve”, Reims NV 84.00

Laurent-Perrier Brut, Tours-sur-Marne NV 65.00
Laurent-Perrier Ultra Brut, Tours-sur-Marne NV 85.00
Laurent-Perrier Grand Si�cle, Tours-sur-Marne NV 188.00

Perrier-Jouet Grand Brut, Epernay NV 74.00
Pol Roger “White Foil”, Epernay NV 75.00

Gimonnet Brut 1er cru “Cuis” NV 75.00

Bollinger “Special Cuv�e”,  Ay NV 85.00
Gosset “Grande R�serve”,  Ay NV 95.00

Jacques Selosse “Initial”, Blanc de Blancs, Avize NV 168.00

ICONIC CHAMPAGNE

Duval Leroy Blanc de Blancs, Vertus 1999 90.00

Bollinger “Grande Ann�e”, Ay 2000 115.00

Dom P�rignon, Epernay 2002 118.00
Perrier-Jouet “Belle Epoque”, Epernay 2002/2004 138.00

Pommery “Cuv�e Louise”, Reims 1995 120.00
Louis Roederer Blanc de Blancs, Reims 2004 125.00
Piper Heidsieck “Rare”, Reims 1999/2002 159.00
Krug “Grande Cuv�e”, Reims N.V 176.00
Louis Roederer “Cristal”, Reims 2004 210.00
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EXQUISITE CHAMPAGNE

Pierre Gimonnet “Gastronome”, Blanc de Blancs, Cuis 2004 78.00

Alain Thi�not “Grande Cuv�e”, Reims 1999 96.00

Tattinger “Comtes de Champagne”, Blanc the Blancs, Reims 1998 115.00

Pol Roger “Cuv�e Winston Churchill”, Epernay 1999 169.00

Bollinger Blanc de Noirs “Vieilles Vignes Francaises”, Ay 1997 270.00

ROS� CHAMPAGNE

Taittinger Brut, Reims NV 80.00
Henriot Brut, Reims NV 87.00
Charles Heidsieck Brut, Reims NV 98.50

Philipponnat R�serve Brut, Mareuil-sur-Ay NV 83.00

Laurent Perrier Brut, Tours-sur-Marne NV 95.00

SPARKLING

Prosecco di Valdobbiadene “Jeio”, Bisol, Italy NV 37.00
Quartet, Louis Roederer, Anderson Valley, California NV 59.00
Nyetimber “Classic Cuv�e”, West Sussex, England 2006 71.00
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WHITE WINE
"Wine is the most civilized thing in the world." Ernest Hemingway

FRANCE
CHABLIS

Chablis, William F�vre 2010 39.50
Chablis, Laurent Tribut 2009 46.50
Chablis 1er Cru ”C�te de L�chet”, Bernard Defaix
organic

2009 55.50

Chablis 1er Cru “Vaillons”, J.P. & Benoit Droin 2009 61.00
Chablis Grand Cru “Les Blanchots“, Domaine Laroche 2007 99.00

C�TE DE BEAUNE

St Aubin 1er Cru En Remilly, Gilles Bouton 2010 64.00
Beaune du Ch�teau 1er Cru Blanc, Bouchard P�re & Fils 2007 66.50

Chassagne-Montrachet, Domaine Niellon 2008 79.50
Chassagne-Montrachet 1er Cru “Le Maltroie”
Domaine Fontaine Gagnard

2008 89.50

Chassagne-Montrachet 1er Cru “Les Champs-Gain”, Pillot 2007/2008 93.50
Chassagne-Montrachet 1er Cru “Morgeots”, Henri Germain 2005 96.50

Puligny-Montrachet, Etienne Sauzet 2008/2009 93.50
Puligny-Montrachet “Les Enseign�res”, Domaine Roux 2009 92.00
Puligny-Montrachet 1er Cru “Les Referts“, Francois Carillon 2009 105.00

Meursault “Les Casses T�tes”, Deux Montille Soeur et Fr�re 2007 69.00
Meursault, Joseph Drouhin 2008 75.00
Meursault 1er Cru “Les Charmes”, F.Mikulski 2008 115.50

MACONNAIS

Macon-Charnay, Domaine Gueugnon Remond 2009 39.00
Pouilly-Fuiss� “Vieilles Vignes”, Denis Jeandeau 2009 68.50

Rully “Les Gaudoirs”, Domaine L’Ecette 2008 49.50
Rully 1er Cru “Montpalais”, Jean Baptiste Ponsot 
organic

2008 52.00

St.Veran “Les Buis”, Domaine de la Croix Senaillet
biodynamic

2008 44.50
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LOIRE 

Muscadet S�vre et Maine Sur Lie, 
Ch�teau du Coing de St. Fiacre

2010 29.50

Sauvignon de Touraine, Guy Allion 2010 25.65

Menetou-Salon “Le Charnay”, Domaine J.M.Roger 2009 43.50
Sancerre “La Vigne Blanche”, Henri Bourgeois 2010 47.50

Pouilly-Fum� “Les Jeunes Vignes“, Henri Bourgeois 2010 44.50
Pouilly-Fum� Cuv�e “Silex”, Dagueneau 2008 143.00

Montlouis “Min�ral +“, Frantz Saumon
biodynamic

2010 39.00

Savennieres “Cuv�e des Genets”, Domaine Laureau
biodynamic

1999 48.50

ALSACE

Pinot Blanc “Cuv�e des Ev�ques”, Hugel & Fils 2008 31.00
Pinot d’Alsace “Metiss”, Domaine Bott Geyl 2008 44.50
Gewurztraminer, Domaine Bott Geyl 2009/2010 48.50
Gewurztraminer, Domaine Weinbach 2007 62.00
Pinot Gris “Zellberg”, Domaine Ostertag 2005/2008 70.50
Riesling ”Cuv�e Fr�d�ric Emile”, Trimbach 2005 85.50

LANGUEDOC – ROUSSILLON

Picpoul de Pinet, Baron de Badassiere 2010 30.50
Bergerie de l’Hortus, Cuv�e Classique 2010 33.50
Viognier / Sauvignon Blanc, “Little James’ Basket Press” 2010 35.00
Mas de Daumas Gassac, Guibert de la Vaissiere                     
organic

SAVOIE

2009 67.00

Roussette de Savoie “Cru Frangy”, B.Lupin 2010 33.50
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ITALY

NORTH ITALY

Chardonnay, Les Cr�tes, Valle d’Aosta 2009 52.50

Roero Arneis, Matteo Correggia, Piemonte 2010 35.00
Gavi di Gavi “Lugarara”, La Giustiniana, Piemonte 2010 38.00

Pinot Grigio “Riff”, A.Lageder, Alto Adige 2010 31.50
Kerner, Abbazia di Novacella, Alto Adige 2010 43.50

Pinot Grigio, Jermann, Friuli 2010 52.50
Ribolla Gialla, Dario Princic, Friuli
organic

2007 66.50

Vitoska del Carso, Zidarich, Friuli
organic

2009 68.50

Soave Classico, Pieropan, Veneto 2010 35.00

CENTRAL ITALY

Vernaccia di San Gimigniano, Panizzi, Toscana 2010 40.00
Chardonnay, Isole e Olena, Toscana 2009 74.00

Verdicchio dei Castelli di Jesi “Villa Bianchi”
Umani Ronchi, Marche

2010 29.00

SOUTH ITALY

Trebbiano d’Abruzzo “Marina Cvetic”, Masciarelli, Abruzzo 2008 64.50

Greco di Tufo, Feudi S.Gregorio, Campania 2010 49.00

Zibibbo “Pietra Nera”, Marco de Bartoli, Sicilia 2008 59.50
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SPAIN

Rioja Blanco, Bodegas Izadi 2010 35.00
Rioja Blanco, Fermentado en Barrica, Bai Gorri 2009 52.00

Albarino “O Rosal”, Bodegas Terras Gauda 2010 42.50

Godello Coroa, Valdeorras 2009 39.00

PORTUGAL

Altano Branco, Symington Family Estate 2009 22.00
Espiga Branco, Quinta da Boavista, Lisboa 2010 23.00
Vinho Verde, Quinta da Aveleda, Minho 2010 24.00
douRosa, Douro Branco, Quinta da Rosa 2010 32.00

GERMANY

Riesling Kabinett “Bernkasteler Badstube”,  Dr.Thanisch, M�sel 2009 46.50
Riesling Kabinett, Abtsberg, Maximin Gruenhaeuser, M�sel 2008 56.50

AUSTRIA

Gr�ner Veltliner, Birgit Eichinger, Kamptal 2010 37.00
Riesling “Steinriegel”, Smaragd, Prager 2007 73.00
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AUSTRALIA

WESTERN AUSTRALIA

Chardonnay “Prelude”, Leeuwin Estate 2008 63.00

SOUTH AUSTRALIA

Sauvignon Blanc, Shaw & Smith, Adelaide Hills 2010 37.50
Chardonnay, Petaluma, Adelaide Hills 2007 51.50
Viognier, Petaluma, Adelaide Hills 2006 59.00
Chardonnay, M3, Shaw & Smith, Adelaide Hills 2009 63.00

Chardonnay “Giant Steps”, Sexton Vineyard, Yarra Valley 2008 53.50

Gewurztraminer “Joseph Hill”, Henschke, Eden Valley 2007/2010 57.00

Chardonnay “ The Stump Jump”, d’Arenberg 2009 31.50
Viognier & Marsanne “The Hermit Crab”, d’Arenberg 2008 38.50

NEW ZEALAND

MARTINBOROUGH

Sauvignon Blanc, Palliser 2010 43.50

MARLBOROUGH

Sauvignon Blanc, Wairau River 2010 35.00
Sauvignon Blanc, Dog Point 2010 46.50
Sauvignon Blanc, Cloudy Bay 2011 54.50
Sauvignon Blanc, Clos Henri, Henri Bourgeois 2010 58.00
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SOUTH AFRICA

Chenin Blanc, Saam Mountain Vineyards, Paarl 2011 21.50
Chenin Blanc, “Original”, Raats, Paarl 2011 28.00

Sauvignon Blanc Fum�, De Wetshof, Robertson 2010 31.00
Sauvignon Blanc, Adoro, Western Cape 2008 35.50

Sauvignon-Chardonnay “Chameleon”, Jordan, Stellenbosch 2009 32.50

U.S.A.

CALIFORNIA

Sauvignon Blanc, Morgan, Monterey County 2009 50.50
Viognier-Chardonnay, Qupė, Bien Nacido Vinery 2009 52.50
Chardonnay, Au Bon Climat, Santa Barbara 2009 59.00
Unoaked Chardonnay, Marimar Estate Acero, Sonoma County 2008 65.00
Chardonnay, Ramey, Napa Valley 2009 85.50

CHILE

Sauvignon Blanc, Montes 2011 21.50
Chardonnay, Montes Alpha 2009 39.50

ARGENTINA

Torrontes, Bodega Colome 2010 29.50
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ROS� WINE

Cinsault “ Vin de Pays D’Oc”, Domaine La Lande, France 2010 25.00
Quinta da Falorca, Dao, Portugal 2010 32.00
Bandol Ros�, Domaine La Suffr�ne, France 2010 39.00
Sancerre Ros� “Grange Dimiere”,
Domaine J.M.Roger, France

2009 50.50
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RED WINE 
FRANCE

BURGUNDY

Bourgogne Rouge, Jean Marc Pillot 2010 45.00

C�TE DE NUITS

Chambolle-Musigny, Dujac P�re & Fils 2008/2009 78.50
Chambolle-Musigny, Domaine Arlaud 2007 83.50

Gevrey-Chambertin, Dujac P�re & Fils 2008/2009 82.00
Gevrey-Chambertin “Cuv�e Ostr�a”, Jean-Louis Trapet 2008 84.00
Gevrey-Chambertin 1er Cru “Lavaux Saint Jaques”, Denis Mortet 2006 145.00

Nuits St Georges Vieilles Vignes, Domaine Rion 2006 74.00
Nuits St Georges, Domaine R.Arnoux-Lachaux 2007 85.00
Nuits St.Georges 1er Cru “Les Pruliers”, R.Chevillon 2007 96.50

Morey St.Denis 1er Cru “Ruchots”, Frederic Magnien 
organic

2006 98.50

C�TE DE BEAUNE

Volnay, Domaine Christophe Vaudoisey 2007 63.00
Volnay1er Cru “Champans”, D.Marquis d’Angerville 2004 83.00

Pommard “Les Perri�res”, Vincent Dancer 2008 71.50

Beaune1er Cru “Les Gr�ves”, Domaine de Montille 2006 92.00

BEAUJOLAIS

Beaujolais “Vieilles Vignes”, Domaine du Vissoux 2010 34.50
Fleurie, Clos de la Roilette 2010 47.50
Morgon “C�te du Py”, Domaine Jean Foillard 2009 65.00
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RH�NE

C�tes du Ventoux “Les Boudalles”, Domaine Brusset 2010 29.50

Lirac, Ch�teau Mont Redon 2009 37.50

C�tes du Rh�ne Domaine Chapoton 2010 35.50
C�tes du Rh�ne Villages “Massif d’Uchaux”, 
Domaine de la Renjarde

2008/2009 40.50

Crozes Hermitage, David Reynaud
biodynamic

2010 48.50

Gigondas, Domaine de la Closerie 2009 47.00
Gigondas, Clos du Joncuas
biodynamic

2004 61.00

Vacqueyras, Domaine la Garrigue 2010 41.50

Cornas “Terre Brul�e”, Domaine Lionnet 2004 66.50

Ch�teauneuf du Pape “Cuv�e des Sommeliers”, J.Mestre 2004 61.50
Ch�teauneuf du Pape, Domaine de la Roquette 2007 73.50
Ch�teauneuf du Pape, La Crau, Dom Du Vieux T�l�graphe 2006/2008 75.00

LANGUEDOC-ROUSSILLON AND PROVENCE

Saint-Chinian, Domaine du Barres 2010 26.00
Corbieres “Cuv�e Alice”, Ollieux Romanis 2009 31.00
Clos Fantine “Tradition”, Faug�res
biodynamic

2009 39.00

Domaine La Suffr�ne, Bandol 2008 46.50

LOIRE

Saumur, Les Bessieres, Cave de Saumur 2009 28.50
Saumur Champigny, Ch�teau Du Hureau 2008 51.00
Chinon, Les Varennes du Grand Clos, Charles Joguet 2006/2007 55.00
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BORDEAUX
Left Bank

M�DOC

Ch�teau Beaumont, Cru Bourgeois, Haut M�doc 2008 47.00
Ch�teau La Lagune “Mademoiselle L”, Haut M�doc 2008 53.50
Ch�teau Sociando Mallet, Haut M�doc 2004 90.00

SAINT-EST�PHE

Ch�teau les Ormes de Pez 2001 80.50

PAUILLAC

Ch�teau Grand-Puy-Ducasse 2004 95.00
Ch�teau Latour, 1 er Grand Cru Class� 1959 1790.00

SAINT-JULIEN

Ch�teau Langoa-Barton 1999 102.00
Clos du Marquis 2005 104.00
Leoville les Cases, 2nd Cru Class� 1997 185.00

MARGAUX

S�gla, 2nd wine of Ch�teau Rauzan-S�gla 2002 76.50
Alter Ego, 2nd wine of Ch�teau Palmer 2004 117.00

GRAVES AND PESSAC-L�OGNAN

Ch�teau Rahoul, Graves 2006 57.50
Ch�teau La Garde, Pessac-L�ognan 2005 73.00
Ch�teau La Mission Haut-Brion
Grand Cru Class�, Pessac-L�ognan

1952 1200.00
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BORDEAUX 
Right Bank

POMEROL

Château Pomeaux 2000 86.00

SAINT-EMILION

Aromes de Pavie Grand Cru, 2nd wine Château Pavie 2006 79.50
Château la Tour du Pin Figeac 2000 92.50
Château Belair, 1er Grand Cru Classé B 2006/2007 109.00
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ITALY

NORTH ITALY

Fumin “Vigne la Tour”, Les Cr�tes, Valle d’Aosta 2005 63.00

Barbera, Riva Leone, Piemonte 2010 23.50
Barbera d’Alba, G.D.Vajra, Piemonte 2009 49.50
Barolo Classico,G.Borgogno, Piemonte 2004 79.00
Barbaresco “Fausoni”, Sottimano, Piemonte 2004 95.00

Valpolicella Classico, Allegrini, Veneto 2010 35.00
Amarone della Valpolicella, Allegrini, Veneto 2007 98.00
Valpolicella Superiore, R. Dal Forno, Veneto 2003 144.00

Teroldego Rotaliano, Foradori, Trentino
biodynamic

2008 48.00

Granato “Vigneti delle Dolomiti”, Foradori, Trentino 2007 84.00
biodynamic

CENTRAL ITALY

Morellino di Scansano “Bellamarsilia”, Poggio Argentiera 2010 37.00
Chianti Classico, Fattoria di Felsina, Toscana 2008 54.50
Carmignano “Villa di Capezzana”, Capezzana, Toscana 2006 57.50
Vino Nobile di Montepulciano, Poliziano, Toscana 2007 63.50
Brunello di Montalcino, Donatella Colombini, Toscana 2004/2006 78.00
Giusto di Norti, Tua Rita, Toscana 2003 91.00

Sagrantino di Montefalco “Collepiano”, A.Caprai, Umbria 2000 101.00

SOUTH ITALY

Cannonau di Sardignia, Picco del Sole 2009 26.00

Montepulciano d’Abruzzo, Masciarelli, Abruzzo 2009 35.00
Montepulciano d’Abruzzo, Marina Cvetic, “S.Martino Rosso” 2007 54.50

La Segreta Rosso, Planeta, Sicilia 2010 24.50
Nero d’Avola “Sherazade”, Donnafugata, Sicilia 2010 30.50
Rosso del Soprano, Palari, Sicilia 2008 57.00
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SPAIN

RIOJA

Rioja, Bodegas Montesc 2008 31.00
Rioja Reserva, CVNE 2007 37.00
Rioja Alta, Vi�a Ardanza 2001 61.20
Rioja Gran Reserva, Remelluri 1999 92.00
Rioja Imperial Reserva, CVNE 1959 262.00

PRIORAT

Maius, J.G. Puig 2006 49.00
Les Terrasses, Alvaro Palacios 2007 75.00
Finca Dofi, Alvaro Palacios 2006 106.00

RIBERA DEL DUERO

Rivola, Sardon del Duero, Abadia Retuerta 2009 38.00
Seleccion Especial, Sardon del Duero, Abadia Retuerta 2008 49.00

TORO

Bodegas  Pintia 2005/2006 88.00

BIERZO

Mencia, Quatro Pasos 2009 29.50
Mencia, Bodegas Pittacum 2006/2007 38.50

PORTUGAL

Nova Safra, Pinhal da Torre, Tejo 2008 21.00
Casa do Lago Tinto, Lisboa 2008 22.00
Quinta do Crasto, Douro 2009 31.00
Quinta do Infantado, Douro 2008 35.00
Touriga Franca “Altano”, Symington Family 2009 36.50
Post Scriptum, Prats & Symington, Douro 2008 45.00

BRAZIL

Quinta do Seival , Miolo 2005/06 35.00
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AUSTRALIA

WESTERN AUSTRALIA

Cabernet Sauvignon/Merlot “Prelude”, Leeuwin Estate 2004 61.00
Cabernet Sauvignon “Art Series”, Leeuwin Estate 2006 78.00

SOUTH AUSTRALIA

Shiraz “Entity”, John Duval, Barossa Valley 2008 60.50

Shiraz, Petaluma, Adelaide Hills 2007 64.00

Shiraz/Viognier, Willunga 100, Mclaren Vale 2009 29.50
Shiraz “Jacko’s Blend”, Geoff Merill, Mclaren Vale 2006 41.50

Grenache/Shiraz/Mourv�dre “The Stump Jump”, d’Arenberg 2009 31.50

TASMANIA

Cabernet Sauvignon, Domaine A, Coal River 2004 93.00

NEW ZEALAND

MARTINBOROUGH

Pinot Noir, Ata Rangi 2009 83.00
Pinot Noir, Dry River 2007 96.00

MARLBOROUGH

Pinot Noir, Yealands Estate 2010 39.00
Pinot Noir, “Leah”, Seresin 2009 53.50

CENTRAL OTAGO

Pinot Noir, Mount Difficulty 2009 62.00

HAWKES BAY

Cabernet/Merlot/Malbec, Esk Valley 2009 34.50
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U.S.A.

CALIFORNIA

Pinot Noir, De Loach Vineyards, Santa Rosa
Biodynamic

2009 30.50

Zinfandel “Beyer Ranch”, Wente Vineyards, San Francisco Bay 2008 32.50
Syrah “Qupe”, Bien Nacido Vineyard 2008 55.50
Murrieta's Well Red Meritage, San Francisco Bay 2007 61.50
Hartford Zinfandel Russian River, Sonoma County 2009 67.00
Ridge Estate Cabernet / Merlot, Santa Cruz 2008 85.50

ARGENTINA

MENDOZA

Malbec, La Flor, Pulenta 2010 34.00
Cabernet Sauvignon, Bodegas Catena 2008 46.50
Malbec blend “Clos de los Siete”, Michel Rolland 2008 54.50

CHILE

Merlot, Ochagavia Silvestre, Central Valley 2011 21.50
Carmenere Reserva, Vina Chocalan, Maipo Valley 2010 32.50
Eclat, Valdivieso, Maule Valley 2007 44.50
Caballo Loco “Number 13”, Valdivieso, Central Valley NV 67.50

SOUTH AFRICA

STELLENBOSCH

Merlot, De Trafford 2005 52.50
Cabernet Sauvignon, De Trafford 2007 58.50
Rubicon, Meerlust 2007 69.50

WESTERN CAPE

Bordeaux Blend, Klein Steenberg 2008 22.50
Shiraz/Merlot/Cabernet, Adoro 2005 39.50
Kleinboet, Hermanuspietersfontein (HPF) 2007 40.00
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SWEET WINE By the bottle

Muscat de Rivesaltes, Ch�teau de Jau, France (50cl) 2010 27.00

Mas Amiel, Maury, France (75cl) 2008 42.00

Banyuls Rimage “Le Clos des Paulilles”, 
Ch�teau de Jau, France (50cl)

2008 41.00

C�teaux du Layon Beaulieu,Ch�teau Pierre-Bise,
Loire Valley, France (50cl)

2008 49.50

Sauternes, Castelnau de Suduiraut, France (75cl) 2003 74.00
Sauternes, Ch�teau de Suduiraut, France (37.5cl) 2002 78.00
Sauternes, Ch�teau Rayne Vigneau, France (75cl) 1953 380.00
Sauternes, Ch�teau d’ Yquem, France(75cl) 1953 1165.00

Moscato d’Asti, Paolo Saracco, Italy (37.5cl) 2008 20.50
Bracchetto d’ Acqui, Contero, Italy (75cl) 2008 40.00
Torcolato, Maculan, Italy (37.5cl) 2006 44.00

Passito di Pantelleria “Bukkuram”, M. De Bartoli,
Italy (250ml)

2003 64.50

Passito di Pantelleria “Ben Rye”, Donnafugata,
Italy (37.5cl)

2008 66.50

Tokaji Asz� 5 Puttonyos, Disznoko, Hungary (50cl) 2001 73.00

Riesling “Cordon Cut”, Mount Horrocks, 
Clare Valley, Australia (37.5cl)

2010 53.00

Sweet Mourv�dre, Adoro, Swaartland,
South Africa (50cl)

2009 24.00

Edmeades Late Harvest Perli Zinfandel, Mendocino Ridge, 
California (37.5cl)

2006 45.00
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SHERRY and MADEIRA By the bottle

Amontillado, 30 yr old “Del Duque”, 
Gonzaless Byass (37.5cl)

43.00

Pedro Ximenez “Noe”, Gonzaless Byass (37.5cl) 43.00
Pedro Ximenez “St.Emilio”, Lustau (75cl) 90.00

Oloroso “Almacenista J.G.Jarana, Lustau (37.5cl) 34.00
Palo Cortado de Jerez, Lustau (37.5cl) 35.00

Blandy’s Madeira, 10 yr old, Portugal (50cl) 45.00
Sercial Madeira, Cossart Gordon, Portugal (75cl) 1950 262.00

PORT By the bottle

Graham’s, LBV (75cl) 2006 53.50
Dow’s, Quinta do Bomfim (75cl) 1999 88.00
Fonseca (75cl) 1955 350.00

Warre’s Otima, 10 yr old Tawny (50cl) NV 41.00
Graham’s, 10 yr old Tawny (75cl)                                                                                                                                                                                                                                                              NV 78.00
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SWEET WINE By the glass
75ML

Muscat de Rivesaltes, Ch�teau de Jau, France 2010 6.50
Mas Amiel, Maury, France 2008 7.75
Coteaux du Layon Beaulieu, Ch�teau Pierre-Bise,
Loire Valley, France

2008 8.25

Sauternes, Castelnau de Suduiraut, Bordeaux, France 2003 8.75
Riesling “Cordon Cut”, Mount Horrocks, 
Clare Valley, Australia

2010 10.25

Tokaji Asz� 5 puttonyos, Disznoko, Hungary 2001 12.25
Passito di Pantelleria “Ben Rye”, Donnafugata,
Sicilia, Italy

2008 12.25

SHERRY By the glass

Manzanilla “Papirusa”, Lustau NV 5.50
Pedro Ximenez “St.Emilio”, Lustau NV 9.25

PORT and MADEIRA By the glass

Graham’s, LBV 2006 6.75
Dow’s, Quinta do Bomfim 1999 12.25

Otima, 10 years old, Tawny NV 7.50
Graham’s, 10 years old Tawny NV 10.00

Blandy’s Madeira, 10 years old NV 8.25


