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Graham Beck Malbec Sangiovese Rosé 2009 — £21.50 £7.55 £5.75 £3.70
Robertson, South Africa

Vibrant fruity wine and racy aromas of strawberries, cherries
and raspberries. Matchmake this with grilled chicken, a
burger or simply chill with friends.

Petit Papillon Grenache Rosé 2009 - £16.95 £5.95 £4.55 £3.00
Vin de Pays d’Oc, France
Light redcurrants, strawberries and raspberries - easy
drinking Southern rosé. Matches well with seafood tapas,
fried fish and good conversation!
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Prosecco “Jeio” Bisol Brut NV — valdobbiadene, Italy =
4 stars, Observer Food Monthly 2
“Peachy with very good acidity. | would recommend this one, 200 BISOL
it would be perfect as an aperitif”

“Jeio” Rosato Bisol Brut NV - valdobbiadene, Italy
A rosé with a bubbly personality that offers great drinking ol
pleasure. Ideal on its own or with pasta and vegetables, NN BISOL
white meats and the most varied seafood dishes. Made
from 50% Merlot & 50% Pinot Noir.

Jeio Prosecco Valdobbiadene DOCG Brut NV £16.95
37.5cl
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Primrose Hill from Chapel Down Brut Prestige NV £38.95
- England English sparklers are now consistently beating
Champagnes in competitions year upon year, and this fizz

will show you why! This bubbly wine is rich yet refreshing

with both breadth and finesse - stylish but dangerously

gluggable. Winemaker Owen Elias can't quite bring himself

to admit that it is one of the best sparkling wines Chapel

Down have ever produced!
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Champagne, Veuve Delaroy Brut NV —
Champagne, France

Creamy, elegant and easy-drinking Champagne selected £39.00 £20.50
from the best vineyards of the Marne Valley and Montagne
de Reims. Let's get this party started...

Veuve Clicquot Yellow Label Brut NV — £54.00
Champagne, France

Rich and dry with a great depth of flavour from this famous

Reims house.
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Dom Perignon Brut 2000 — Champagne, France £125.00 -fi-ii"k;nf‘ e 2 e
Complex luxury grand cru champagne only made in the

best years. Long and satisfying on the palate with layers of - — S

yeasty and nutty flavours.

Bisol -

P I ¢ . Bisol Prosecco is considered one of the best. Bisol has the
all-important vineyard holdings, including 3 hectares in the
prestigious Cartizze area of Valdobbiadene. This allows the
company to choose how the grapes are grown and to select the -
best. Bisol is one of the very few houses that integrate the entire
production process, ensuring quality in every phase, from the
selection of the terrain, to growing and hand picking the grapes in
vineyards on steep slopes, to the bottling of the wine.

Please note that Alcohol volumes on all wines are between 11 % and 14.5%

-

All wines supplied by Bibendum Wine Ltd

For more information please go to B I B E N D U M

www.bibendum-wine.co.uk
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Organic, Biodynamic, Sustainable

Wither Hills Sauvignon Blanc 2009 - £27.75
Marlborough, New Zealand

Quite simply NZ's most awarded Sauvignon Blanc -

excellent with goat's cheese and fish.

Vinedos de la Posada Torrontes Fairtrade/Organic £22.25
2009 — La Rioja, Argentina

Delicate citrus, floral, green apple and pineapple aromas

and flavours — fresh and crisp; really delicious.

Sensational and Unmissable

St Hallett Poacher’s Blend 2009 -

Barossa Valley, South Australia

Brimming full of tropical fruit aromas with flavours of
passionfruit, melon, pineapple with underlying lime and
grassy tone.

Sancerre La Cote Blanche Eric Louis 2008/9 —
Loire Valley, France

Steely citrus characters and a note of minerality throughout
— the ultimate in elegance.

Primrose Hill Bacchus 2009 -

England

England’s answer to Sauvignon Blanc is a vibrantly
aromatic Bacchus with notes of elderflower, nettles,
passionfruit & grapefruit charecters; on the palate, fresh
citrus fruits & flowers mingle with flinty notes & refreshing
acidity leading to a clean, dry conclusion

Light and Easy Anytime Whites

Deakin Estate Viognier 2008 — Victoria, Australia £20.95
Ripe pears, peaches and cooked apples - a real glassful of
flavour from “down under”!

Operetto Garganega Pinot Grigio 2009 —

Veneto, Italy

Crisp yellow apples, juicy ripe peach, and honey blossom
aromatics.

Aromatic, Zesty and Zingy

San Rafael Sauvignon Blanc 2009 —

Central Valley, Chile

A zesty combination of citrus ripeness and hints of mango
giving an elegant lingering finish. Great with fish, goat's
cheese or asparagus.

The Paddock Chardonnay/Semillon 2009 -

South Australia

Juicy, sun-packed Australian wine with peach & tropical
fruit on the nose. The palate keeps up the exotic theme with
refreshing peach & pineapple notes with some crisp lemon
acidity on the finish.

Alisios Seival Estate Pinot Grigio/Riesling
Campanha 2009 - Brazil

From Brazil! Ripe and explosive Pinot Grigio characters
on the nose, followed by a wonderful textural palate with a
mineral twist from the Riesling on the finish.

Contemporary Classics

Petit Chablis Jaffelin 2009 -

Burgundy, France

Consistently awarded, consistently superb. A complex and
very linear Chablis with great concentration. Well developed
aromas of pomelo, mint and flint. Beautiful fruit and balance
on the palate with fresh grapefruit and beautiful minerality, a
persistent and lightly spicy finish.

Dinastia Vivanco Rioja Viura Malvasia Blanco £25.75
2009 — Rioja, Spain
Baked lemons and a twist of grassy freshness - delicious.

PRIMROSE HILL Primrose Hill
Beos Primrose Hill has been developed as a brand for Bibendum
Wine (wine supplier to The Red House) by Tenterden
Vineyards. You may have heard of Tenterdens award winning
Chapel Down sparkling, which is rapidly establishing itself as
a world class premium wine brand and is gaining National
and International recognition. It is proud to be the first ever English producer to win a
gold medal for sparkling wine at the prestigious International Wine Challenge. Their
Bacchus is an aromatic crossing of Riesling parentage that has only been around since
the 70’s and produces excellent wines in the Sancerre and NZ Sauvignon Blanc styles.
All the grapes for this blend comes from South East England: New Hall vineyard in
Essex, Lamberhurst Estate in Kent, and some from Tenterden and Sandhurst in Kent.
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Springfield Estate Firefinch Ripe Red 2007 — £21.50 | £7.55 £5.75 £3.80
Robertson, South Africa

Our favourite wine has to be here! Delightfully rich and full
bodied Merlot / Cabernet / Cabernet Franc blend from our
mates at Springfield Estate.

Bottle 250ml 175ml 125ml

Delicato Family Vineyards Old Vine Zinfandel 2008 £22.95
- California USA

Deep red with ruby hues. Vibrant aromas of raspberries and

spices on the nose. Ample and well-balanced with a long

lingering finish.

San Rafael Merlot 2009 — Central Valley, Chile £19.00 £6.65 £5.05 £3.35
Soft, smooth, easy-drinking wine with juicy plummy Merlot.
Smoothly concentrated — seared beef, lamb shank or your
favourite pasta dish.

Villa dei Fiore Primitivo 2008/9 — Puglia, Italy £19.50
From the sunny shores of the heel of Italy comes this fruit-
driven and extremely well balanced Primitivo.

Branch Creek Shiraz 2009 — South Australia £16.95 £5.95 £4.55 £3.00
Warm, juicy Aussie red with plenty of ripe, brambly fruit and
a powerful finish. Great with steaks.

Tarquino Malbec 2009 — Mendoza, Argentina £20.00 £6.95 £5.35 £3.50
Malbec loves meat and we love Tarquino — deliciously dark
fruits and spices.

SAAM Mountain Cabernet Sauvignon 2008 — £20.50
Paarl, South Africa

Big, gutsy Cabernet from the Cape with plenty of rich, earthy

and spicy overtones.

Maas Vallei Pinotage/Shiraz 2009 - £17.50
South Africa

Brooding smokey spice and dark chocolate aromas on the

nose. The intensity of the fruit is carried on to the palate

where it fills one’s mouth with juicy tannins and ripe, dark,

fruit with hints of vanilla. The finish is long, fruity and very

elegant.

Estapor Venir Mezcla Tinto 2007 — £36.00
Valle de Guadalupe, Mexico

Dense, brooding blackberry fruit flavours with liquorice and

cedar notes on the finish.

Chateau Lamartre Grand Cru St Emillion 2007 — £39.00

Bordeaux, France

You must be joking! Grand Cru at this price. Drink Up.
Sausages and mash, lamb shank and hard cheese can be
ordered as required...

Pinot Noir Bouchard Aine & Fils 2008 — £24.25
Vin de Pays d’Oc, France

Light red berry fruit flavours — redcurrants and cherries

galore.

Castillo di Clavijo Rioja Crianza 2005/6 — £24.50
Rioja, Spain

Ripe strawberry fruit and typical smoky-oak flavours

abound. Great with chorizo, black pudding, paella and big,

chunky, spicy red meat or game dishes.

Estapor Venir

‘JE Estapor Venir is produced using sustainable viticulture in
the Guadalupe Valley in Baja California, Mexico. Winemaker
Hugo d'Acosta favours Zinfandel and Grenache which
are particularly well adapted to the climate and need little
intervention. With minimal use of chemicals and only natural
fertilisers the vines are encouraged to form long roots and in some vineyards no
irrigation is needed at all. The Valle de Guadalupe benefits from both altitude and
cool Pacific breezes, giving the grapes ripeness and finesse. The wine is a blend of
Petite Sirah (40%), Cabernet Sauvignon (20%), Barbera (20%) and Zinfandel (20%).




