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wine list
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BANGOR-ON-DEE

Wine List

White Wines
1. Heathcotes Selection, Grillo, Serenata, Italy
Crisp, light and extremely refreshing. Ideal with or without food.

2. Rucahue Sauvignon Blanc, Maule Valley, Chile
Gooseberry aromas lead to a fresh and lively palate, with a refreshing clip of acidity

3. Pinot Grigio, Delfresco, Italy
Sensational Pinot Grigio. Fragrant with good minerality, loads of fruit and a mouth-watering finish.

4. Loire Sauvignon, Domaine Brochard
From vineyards adjacent to Sancerre, this is a powerful and extremely fruity sauvignon in almost new world style.

5. Macon Villages, Domaine des Burdines

Bright fresh aromas of hawthorn and white blossom give way to a fresh, floral palate with great minerality to underpin.

6. Roero Arneis, Taliano, Italy
Brilliant food wine. Light and fragrant yet bursting with fruit on pairing with food.Goes with almost anything.

7. Chablis, Domaine Pico Race
Classical Chablis with fresh apple fruit, a bright, clean acidity and a full, stoney finish

8. Dream Bay Sauvignon, Marlborough, New Zealand
Ripe nettle, grassy aromas with hints of tropical fruits on the palate. Wonderful with seafood

9. Hollick Chardonnay, Coonawarra, Australia
Typical Australian Chardonnay full of rich, ripe Chardonnay fruit balanced by well integrated toasty oak.

10. Riesling Grand Cru, ‘Rosacker’, Domaine Sipp Mack
Full and developed apple and petrol aromas, a perfect clip of acidity and a long full finish.Excellent riesling.

11. Meursault ‘Les Grands Charrons’, Champy et Cie
Delicious white Burgundy. Full, ripe, nutty and buttery with a big, rich finish.

12. Chassagne Montrachet, Domaine Blain Gagnard
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A perfect example of one of Burgundy’s greatest white wines. Elegant, refined, complex and fruity, yet fresh and full flavoured.

Superb wine.

Rosé Wines
15. Chateau St Florin Rosé, Bordeaux, France
A delicious rosé bursting with strawberry aromas. Really refreshing

16. Sancerre Rosé, Domaine Rochard
Full flavoured and complex Pinot Noir rosé. Ripe red fruit aromas and flavours with note of spice.
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Red Wines

17. Heathcotes House, Nero d’Avola, Serenata, Italy £15.50
Full flavoured and spicy red with good fruit and plenty of ripe tannins.

18. Monte Lindo Malbec/Tempranillo, Mendoza, Argentina £16.50
Deep rich Malbec intensity with an overcoat of berry fruit from the Tempranillo. Great with red meats.

19. Rucahue Cabernet Sauvignon, Maule Valley, Chile £18.50
Ripe and minty cabernet fruit with good backbone and a full finish

20. Rioja Tinto, Bodegas Sierra Cantabria, Spain £21.75
Wonderful Rioja, full and soft berry fruit with notes of vanilla

21. Chianti Colli Senesi, San Giorgio a Lapi, Italy £22.50
Pure Sangiovese from San Gimignano. Light, fruity and easy drinking. Great with a wide variety of foods.

22. “The Red Mullet” Shiraz blend, Pikes Winery, Australia £25.00
Full flavoured and complex with bright blackcurrant aromas and flavours. Typically Australian.

23. Fleurie, Cru Beaujolais, Clos de la Roilette £28.00
Named after one of France’s most famous Racehorses of the 19t Century. This is a delicious red wine loaded with ripe red fruits.

24. Dream Bay Pinot Noir, Marlborough, New Zealand £30.00
Classical pinot noir, complex and earthy. Ideal with all red meats.

25. Rosso di Montalcino, Mastrojanni, Italy £35.00
Wonderful young vines Brunello. Full flavoured, ripe, complex with a big aftertaste.

27. Ribero del Duero Crianza, Vega Real, Spain £36.00
Rich and spicy with big fruit flavours and notes of toast from the cask.

28. Chateau Valrose, St Estephe, France £52.50
Superb claret. A distinguished nose of blackcurrant and cedar, a rich and complex fruity palate
and a magnificent long finish.

29. Nuits St Georges, “Les Fleurieres” Domaine J.J. Confuron £69.50
One of burgundy’s finest wines. Deep blackcurrant aromas and a full and Spicy palate with hints of
sweetness from the ripe fruit. Sensational.

Magnums
34. Rioja Crianza Bodegas Sierra Cantabria £68.00
A mature Rioja made predominantly from Tempranillo. Full flavoured and complex.Ildeal with all red meats

35. Moulin a Vent Domaine des Hospices £68.00
Perhaps the finest wine of the Beaujolais. Almost Burgundian with some age on it's back.
Ideal with all red meats.
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Mineral Water — 750ml

Abbeywell Still and Sparkling Mineral Water £3.50
Sparkling Wine

36. Brut de Heathcotes N/V £25.00
Champagne

Pierre Vaudon

58. Pierre Vaudon N/V £46.00
63. Pierre Vaudon Rose N/V £55.00
59. Pierre Vaudon N/V 375ml £25.00
Boizel

37. Boizel Champagne Brut Reserve N/V £39.50
38. Boizel Champagne Rose N/V £52.00
39. Boizel Joyau de Chardonnay 1989 £95.00
Mumm

40. Mumm Cordon Rouge Brut N/V £49.50
41. Mumm de Cramant - Blancs de Blancs N/V £75.00
42. Mumm Cordon Rouge Vintage 1995 £72.50
43. Mumm Cordon Rouge en Magnum £96.00
Bollinger

45. Bollinger Special Cuvee N/V £65.00
46. Bollinger Vintage Grande Annee 1997 £95.00
47. Bollinger R. D. £135.00
Moet et Chandon

50. Moet et Chandon Brut Imperial N/V £50.00
51. Moet et Chandon Brut Imperial Rose N/V £62.00
52. Dom Perignon 1996/1998 £135.00
Veuve Clicquot

55. Veuve Clicquot “Yellow Label” N/V £58.00
56. Veuve Clicquot “Vintage Reserve” 1998/1999 £85.00
57. Veuve Clicquot “La Grande Dame” 1996 £150.00
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