
­­Welcome to 
the Wensleydale Heifer’s 

wine list.

Our aim is to provide a range of wines that offer 
something for everyone, whether you are enthusiasts, 
experts or just enjoy good wine without pretension. 
We have worked closely with various producers, 
winemakers, principals and more MWs (Masters 
of Wine) than you can shake a stick at in our 
attempts to put together what we feel is a  
well-balanced list that reflects the style of the Heifer.

The common denominator with all the people we 
work with is passion and pride as well as a sense 
of fun. After all, food and wine are all about enjoyment. 
As well as some of the benchmark classics we have 
included some fantastic food wines that are maybe 
less well-known but certainly worth a try. So give some 
thought to the unsung heroes who spend their 
time gadding around the world, tasting fine wines 
and eating the best food in order to provide you 
with such an interesting list. It’s a tough job, but 
someone’s got to do it.

So here it is. We hope you enjoy our selection as 
much as we enjoyed putting it together: a list fit for 
a Heifer with no Bull.

Any of the wines on this list (excluding Champagne) 
can be ordered by the case to take away at a special 

price of 50% off wine list price. Please ask for details.



Heifer’s House Selection
	
	 White wines

1.	 Pinot Grigio Villa Mura Italy		  £16.95
	 Light, fresh and beautifully aromatic 	 175ml	 £3.95
	 white with just a hint of spice. 	 250ml	 £5.65
	

2.	 Santa Serena Sauvignon Blanc Chile	 	 £16.95
	 A very clean and citrussy Sauvignon Blanc	 175ml	 £3.95
	 with bags of flavour and great balance.	 250ml	 £5.65

3.	 Prinz Rupprecht Rüdesheimer Rosengarten		  £16.95
	 Riesling Kabinett - Nahe - Germany	 175ml	 £3.95
	 A young, fresh and rounded style 	 250ml	 £5.65
	 with floral aromas and delicate flavours.

4.	 Indomita Chardonnay 2007/08 Chile		  £16.95			
	 Fresh with a friendly alliance of tropical 	 175ml	 £3.95
	 aromas and crispfruit flavours of pear	 250ml	 £5.65
	 and melon. Rich, shiny and full of life.

5.	 Montebuena Blanco 2007 Rioja Alavesa - Spain		  £16.95			
	 Refreshing Rioja with lemon	 175ml	 £3.95
	 and toffee apple hints.	 250ml	 £5.65

6.	 Pieno Sud Bianco, 2007 Sicilia - Italy		  £16.95
	 A fresh, round white with fruity	 175ml	 £3.95
	 flavours of citrus, peach and apple.	 250ml	 £5.65

	 Rosé wine

7.	 Pinot Grigio Blush 2006/07 Sartori - Italy		  £16.95
	 Elegant and crisp, with clean summer fruit. 	 175ml	 £3.95
	 flavours and just a hint of sweetness	 250ml	 £5.65

	 Red wines

8.	 Merlot Corvina ‘Arco dei Giovi’ 2006/07 Sartori - Italy	 £16.95
	 Cool, clean, cherry and plum aromas, smooth and 	 175ml	 £3.95
	 harmonious with warm hedgerow fruit flavours.	 250ml	 £5.65

9.	 Firefly Shiraz Australia		  £16.95
	 Aromas of intense ripe plum and blackberry 	 175ml	 £3.95
	 fruit are balanced in the mouth with spicy 	 250ml	 £5.65
	 liquorice flavours and integrated vanilla oak, 
	 finishing with elegant, integrated tannins.

10.	 Indomita Pinot Noir 2006/07 Chile		  £16.95
	 Elegant and balanced, with full and floral aromas, 	 175ml	 £3.95
	 mature berries and hints of vanilla. A round and 	 250ml	 £5.65
	 smooth palate with light tannins and balanced acidity.

11.	 Montebuena Rioja Crianza Rioja Alavesa - Spain		  £16.95
	 Classic Rioja character with sweet vanilla 	 175ml	 £3.95
	 oak beautifully integrated. Persistent and balanced.	 250ml	 £5.65	

12.	 Ropiteau L’Emage Merlot 2005/06		  £16.95
	 Vin de Pays d’Oc - France 	 175ml	 £3.95
	 Subtle, spicy character with lots of plummy fruit.	 250ml	 £5.65
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13.	 Otra Vida Viognier 2007/08 Mendoza - Argentina 		  £17.00
	 Brimming with apricot and honey aromas. A lively 
	 fresh flavour with a delicious tropical fruit aftertaste.

14.	 De Neuville Sauvignon Blanc 2006/07		  £17.00
	 Vin de Pays Valle Du Loire - France
	 An outstanding example of Vin de Pays Sauvignon with 
	 great vibrancy and charm. Brimming with grassy fruit flavours. 

15.	 Chardonnay Semillon Siete Soles 		  £17.50
	 Lively citrus fruit flavours, with 
	 underlying apple and melon character.

16.	 Vina Sanzo Parajes de Alta Expression 2006		  £17.50			
	 Rueda - Spain	
	 Pale pistachio with varietal aromas and notes 
	 of fennel, mint and a background of tropical 
	 fruit. Crunchy white with a long finish.

17.	 Château Bellevue Chollet Entre-Deux-Mers France		  £17.50
	 A blend of Sauvignon Blanc, Muscadelle and Semillon. 
	 Crisp but fruity, with a finely textured creamy finish.

18.	 Pinot Grigio Arcole Sartori Italy		  £18.00
	 Superb little number from this cool growing region 
	 producing classic chardonnay that goes down a treat and 
	 excellent with most starters and lighter main courses. 

19.	 Tempus Two Verdelho Hunter Valley - Australia	 	 £18.50
	 A full-bodied and tangy Verdelho with intense flavours 
	 of ripe, tropical fruits of pineapple, passionfruit and 
	 guava. Finishes with a refreshing crisp, citrus finish. 

20.	 Fleur du Cap Chenin Blanc 2007/08 South Africa		  £19.00
�	 Bright yellow. Pineapple and peach aromas. On the palate  
	 delicate spices with butterscotch and vanilla flavours.

21.	 Cono Sur Organic Chardonnay 
	 2007/08 (Transitional) Chile		  £19.00			
	 Crisp and refreshing wine with aromas of mango pineapple  					  
	 and grapefruit, good balanced acidity with an elegant finish. 

22.	S auvignon Blanc 2008 Santa Rita - Chile		  £19.50
	 Pale straw green colour, intense varietal aroma with 
	 dominant characters of grapefruit, citrus blossom,  
	 apricots and a background of cassis. Good intensity,  
	 concentration and balance, with a long lingering aftertaste.

23.	 Picpoul de Pinet 2007 		  £19.50
	 Beauvignac - Languedoc - France					 
	 A refreshing mineral mouthful with a zippy, appley bite and
	 bone dry finish. Try this with Moules Mariniere or oysters. 

24.	 Buiten Blanc 2007/8		  £19.50
	 Buitenverwachting - Constantia - South Africa		
	 A delicious blend of Sauvignon and Chenin Blanc, with a 
	 full-bodied wine with a variation of fruit characters including ripe 				 
	 gooseberry, green peppers, green melon and hints of tropical fruit. 

25.	 Saltram Mamre Brook Chardonnay 2004/05		  £20.00
	 Barossa Valley - Australia
	 Peach and grapefruit aromas and flavours, with 
	 underlying butterscotch and toast characters.

26.	 Three Choirs NV England 		  £20.00
	� A crisp off-dry white bursting with fresh aromas of hedgerow and English 

orchards in full bloom. Dry with a long subtle finish. As with many food 
and wine combinations, stick with the same region for both. What could be 
more English than fish and chips and one of England’s finest wines?



Udder White Wines
27.	 Macon Lugny ‘Les Charmes’ 2006/07		  £20.00
	 Lugny  - Burgundy - France
	 Rich, nutty Chardonnay on the nose - deep and 
	 enticing. On the palate deep, rich and long lasting.

28.	 Marani Satori 2005/06 Veneto - Italy		  £20.00
	 Intense fruit characters of peach, melon, butterscotch 
	 and honey combine with flinty spiced notes.

29.	 Annie’s Lane Riesling 2005/06 		  £22.00
	 Clare Valley - Australia
	 An enticing lemon and lime nose with floral overtones. 
	 Intense, crisp, citrus style that has a long, zingy finish.

30.	 Gewurztraminer 2006/07		  £24.50
	 Dopff & Irion - Alsace - France
	 Light, soft, exotic fruit salad nose. Beautifully 
	 perfumed style with broad, spicy flavours.

31.	 Albariño Pionero Maccerato Rias Baixas - Spain	 	 £26.00
	 �Albariño is Spain’s noblest white, variety
	 grown in the cool north-west. Dry and 
	 fresh with aromatic peachy fruit. 

32.	S toneleigh Sauvignon Blanc 2006/07		  £26.00			
	 Marlborough - New Zealand	
	 Ripe and full-bodied with tropical fruit and 
	 citrus flavours, mineral notes and a fresh acidity. 

33.	 Vasse Felix Sauvignon Semillon 2007 		  £26.50
	 Margaret River - Hunter Valley - Australia
	 A polished wine, shining with spicy citrus fruits and 
	 apple flavours with a touch of herb on the finish.

34.	 Gavi ‘Jolanda’		  £28.00
	 Piemonte - Italy					 
	 Delicately aromatic dry white with
	 a nice twist of acidity on the finish.

35.	 Pouilly Fume ‘Genetin’ Vieilles Vignes 2005/06		  £28.50
	 Domaine Tinel-Blondelet - Loire - France	
	 Full Sauvignon on the nose and a palate that 
	 is mouthfilling, round, and full of fruit. 

36.	 Sancerre ‘La Crele’ 2008		  £29.00			
	 Domaine Thomas - Loire - France
	 Rich Sauvignon bouquet and crisp gooseberry fruit on the 
	 palate. Well made wine with vibrant fruit characteristics. 

37.	 Châteauneuf du Pape Blanc 
	 ‘Clos de l’Oratoire’ 2002/03 Ogier - Rhône - France	 	 £30.00
	 Exotic aromas of apple, acacia and apricot mostly 
	 from the Roussanne. The mouthfeel is broad and rich. 

38.	 Chablis 1er Cru ‘Fourchaume’ 2005/06		  £31.00
	 Domaine Jean Durup - France
	� Great depth of complex flavours - quite mouthfilling with 
	 good acidity and well balanced flavours. The richness of the 
	 wine combines with lobster to provide the perfect accompaniment. 

39.	 Cloudy Bay Sauvignon Blanc 2008		  £38.00
	 Malborough - New Zealand
	� One of the worlds finest Savignons. Rich aromas of gooseberry and 
	 tropical fruits with a long lingering finish. (Limited availability) 

If a particular vintage or shipper is unavailable, a suitable alternative will be offered. 
All quality wines on this list have an alcohol content of between 8% and 15% by volume

75cl
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Udder White Wines
40.	 Rully 1er Cru Gresigny 2006		  £36.00
 	 Henri et Paul Jacqueson - Burgundy - France	
	 Rully’s undisputed star domaine produces wine of great 
	 focus and distinction with exceptional value. A rich and 
	 intensely fruited wine with fine balancing acidity and 
	 crisp finish. A must with Dover sole or grilled fish.

41.	 MacMurray Ranch Pinot Gris 2004/005		  £38.00			
	 Russian River - California
	� Aromas of peach, melon and fig with notes of honey  

and spice develop into deep flavours on the palate. 

42.	 Meursault ‘Les Rougeots’ 2004/05 		  £45.00
	 Ropiteau - Burgundy - France	
	 A deliciously approachable, intensely flavoured white Burgundy.

43.	 Puligny Montrachet ‘Les Enseignères’ 2007		  £60.00
	 Domaine Roux - Burgundy - France
	 A wealth of rich, concentrated powerful Chardonnay 
	 fruit flavours, overlaid with creamy vanilla oak.

44.	 Chablis Grand Cru ‘Les Clos’ 2002 		  £80.00
	 Burgundy - France
	 Power and elegance are the passwords for this Chablis. Huge 
	 firm Chardonnay fruit with great structure and staying power. 

Udder Blush Wines
45.	 Cotes de Provence Rose Carte Noir 2007/8		  £24.50
	 Maitres Vignerons de St Tropez					  
	 Very refined dry rosé, with an attractive floral 
	 aroma, redcurrant fruit, and excellent length in 
	 the mouth. In this classic bottle from the Provence. 

46.	S ancerre ‘La Perrière’ Rosé Guy Saget Loire - France	 £28.00
	 Light salmon colour with a hint of raspberry. 
	 Refreshing and round on the palate, with  
	 aromas of red berries, strawberries and cherries. 

Udder Red Wines
47.	 Otra Vida Malbec 2006/07 Mendoza - Argentina		  £17.00
	 A powerful wine with ripe plum and cherry 
	 fruit, soft tannins and a lingering finish. 

48.	 Copperidge Cabernet Sauvignon California		  £18.00
	 Attractive berry fruit flavour with a 
	 hint of plum and spice. Medium-bodied.

49.	 Côte de Brouilly ‘Cuvée des Ambassades’ 2006/07	 	 £19.00
	 Domaine Pavillon de Chavannes
	 Beaujolais - France
	 This wine is served in every French Embassy 
	 throughout the world. Wonderful, rich, dense 
	 fruit with beautiful elegance and long flavours.

50.	 Fleur du Cap Pinotage 2004/05 South Africa		  £19.00
	 Intense ruby plum. Slightly sweet raspberry and mulberry with 
	 subtle wood spice. Ripe plum and raspberry on the palate.

51.	 Rioja Vina Alcorta Crianza 2004/05 Spain 		  £19.00
	 Soft, ripe red with silky vanilla notes and 
	 a delicious balance of fruit and tannins. 

75cl
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Udder Red Wines
52.	S timson Estate Cellars Merlot 2005/6 		  £21.50
	 Washington State - USA					 
	 The Stimson Estate Cellars Merlot exhibits classic raspberry 
	 and cherry characters with a touch of chocolate vanilla and 
	 toast on the smooth finish. This lush, pleasurable Merlot 
	 pairs perfectly with grilled salmon or flavourful pasta. 

53.	 Regolo IGT 2004/05 Sartori - Italy		  £20.00
	 A Ripasso style wine that has a superb rich aroma, 
	 deep concentrated fruit and a long, lingering finish.

54.	 Château Méaume 2003/04		  £20.00
	 Bordeaux Superieur - France
	 A rich, soft, early-maturing Claret.  Largely Merlot-based, 
	 it shows ripe plum and blackberry fruit with hints of spice.

55.	 Annie’s Lane Shiraz		  £23.00
	 Clare Valley - Australia 
	 Great spice and chocolatey nose with a rich, 
	 concentrated, blackberry flavour and lingering finish.

56.	 Fleurie ‘Château du Fleurie’ 2006/07		  £26.00
	 Domaine Loron et Fils - Beaujolais - France
	 A wonderful, rich, elegant bouquet, 
	 especially powerful and stylish.

57.	 Tempus Two Tempranillo 2005		  £26.50			
	 Hunter Valley - Australia	
	 Aromas of lifted strawberry with hints of exotic spices. A full-bodied
	 wine with ripe berry flavours dominant on the palate. Supported by
	 firm, finely textured tannins, leaving a dry spicy finish. 

58.	 Marques de Casa Concha Cabernet Sauvignon		  £27.00			
	 Rapel Valley - Chile	
	 Full and concentrated with rich, blackcurrant, 
	 damsons and hints of pepper. A long, balanced finish. 

59.	 Stoneleigh Pinot Noir 2006/07 New Zealand		  £28.00			
	 Soft and supple with ripe, dark red berry fruit 
	 flavours, overlaid with savoury, toasty spice.

60.	 Rioja Muga Reserva 2002/03 Rioja Alta - Spain	 	 £28.00			
	 Classic quality Rioja showing rich fruit blending well 
	 with subtle oak flavours. Good structure and balance. 

61.	 Very Sexy Shiraz, Cloof 2006	 	 £29.00			
	 South Africa	
	 Grown in vineyards described as Shiraz heaven, this 
	 wine is full of luscious fruit and accessorized with the 
	 very best French Oak, making a package that  is so 
	 appealing and seductive that it could only be named 
	 after the experience one has when drinking it. 

62.	 Châteauneuf du Pape Rouge ‘Clos de l’Oratoire’ 
	 2005/06 Ogier - Rhône - France		  £30.00
	 Seductive aromas of spice and almost sweet, 
	 mature fruit, and the most rounded, generous 
	 palate lifted by the warmth of a good vintage.

63.	 Château Cissac, Cru Bourgeois Exceptionnel 2000		  £30.00
	 Haut Medoc - Bordeaux - France
	 Firmly traditional Claret, fermented in old 
	 wooden vats and aged in new oak barrels.

64.	 Barolo ‘Le Terre’ 2003/04 Piemonte - Italy		  £30.00			
	 Distinctive ethereal bouquet followed by ripe fruit 
	 flavours with a hint of oak and a long, well-balanced finish.

75cl
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Udder Red Wines
65.	 Chianti Classico, 
	 Conti Serristor 2006 Machiavelli Estate - Italy 		  £35.00
	 Complex bouquet of fragrant of ripe grapes, violets 
	 and irises, with hints of fruits of the forest and vanilla. 
	 An elegant, lingering aftertaste of raspberries and almonds.

66.	 Marques de Villamagna Gran Reserva 
	 ‘Iverus’ 2000/01 Spain 		  £40.00
	 �Spicy, ripe vanilla and cedarwood nose. Excellent 
	 structure, big, powerful and delicious. 

67.	 Nuits St. Georges Jaffelin 2005/06  		  £50.00
	 Burgundy - France
	 Rich and long lasting in the mouth. Red fruits, 
	 spice and cinnamon with a hint of liquorice.

68.	 Mezzanella Recioto Amandorlato Classico 1999		  £65.00
	 Amarone della Valpolicella	
	 Half-way in style between Recioto and Amarone, this rare 
	 wine boasts a bouquet of fruit in alcohol as well as prunes and 
	 cooked cherries. A fine, sweet-non-sweet fruitiness characterises 
	 the aroma and the powerful palate. The finish is rich in tertiary 
	 complex aromas, particularly chocolate and tobacco. 

69.	 Château Trotte Vieille, 1er Grand Cru 2001		  £70.00
	 St. Emilion - France
	 Intriguingly complex and perfumed nose, silky 
	 smooth on the palate with a sweet, long finish.

70.	 Prado Enea Gran Reserva 1998		  £70.00
	 Bodegas Muga - Spain
	 A wonderfully relaxing and complex wine. Beautifully 
	 mature, with hints of vanilla and cinnamon.

71.	 Alter Ego de Palmer 2004		  £80.00
	  2nd Wine of Chateau Palmer - Margaux		
	 The Second wine of Chateau Palmer the blending of Alter Ego 
	 de Palmer seeks to bring out softness, finesse, and intense fruitiness - 
	 the hallmarks of Château Palmer’s terroir - even when young. After 
	 16-18 months in barrel, Alter Ego’s elegant aromas, concentration, 
	 and smoothness make this a great Margaux and a typical Palmer.

Heifer’s Pud Wines
72.	 Concha y Toro Late Harvest Sauvignon 2004/05		  £10.50
	 Chile 	 125ml Glass	 £3.50
	 A golden-yellow sweet wine with  complex notes of ripe 
	 figs, peaches and papayas, and a refreshing acidity.	

73.	 Muscat de Beaumes de Venise 2005		  £13.00
	 Domaine de Durban - Rhone - France	 125ml Glass	 £4.50
	 Rich but very elegant and stylish ‘orange’ Muscat. 
	 Very long flavours and fine balance.

74.	 Château Bastor-Lamontagne 2003 
	 Sauternes - Bordeaux - France	 75cl Bottle	 £50.00
	 Exotic honeyed notes beautifully integrated 
	 with touches of vanilla and spice. 

75.	 Campbells of Rutherglen Liqueur Muscat NV		  £17.50
	 Australia	 125ml Glass	 £5.95
	 Fresh fruit aromas, rich, complex fruit on the
	 palate and great length. “Xmas pudding in a glass”

75cl
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Champagne and Sparkling Wines
	 Champagne
76.	 Reynier Brut NV		  £35.00
	 A light, elegant Champagne with soft, full flavours 	 125ml Glass	 £6.50
	 and consistent mousse, good balance and age.

77.	 Laurent Perrier Brut NV		  £39.00
	 Delicacy combined with rich full fruit 
	 flavour and a lingering finish. 

78.	 Veuve Clicquot Yellow Label NV		  £45.00
	 Full-bodied, rich and fruity with great 
	 elegance and a delightful long finish.

79.	 Moet et Chandon Brut Imperial Magnum	 1.5 Litre 	 £80.00
	 Delicately vinous with vine and lime blossom aromas. 
	 The palate is well balanced and shows finesse.

80.	 Moet et Chandon Brut Imperial	 20cl	 £12.50
�

	 Ultra Brut
81.	 Laurent Perrier Ultra Brut NV		  £50.00
	� The ultimate in style, perfect as an aperitif. Light and delicate yet  

intense and refined. Could have been created with seafood in mind.

	 Vintage and Prestige Cuvée
82.	 Laurent Perrier 1997/99		  £60.00
	 Beautifully balanced and integrated 
	 with elegant, full fruit flavours.

83.	 Moët et Chandon 1999		  £60.00
	 Succulent fruits expand into a firm, crisp flavour 
	 with a subtle, yet invigorating freshness.

84.	 Dom Perignon 1999/00		  £150.00
	 The flagship wine from the House of Moet et Chandon. 
	 Rich, full flavoured, with great elegance and style. 

85.	 Krug Grande Cuvée		  £195.00
	 Rich, seductive biscuity bouquet with 
	 a fine mousse and complex flavour. 

86.	 Louis Roederer Cristal 2000		  £275.00
	 Cristal with its steady mousse warm toasty 
	 smell and intense biscuity honeyed taste.  

	 Rosé Champagne
87.	 Reynier Rosé NV		  £35.00
	 A wonderfully light, elegant rosé with vibrant 	
	 strawberry fruit flavours. Just so uplifting.

88.	 Laurent Perrier Rosé NV		  £60.00
	 Complex, soft and full flavoured with a rich, 
	 raspberry-blackcurrant nose and palate. 

	 Sparkling Wines
89.	 Cava Pere Ventura Rosado Brut Spain		  £20.00			
	 A delightful sparkling rosé, with 
	 lots of elegant, fresh strawberry fruit.

90.	 Prosecco Sartori - Italy		  £20.00			
	 Produced in the Veneto, this is Italy’s finest sparkling 
	 wine. With delicate fruit flavours and soft intensity.

Wines supplied by WaverleyTBS and Pagendam Pratt Wine Cellars

Wine List designed and produced by Waverley TBS - W7420



Beers of the Wolrd
	 1.	E rdinger Weiss - Germany - 5.3% - 500ml	 £4.50
		  A light fruity beer that is less spicy than many other Weiss 
		  Beers. Erdinger only makes wheat beer and all their brews 
		  use unusually low protein wheat which gives a clean and 
		  soft tasting beer. The brewery was founded in the 18th century 
		  and is now the largest weiss beer producer in Germany and therefore 
		  the world. Erdinger would compliment delicate fish dishes, shellfish, 
		  Lamb, Pork and Apple, Banana or lightly spiced sweet dishes.

	 2. 	 Bacchus Frambozen - Belgium - 5.0% - 370ml	 £4.25	
		  From a family owned brewery in West Flanders, Belgium. Bacchus 		
		  is a premium fruit beer for which Belgium is well known. Flavoured 		
		  with Raspberry (12.5% ), sugar and sweetener, hand wrapped 
		  and presented in half champagne bottles, this is a remarkable 
		  beer. Serve as an aperitif or as an accompaniment with various 
		  desserts, such as cheesecakes, créme Brule and chocolate soufflé.

	 3. 	 Chimay White - Belgium - 8.0% - 330ml	 £4.25	
		  The most refreshing of Chimay beers, despite the strength. A dry, 
		  hoppy flavour with citrus hints at the finish. A very fine beer and 
		  highly regarded. Chimay is the best known of the six ‘Trappist’ 
		  breweries in the world. Best served with game, sausages, ham 
		  cassoulet, or fish. Also good with mature / blue cheeses.

	 4. 	S t Peter’s Organic Best Bitter - England - 500ml	 £3.80
	 	 Soil association accredited, organically grown Chariot malted 
		  barley is used to make the mash for this excellent copper-coloured 
		  beer. To provide a distinctly fully-hopped character, organically 
		  grown Hallertau hops are added. Flavoursome foods such as 
		  traditional English pies, roast meats and Rib Eye.

	 5. 	 Krombacher Pils - Germany - 4.8% - 500ml	 £3.50
		  The taste of pilsener beer is quite decisively characterised 
		  by the water it is brewed with. Alongside the high-quality 
		  ingredients, the secret of the unique taste of Krombacher Pils 
		  thus lies, above all else, in the fresh, pure and low-mineral 
		  natural spring water it is brewed with.With Krombacher 
		  Pils you enjoy a distinctive, finely bitter taste and a full-
		  flavoured aroma – this is a genuine premium pilsener beer. 
		  Good accompaniment to Pork, lightly curried and creamy 
		  dishes and Fish and Chips.

	 6. 	T singtao Beer - China - 4.5% - 330ml	 £3.50
		  Tsingtao Beer has a pleasant aroma and a well-balanced 
		  taste. It has a malty flavour and well-hopped character, 
		  and is pale golden in colour. Tsingtao makes a refreshing 
		  complement to any Asian cuisine such as Thai Coconut Curry

	 7. 	 Palma Cristal - Caribbean - 4.9% - 330ml	 £3.50
		  Cristal is brewed with top quality malt and natural water 
		  from a deep spring source. Crisp, light and refreshing with 
		  a revitalising light hop flavour. Cristal makes a good match 
		  to light creamy meat and seafood dishes i.e. Fish Pie.



Premium Selection
	 8. 	 Bernard Dark Pilsner	 £4.80
		  Czech Republic - 5.1% - 500ml
		  This special dark lager is produced with five different barley 
		  malts from Bernard’s own malt house. It certainly stands out 
		  on the shelf and impresses in the glass too with lots of liquorice 
		  notes over sweet, dark malt and faint coffee. Superb with sticky 
		  chocolate desserts and heavy red meat dishes.

	 9. 	D eus - France - 11.5% - 750ml (One to share)	 £22.00
		  Deus is brewed in Belgium then sent to the Champagne region of 
		  France to undergo ‘ Method Champenoise’: a strict protocol of 
		  bottle turning and yeast removal. With flavours of anise, fresh 
		  malt, ginger, herbal hops and honey, Deus combines the best of 
		  both beer and sparkling wine. Deus can complement a wide 
		  range of lighter dishes and also makes a stunning aperitif.

	 10. 	Peroni Nastro Azzurro 
		  Gran Riserva - Italy - 6.6% - 330ml	 £4.25
		  Full bodied, smooth, with a distinctive note of malt, it keeps 
		  a high level of drinkability and a distinguishing aroma 
		  of fruits and spices. A perfect accompaniment to most foods.

	 11. 	Fuller’s London Porter - UK - 5.4% - 500ml	 £3.80
		  London Porter captures the flavors of the original entire brews 		
		  perfectly, although you won’t find a cloudy pint these days! 
		  Smooth, rich, and strong, London Porter is brewed from a 
		  blend of Brown, Crystal and Chocolate malts for a creamy 
		  delivery balanced by traditional Fuggles hops. Definitely 
		  worth a sip if you fancy something stronger and darker than 
		  coffee! Try this with lobster for an experience never to forget!

Cider Selection
	 12.	 Montfort Sparkling 
		N  ormandy Cider  - 5.0% - 375ml / 750ml	 £3.50
		  One for sharing or keeping to yourself, a traditional 
		  Normandy Cider, bursting with apples and sparkle 
		  a great accompaniment for Curry, and pasta dishes.

	 13. 	Aspall Draught Suffolk Cyder - 5.5% - 500ml 	 £4.50
		  Made with the finest pressed juices of whole Apples and the finest 
		  of raw materials with painstaking care to attention and detail. This 
		  Cyder 	is one of the finest drinks available. Lightly carbonated to lift the 
		  aromas and flavours and all blends have to pass the taste panel before 		
		  processing and packing. A must for Chicken, Pork and Ham dishes.

	 14. 	St Helier Pear Cider - 5.0% - 500ml	 £3.50
		  In days gone by the cider makers of St Helier always kept a 		
		  corner of their orchards for themselves to grow fruit that produced 		
		  a crisp, clear refreshing cider that they considered to be superior 		
		  to apple cider. Today, those who try St Helier will also notice 		
		  its distinct difference from apple cider; some will consider it 		
		  more delicate. Certainly it is subtly different, delightful, 
		  refreshing and redolent of juicy ripe pears that have turned 
		  summer’s warmth into delicious sweetness. St Helier is 
		  lightly sparkling and has a high juice content. Fantastic 
		  with light fruit puddings and ice cream.


