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Note: Food matches are suggestions only. Feel free to try the wines with any of your favourite meals. 
 
Terms and conditions:  
• Minimum order of 6 bottles for free delivery. Email: annetvin911@gmail.com with your order. 
• Free delivery up to 10 miles from Ann et Vin in Newark; please enquire for delivery cost outside this radius. 
• Buy 12 bottles or more and receive 10% case discount 
• Whilst we will endeavour to deliver within 48 hours this may not always be possible, so please bear with us. 
• All wines subject to availability but we will phone to discuss substitutions. 

 

 

 

This is a just small selection of over 500 wines that we stock. If you would like something specific, we are 
very happy to discuss this on the phone with you. Thank you!   We also have spirits, sherries etc. 

Please EMAIL your order – stating WINE NUMBER AND QUANTITY - with your name, address for delivery 
& phone number to: annetvin911@gmail.com  and Ann will be in touch to take payment / confirm 
delivery. 

 
WHITE WINES 

 
No. Description Price per 

bottle 
Quantity 
required 

 
1. Lenotti Colle dei Tigli, Veneto, 2019 

Dry white wine, with complex structure, and full-bodied and 
fruity aroma.  Fruity intense aroma, with hints of peach and 
apple, together with a delicate bouquet of flowers. 
Full-bodied, dry and harmonious. Food match - Perfect with hors 
d’oeuvre, light first courses, fish and poultry. 

£10.75  

2. Vouvray Demi Sec Les Coteaux Tufiers, 2019 
A deliciously off-dry style of Chenin Blanc with aromas of just-
picked walnuts, a hint of lime and ripe melon notes. The palate 
is honeyed with cooked apple and agave. The sweetness is 
perfectly integrated and balanced, resulting in a refreshing wine 
with good length.  
So versatile! On its own or fantastic with cheese (especially 
goat's cheese), and with fish - hot smoked trout or mackerel 
would work well, as would Thai flavoured prawns and any 
brightly spiced Asian dishes.  

£10.75  

3. Domaine de Rablais, Sauvignon Blanc 2019 - Touraine 
A very expressive nose with intense bouquet of cut grass and 
nettles, a fresh palate with a refreshing citrus taste to the finish. 
Food match – Delicious as an aperitif, perfect with fish & seafood 
dishes. 

£11.00  
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4. Mabis, Biscardo Oropasso, IGT, Veneto, Italy, 2019 

Garganega 60% Chardonnay 40% 
Intense straw yellow with greenish reflections. Delicate with 
floral notes and hints of citrus fruits and yellow flesh fruits. 
Fresh, mineral and very well structured and well balanced.  
Food match - Pasta, risotto, soups, fish, shellfish, white meats 
and matured cheeses.   

£11.00  

5. Les Vignes de Bila-Haut Blanc 2017 AOP Côtes-du-Roussillon 
Grapes Grenache Marsanne Roussanne 
he wine exhibits floral and citrus aromas (lemon, grapefruit) 
with smoky notes. The palate is round, with a great acidity 
(coming from the later ripening sites at higher altitude). A lot of 
freshness on the finish mixed with salty notes, which express the 
minerality of the wine. Food match - Grilled and Roasted White 
Meats, Fish/Shellfish, salads and Picnics. Mild Creamy Cheese & 
Mature Strong Cheese 

£11.50  

6. Seriously Cool Chenin Blanc 2018 Stellenbosch 
This elegant wine displays aromas of stone fruit, white flowers 
and a hint of honey. Because of the longer alcoholic 
fermentation the flavours are well integrated on the palate and 
ends with a crisp acidy. A seriously good wine! Food match - 
Great with seafood, pasta, salads, chicken... just give it a go with 
anything you want. 

£11.50  

7. Casa Santos Lima Alvarinho 2019 Portugal 
Zesty, crisp and dry with lovely notes of pineapple, peach and 
melon. Ripe white fruit, delicious length and a dry finish. Food 
match – Sushi, shellfish & white meats are good matches. 

£11.75  
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8. Viento Aliseo Viognier Dominio de Punctum 2018 

Biodynamic/Vegetarian/Vegan. A beautiful pale gold in colour, 
this Viognier is highly aromatic with perfumed, floral aromas on 
the nose. The palate is full of white blossom, magnolia and 
peach flavours, balanced perfectly with a refreshing, citric 
acidity. The balance of aromatic notes with the acidity leaves a 
clean and floral impression in the mouth. Food match - Perfect 
with Thai curries, ginger and lightly spiced dishes. 

£12.00  

9. Domaine des Tourelles White 2019 Lebanon 
Spicy, white peach characters with a sublime perfume of 
jasmine. This wine is surprisingly fresh and bursting with peach 
and apricot flavours. Beautifully balanced with an impressive 
backbone of elegant minerality. This is a delight to the senses.  
Food match -Grilled fish with a dressing of olive oil, lemon juice 
and garlic, Tabbouleh, hummus, pasta with roast Mediterranean 
vegetables.  

£12.25  

10. Circle of Life White Sauvignon/Chenin/Semillon 2016 Chenin 
The Sauvignon Blanc aromas are prominent on the nose, with 
beautiful lime and prickly pear notes. Intense flavours, with 
great balance. A tight mineral core and creamy mid palate from 
the Chenin Blanc allows for great complexity and a persistent 
finish. The Sauvignon Blanc lends lovely, fresh acidity to the 
wine. Food match - Try with Sashimi of Tuna, smoked potato 
gnocchi or red snapper.  

£12.50  

11. Cave de Turckheim Réserve Pinot Gris 2018 Alsace 
Turckheim's Reserve wines have a touch more character and 
typicity. This has a lovely hint of peachy colour from very ripe 
grapes with full, rich flavours and a long, slightly smoky finish.  
Food match - Perfectly complements exotic flavours in fish, 
chicken or vegetable dishes, particularly if you are cooking with 
Thai or Asian spices, ginger or chilli. 

£13.00  
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12. Wakefield Clare Valley Estate Riesling 2019  

The wine displays intense citrus fruit characters of fresh lemon 
and lime along with hints of orange blossom. An apex of 
tantalizing acid soars in the mid-palate, balanced by good fruit 
presence. The finish is crisp and resonates with citrus fruit - 
hallmarks of a great Clare Valley Riesling. Food match – Scallops 
with noodles and a hint of chilli. 

£13.75  

13. Bodegas Luis Cañas, Rioja Blanco Viñas Viejas, DOCa Rioja, 
Spain, 2019 
A beautifully balanced example of white Rioja that straddles the 
styles of the old and the new. Vibrant citrussy Viura is blended 
with the more weighty Malvasia and the brief barrel maturation 
adds a honeyed roundness to the crisp lemony fruit. Beautiful 
golden yellow colour with bright lemon-tinted reflections. 
Elegant, combining hints of flowers, fruits and hazelnuts. Dry, 
with just enough acidity to make it fresh and lively with a 
structured and tasty finish of ripe fruit. Food match - Perfect 
with seafood and shellfish, meats, salads, risottos as well as mild 
cheeses and nuts.  

£13.75  

14. Zuccardi Serie A Chardonnay Viognier 2019 Mendoza  
A crisp and elegant wine, with stone fruits at the fore. A little 
oak ageing gives the wine a lovely creamy edge with vanilla 
finish. Food match – perfectly paired with your Christmas lunch. 

£14.00  

15. Villa Maria Single Vineyard Sauvignon Blanc Wairau 2019 
A classic representation of Sauvignon Blanc from the Wairau 
Valley in Marlborough, bursting with aromatic tropical fruit 
characters found in this warmer sub-region. Food match - Try 
with white fish, seafood, grilled asparagus, avocado with 
prawns. 

£14.50  
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16. Menetou-Salon Les Thureaux 2017 Loire 

The vineyard is situated near Bourges, South of Sancerre, on 
gentle slopes. 100% Sauvignon Blanc. An intense nose of tropical 
and citrus fruits is echoed on the balanced and fresh palate. 
Food match - Great with chicken, fish and spicy food, or as an 
aperitif. 

£14.50  

17. Papagiannakos Kalogeri Malagouzia 2019 Attica, Greece 
Lifted peach, apricot and white blossom aromas. Broad with 
stone fruit and mandarin oil characters, and ripe, balancing 
lemon acidity. Fresh and textural with good length.  
Food match. Enjoy with souvlaki, Greek salads and seafood! 

£15.00  

18. Wente Morning Fog Chardonnay  2018 Livermore Valley, 
California 
2018 Morning Fog Chardonnay bursts with aromatics from 
citrus, lemon curd, pear and toasty oak. This wine is balanced by 
hints of vanilla and citrus on the palate, finishing with a nice 
acidity. Food match - Grilled shrimp tacos, pasta primavera and 
grilled corn. 

£15.75  

19. Tyrells Hunter Valley Semillon 2019 Australia 
The grapes were handpicked and sorted in the vineyard. Once 
arriving at the winery the fruit was very lightly crushed and 
pressed with a small percentage of stalks. After a relatively cool 
fermentation, the wine spent a minimal time on yeast lees 
before being bottled early to maintain its freshness. No oak 
fermentation or maturation. A lifted nose showing citrus 
freshness, the palate continues with fresh citrus and 
concentrated grapefruit flavours. The palate is light to medium 
bodied with a perfect balance of fruit and soft acid. Food match 
– very versatile match with mile curries, tuna, chilli…. 

£16.50  
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20. Bischöfliche Kanzemer Altenberg Riesling Spätlese 2015 

Opulent aromas of baked apple, apricot and flintstone. The 
palate is full and ripe with toffee apple and poached pear 
characters balanced by honeysuckle notes and vibrant acidity, 
resulting in a wine with poise, elegance and great length.  
Drink with Vietnamese dishes, fish curry or roast gammon.  
Food match - Drink with Vietnamese dishes, fish curry or roast 
gammon. 

£16.50  

21. Alain Chavy 2018 Bourgogne Chardonnay – France 
A ’Poor man’s Puligny’!!! Beautifully elegant, very very classy for 
the price. Aging in a small percentage of new French oak barrels 
lends accents of toast and vanilla.  Food match - pairs well with 
white fish and shellfish and its naturally high acidity can 
counterbalance cream-based sauces. 

£18.00  

22. Denuziller ‘Astragale’ 2018 Pouilly-Fuisse – France 
Scented, mineral, honeyed and great length. No oak, so fresh & 
clean. Food match – Turbot, halibut, or any meaty fish. 

£20  

23. Chablis Premier Cru, Beauroy 2018 - France 
Vivid yellow with a hint of green. Round, expressive, unctuous 
with a fine mineral return. Powerful & rich. Food match – Can be 
drunk with white meat & fishes. Also recommended with cheese. 

£23  

24. Domaine Chante Cigale, Châteauneuf-du-Pape Blanc 2017 
Roussanne 20%, Grenache Blanc 20%, Bourboulenc 20% 
A stylish white with inviting warm, spicey aromas. The full-
flavoured palate suggests poached pears and white peaches and 
a long, lifted finish. Food match - Fuller flavoured pork or chicken 
dishes and rich seafood starters. 

£26.00  
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No. Description Price per 
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25. Les Pivoines, Beaujolais Villages 2019 

Exuberantly fruity red wine with juicy crushed strawberries, 
cherry characters and an intriguing savoury twist. The palate is 
soft and approachable with vibrant acidity and a mouth-
watering floral, morello cherry finish. Food match - Try with a 
charcuterie platter, BBQ sausages or even with a hearty salad 
(salade Beaujolaise = poached egg and fried bacon strips on 
green salad ...and don't forget the garlic!). 

£9.50  

26. Vallone Appassimento 2018 Negroamaro - Puglia 
Aromas of black fruit, mocha and spice. The palate has layers of 
ripe black cherry, bramble, dried fruit and coffee. Rich with 
residual sweetness and balancing acidity.  
Food match - Rich meat stews or lentil dishes, grilled and 
barbecued food.  

£11.50  

27. La Ciboise Luberon Rouge 2019, Appellation D’Origine Protegee 
This blend of Grenache, Syrah Mourvèdre, Cinsault and Carignan 
is matured in concrete tanks which gives a rich, fruit-filled palate 
with soft spices and delicate tannins. Food match – Sauteed veal. 

£11.50  

28. Barrancoa Red, Vinho Regional do Alentejo, Portugal – Vegan  
Elegant and well-structured wine with a long persistent finish on 
the palate. The nose is full of dark ripe berries with spices and 
toasty flavours. Food match – Try it with game such as partridge 
recipes, pork medallions or other roast meats and vegetables. 

£11.50  
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29. Biscardo Neropasso Originale Rosso Veneto 2018 – Italy 

The juice is intense ruby red turning to garnet with ageing. The 
bouquet is spicy with hints of cherry, black cherry and plum 
compote. This follows through into the taste but what will really 
make you think you are drinking an Amarone is the fine and 
velvety palate with persistent, soft tannins at the end. Food 
match - try pairing this with a hearty tomato based pasta 
or aged Italian cheeses. 

£11.50  

30. Viento Aliseo, Tempranillo Petit Verdot 2018 – Biodynamic, 
organic wine- Spain 
This blend of Tempranillo and Petit Verdot is a beautiful ruby red 
in colour. The nose is pronounced with aromas of blackberries 
and hints of violets. The palate is full and smooth with notes of 
blackberries, redcurrants and a touch of sweet spice. Well 
integrated tannins add structure to the wine which finishes long 
and fruity. Food Match – Classic Spanish pork dishes. 

£12.00  

31. Waterkloof Circle of Life Red – 2015 Stellenbsoch, South Africa 
BIODYNAMIC  Syrah 26%, Petit Verdot 26%, Merlot 24% 
A harmoniously integrated blend with great length that 
combines the spiciness of the Syrah, the fresh fruits of the Petit 
Verdot and the juiciness from the Merlot. The beginning is fresh 
and fruity with good acidity, evolving into riper flavours and 
herbaceous notes, with elegant tannins and fine, bright acid in 
the finish. Food match - This very versatile wine will complement 
numerous dishes from a tomato based stew to meat on the 
bone. 

£12.50  

32. Lenotti Valpolicella DOC Classico 2016 
From red grapes Corvina (60%), Rondinella (35%) and Molinara 
(5%). Intense, fine, fragrant, delicately ethereal with a hint of 
bitter almonds.  Dry, full-bodied and velvety. Food match - Wine 
for roasts, grilled meat, game and mature cheeses.  

£13.50  
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33. Rive Barbera d’Asti Superiore 2016 Piemonte, Italy 

A deep ruby Barbera with vibrant aromas of black cherries and 
prunes with notes of chocolate and toasty oak. An abundance of 
wild blackberries, black cherries and a touch of spice show 
through on the palate, which has a rich, voluptuous texture 
balancing taught acidity and fine oak tannins.  
Food match - Casseroles, game dishes, smoked gammon with 
onion mash, and mature cheeses. 

£13.50  

34. Errazzuriz Max VIII 2017 Aconcagua Valley, Chile  
45% Syrah/29% Carmenere/8% Cabernet Sauvignon/8% 
Grenache/5% Mourvèdre. 
This delicious blend shows an intense and deep ruby red colour 
with violet hues. On the nose it displays floral notes reminiscent 
of violets, then the red fruit appears, raspberry and 
pomegranate, all elegantly accompanied by soft notes of fine 
pastry and nuts. The palate is balanced and juicy, with round 
and elegant tannins. It is lively and has tension, which predicts 
excellent ageing potential. Long and persistent on the palate. 
Food match – drink on its own or in front of the fire  with a large 
juicy beef steak 

£13.50  

35. Bodegas Luis Canas, Rioja Crianza, DOCa Rioja, Spain, 2016 
Ruby red colour. A clean nose with notes of balsamic and fine 
nuances of plum and clean oak. Intense spice and oak on layers 
of velvety cherry fruit and a slight hint of liquorice. Lasting rich 
fruit flavours with smooth round tannins. Complex and 
structured. A pleasant finish with red fruits and hints of 
eucalyptus. Food match - Ideal with meat paella, roasted meat 
and poultry, chorizo and other Spanish cured meats. 

£14.50  
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36. Robert Oatley ‘Signature’ GSM 2017 – South Australia 

Complex, characterful blend from the red loamy soils of 
southern McLaren Vale. Combining ripe red fruits from 
Grenache, structure and longevity from Shiraz with gamey notes 
and minerality from Mourvèdre. Food match – serve with gamey 
stews, partridge or pigeon. 

£14.50  

37. Rola De Tinto, Douro, 2018, Portugal 
Very concentrated on the nose, then revealing red fruit on the 
palate. The tannins are present, and bring the wine an incredible 
complex structure profile. The wine is balanced by a mark of 
freshness. Making it a very elegant wine. Food match – matches 
well with spicy sausages, BBQ’s, red meats and vegetable 
casseroles.  

£14.75  

38. Boutinot “Seguret” Cotes du Rhone Villages 2017 
An impressive, classic Séguret - about as good as Côtes du Rhône 
Villages gets! The nose is as explosive, plush and opulent as 
ever, layered with suggestions of exotic spices, cracked black 
pepper and streaked with vanilla. The palate is instantly 
appealing, polished and smooth on entry but steeped in depth 
and texture as the flavours swirl around, lengthen and delight. 
The lasting impression is satisfying - a big and opulent Grenache-
driven wine with obvious oak quality, great structure, length and 
finish. Food match - Big hearty casseroles and juicy meat dishes, 
or be really adventurous and try it with a Thai Massaman curry.  

£15.00  

39. Some Young Punks, Passion has red lips. Cabernet/Shiraz 2017 
Sevenhill South Australia 
A rich mouthful of lip-smacking, sensuously structured McLaren 
Cabernet and Clare Shiraz. An electrifying vibrant nose of ripe 
red cherry, cranberry, black fruit, aromatic smoke, vanilla, 
violets and treacle lead... Food match – Rack of lamb, most red 
meats. 

£15.00  
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40. Manoir du Carra Bourgogne Pinot Noir  

Fragrant & soft with perfumed cherry and strawberry fruit. Food 
match -  Enjoy young with cheeses & charcuterie. 

£15.50  

41. Kloof Street Swartland Rouge,  2018 – South Africa 
This seductive blend of Southern Rhône varieties has a 
perfumed nose of violets, spice and purple fruit. The medium to 
full bodied, food-friendly palate is finely textured with firm but 
approachable tannins and a fresh, lingering finish. Food match – 
serve with charcuterie and hard cheeses. 

£15.75  

42. Montresor Valpolicella Ripasso ‘Capitel Della Crosara’ 2017 – 
Italy 
A warm, inviting, richly fruity nose, with aromas of fresh morello 
cherry, ripe plum and hints of dried fruits. The palate is similarly 
full-flavoured with concentrated, crunchy black cherry, brown 
spice and vanilla notes and a hint of liquorice. The long finish has 
the classic bitter cherry fruit finish typical of Ripasso. Food 
match - Try with lamb shank, calf's liver or a mushroom pasta 
dish. Hard cheeses would also suit. 

£16.00  

43. Vasse Felix Margaret River, Filius Cabernet Sauvignon 2017 
A deep perfume with blackcurrant, blueberry and coffee mocha 
complexities. Notes of dusty earth and woody perennial herbs 
mingle with hints of nori, dried forest leaves and wild 
mushrooms to create an inviting aroma. A light fragrant 
entrance with blackcurrant, raspberry and pot pourri builds to 
earthy complexities and fine dry dusty tannins which serve to 
frame the fruit. A comfortable, soft, juicy body and tannin 
profile finishes the wine fresh and long. Food match - Just a 
simple fillet steak!! 

£17.00  
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44. San Felice Il Grigio Chianti Classico Riserva 2017 Italy 

This is a fine, polished, single estate Riserva Chianti Classico from 
San Felice, with a warm, generous, spicy nose, with macerated 
fruit compote characters. The palate has fresh red cherry 
flavours and fine, polished tannins – showing depth and good 
integration along with ripe red fruits and a long supple finish. 
Food match - Excellent with grilled lamb, or roast duck or goose. 

£18.00  

45. Alasia Barolo ‘Flori’ 2015  
A complex nose combining plum, mulberry, ripe strawberry and 
brown spice with delicate floral and violet notes. Tannins are 
firm and pleasingly supported with plump fruit and a rounded 
texture, giving a good lengthy finish.  
Food match - Perfect with wild boar sausages, venison, roast 
lamb or gamey stews. 

£18.50  

46. Tour Renaissance St Emilion Grand Cru 2017  
100% Merlot. Classic, dark brooding fruit with well-integrated 
tannins and long, long finish. Aged in oak, good concentration 
and suppleness. Food match – Roast beef, Yorkshire pudding and 
a rich gravy! 

£20.00  

47. Chapoutier Les Meysonniers Rouge 2018, Crozes-Hermitage 
100 Syrah 'Les Meysonniers' is a beautiful wine with fleshy 
tannins and loads of floral and black fruit notes, as well as 
elegance. Food match - All meats and poultry. Cooked pork 
meats. All cheeses. 

£20.00  
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RED WINES 

 
No. Description Price per 

bottle 
Quantity 
required 

 
48. Langmeil Barossa, Hangin Snakes 2017 Shiraz Viognier, 

Australia 
A rich and lifted bouquet of violet and raspberry jump out of the 
glass with hints of musk lolly, pepper and herbal notes adding to 
the complexity. Ripe and juicy berries flow onto the medium-
bodied palate with soft and velvety tannins adding structure and 
texture to the wine while sweet and briary spice balances the 
juicy fruit through the finish. Food match – pair with cured 
meats and cheeses. 

£21.00  

49. Villa Maria Single Vineyard Taylors Pass Pinot Noir 2015, 
Marlborough 
The Jewel of Villa Maria’s Pinot Noir portfolio. Elegant and age 
worthy. Harmonious tannins, soft acidity & dark chocolate 
palate. Food match - Perfect paired with meats such as turkey, 
lamb or duck, or match with salad course of beetroot, fennel and 
feta. 

£25.00  

50. Bodegas Luis Cañas, Selección de la Familia Rioja Reserva, 
DOCa Rioja, Spain, 2015 
Tempranillo 85% Field Blend 15%  A beautiful ruby colour. A 
clean nose with good intensity. Complex aromas of leather, ripe 
sweet fruit and herbs over a base of fine oak. Palate: Potent and 
juicy with structure and good tenacity. The finish shows lots of 
spice and is ample, complex, long and persistent. Food match - 
Best served with pasta dishes, roasted lamb and beef, stews and 
poultry. 

£26.00  
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51. Domaine Chante Cigale, Châteauneuf-du-Pape Rouge 2017 

This is a traditional Châteauneuf-du-Pape, serious and brooding 
and benefits from a little time to breath and open up. The palate 
is complex with herby, tapenade flavours and ripe textured 
tannins balancing the significant 15% alcohol which is expertly 
managed and integrated. Food match - Try with traditional roast 
lamb, lentil and vegetable moussaka and any rich hot-pot that 
heavily features aromatic 'Herbes de Provence'. 

£26.00  

52. Henschke ‘Henry’s Seven’ Barossa, 2018 – Australia 
“The Shiraz and Viognier were co-fermented, the other varieties 
fermented separately, matured in French hogshead (10% new). 
Shiraz dominates the blend, but does so without bluster – 
indeed this is a wine with javelin of linearity that is from fruit 
and acid, not tannins or oak. This could be a sleeper, stealing the 
show in 10+ years” – James Halliday Food match – can be served 
with a Beef Lasagne or a good Spag Bol!! Also perfect on its 
own! 

£27.00  

 

  



 
 

LOCKDOWN WINE LIST 2.0 
(updated December 2020) 

 

Page 15 of 21 
 

Note: Food matches are suggestions only. Feel free to try the wines with any of your favourite meals. 
 
Terms and conditions:  
• Minimum order of 6 bottles for free delivery. Email: annetvin911@gmail.com with your order. 
• Free delivery up to 10 miles from Ann et Vin in Newark; please enquire for delivery cost outside this radius. 
• Buy 12 bottles or more and receive 10% case discount 
• Whilst we will endeavour to deliver within 48 hours this may not always be possible, so please bear with us. 
• All wines subject to availability but we will phone to discuss substitutions. 

 

 

 
ROSÉ WINES 

 
No. Description Price per 

bottle 
Quantity 
required 

 
53. Muga Rioja Rose 2019 – Spain 

Intense aromas of exotic fruit: raspberry, cherry, kiwi, etc., as 
well as delicate yeasty notes. On the palate, it is fresh and lively 
with a good acidity. This is a wine full of finesse with a long, rich 
finish. Food match – Serve with grilled salmon or rainbow trout. 

£12.00  

54. Whispering Angel Cotes De Provence 2019 – France 
Very very pale salmon pink. Delicate nose, some redcurrant, 
touch of peach, pink grapefruit. Palate textural, lovely oiliness, 
and soft but present acidity, with grapefruit freshness, but not 
biting, more cleansing. At core, touch of peach and wild 
strawberry, delicate, more textural than fruit. Food match - 
Drink as an aperitif or ideally served with fish soup, grilled sea 
fish like red mullet, tuna, bream or sardines or niçoise salad and 
cold Mediterranean vegetables. 

£19.00  
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SPARKLING WINES 
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bottle 
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55. Ceradello Prosecco Spumante Brut [Organic] NV 

High quality, single estate, organic Prosecco. The eye-catching 
label reflects the nine mountain systems that make up the 
Dolomites. Soft and delicate fruit and floral aromas give way to 
peach notes on the palate, with an appealing texture and fresh 
finish. Food match - perfect aperitif wine, or serve with light 
salads and starters. 

£12.00  

56. Charles Pelletier Rose NV 
Pelletier sparkling wines are made by the renowned Crémant de 
Bourgogne house of Veuve-Ambal that dates back to 
1898.  Originally based in Rully, today the wines are made in 
Veuve-Ambal’s state-of-the-art winery situated just off the A6 
motorway near Beaune. This lovely pink Méthode 
Traditionnelle  sparkler is made from Tempranillo. The result is a 
dry yet fruity wine with hints of strawberries and cherries. Light 
and elegant. 

£13.50  

57. Blanquette De Limoux Ma Maison Brut NV N.V. 
Mauzac (90%)  
Chardonnay (10%)  
This delicate sparkling wine is a pale lemon in colour with the 
classic apple notes of Mauzac on the nose. The palate has an 
elegant mousse and notes of apple peel, white peach, pear and 
white blossom. Very fresh with a zesty acidity and a long, floral 
note on the finish. 

£14.50  
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58. Simonnet Fevre Cremant de Bourgogne Brut NV 

60 % Chardonnay, 40% Pinot Noir. 
A harmoniously balanced wine with fine bubbles, a persistent 
foam and a wonderful length in the mouth. It is fresh and 
powerful on the nose with aromas of citrus.  
 
Drink this crémant as a chilled aperitif, as it comes or with a 
liqueur such as crème de cassis, and why not even drink it 
throughout a whole meal. 

£18.00  

59. Ferghettina Franciacorta NV Brut – Italy  
Italy’s answer to Champagne.  Fabulous value for money. 
An exuberant, confident and bright style - lively and very 
approachable with a citrus fruits and golden apple character 
which is at the same time both incisive yet quite gentle.  
Food match - Drink as an aperitif, or with starters and light 
mains such as shellfish, cold meats, and light, soft cheeses.  

£22.00  

60. Majella Sparkling Shiraz, Coonawarra, Australia 2018 
One of Australia's best sparkling red wines. Full flavoured with a 
subtle balance of fruit and vanilla wood, hints of spice cinnamon 
and pepper with a presence of yeasty bread characteristics with 
soft acid balance to finish the palate.  
Food match - It’s a great wine for any occasion, and goes well 
with most food styles particularly game, spicy foods and cured 
meats.  

£28.00  

61. Charles Heidsieck Grande Reserve Brut NV 
Radiant pale gold with fine, persistent bubbles. Complex pastry 
aromas, with an opulent combination of ripe apricot, mango and 
greengages, dried fruits, pistachio and almond. The palate 
begins with a silky-smooth sensation, developing into ripe fleshy 
apricot, melon and enticing plum pastry notes and delicate 
spice. A perfect balance of freshness and generosity. 

£45.00  
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SPARKLING WINES 

 
No. Description Price per 

bottle 
Quantity 
required 

 
62. Champagne Taittinger Prelude Grand Crus NV 

Grapes 50/50 Chardonnay/Pinot Noir 
The colour is a brilliant, pale yellow with silvery highlights, 
reflective of the high proportion of Chardonnay. The bubbles are 
fine and form a lasting and delicately creamy mousse. The nose 
is subtle and fresh. The initial mineral aromas quickly develop 
into green, floral scents with hints of elderflower and spicy 
cinnamon overtones. Flavours are dominated by intense fresh 
citrus fruit which then give way to a much fuller, well-bodied 
and mellow taste with flavours reminiscent of white peaches in 
syrup. The finish is long, rich and extremely expressive. Food 
match - This wine can be enjoyed as an aperitif but has the 
structure to match grilled fish and seafood. 

£46.00  
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PORT 

 
No. Description Price per 
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63. Niepoort ‘Rabbit’ Dry White  

Aged for 3-5 years before bottling. Golden/brown in colour with 
aromas of nuts and almonds. Fresh, concentrated spirity finish. 
Served chilled as an aperitif or long with tonic, ice & lemon. 

£17- 75cl 
 
£9.25 – 
37.5cl 

 

64. Niepoort ‘Tawny Dee’  
Brick red, tawny in colour. Well balanced, youthful and luscious 
with nutty, almondy and spirity finish. Try with blue cheese!! 

£17 – 75cl 
 
£9.25 - 
37.5cl 

 

65. Niepoort ‘Ruby Dum’ 
Brick red/tawny in colour, with delicate nutty aromas and a hint 
of dried fruits. On the palate, very well balanced with a youthful 
fruity, luscious character, which integrates well with a long 
spirity finish. 

£17 – 75cl 
 
£9.25 – 
37.5cl  

 

66. Niepoort ‘Rabbit’ Dry White  
Aged for 3-5 years before bottling. Golden/brown in colour with 
aromas of nuts and almonds. Fresh, concentrated spirity finish. 
Served chilled as an aperitif or long with tonic, ice & lemon. 

£17 – 75cl 
 
£9.25 – 
37.5cl  

 

67. Graham’s 10yr old Tawny 
Deep tawny and polished copper colour. Complex aromas with 
hints of honey & fig. Rich, mature fruit flavours with luscious, 
long finish. 
 
20yr old and 30yr old available too 

£20 
 
 
 
20yr £35 
30yr £67 

 

68. Niepoort ‘Late bottled Vintage’ 2015 
Wonderfully concentrated and rich with complex nose and full-
bodied palate. Drinking beautifully now but will age further for 
many years.  

£22.50 – 
75cl 
£12.50 
37.5cl 
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DESSERT WINE 

 
No. Description Price per 

bottle 
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69. Il Cascinone, Palazzina 2015 Moscato D’Asti - Italy 

Nose of intense lemon curd, marmalade, and orange peel with 
fragrant honeysuckle notes. The palate has lots of ripe apricot 
and acacia honey characters with honeyed sweetness, well-
balanced by a fresh citrus zest bite on the lingering finish. Food 
match - Delicious with mature cheese or desserts. 

£8.50 – 
37.5cl 

 

70. Rola Late Harvest 2016 Douro - Portugal 
Aged for 6 months in oak barrels, it brings aromas of dried 
apricot, peach, honey and subtle citrus zest, bread and butter. Its 
full-bodied palate is lively and refreshing, showing lots of stone 
fruit and a light, mellow finish. Food match - pairs well with 
creamy cheeses, pates and also creamy desserts such as creme 
brûlée or Eton Mess. 

£17.50 – 
37.5cl 

 

71. Yalumba Antique Muscat Liqueur Wine – Australia 
Rose petal, ginger spice and orange peel aromas, with 
butterscotch and fruitcake. The palate is soft, silken and 
concentrated, with rich flavours of raisined fruit, wood aged 
characters, fruitcake and spices. Food match – Blue cheese, 
Crème brûlée or pecan pie and a dollop of triple cream. 

£21.50 – 
37.5cl 

 

72. Malamado Fortified Malbec  - Mendoza 
Rich & fruity with the chocolate berry and violet characters of 
Malbec given a spirit kick by the fortification. Flavours include 
notes of black pepper, dried figs, cinnamon and toasted nuts. 
Food match – Chocolate cheesecake, wine baked apples with 
dates or strong cheeses served with quince jelly & nuts. 

£18.50 – 
75cl 
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73. Chateau Jany 2016, Sauternes – France 

With notes of grapefruit and lemon but also dried fruits (apricot, 
mango), on the mouth it is ample, rich and velvety. Food match - 
Consider cheesecake of all kinds (sans chocolate), almond tart, 
lemon tart, meringues, and custards. That said, Sauternes shines 
alongside something more savoury such as Roquefort or Livarot 
cheese and terrine with caramelized onions. 

£20 – 75cl 
 

 

 

 

This is a just small selection of over 500 wines that we stock. If you would like something specific, we are 
very happy to discuss this on the phone with you. Thank you!     

Please EMAIL your order quoting the wine number and quantity required, with your name, address & 
phone number to: annetvin911@gmail.com and Ann will be in touch to take payment / confirm delivery. 


