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Howse wine selection
White Wine

175ml gls  250mlgls  Bottle
Pinot Grigio- £475 £580  £16.80
Ca'lunghetta Venezie, Botter Italy 2008
Drgj soft and well-balanced with a full-bodied structure

of reFreshing fruit. (2]

Chavrdornnay £475 £58  £16.80
Robert Skalll, Fortant, France 2007/€

Fowerful and refined Charciormag with intense aromas of pears, Figs,

Pineapp]e and roasted l’mazc]nuts, rounded-off with discrete notes of honeg. (2]
Sauwvignow Blanc £4.85 £605 = £17.05
Torveon de Paredes, Rengo, Chile 2002/9

Straw ye”ow in colour with green hues, the wine has aromas of citrus fruit and Peach.
The Palate is young, fresh and Fruitg with vibrant acidi’c3 and a delicate finish. (2]
Raoul's White £4.90  £610  £1730
Beawmont, South Africa 2002/9

An 80:20 blend of Chenin Blanc & C]’xarclormag. [t has a satismcging citrusy nut Havour
with a crisp finish. ] his was awarded 3 stars in the 2009 John Flatterguidc. (2]

Rose Wines
Pinot Grigio-Blush £4.75 £580  £16.80

Ca’ Lunghetta (ST, Veneto, Botter 2008
The grape must is left on the skins for 12 hours to give the wine its characteristic

Pale) Pcaclﬂg colour. TI’IC result is an attractive wine, drg, soft and well-balanced. (2]

Red Wine

Shirasy £4.75 £520  £16.80
Robert Skalll, Fortant, France, 2007/
T his Shirazis velvet5~smooth with aromas of Plum and black cherries.

]t has a rounded full finish. [C]
Merlot

Ca'lunghetta Venezie, Botter, Italy 2007/€ £4.75  £5.80 £16.80
You’cH:ul, Fruitg s’cﬂle with tgpical Merlot characters. [b]
Raouwl's Reds £4.90  £610  £1730

BeAUWMONE, S Africa, 2007

A blend of Tinta Barroca, Shiraz and Merlot, thisis a big,

bee]Cg,JuiCH red with sPicg notes. [D]

Gamay, Beajolais £4.95 £625  £19.30

Hewry Fessy, France, R00F/L
A soFt, fresh and Fruitg wine from the Gamag grape, grown on
the granite soils of the Beaujolais region and excellent with almost angthing. B)

Tastc Gu/a/c
White: 1 ~ Diriest to 9 ~Sweetest Ked- 4 ~ L{g/zt to [ ~ Full-bodied
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White Wine

5. Sawvignow Blanc £26.20

tbe, Marlborough New Zealand 2007/
A fresh, livciy bouquct of fresh citrus fruits with riPeJ herbal notes. On the Pa!ate,

9outl'ncul fruit flavours over]ag a structure of fresh, racy aciclitg. Nectarine and passion

fruit flavours are lagered with remcreshing green herbal characters and a cican, green

peppery finish. (2]
o.  Chawrdovwnway/Verdelho- £19.20

Houghtown Private Bin, Western Australin 2008

This is a fresh and fruit driven unoaked wine. ]t has a long finish Packccl full of
’croPicai fruits. (2]

=  Chenin Blanc £21.20

BLAUMMONE WLVL@@, walker Bay South Africa 200€/9

On the nose are green melon, go!den delicious applcs and delicate aPricot blossom
aromas. On the Palate, there are fresh green aPPIes and Pineapple flavours with a

hint of wood sPice. (o00d balanced aciclitg keePs the weight of the wine fresh with great
length. John Flatter awarded the 2008 vintage 4 stars in the 2009 guic{e. (1]

2. Sawvignow Blanc £22.20
| omond vincgarcls’ Capc Agu”‘nas, South Africa 2007,/8
Tropica] fruit and Icmongrass in Pleasing balance, both the 2007 and 2008
vintages have been awarded consecutive 4 star ratings in the Jo}m Flatterguide& (2]

9. Chawrdorwmnay £22.20

Blackstone Winery Monterey County Californin 2007

Shows aromas of light tropical fruit, lemon citrus with a touch of mineral notes and

Pleasing oak. | his brig}nt, well-balanced wine has a ]ongJ Iingering finish. [2]

0. Gewwrglraminer £21.30
Hogue, washington state USA, 2005

T his (GGewurztraminer reaches a higlﬂ level of ripcness before Picking. T he resultant wine
has aromas of lgchee and rosc—Peta!. Therich pa!ate is medium-bodied, with lgchce, true
varietal flavours and a sPicincss characteristic of (zewurztraminer. | his  wine makers

suggest Pairing the wine with Thai curries. [4]

Tastc Gu/a/c
White: 1 ~ Diriest to 9 ~Sweetest Ked- 4 ~ [_g/zt to [ ~ Full-bodied
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White Wine continued

Rioja Blanco- £17.70
ving =eal, Spain, 2007

This delicious white Rioja has aromas of aPP]e, banana and Pineapple and a Pleasant
Palate. [Z]

Vio 8 \ier £22.20
Robert Skalll Languedoe France 2007/€

A cleliciously aromatic white, this varietal is traclitiona”y grown in the Rhone \/a“eg.
T}ﬁis is full of Peaclﬂcs and apricots with a slight]g toasted finish. [2]

Sauwvignow Blanc £18.20

cata mayor, Uruguay 2008/9
O]C great class, due to its tgPicitg and strong concentration, thisis a unique wine

that has won many awards in international ComPetitions. The wine has a full bouquet
of tropical fruit and green peppers, whilst on the Pa]ate it disp]ags ripe citrus fruit and

melon characters. [2.]

Chablis £34.20

) Moreau et Fils, Burgundy, France, 2007/

The vines grow on gentle sIoPes along the Perimeter of the Chablis Granc{ Cru and
Premier Cru aPPellations. Fale gold in colour with siigl’xt green tinges and a Fruitg nose

with butter and hazelnut aromas. (1]

Mdcow Lugny Les Genievres £27.20
Louls Latour, Burgundy 2007/

A beautiful wine with a light golden Pale robe and greenish highlights, with muscat-like

aromas and notes of !iquorice. ]t has an excellent roundness to it. (2]

Pinot Gris £27.20
qustave Loventz, Alsace 2005

A wonderful rich and full bodied alternative to Pinot grigio from ]talg. This rea”g has
to be tasted to be believed. (2]

Tastc Gu/a/c
White: 1 ~ Diriest to 9 ~Sweetest Ked- 4 ~ L{g/zt to [ ~ Full-bodied
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RoseWines

Rosado Rioja £19.20

vina Real, Rosado, Rioja, Spain 2007/
A blend of 80% TemPrani”o and 20% Garnacha, thejuice is left on the skins until the

attractive rasterry colouris achieved. The nose is bursting full of riPe summer fruits

and berrg aromas while the Palatc is delicate with good icngth and a comp!cx finish. [1]

Red wine
Shirasg [ Calbernet £19.20

Houghton Private Bin, Western Australia, 2005/6

Shiraz and Cabernet Sauvignon thrive in Australia. T hisis a good exampie of the
two varietals being blended togct]*xcr to Proclucc a riPe, rich and full-bodied red with
warming, spicc on the finish. B)

Merlot £22.20

Lomond \/Lw@ﬁtﬂamg, cape Agulhas, South Africa, 2005/6
An aroma o riPe mulberrﬁ and subtle mint opens on to a sweet, succulent Paia’ce of

P]ums and a faint trace of smokiness. ]:inelg~grained tannins and a good balance between
fruit and wood make this an easily accessible wine. Awarded % stars in the 200
Y

John Fiat’terguidc. @
Zinfandel £24.90

Blackstone W'w»erg, Monterey County california, 2006
Blackstone Calif:ornia Zimcanclel is elegant, with SPny aromas of clove and rasterrg,

and with balanced fruit and aciclitﬁ in the mouth. This is a comPlex, full-bodied Zimcanclel
with mou’chﬂci”ing flavours of raspberrg, P]um and sPice. (d]

Cabernet Merlot £17.10

Hogue Vineyards, washington state USA, 2004
TI"HS wine FCPFCSCﬂtS outstancling value ]COF moneg and has aromas O)C caramel and

cinnamon with riPc, Plummﬂ fruit. ]t is well-structured and suPPIe showing balanced oak
and fruit reminiscent of fresh cherries and strawberries mingled with sun-dried tomato,

cinnamon, and subtle sPice. (]

Pinot Noir £22.20

Robert Skalll, Lle de Beauté, France, 2007
DCCP ruby red in colour with aromas of bi]berry and sPice. ]n’censc flavours of small

black )Crui’c, chocolate and quuorice give wonderful complexity to this smooth, delicious

wine. [(]

Tastc Gu/a/c
White: 1 ~ Diriest to 9 ~Sweetest Ked- 4 ~ L{g/zt to [ ~ Full-bodied
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Red wine continued

Flewrie le Roitelet £28.20

Henry Fessy, Beaujolals, 2007/
Lusciouslg soft and light, this wonderful cxamp]c of [Fleurie displags attractive
raspbcr;y fruit. [C]

Merlot £20.80

Reserva, Torveow e Pavedes, Chile 2007/€
Matured in [French oak barrels for 10 months. A cleep red colour with shades of violet.

Aromas are of blackcurrant and mulbcrrg with spicgJ smokg notes. Good fruit structure
on the Palatc with round, soft tannins. (D]

Riojov Criangav £21.20

vina rReal, Spain, 2005

Agccl for 12-24 months in American oak casks before bottling, this wine has aromas

of morello cherrg, raspberrics and toasty vanilla. |t has a well structured Palate with Plentg

of Fine, lingering rich fruit and live]g tannins. The finish is elegant and Iong with well
balanced aciclity. (]

Malbec £24.20

Goyenechena, Malbec Mendoza, Argenting 2007
(Good fruit with rich flavours combine with the tannins in this well structured wine to

Producc an excellent examp]e of what Argcntina is capablc of. {D]

Chateaw Carignanw £22.20
Prevaitres Cotes de Bordeaux, 2002/4

Made of 70% Merlot, 20% (abernet Sauvignon and 10% (Cabernet [Tranc this wine is
agcd for 18 months in 100% new barrels. B!ack garnet colour. Thc nose is very toasty

with caramel and very riPc red berty fruit aromas. Liquoricc notes intcnshcg the

comP]exitg. [C]

Marsannay £321.20
Cotes de Nults Louls Latour, %urguwdg, 2006/F

T}ﬁis wine from Marsarmag has an intense bouquet of red fruit and a mouth—?i”ing,
si”<3 Palate with a distinct gamey character and great tannic aPPeal. (]

Tastc Gu/a/c
White: 1 ~ Diriest to 9 ~Sweetest Ked- 4 ~ L{g/zt to [ ~ Full-bodied
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Champagne

Chimere Brut NV £323.00
A qua]itg drg Champagnc with !cmong biscuit9 flavours, fine bubbles and a touch

of ageing. (%]

Mansowrd Brut NV £26.00
Finot Noirgives clegance and lengt]ﬂ, Finot Mcunicrgives boc!g wciglﬂt and
Charclormag contributes aroma and finesse. Thcrc is a good amount of bottle age on

the Prut Non~\/intage, ma‘cing this a very attractive Champagne. (2]

Mansord Rosé NV £39.00
An excellent, delicate Pink champagne made in the traditional method of adding still
red wine to the still white wine before second fermentation in bottle. T he addition of
Finot Noir (‘1*0%) gives a soxct, Fruitg stgle of Champagne which is delicious. (2]

Mavnsard Demi-Sec NV £41.50
This intriguing Champagne is a blend of 70% Finot Noir and 30% Charclonnaﬂ.
This relcreshing stgle is becoming extremelg PoPular and can be served as an aPeri’cif:
orwith dessert. [§]

Piper Heidsieck NV £45.00
A blend of 85% Finot grapes give this wine its now stglislﬂ, full-bodied character. 1]

Sparkling Wine

Vinw Mousseux £24.00

Cuvee Adrien Lacombe, Frawncee

This casy c{rinking spark]ing wine from the | oire \/a“g is ideal for a celebration or an

occasion. [2]

Tastc Gu/a/c
White: 1 ~ Diriest to 9 ~Sweetest Ked- 4 ~ L{g/zt to [ ~ Full-bodied



