WHITE WINE SELECTIONS
House Wine: Finca Valero Macabeo D.O. Carinena - Spain (Abv 12.5%)

£18.00

Made from the Macabeo grape, this fruity white has refreshing peach and apple notes on the palate and a
fresh acidity on the finish.
Acacia Tree Chenin Blanc - South Africa (Abv 13%)

£19.00

Acacia Tree Chenin Blanc - Fresh citrus and peach flavours with zippy acidity and a refreshing finish.
San Abello Sauvignon Blanc - Chile (Abv 12%)

£20.00

Dry and crisp with fresh tropical fruit aromas and flavours of gooseberry and lime with grassy, herbaceous
notes. Refreshing and easy-drinking, this wine can be enjoyed chilled on its own or as an ideal accompaniment
to light pasta dishes or shellfish.
Wandering Bear Chardonnay - California (13%)

£21.00

Full of pineapple, pears and apple flavours. This Chardonnay is big and bold with touches of lemon and
delicious toasted almond flavours to finish.
Statua Pinot Grigio Sicilia IGT - Italy (12.5%)

£22.00

This delicately fruity wine has a light aroma of white flowers and a fresh palate of citrus fruits.
The Spee’wah Crooked Mick Viognier - Australia (12.5%)

£23.00

Among Australia’s oldest Viognier vineyards in the Murray Darling wine growing region. Crisp and fresh
peachy varietal characteristics on the palate with sweet, ripe lychee flavours and a citrus twist on the finish.
Spy Valley Satellite Marlborough - New Zealand (12.5%)

£25.00

Crisp and vibrant, the fresh acidity carries mineral/citrus notes through the palate. Sweet pea passion fruit
linger on a refreshing finish. A refreshing match for favoursome white fish dishes, summer salads, fresh
seafood and goats’ cheese
Morgassi Superiore Tuffo Gavi del Comune di Gavi DOCG - Italy (12.5%)

£30.00

Bouquet very delicate while intense, elegant flower notes, white and citrus fruit aromas. On the palate long
almost bitter finish, with a decisive imprint of freshness, witness of the wine’s potential for ageing.
Sancerre Blanc Le Manoir Andre Neveu - France (13%)

£33.00

This wine has zingy minerality and freshness, yet is full and rich on the palate with flavours of citrus fruit,
apples, and hints of summer herbs.

You can make your own arrangements for wine or Champagne, however a corkage charge will apply. Availability of wines can fluctuate
during the year causing the wine list to change. Where this does happen the University reserves the right to change the wine list,
though a like for like alternative will be offered.
Prices are inclusive of VAT and are based on the minimum numbers detailed in the frequently asked questions section. Prices valid until end 2016.
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RED WINE SELECTIONS
House Wine: Finca Valero Tempranillo Garnacha - Spain (Abv 12.5%)

£18.00

Made from Tempranillo and Garnacha grapes, this easy-going red boasts dark berry fruits with a hint of pepper
on the finish.
Alto Bajo Cabernet Sauvignon - Chile (Abv 13.5%)

£19.00

Ripe red cherries and blackberries with notes of pepper and figs, and a smooth finish.
Wandering Bear Merlot - California (Abv 13.5%)

£21.00

Juicy and delicious, this is full of bursting red fruits.
The Spee’wah Cabernet Shiraz - Australia (Abv 14%)

£23.00

Easy drinking with great depth of fruit. This silky glugging wine is refined with cool fermentation and a
slight hint of French oak.
The Wine-Farer Series Shiraz Viognier - South Africa (Abv 13.5%)

£23.00

A ruby red colour. Rich dark red berry fruit on the nose, with a hint if spice followed by classic peppery
notes on the palate. The Viognier lends a touch of floral perfume to a wine that has a long rounded finish.
Well-integrated oak providing a lingering finish.
Cahors Malbec Chateau du Caillau - France (Abv 13.5%)

£25.00

Incredibly bright colour like the skin of a ripe black cherry and the aroma captivates. There is a suspicion
of new oak, a jumble of black fruits, cherry, cassis and blackberry, blueberry, a subtle smoky nuance and a
fleeting suggestion of black truffle. And the perfume is only the opening salvo. The palate is rich and loaded
with delicious fruit. It is round and tannic with superb balance and structure.
Clos Sainte Anne Premieres Cotes de Bordeaux - France (Abv 14%)
A medium bodied with flavours of plums and blackcurrants. This wine has some toasty spice and will pair
well with beef or game.

Prices are inclusive of VAT and are based on the minimum numbers detailed in the frequently asked questions section. Prices valid until end 2016.
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£33.00

ROSÉ WINE SELECTIONS
House Wine: Finca Valero Garnacha D.O. Carinena - Spain (Abv 12.5%)

£18.00

Made from the Garnacha grape, this dry rose is bursting with strawberry and raspberry flavours on the palate,
balanced by a crisp finish.
Riptide White Zinfandel - California (Abv 9.5%)

£23.00

Gently sweet but incredibly refreshing, this gorgeous wine balances strawberry and cream flavours with a
zesty, crisp finish.

SPARKLING WINE SELECTIONS
Vaporetto Prosecco - Italy (Abv 11%)

£24.00

Alluring toasty, nuts, citrus peel and meadow flowers to open. Bright and lively palate, crisp and dry, with
small bubbles, abundant citrus acidity and a wave of apple blossom before a stony spice finish. Elegant and
fresh, break this out for a special brunch or dressy canapés.

CHAMPAGNE
Palmer & Co. Brut Reserve - France (Abv 12%)
A rich and wide aromatic palate of white fruits, pear, baked apple, apricot, subtle notes of honey, hazelnuts,
dried currants and brioche. The finish is long, harmonious and structured, with a beautiful freshness.

Prices are inclusive of VAT and are based on the minimum numbers detailed in the frequently asked questions section. Prices valid until end 2016.
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£35.00

