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WHITE WINES

Coldridge Estate Chardonnay 2010 South Australia
A soft buttery Chardonnay, with a smooth mouthfeel and a rich fruity finish.
£13.00

Voignier 2009, Gérard Bertrand, Vin de Pays d’Oc
The palate is rich and lush with tropical fruits, dried apricots, hazlenuts and honey.
£14.50

Ned Black Label Sauvignon Blanc 2011 Marlborough, New Zealand
A nose of nettles and grass leads to generous gooseberry flavours with a smoky herbal twist on the palate.
£15.50

Chablis 2009 Vocoret , France
Good depth of mineral complexity overlaid by a lovely racy texture of lemons and grapefruits.
£17.00

Oyster Bay Sauvignon Blanc 2010 Marlborough, New Zealand

Showing pronounced aromas of gooseberry and tropical fruits, alongside a subtle herbaceousness.
Crisp, elegant and refreshing.

£17.00

Vasse Felix ‘Adams Road’ Chardonnay 2009 Margaret River, Western Australia
Packed with ripe tropical fruits, combined with a well balanced acidity.

A beautiful example of the chardonnay varietal.

£17.50

Sancerre Neveu 2008
Fruit and zesty with superb minerality and floral notes coupled with hints of lemongrass.
£18.00
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Pouilly-Fumé ‘Les Griottes’ 2009 Jean-Pierre Bailly, Loire, France
Fragrant citrus and gooseberry fruit balanced by flinty, mineral laced acidity.
£18.50

Pouilly-Fuissé 2008 Domaine Cordier, Burgundy, France

Forwardly fruity wine rich with super-ripe fruit and a clean minerally texture.
Ideal as an aperitif or with seafood.

£21.00

Pouilly-Fuissé ‘Terroirs Rares’ 2006, Christophe Cordier

From one of the best winemakers in Burgundy. A delight to drink expressing
light creamy textures amongst ripe apple and lemon fruits.

£23.50

Chateau de Sours Rosé 2009, Bordeaux, France

A deep, bright rosé colour with rich fruit flavours and a long lingering finish.
A perfect summer alternative to a red wine.

£15.00
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RED WINES

Coldridge Estate Merlot 2009 South Eastern Australia
Soft and rounded with characteristic Merlot fruit and smoky vanilla undertones.
£13.00

Rioja Crianza 2007 Berberana

A lively Crianza packed with ripe, supple red fruit, good acidity and well-balanced
Vanilla characters from gentle use of oak.

£15.00

Chateau Lachesnaye 2004 Haut-Medoc, Cru Bourgeois, France
Ripe, black fruit, cedar and well integrated oak and structure.
£15.00

Barbera d’Alba Sucule 2005 Villa Lanata, Piedmont, Italy
Moderately spicy with a fragrance of violets, strawberries and cherries.

Excellent with red meat.
£16.00

Pinot Noir Domaine de Valmoissine 2006 Louis Latour, Vin de Pays des Coteaux du Verdon

A medium-bodied Pinot Noir with soft tannins and good crisp acidity.
Red berry fruits with a hint of game.
£14.50

Vasse Felix Adams Road’ Cabernet Merlot 2008 Margaret River, Western Australia
A delightful Bordeaux blend offers a concentrated nose of blueberry jam and fresh black currants with spicy edges.
Medium bodied, this wine has a generous fruit driven style with vibrant berry fruit characters.

£17.00

INNHOLDERS Hall

The home of hospitality since 1443

RED WINES



Wither Hills Pinot Noir 2009 Marlborough, New Zealand
An enticingly fragrant bouquet of ripe berries complemented by a full lingering palate.
£19.00

Chateauneuf-du-Pape 2006 Domaine Lucien Barrot, Rhone Valley, France

Juicy blackcurrant and blueberry flavours fill the mouth while aromas of leather, smoke and asian spices
fill the nostrils. Smooth and complex.

£22.50

La Réserve de Léoville Barton 2005 St-Julien

With a classic ‘left bank’ nose of smoky blackberry fruit and pencil lead the palate is rich and
rounded with assertive tannins, ample fruit and well integrated oak. Magnificent.

£27.00

DESSERT WINES - HALF-BOTTLE

Concha y Toro Late Harvest Sauvignon Blanc 2006, Maule Valley, Chile
Light, fresh and fruity with papaya and peach aromas and a long, subtle honeyed finish.
£9.00

Clos 1 Abeilly 2007, Sauternes, France
An excellent Sauternes exhibiting wild honey aromas, luscious apricot fruit and excellent length.
£14.50
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SPARKLING WINE & CHAMPAGNE

PORT & SPARKLING WINE

Lindauer Special Select NV, New Zealand

A blend of 30% Chardonnay and 70% Pinot Noir.

Great complexity and a rich fruity flavour, with just a blush of rosé colour.
£15.00

Heidsieck Gold Top Vintage 2004, Champagne, France
Deliciously soft and rich with subtle vanilla hints and bags of elegance. Complex and well-rounded.
£26.00

PORT

Taylor’s LBV 2001
£18.00

Fonseca 2004
£20.00

*A range of vintage Ports are available on request.
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BAR LIST

£

Malt Whisky 3.70 per 25ml
Whisky 1.90 per 25ml
Gin 1.90 per 25ml
Vodka 1.90 per 25ml
Bacardi 1.90 per 25ml
Dark rum 1.90 per 25ml
Cointreau 2.00 per 25ml
Cognac 2.50 per 25ml
Armagnac 3.00 per 25ml
Grand Marnier 2.00 per 25ml
Sherry 2.00 per 25ml
Beer & Lager 3.00 per 500ml bottle

2.30 per 300ml bottle
Organic Fruit Juices 1.75 per bottle
Mixers 1.65 per 40ml
Coca Cola 1.50 per 300ml
Lemonade 1.50 per 330ml
Tomato Juice 3.50 per litre
Orange Juice 3.50 per litre
Sparkling Mineral Water - Large 3.50 per litre
Sparkling Mineral Water - Small 1.50 per 330ml

(In order to comply with the Weights and Measures Act (Intoxicating Liquor) Order 1988,
all spirits are deemed to be sold in measures of 25 ml or multiples thereof.)
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