
 30th March 2022 

WINE LIST 
Life is too short to drink bad wine 

We hope you enjoy the selection of wines that have carefully handpicked for your special day. 
Please see list of wines available together with their upgrade prices.

 
White 
House Vegan/Organic, France   £22.00 
House Pinot Grigio, Italy  £22.00 
 
Torre Dei Vescovi, Pinot Grigio, Italy    
Delicate bouquet with complex floral notes, dry and 
pleasantly fresh.     £23.00 

                        
Outnumbered, Pinot Gris, New Zealand  
Fresh elderflower aromas, with a warm fruit flavour and 
refreshing finish     £24.00                             
 
Chemin De L’Etang, Picpoul De Pinet, France 
Delightfully fresh and fruity with a floral aroma followed 
by a light refreshing finish.   £24.00            
 
Ortega, 2016, England 
Green Apple, grapefruit with a medium bodied palette, 
deliciously fruity.                                    £24.00 

 
Mayfly, Sauvignon Blanc, New Zealand 
Deliciously crisp with excellent natural acidity. Well 
rounded body and a good structure  £25.00 
 
Commune Di Gavi Nuovo, Gavi, Italy  
Fresh and zesty citrus notes and ripe peachy characters are 
balanced by acidity                                           £26.00 
 
Gribble Bridge Biddenden, England 
Lovely nose of soft apple blossoms and apricot, dry but 
delicately fresh.     £26.00 
 
Chapel Down, Bachhus England 
Lime zest and elderflower aromas followed by flavours of 
juicy citrus fruit.      
     £29.00 
 
Domaine De Malandes, Chablis, France 
Full flavoured and floral Chablis with a hint of oak to the 
finish                                      £30.00 
 
Rose 
House Pinot Blush   £22.00 
House Zinfandel    £22.00 
 
Cotes de Provence, St Louis, France 
Smooth soft texture with bright and refreshing fruit 
flavours                   £24.00 
 
Chapel Down, English Rose, England 
Delicate rose, which reflects English summers with aromas 
of strawberries and cream.                  

£27.00 
 

 
Red 
House Vegan/Organic, France   £22.00 
House Merlot, Italy   £22.00 
 
Shiraz, Woolamia, Australia 
A vibrant Shiraz full of fruitiness and hints of spice 
and vanilla    £22.00 
 
Solar Teules, Rioja, Spain 
Well structured with an intense flavour vanilla and toast 
notes.       £25.00 
 
La Chapelle de Marin, Cotes du Rhone, France 
Ripe and rounded and full of bramble fruits and a floral 
aromas, leaving a fresh but a warm spice depth  

   £27.00 
Chateau Grand, Bordeaux, France 
A young wine, smooth and gentle with generous red fruit 
& aromatic length      £27.00 
 
Pinot Noir, Jean Claude 
Elegant quintessence of red berries and strawberries with 
soft spice and hints of vanilla    £30.00 
 
Pascual Tosso, Malbec, Argentina 
Ripe fruits with aromas of plums and a touch of elegant 
oak.     £28.00 
 
Reserve Dulong, St Emilion, France 
Liquorice and black fruit finish, with intense aromas. 
       £32.00 
 
Louis Latour, Fleurie, France 
Light medium bodied with fruity red flavours and a well 
rounded finish.                                       £36.00 
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Champagne & Sparkling 
 
Bella Giuliuana, Prosecco, Italy  
Elegant Italian classic, full of fresh citrus and pear drops 
with a gentle and aromatic flavour               £24.00   

 
Lunetta Rose Spumante, Italy 
Gorgeous in colour with fresh berry aromas balanced with 
acidity and a clean dry finish    £29.00 
 
Chapel Down Sparkling Bacchus, England 
Aromas of pineapple, grapefruit and elderflower, a tropical 
taste and crisp texture.    £30.00 
  
Chapel Down NV Brut, England 
Elegant aromas of red apple and lemongrass with hint of 
strawberry.                                                        £36.00 
 
House Champagne, Jacques Bardelot, France 
Beautiful champagne with apple slice and crisp pear 
flavours.                  £42.00 
                                                 
Laurent Perrier La Couve, France 
A floral fragrance evolving into a soft red berry richness
                                      £60.00 
 
Moet Et Chandon Imperial, France 
A flowery aroma with warm biscuit.             £60.00          
 
 
Gusbourne Brut, England  £39.00                                              
 
Gusbourne Rose, England   £43.00 
                                                   
 
 


