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Wine List

Organic

Suits Vegetarians

Suits Vegans

Please ask our staff for recommendation & check out the black board for weekly specials. Vintages can vary depending on availability

Safe picks
A selection of wines that have proven themselves over the years and won their undeniable place on every single list we have
produced. Sometimes you just want to get this comforting feeling of a wine you know…
Bottle
Carafe
Glass
(750ml)

Champagne Pierre Mignon Estate, Grande Réserve

FRA, N/V, 12%

(500ml)

Brut £ 49.00
Rosé £ 53.00

(175ml)

£ 9.00
(100ml)

Citrus hints on the nose overlaid with touches of brioche and yeastiness. Fresh, clean, and lively

Prosecco Spumante DOC, La Vita Sociale, Veneto

ITA, N/V, 11.5%

£ 27.00

£ 6.00
(100ml)

Crisp palate, lightly fruity, gently foamy, just off dry. A clean refreshing finish

Les deux Anges, Château L’ Escarelle, Côtes de Provence

FRA, 12.5%

£ 38.00

£ 25.50

£ 9.50

Elegant, dry and subtle with wild strawberry and citrus fruit as well as mango and pomello notes.shing

Vallée du Paradis Rosé, Chateau Haut Gleon

FRA, 13%

£ 35.50

Intensely fruity bouquet dominated by aromas of redcurrant and raspberry. Superior rosé.

Pinot Nero, Rosapasso, Biscardo, Veneto

ITA, 13%

Sauvignon, Sophie Te'Blanche, Elgin

NZE, 13.5%

£ 28.50

£ 17.50

£ 6.50

A brilliant rosé colour, the bouquet of elegant wild strawberry and cherry lead onto the smooth and harmonic palate.

£ 28.50

£ 19.00

£ 7.00

Picpoul de Pinet, Cuvée Caroline, Languedoc
FRA, 12.5%
£ 26.00
£ 17.00
Albarino,
Lagar
de
Bouza,
DO
Rias
Biaxas
SPA,
13.5%
£
28.00
Crisp, clean. A delicate nose of exotic fruit and white flowers lifted with remarkably fresh acidity

£ 6.50
£ 8.50

Pouilly fumé, Domaine P. Marchand, Loire Valley

£ 9.00

Balanced and fresh. Showing goosberries, tropical fruit with great minerality and texture.

Ripe citrus fruit crushed flowers and underlying minerality. Fresh, crisp palate of stone fruits

FRA, 13%

£ 35.50

£ 24.00

Crisp gooseberry and blackcurrant leaf fruit overlaid with hints of citrus and mineral. Elegant and long finish

Macon Fuissé, Domai/ne de Fussiacus, Burgundy

FRA, 13%

£ 34.00

£ 23.00

£ 8.50

Great minerality for this classy Chardonnay; mouth- watering grapefruit flavours and ripe citrus aromas

Chenin blanc, Aloe Tree, Western cape

SOA, 12.5%

£ 23.00

£ 15.00

£ 5.50

£ 20.00

£ 7.50

Aromatic guava and orange blossom. Dry with hint of sweetness from the ripe apples and peaches

Pinot gris, Sherwood Estate, Waipara

NZE, 13%

£ 29.50

Rich, ripe and rounded. Floral and spice aromas, very textural with a long, slightly smoky finish

Pinot noir Calusari, Cramele Recas

ROM, 12.5%

£ 23.00

£ 15.00

£ 5.50

FRA, 12.5%

£ 23.00

£ 15.00

£ 5.50

£ 39.00

£ 26.00

£ 9.50

Light, soft, and welcoming. Smooth & spicy flavours

Grenache, Pierre & Papa. Languedoc

Smooth, round, and full bodied. A fruity palate and spicy notes in the finish.

Rioja Reserva, Bodegas L. Canas

SPA, 14.5%

Notes of ripe red fruits over a base of balsamic. The mouth is tasty, mellow and with fine nuances of sweet fruits

Malbec, Manos Negras, Uco Valley

ARG, 14%

£ 29.50

£ 20.00

£ 7.50

£ 35.50

£ 24.00

£ 9.00

Ripe blackcurrant aromas and slight hints of dark chocolate. Robust and spicy

Cabernet sauvignon, Cartlidge and Browne

USA, 13.5%

Cassis and sour cherry, milk chocolate, black peppercorns, dried herbs, and subtle earthy notes. Firm, ripe tannins.

Merlot, Largesse, IGP Pays d’Oc

FRA, 13.5%

£ 26.00

The nose is spicy with plum and blackberries, followed by notes of vanilla and black pepper

£ 17.00

£ 6.50

French classics
You cannot be named “Le Bar A Vin” and not list what France has best to offer. Timeless classics that will make you love us a bit
more. Yes, you do.
Bottle
Carafe
Glass
(750ml)

“R” de Ruinart, Grande Maison de Champagne

FRA, N/V, 12%

(500ml)

(175ml)

£ 79.00

40% chardonnay, 50-55% pinot noir and 5-10% pinot meunier. Rounded, full bodied and balanced. Legendary.

Laurent Perrier Rosé Champagne

FRA, N/V, 12%

£ 89.00

The iconic rosé Champagne, made by the saignée method, whereby the skins of the black pinot noir grapes are left in
contact with the clear juice, just long enough to impart their colour to create this fabulous Champagne.

Viognier, Domaine Gonnet, Rhône Valley

FRA, 13.5%

£ 32.00

Grapefruit, apricot, peach, citrus aromas, white floral notes. A highly expressive and complex nose

Sancerre, Domaine Picard

FRA, 13%

£ 38.00

£ 25.50

£ 9.50

Pure, crisp grassy fruit on the nose. Lean, racy and concentrated on the palate with complex flavours

Savennieres, Clos St Yves, Loire Valley

FRA, 12.5%

£ 55.00

Intense aromas of green apple, honey, apricot and white flowers. The chenin fruit on the palate is clean and bright.

Gewurztraminer, Cave de Ribeauville, Alsace

FRA, 12.5%

£ 37.00

With aromas of rose petals and oranges, this is relatively rich and honeyed with hints of smoke

Chablis 1er Cru, Domaine Defaix, Cote de Lechet

FRA, 13%

£ 49.00

Expresses mineral aromas reminiscent of gunflint. The wine is full and flavoursome but with a pleasant acidity

Chassagne Montrachet, Domaine Pillot, Burgundy

FRA, 13.5%

£ 72.00

Great finesse on the nose. The palate is warming, yet pure, concentrated and balanced, carried by discreet oak notes

Pinot noir, Domaine Fichet, Burgundy

FRA, 12.5%

£ 33.00

Red cherries and strawberries with a slight savoury aspect. Beautifully fresh and clean

St Emilion, Chateau de Ferrand, Bordeaux

FRA, 14%

£ 72.00

Scents of red berries, cassis, and blueberry. Flavours of ripe cherry, mild spices and paprika. Balanced tannins.

Pommard, Domaine Pillot, Burgundy

FRA, 13.5%

£ 69.00

A round Pinot, with cherry, blackberry and spice aromas supported by fine, slightly dry tannins

Beaujolais, Domaine de la Couvette

FRA, 12.5%

£ 28.00

Fruity with roundness on the palate, balanced and very enjoyable notes of raspberry and blackcurrant

Côtes du Rhône, Domaine de la Berthete

FRA, 14.5%

£ 28.50

Châteauneuf du Pape, Domaine G. Gonnet

FRA, 14.5%

£ 59.00

Generous fruit and full-bodied flavours. Notes of liquorice and soft spices

£ 19.00

£ 7.00

A red and black fruit bouquet, of cherries and blackberries, a hint of liquorice and spice

World classics
So, it appears good wine is also being produced in other places. Interesting.
Gavi di Gavi DOCG, Tenuta Olim Bauda

ITA, 12%

£ 31.00

Aromas of citrus and green apple, stone fruit, hints of lemon and a refreshing minerality

Albariño, Lembranzas, Galicia

SPA, 13.5%

£ 31.50

Lovely apple, pear and dried stoned fruits strengthened with a mineral finish.

Pino grigio, Bella Modela, La Farfalla

ITA, 12%

£ 23.50

GER, 12.5%

£ 32.00

Fleshy fruit, a whole host of floral aromas

Riesling, Cave de Ribeauville

Green apple & citrus notes on the palate with a lean & zesty raciness.

£ 21.00

£ 8.00

Bottle
(750ml)

Montepulcciano, Feudo Antico, Abruzzo

ITA, 13%

Carafe
(500ml)

Glass
(175ml)

£ 26.00

Ripe red fruit, violet, with liquorice spicy notes. A full-bodied palate which is soft and lingering

Ribera del Duero DO, Finca Resalso, Bodegas Emilio Moro

SPA, 14%

£ 35.00

Extraordinarily expressive and fresh, with the unique characteristics of the Tempranillo variety.

Malbec, Vina Cobos, Bramare, Vallee de Uco

ARG, 14%

£ 58.00

Ripe berries, plum, cherry and cassis, with floral hints of violets. Subtle notes of spices like pepper and tobacco

Cabernet franc, Raats vineyards, Stellenbosh

SOA, 13.5%

£ 28.00

Dark berries, spiciness and herbs linger on the palate. Wet-stone minerality and a velvet soft finish

Primitivo, Electric Bee, IGT, Produttori Di Manduria, Puglia

ITA, 13.5%

£ 26.50

This beautifully crafted wine has an aroma of ripe cherry, plum, and blackberry, yet retains a delicate freshness.

Off-piste
Wines you may not have encountered before and will surprise you. Perfect picks if you feel like you need a change.
Pecorino, Feudo Antico, Abruzzo

ITA, 13%

£ 27.50

Chardonnay, Jack O’ Green, Sussex

ENG, 13%

£ 30.00

Fiano IGT, Zin, Puglia

ITA, 13%

£ 31.50

Dry, crisp and full flavoured, with a bouquet of flowers and pleasant ripe fruit finish

£20.50

Crunchy apple & zesty lemon fruit notes to produce a wine with lovely concentration & elegant minerality

£ 7.70

Intense and complex sweet apple and pear perfume with some soft orange flora. Dry, well structured

Grenache blanc, Felicette, Languedoc

FRA, 12.5%

£ 26.00

Exotic fruits and citrus on the nose, with hints of peach and nectarine. Fresh and well balanced

Rosso di Montalcino, San Polino

ITA, 14.5%

£ 65.00

An opulent nose of blackcurrent, blackberry, black cherry, fig and sun-baked earth

Enira, Bessa Valley

BUL, 14.5%

£ 33.00

This big “Bordeaux-esque” blend explodes with vanilla and menthol aromas with structured woody tannins

Carmenere, Costa Vera, Central Valley

CHI, 13%

£ 24.00

£ 16.00

£ 6.00

Aromatic with blueberry and cassis notes and hints of exotic spice. Ripe and lush with dark chocolate.

Carignan, Mont Rocher, IGP Pays d’Herault

FRA, 13%

£ 25.00

SPA, 14.5%

£ 59.00

Abundance of intense red berry fruit – soft & smooth

DO Montsant, Celler de Capçanes

Fresh aromas of red berries and cherry; crispy and ripe, concentrated, and well-balanced

Sweet nectar
Grapes that have been left to rot in the sun! Delicious.
Coteaux du Layon (37.5cl) Domaine des Beaumards

FRA, 11.5%

£ 29.00

Fresh with steely minerality. Tropical elements such as mango, guava and pineapple. Subtle sweetness

Tokaji, late harvest (37.5cl) Mád

HUN, 12.5%

£ 36.00

£ 9.50
(125ml)

£ 12.00
(125ml)

Floral, fruity intense aromas, touch of minerality and fresh fruity lingering finish. Arguably the best sweet wine ever.

Fonseca 10 Year Old Tawny Port, Portugal

POR, 20%

Fragrant, ripe-fruit and butterscotch bouquet. Its smooth, silky texture and subtle oak nuances are
balanced by a fresh acidity and tannic ‘grip’ that culminate in a long, elegant finish.

£ 6.80
(50ml)

