
A Guide to Help You Choose Your Wine 

We have composed this chart to help you choose a wine to 

accompany your food. This is only a guide, so please feel free 

to experiment. 

Also the taste guide may help your choice. 

White & Rose are 1 to 9, 1 = very dry. 

9 = very sweet. 

Reds are A to E, A = light & easy drinking. 

E = Full bodied with great depth 

of character. 
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   Tast

e 
guid
e 1 * *   * * 2 

2 * *   * * 4 

3  * *  * * B 

4 * *   * * 3 

5  *  * * * 2 

6 * *  * * * 2 

7 * *   *  3 

8  *  * * * 2 

9 * *   * * 1 

10 *    *  2 

11  *   * * 6 

12 * * * * * * 3 

13  * *  *  c 

14  * * *  * B 

15  * * * *  C 

16  * * *  * C 

17  * * * *  D 

18  *  * * * C 

19  * * * *  B 

20       2 

21       2 

22       1 

        

 



House Wine 

 

Barefoot Pinot Grigio - £17.00 
 

Barefoot Merlot - Red £17.00 
 

Barefoot Pink Moscato - £17.00 
 

 

White Wines 

 

Chenin Blanc - Afrikan Ridge £18.50 
This ’off dry’ South African white is overflowing with exotic 

fruit flavours. Crisp and easy drinking   with a 

mouthwatering finish. 

 

Sauvignon Blanc - Las Camarcas £18.50 
Chilean with delicious Sauvignon character, good citrus 

fruit aromas. Clean and fresh with a gooseberry and herbal 

flavour. Well balanced. 

 

Chardonnay – Las Camarcas £18.50 
Gentle and fruity, this fresh white Chilean wine has 

aromas of melon and grape, hints of honey and 

a soft balanced finish. 

 

Semillon Chardonnay – Pebble Ridge £18.50 
Young fresh, medium bodied Australian with a zingy 

bouquet. Soft varietal flavours of peaches and melon with 

a nice crisp finish. 

 

Californian White – Reanne Valley £18.50 
Colombard and Chardonnay combine giving a smooth and 

delicate wine with tropical fruit, 

lemon and honey characters. Easy drinking and well 

balanced with plenty of body 

 

Pinot Grigio – Bocelli £18.50 
A popular crisp and dry wine from Italy. 

Easy drinking with a fruity, slightly spicy taste and fruity 

aromas. 

 

Soave £18.50 
Classic Light lemon coloured wine from northern Italy. 

Dry with light citrus fruit flavours and nicely balanced. 

Good choice with fish and light pasta dishes. 

 

Liebfraumilch £18.50 
A well balanced medium white German wine noted for its 

soft fruity fragrance. 

Rose / Blush Wine 
 

Zinfandel Rose - Reanne Valley £18.50 
A light off dry wine from California 

bursting with aromas of strawberries and redcurrants, with 

crisp refreshing summer fruits on the   palate. 

 

Red Wines 

 

Shiraz/Cabernet – Afrikan Ridge £18.50 
Excellent South African blend with lots of ripe red and 

black summer fruit characters. 

Very drinkable style. 

 

Californian Red – Reanne Valley £18.50 
From the Premier Californian grape, Zinfandel. Dry red 

positively bursting with raspberry fruit and black pepper 

spice on the nose. 

 

Merlot – Las Camarcas £18.50 
Big, rich Chilean. Lots of big fruit character, ripe plums and 

maraschino cherries with balanced tannins. A dark ruby 

wine with a soft, smooth finish. 

 

Cabernet Sauvignon – Las Camarcas £18.50 
Smooth, rich Chilean wine with good depth of Cabernet 

fruit character, a velvety texture and cassis aromas and 

flavors. 

 

Shiraz – Pebble Ridge £18.50 
Full bodied Australian with fresh blackcurrant flavours 

and hints of peppery spice, on a smooth vanilla oak finish. 

 

Bourgogne Pinot Noir £20.00 
French Burgundy with ripe fruit bouquet of strawberries 

and raspberries. 

Soft tannins with light refreshing fruit. 

 

Malbec– Las Olas £18.50 
A lovely red wine from Argentina. Loads of attractive red 

berry fruits on the nose followed through to 

the palate with soft ripe tannins on the finish. 

 

 

 

For the Toast 
 

Champagnes & Sparkling Wines 

 

Sparkling Wine  £35.00 

House Champagne   £40.00 

Lanson   £45.00 

Moet   £55.00 

Laurent Perrier Rose  £125.00 

 


