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WHITE WINES 

 
78 2003 GRUNER VELTLINER DURNSTEINER KELLERBERG £ 52.00 
 SMARAGD, F.X. PICHLER, LOIBEN, WACHAU, AUSTRIA 
 

79 2004 CHARDONNAY “RED SHOULDER RANCH”,  £ 52.00  
 SHAFER VINEYARDS, NAPA VALLEY, CALIFORNIA  
 
93 2004 SANCERRE LA GRANDE COTE “CUVEE SPECIALE” £ 59.00 

 FRANCOIS COTAT, CHAVIGNOL, FRANCE 
 

102 2005 POUILLY FUISSE , LES COURTELONGS, DOMAINE £ 39.00 
           SAUMAIZE-MICHELIN. VERGISSON, FRANCE 
 
104 2002 TOKAY PINOT GRIS RESERVE ROLLY-GASSMANN, £ 40.00 

 ROLLY-GASSMANN, ALSACE, FRANCE 
 

100 2001 CHABLIS GRAND CRU, LES CLOS,  £ 52.00 
 GERARD DUPLESSIS, FRANCE 
 
106   1998/99 TYRRELL’S WINE, VAT 1, HUNTER SEMILLON,                      £39.00 

          AUSTRALIA     
                                                         
107 1999 RIESLING, JOH JOS PRUM, ZELTINGER SONNENUHR, £ 36.00 

 SPATLESE, GERMANY 
 

137 2004/05 CHATEAUNEUF-DU-PAPE, VIEILLES VIGNES,  £40.00 
 MAISON TARDIEU-LAURENT, LOURMARIN 
 
267 2000/01 RIBOLLA GIALLA IGT DELLA VENEZIA GIULIA,  £62.00 

 JOSKO GRAVNER, OSLAVIA, FRIULI, ITALY 
 

268 2001 MEURSAULT 1 er CRU LES GENEVRIERES, FRANCOIS £70.00 
 JOBARD, BURGUNDY, FRANCE,  
 
109 2002 DOMAINE DE CHEVALIER, GRAVES, PESSAC-LEOGNAN  £ 72.00 

 GRAND CRU CLASSE, BORDEAUX, FRANCE 
 

269 1995/96 HERMITAGE, DOMAINE DES REMIZIERES, DESMEURE,  £42.00 
 MERCUROL, RHONE, FRANCE 
 

270 2005 CONDRIEU, MAISON TARDIEU-LAURENT, LOURMARIN, £50.00 
 FRANCE 
 
271 2000 CHASSAGNE-MONTRACHET 1 er CRU LES VERGERS, £55.00 

 COLIN-DELEGER, BURGUNDY, FRANCE 
 

111 2002 PULIGNY MONTRACHET 1er CRU, LES PUCELLES,  £ 72.00 
 MOREY-COFFINET ET FILS, COTE D OR, FRANCE 
 
114 2000 CORTON-CHARLEMAGNE GRAND CRU,  £ 87.00 

DOMAINE ROLLIN PERE ET FILS, FRANCE 
 

272 2000 BATARD-MONTRACHET GRAND CRU, MICHEL MOREY- £110.00 
 COFFINET, CHASSAGNE-MONTRACHET, FRANCE 

 
113 2001 MONTRACHET GRAND CRU, MORET-NOMINE, £255.00 
 COTE D OR, FRANCE 
 

 

 

 
 
 

 

 

Please note that we do not keep any of our fine white wines in the fridge, as 

extended storage in temperatures below 10˚C will affect the flavour profiles of these 
hand made wines, please allow us 

5-10 minutes to chill them down. 


