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Welcome to the Wine List of The Crown Hotel. The wines in this list are exclusively drawn from Adnams Cellar & Kitchen’s award-winning list, and from our own private reserves.

It is an extensive range of wines from around the world, which represents our current enthusiasms and beliefs in wines of individual quality, which are distinctive and exciting. At Adnams, we endeavour to buy from growers who restrict their yields and who care for their environment. Although Chardonnay and Cabernet Sauvignon continue to be at the forefront of vinous taste, we would suggest that with food there are a multitude of more exciting options, and implore you to be adventurous! In addition, there is a selection available by the glass, using our ‘Le Verre de Vin’ machine behind the bar.

A large majority of the wines listed are available to purchase from the Adnams Cellar & Kitchen Store, which is located on Victoria Street and further a field in Woodbridge, Hadleigh, Harleston, Norwich, Holkham, Holt, Stamford, Saffron Walden, Richmond, and two in London.




Vintages are finite, so therefore we reserve the right to supply a follow-on vintage, but please check with us first if the wine you have asked for is strictly ‘vintage specific’.





BOTTLED BEER SELECTION

Our aim at Adnams is to produce quality beers each with its own character. All the barley we use is grown and malted locally in East Anglia, this is one of the best regions in the world for growing malted barley. Most of the hops we use are grown in England, but we also use some hops from America and Slovenia. Different hop varieties deliver different flavours, but as well as variety; the growing conditions, the climate, and the soil also have a big effect on the flavour.

	Adnams Explorer 4.3% Abv
We use Tipple malt to provide the biscuity backbone of this blonde beer but it's the hops that give it its personality.
	£3.30

	Adnams East Green- 100% Carbon Neutral 4.3% Abv
Enjoy subtle citrus and grassy hop aromas for a dry and refreshing light golden beer with a well balanced bitterness.
	£3.30

	Adnams Ghost Ship 4.5% Abv
Adnams Ghost Ship has good bitterness with an attractive lemon and lime aromas.
	£3.30

	Adnams Gunhill 4% Abv
A traditional dark ruby ale, delivering full flavour at just 4% ABV.
	£3.30

	Adnams Innovation 6.7% Abv
Golden straw in colour with aromas of lemongrass and hops with a full flavoured palate.
	£3.30

	Adnams American IPA 6.8% Abv
Deep citrus bitterness and a lovely biscuit backbone with a fragrant citrus and floral aroma. Match with any spicy-based cuisines.

	£3.40

	
	

	Meantime Chocolate & Porter Style Ale 6.5% Abv
Warm, complex and smooth, it has a long, clean finish. An ideal dessert or digestif beer.
	£3.50

	Meantime Raspberry Beer 5.5% Abv
Based on a pale, lightly hopped wheat beer, the refreshingly crisp fruitiness, aroma and rich colour come from the addition of fresh raspberry puree during maturation.
Meantime Wheat Beer 5% Abv
Fruity, spicy aromas and flavours, with a soft, mousse-like mouth feel.
	£3.50




£3.50



	
	

	
	


SPARKLING WINE

	22.
	Adnams Fizz, Chardonnay Brut
Light, elegant, sparkling Chardonnay. Appetizing, crisp. 
	£19.95

	23.
	Adnams Fizz Rose, Brut
Delightful deep pink colour, with aromas and flavours of crushed strawberries.
	£20.95

	24.
	Prosecco di Conegliano Spumante, Il Colle
Fresh, dry, with crisp green apple flavour and ethereal bubbles.
	£24.95

	25.
	Pelorus Brut, NV Cloudy Bay, Marlborough
A bouquet of apple and lemon, with fresh bready notes, derived from two years ageing on lees.
	£39.95

	26.
	Cavendish Brut, Ridgeview Estate, Worcester, England
The Pinot brings depth and complexity to the palate with a long finish; the Chardonnay adds finesse.
	£44.95
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CHAMPAGNE

	27.
	Adnams Champagne, Brut NV
Fresh, yeasty aromas with stylish elegance of flavour.
	£39.95

	28.
	Adnams Champagne Rose, Brut NV
Aromas of red fruits, lively, fresh and elegant on the palate.
	£44.95

	29.
	Veuve Cliquot-Ponsardin, Brut, NV
Full flavoured and refreshingly dry, with great length and depth.
	£59.00

	30.
	2003 Adnams Champagne, Brut
A luxurious indulgence that we have sourced from the Champagne house of H. Blin. This wine is a blend of 50% Chardonnay and 50% Pinot Meunier.
	£65.00

	31.
	2000 Dom Perignon. Brut, Moet et Chandon
An icon of the Champagne world. Rich and luxurious.
	£125.00





FRENCH COUNTRY

	Whites:
	
	

	32.
	2010 Quincy 'Les Grands Coeurs', Domaine Sylvain Bailly
Roll out the goat’s cheese for this intense Sauvignon, a riot of cut grass, lime peel and green apples.
	£19.95

	33.
	2010 Picpoul de Pinet, Coteaux de Languedoc
Lesser known grape, making a deliciously fresh dry white wine, with citrus and pear flavours, with grape skin texture.
	£19.95

	34.
	2010 Chardonnay, Le Jade, Vin de Pays d`Oc
Lovely ripe buttery fruit. Surprising substance and elegance giving a status beyond expectations.
	£19.95

	35.
	2008 Le Faite, Cotes de Saint Mont, Producteurs Plaimont
Smoky, slightly spicy, this quirky and original Gascon wine. Off dry and fragrant.
	£35.00



	Reds:
	
	

	36.
	2009 La Tour du Prelat Rouge, The Adnams Selection, Vin de Pays
A Rhone blend of Grenache, Syrah and Mourvedre. Full of lively, herby red fruit flavours.
	£17.95

	37.
	2004 Cahors ‘Solis’, Mathieu Cosse
Dark, structured and full of the flavours of ripe plums and wild berries.
	£23.95

	38.
	2010 Les Pampres, Mas Laval, Vin de Pays de l`Herault
Stunning concentration of black fruit flavours in this pleasingly elegant, supple, elite Rhône blend.
	£24.95

	39.
	2008 Open Now, Minervois, Hegarty Chamans
Rich, open black fruit flavours with warmth & spice.
	£25.00

	40.
	2004 Cuvee 1, Minervois, Hegarty Chamans
A rich, spicy mouthful of black fruits and herbs, with a fine, toasty edge.
	£33.95







LOIRE

	Whites:
	
	

	41.
	2009 Muscadet de Sèvre et Maine, Cuvée Prestige,
Domaine Saupin
Deliciously crisp and fresh with a depth of flavour rarely found in Muscadet.
	£19.95

	42.
	2010 Sancerre, The Adnams Cellar Selection
Aromas of elderflower, and a clean, crisp, dry palate.
	£34.95

	43.
	2009 Pouilly Fume, ‘Fines  Caillottes’ , J.Pabiot
Mineral complexity with a touch of smokiness – perfect!
	£35.95

	44.
	2009 Sancerre, Domaine Vacheron
Elegant, aromatic and complex – the very best.
	£39.95

	Rose:
	
	

	45.
	2010 Sancerre Rose, ‘La Louée’, Domaine Sylvan Bailly
Light floral aromas, with full Pinot Noir flavours and a crisp finish
	£36.75




ALSACE

	Whites:
	
	

	46.
	2009 Riesling, Cave de Pfaffenheim
Floral, citrus and peach aromas. A delicate Riesling style from one of France's most bemedalled wineries.
	£24.95

	47.
	2009 Gewürztraminer, Cave de Pfaffenheim
Classic Gewurztraminer. A soft, fresh lychee and lime with a rose petal scent. Seductive and complimenting to fish dishes with a spiced garnish.
	£26.75

	48.
	2000 Riesling 'Kappelweg' Vendange Tardive
A complex mouthful of lime marmalade and passion fruit & fresh fruit acidity to balance the sweetness.
	£49.95










RHONE

	White:
	
	

	49.
	2006 Chateau du Grand Moulas Blanc, Cotes du Rhone
Ripe apply fruit, earthiness & fresh acidity. Characterful but not weighty. Good with food.
	£26.95

	Rose:
	
	

	50.
	2008 Tavel Rose 'Les Lauses', Ferraton Pere et Fils
Perfect Tavel, serious substance and plentiful red fruit.
	£28.95



	Reds:
	
	

	51.
	2009 Côtes du Rhône , Adnams Selection, Les Promesses
Baked plums and herb aromas with concentrated richness.
	£19.95

	52.
	2008 Vacqueyras, Domaine le Clos de Caveau
Deep in colour with rich, gamey aromas and a concentrated palate. Outstanding vintage.
	£29.95

	53.
	Crozes-Hermitage, Etienne Barret
Supple, savoury Syrah with ripe redcurrant fruit and hints of liquorice, pepper and spice.
	£29.95

	54.
	2008 Télégramme, Domaine du Vieux Télégraphe
Heart-warming, cheery, spicy Grenache with juicy raspberry, sloe and damson flavours and hints of herbs
	£46.95

	55.
	2004 Chateau de Beaucastel, Chateauneuf-du-Pape
Fabulous richness, high tannin, medium to full body, and beautiful length.
	£99.00

	56.
	2003 Hommage a Jacques Perrin, Chateau de Beaucastel, Chateaneuf-du-Pape
An incredibly concentrated, rich and spicy blend of Mourvèdre, Grenache, Syrah and Counoise. An icon of Rhone reds.
	£175.00











BURGUNDY 

	Whites:
	
	

	57.
	2009 Givry, Domaine Guy Chaumont
Charming, lesser Burgundian Chardonnay. Smooth and buttery. Organic.
	£26.50

	58.
	2009 Chablis, Domaine de la Boissonneuese, Julien Brocard
From biodynamically tended vineyards – a Chablis of remarkable purity and elegance.
	£34.95

	59.
	2009 Chablis Sainte Claire Vieilles Vignes, Domaine Brocard
Enticing citrus aromas and flavours with lingering mineral finish.
	£35.50

	60.
	2008 Chablis, The Adnams Cellar Selection
This Chablis is made by Clothilde Davenne at her new domaine in Prehy. Splendidly mineral.
	£35.95

	61.
	2006 Domaine de la Bongran, Mâcon, Jean Thévenet
A truly exceptional wine – aromas of violets, with a ripe and complex palate. Great length and lingering elegance.
	£37.95

	62.
	2009 Chablis 1er Cru, ‘Montmains’ Domaine Brocard
A fine premier cru Chablis, combining appetising elegance with great depth of flavour.
	£39.95

	63.
	2008 Meursault Charmes, Domaine Henri Germain
Elegant and understated but subtle richness. Perfect with monkfish or scallops in a cream sauce, or asparagus with hollandaise.
	£65.00

	64.
	2007 Puligny Montrachet, Etienne Sauzet
Flavours of white peaches and melon with a touch of creamy oak.
	£75.00

	65.
	2007 Puligny-Montrachet, 1er cru 'Les Referts’, Etienne Sauzet
Some oak on the nose, with powerful, spicy Chardonnay character and great length.
	£95.00







	Reds:
	
	

	66.
	2010 Bourgogne Rouge, Domaine Sarrazin	
Attractive, open Pinot flavours with plenty of character.
	£23.75

	67.
	2008 Chassagne Montrachet Rouge, Domaine Henri Germain
Aromas of raspberries and redcurrants, with cherrystone leanness of flavour.
	£49.95

	68.
	2006 Vosne Romanee, Domaine Grivot.
Pure aromas of cherries, spice and stones.  Tremendous structure and length.
	£89.95




BEAUJOLAIS
	Reds:
	
	

	69.
	2010 Domaine Millhomme
A true, light style Beaujolais, perfect for summer drinking or a match to light dishes.
	£19.95

	70.
	2010 Julienas, Domaine Le Carjot
From a family-owned producer, this is a food-friendly Gamay, full of bright red and black fruit aromas. 
	£24.95

	71.
	2009 Chiroubles, Desmures
Smells like a sweet shop, grocers and florist all at once! Delicate red fruit flavours and feminine charm.
	£25.95

	72.
	2010 Chénas, Domaine Champagnon
Youthful, vibrant raspberry fruit, smooth yet solid structure. Cru Beaujolais of real style and substance.
	£26.95











BORDEAUX

	White:
	
	

	73.
	2010 Château Laforet, Entre Deux Mers
Fresh and clean with a satisfying full flavour
	£21.95

	Rose:
	
	

	74.
	2010 Château Laforet, Bordeaux Clairet
Deep pink, full fleshy fruit. Ripe with succulent length.
	£21.95

	Reds:
	
	

	75.
	2008 L’Orangerie de Château Carignan, 1er Côtes de Bordeaux
Excellent Claret of medium weight with full black fruit flavours.
	£23.95

	76.
	2006 Château Puyblanquet, St. Emilion Grand Cru Classe  
A fine example of the full flavours of a barrel aged St Emilion.
	£35.95

	77.
	2001 Claret ‘Fronsac’, Adnams Cellar Selection
Matured in oak barrels for a year or more, this Merlot blend has the classic characteristics of mellow tannins and lingering plum cake flavours.
	£36.95

	78.
	2004 Château Lalande-Borie, St. Julien
Elegant balance of classy oak and mellow fruit.
	£44.95

	79.
	2004 Chateau Batailley, 5eme Cru, Pauillac
Deep fruit, nice tannin structure. Mellow and classic Claret, best served along a nice piece of beef.
	£65.95

	80.
	1999 Chateau Rauzan-Gassies, Margaux, 2eme Cru
Tar, cigar smoke and black fruit.
	£69.95

	81.
	2007 Chateau Langoa Barton, St Julien
Light, balanced and gentle structure. Stony and peppery palate.
	£79.95

	82.
	1996 Pichon Longueville, Pauillac, 2eme Cru Classe
Deep red colour and a very complex nose: blackcurrants, leather and cedar.
	£89.95

	83.
	2001 Château Lynch Bages, 5ème cru, Pauillac
Dark, smoky, nutty fruit on the nose. Lovely! Full textured palate. Ripe tannins with good acidity.
	£140.00







SPAIN

	Whites:
	
	

	84.
	2010 Rioja Blanco, Vallobera, Bodegas San Pedro
A crisp, concentrated, elegant style with fresh lime and tropical fruit flavours. Try with seafood.
	£19.00

	85.
	2010 Basa, Rueda Blanco, Telmo Rodriguez
Packed with yellow plum and peach flavours, and made from Verdelho, Viura and some Sauvignon Blanc.
	£23.00

	86.
	2009 Gaba do Xil, Valdeorras, Telmo Rodriguez
Aromas of honey and apple peel with dried fruit flavours.
	£24.95

	Reds:
	
	

	87.
	2009 Dehesa Gago, Toro, Telmo Rodriguez
Intense cassis and floral aromas, full-bodied with superb purity of Tempranillo fruit.
	£21.95

	88.
	2009 Gaba do Xil Red, Mencia, Valdeorras, Telmo Rodriguez
A good balance of soft red fruits with a food friendly bitter edge to the finish.
	£24.95

	89.
	2008 Marqués de Vargas, Rioja Reserva
Classic, old-fashioned richness, tempered by lingering oak flavours.
	£41.00

	
	
	








PORTUGAL

	White:
	
	

	91.
	2010 Crasto Branco, Douro
Fresh citrus flavours from unheard of grape varieties.  Perfect for summer drinking.
	£22.95

	92.
	2008 Falcoaria, DOC do Tejo
Touch of lime and tropical fruits with full oak edged length. 
	£24.95

	Rose:
	
	

	93.
	2009 Terra de Lobos, Quinta do Casal Branco, Ribatejo
Fruity, dry and full of raspberry aromas.
	£17.95

	
Reds:
	
	

	94.
	2009 Quinta do Crasto Tinto, Douro
Vigorous black fruit flavours with ripe, spicy overtones. Wonderfully warm and satisfying.
	£24.95

	95.
	2009 .COM, Tiago Cabaco, Alantejo
An intense and dense ruby red that is energetic in the fruit expression, delicate in the floral tones, complex with a discrete touch of black pepper.
	£25.95

	96.
	2009 Quinta do Crasto Riserva, Douro
Made from the fruit of old vines from a classic mixture of Douro grape varieties. Fruitcake, spice and vanilla all feature.
	£38.95

	97.
	2007 Pombal do Vesuvio, Douro, Portugal
Flavours of Touriga to the fore, notable concentration and length.
	£39.95



AUSTRIA

	Whites:
	
	

	 98.
	2010 Grüner Veltliner Selection Trocken, Stadt Krems, Reiden
Lively fresh fruit acidity. Apple and peach vivacity.
	£19.50

	 99.
	2009 Riesling Schloss Gobelsberg, Kamptal 
Beautifully balanced sweetness and acidity. Everything a Riesling should be.
	£23.00

	Reds:
	
	

	 100.
	2007 Zweigelt, Little J
Lively grip of raspberry and cranberry flavours.
	

	 101.
	Pinot Noir 'Fuchsenfeld', Gerhard Pittnauer, Burgenland
Spicy on the nose with alluring aromas of crispy bacon. Touch of oak lends a smoky note to the long palate.
	£29.95










GERMANY

	Whites:
	
	

	102.
	2009 Dr. L. Riesling, QBA. Mosel
Light and appealing, off-dry Riesling with fresh citrus flavours.
	£18.95

	103.
	2008 Hochheimer Holle Riesling Kabinett
Bright, fresh fruit acidity is beautifully married to succulent grape sweetness.
	£28.95

	104.
	2006 Hochheimer Domdechaney, Riesling Spätlese, Werner
Rich honeyed yet tropical flavours. Textured, fresh and balanced.
	£33.95

	Rose:
	
	

	105..
	2010 Pinot Noir Rose, Villa Wolf, Pfalz
Soft cherry aromas with a delicate fruity palate.
	£19.95
























ITALY

	White:
	
	

	   106.
	2010 Pinot Grigio, Amanti, Delle Venezia
Easy going, refreshing and crisp.
	£19.25

	Rose:
	
	

	   107.
	2010 Pinot Grigio Rose, Amanti
Not everyone knows Pinot Grigio is a grey grape, which makes this rose just as easy to drink as a ‘’normal’’ Pinot Grigio but leaving it with contact with skins produces a wine with more weight and depth.
	£19.95

	Reds:
	
	

	   108.
	2009 Dolcetto d’Alba, Paolo Manzone, Piemonte
Lively, ripe and juicy black fruit with a hint of sloes and cherries.
	£19.95

	   109.
	2009 Serpaiolo, Rosso Toscana, Serpaia
Wild complex flavours of succulent red fruits, with hints of plum skins and leather. Biodynamic.
	£23.95

	   110.
	2009 Nebbiolo d'Alba 'Mirine', Paolo Manzone
Packed with juicy black fruit flavours enhanced by hints of game and walnuts. For rich tomato-based sauces.
	£25.95

	   111.
	2006 Chianti Classico Riserva, Castello di Volpaia, Tuscany
Harmonious and elegant with subtle length of flavour - lovely with lamb.
	£39.95

	   112.
	2006 Barolo, ‘Serralunga’, Paolo Manzone, Piemonte
Vibrant red fruit flavours, cedar and game with a delicious sweetness on the finish.
	£59.95





HUNGARY

	White:
	
	

	   113.
	2009 Hétszölö Tokaji Furmint 
A refreshing and crisp taste which is yellow colour.
	£35.95



	Red:
	
	

	114.
	"The Wine Makers Collection" Chapell Hill, Pinot Noir
Subtle savoury, black cherry scents are followed by light bramble notes, with a hint of smoky oak finish.

	£21.95


GREECE

	White:
	
	

	   115.
	2009 Santorini, Hatzidakis Winery
Mouth-watering citrus flavours and a lingering mineral-rich finish.
	£25.95



LEBANON
	Reds:
	
	

	   118.
	2008 Massaya Classic, Bekaa Valley
60% Cinsault, 20% Syrah and 20% Cabernet Sauvignon makes up an easy drinking fresh and fruity wine.
	£27.95

	   119.
	2004 Hochar Pere et Fils, Bekaa Valley
Contrary to what some think this is not a second wine of Chateau Musar but rather than that it comes from a single vineyard in the Bekaa Valley of Lebanon. It’s full bodied, yet lighter than renowned Chateau Musar. Ideally served decanted.
	£29.95

	  120.
	2007 Massaya Silver Collection, Bekaa Valley
A concentrated Rhone blend of Grenache, Cinsault, Cabernet Sauvignon and Mourvedre. Ripe and full, and the brainchild of Domaine du Vieux Telegraphe in Chateauneuf. 
	£34.95





SOUTH AFRICA

	White:
	
	

	   121.
	2010 Chenin Blanc, The Lion Hunt, Seidelberg Estate, Paarl
Rounded grapey fruit with an enlivening hint of citrus.
	£19.95

	Rose:
	
	

	   121.
	2010 Rose, Seidelberg Estate, Paarl	
A pretty pale pink with the flavours of dry raspberries. Clean and fresh.
	£19.95

	Red:
	
	

	   122.
	2008 John X Meriman, Rustenberg Estate, Stellenbosch
Lavishly produced, French-oaked style with rich flavours of cassis, plums, vanilla and spice. A roast wine.
	£26.95


AUSTRALIA
	Whites:
	
	

	   123.
	2010 Chardonnay, Juniper Crossing, Margaret River
Lime peel, ripe apples and a soft apricot-skin texture with a refreshing edge of acidity.
	£23.50

	   124.
	2007 Mitchell Estate Semillon, Clare Valley
Abundant honeysuckle and herbaceous aromas, succulent ripe fruit and a long finish.
	£24.95

	   125.
	2011 Riesling, Monsters, Monsters Attack, Some Young Punks
Fine fresh lime zest with soft middle.
	£29.95

	Reds:
	
	

	   126.
	2007 3 Amigos Red, Shiraz/Grenache/Mataro McHenry Hohnen, Margaret River
Delicious inky dark fruit with bite.
	£25.00

	   127.
	2006 Cabernet/Merlot, Juniper Crossing, Margaret River
An appealing ‘minty’ nose, with flavours of ripe plums and cassis.
	£25.00

	   128.
	2007 Peppertree Shiraz, Mitchell Estate, Clare Valley
Gorgeous concentration of black fruits – blackcurrants, black cherries and spicy, vanilla-scented oak. Full-bodied and rich.
	29.50

	   129.
	2008 Native Goose Shiraz, Cape Barren Estate, McLaren Vale
A full bodied Rhone style Shiraz with a deep concentration of fruit, cherry and espresso-like flavours accompanied by silky tannins.
	£36.50

	   130.
	2007 Old Vine Shiraz, Cape Barren Estate, McLaren Vale
Fresh mint and bitter chocolate. A big, powerful mouthful with well balanced.
	£48.95





New Zealand

	Whites:
	
	

	   131.
	2008 Dry Riesling, Isabel Estate, Marlborough
Fine steely fruit with lovely mineral length. 
	£26.95

	   132.
	2010 Doctors Sauvignon, Forrest Estate, Marlborough 9.5%abv
Blackcurrant leaves, lime and passion fruit aromas on the nose. Punchy, ripe and crisp on the palate.
	£24.95

	   133.
	2010 Sauvignon Blanc, Cloudy Bay, Marlborough
Fantastically fresh and vibrant with lime, grapefruit and gooseberry fruit. 
	£30.00

	   134.
	2006 The White, The John Forrest Collection, Marlborough
A unique blend from John’s best sites. White peach, ginger, pears and herbs reflect on the rich palate. 
	£38.00

	Rose:
	
	

	   135.
	2010 Pinot Noir Rose, Tattybogler, Central Otago
Red cherry and strawberry aromas with a crisp dry palate.
	£29.95

	Reds:
	
	

	   136.
	2009 Pinot Noir, Forrest Estate, Marlborough
Delightful structure underlying gamey red fruit, with classic Pinot texture.
	£24.95

	   137.
	2005 Cornerstone, Cabernet/Merlot/Malbec, Hawkes Bay
Extravagant, cassis-rich red blend with aromas of dark chocolate cherry liqueurs, damsons and spicy oak. 
	£34.95

	   138.
	2008 Tattybogler Pinot Noir, Central Otago
The flavours of dried strawberries with a mineral edge on the palate complement a soft fleshy texture. 
	£34.95

	   139.
	2007 Syrah, C J Pask, Hawkes Bay
Delicious fruity spice on nose and palate. Full in texture with elegant length of blackberry fruit.
	£35.95












CHILE

	Whites:
	
	

	   140.
	2010 Sauvignon Blanc, Vista Hermosa, Casablanca Valley
Wow! This is a fully charged sauvignon, intensely crisp with abundant green fruit and a tangy finish. 
	£20.95

	   141.
	2008 Chardonnay Reserva, Casa Rivas, Maipo Valley
Butter, Vanilla, ripe melons and a touch of citrus balanced by fine oak.
	£21.95

	Reds:
	
	

	   142.
	2008 Anke Blend 1, Santa Alicia, Maipo Valley
Fabulously fruity blend of Cabernet Franc and Petit Verdot.
	£24.95

	   143.
	2010 Merlot Reserva, Casa Rivas, Maipo Valley
High-calibre Chilean Merlot, barrel-aged for 8 months, with rich, vigorous, structured black fruit flavour.
	£20.95

	   144.
	2009 Cabernet Sauvignon Reserva, Casa Rivas, Maipo Valley
Powerful black fruit flavours. Rich and concentrated with a solid structure.
	£20.95

	   145.
	2008 Carmenere Gran Reserva, Casa Rivas, Maipo Valley
Remarkable concentration of berries and damsons. Power and complexity are the hallmark of this medal winning wine.  
	£29.95

	   146.
	2006 Antiyal, Alvaro Espinoza, Maipo Valley
Deep in colour and rich in flavours – made from organically grown Cabernet, Merlot and Syrah – outstanding!
	£39.95



ARGENTINA
	Whites:
	
	

	   147.
	2009 Escondido Torrontes, Gouguenheim, Mendoza
Delicately aromatic with flavours of stone fruit and pears.
	£18.95

	   148.
	2008 Chardonnay, Pulenta Estate, Mendoza
Big, rich Chardonnay with layers of complexity and a soft, silky texture. 
	£19.95

	Rose:
	
	

	   149.
	2009 Malbec Rosé, BodegasTapiz, Uco Valley, Mendoza
Ripe pomegranate and a touch of grapefruit.
	£19.95

	

Reds:
	
	

	   150.
	2009 Merlot, Gouguenheim, Mendoza
Leathery with plenty of big and rich black fruit flavours. Classic Merlot with South American generosity.
	£19.95

	   151.
	2009 Malbec, Gouguenheim, Mendoza
Big flavours of cherries and plums with classic Malbec ‘bite’ on the finish. Powerful and impressive, Argentina’s keynote grape at its finest.
	£19.95

	   152.
	2008  El Bravo, Malbec
Rich plum and berry flavours, with spicy notes, infused with oak, with hints of chocolate and tobacco
	£29.95

	   154.
	2006 Brioso, Susana Balbo, Mendoza
Bordeaux blend of grapes from ungrafted vines and 14 months of new French oak ageing. Powerful tobacco and cherry flavours that give away to spice and tannins.  
	£37.95







USA

	White:
	
	

	   155.
	Chardonnay, Camino Cellars, Monterey County
Light, fresh buttery fruit with clean Chardonnay flavours.
	£23.95

	Reds:
	
	

	   156.
	2008 Old Vines Zinfandel, Scotto Family, Lodi
Old vines lend concentration of brambly black fruits to this lively Zin.
	£26.50

	   157.
	2007 Syrah, Castle Rock, Russian River Valley
Peppery and spicy. Great Californian Syrah.
	£34.95

	   158.
	2008 Pinot Noir, Castle Rock, Central Coast, California
True to type – sweet red fruit with a lingering dry finish. Classic Pinot Noir.
	£34.95

	   159.
	2008 Santa Maria Pinot Noir, Au bon Climate, Santa Barbera
Burgundy style Pinot. Very intense and well perfumed. Perfectly balanced and just a pure pleasure to enjoy.
	£48.50

	   160.
	2008 Ridge Geyserville, Sonoma
Concentrated brambly black fruits with a touch f spice. Rich Zinfandel but with elegant depth of flavour. An iconic wine.
	£49.50




DESSERT WINES

	161.
	Adnams Selection Fine Dessert Wine, Pacherenc du Vic Bihl
Made from 60% Gros Manseng, 30% Petit Manseng with Arufiac & Petit Corbu, this golden dessert wine has delicious honeyed aromas with a full, citrus edged, sweetness on the palate.
	£19.95

	162.
	Campbells Rutherglen Muscat
Intense sweetness, raisins & honey on the palate, with a citrusy and toffee finish.
	£24.95

	163.
	Forrest Estate Late Harvest Riesling
Delicious aromas of honey, lemon, and tropical fruits. Deliciously sweet but not cloying, with a crisp citrusy finish.
	£21.00

	164.
	Grüner Veltliner, Eiswein, Helmut Lang, Burgenland
The varietal characters of Grüner Veltliner shine through intensely.
	£24.95

	165.
	White Knight, Hegarty Chamans, Vin de Table
Classic honeyed sweet wine with a mandarin edge.
	£21.95

	166.
	Samos, Vin Doux, Union de Samos 
Rich, mouth filling toffee and fresh peach flavours and a dry, honeyed finish.
	£17.95






















Blended Whiskies:

Bells Original									£3.15
Nose: Quite soft and gentle. Palate: Quite smooth, medium body. Finish: Short with notes of fruitcake and smoke.
Famous Grouse Blended Scotch Whisky					£3.15
Nose: Light, crisp. Palate: Light and balanced. Finish: Touch of sweetness, caramel.
Johnnie Walker Black Label 							£4.25
Nose: Rich and full. Palate: Big and bold. Finish: Fruit, vanilla and well-mannered grains.
Bushmills Original								£3.45
Nose: Slightly petroly, floral, vegetal. Palate: Tangy, a little coastal. Finish: Long, sweet barley, tangy, cardamom. 
Jamesons 										£3.15
Nose:  Full and floral with a smooth sweetness. Palate: Thick and of good body. Finish: Medium-length with spice and honey. 
Canadian Club									£3.15
Nose: Medium-body with notes of barley sugar and aniseed. Palate: quite sweet and gentle. Finish: Medium-sweetness and of medium-length.
Jack Daniel’s Tennessee Whiskey						£3.25
Nose: Quite light and smooth with plenty of sweetness. Palate: Smooth and soft. Finish: quite sweet with a little cereal sweetness and toasty oak.
Jim Beam White Label								£3.75
Nose: Quite sweet with gentle notes of vanilla and cut hay, like the bluegrass fields of Kentucky. Palate:  Notes of toasty oak and, a little spice and pepper. Finish: Toasty oak and resin with some sweetness.











Single Malts:

Auchentoshan Three Wood							£6.00
Nose:  Fruity. Raisins, especially dates, orange peel. Palate: Balance of dark, syrupy, fruity and cedary, oils. Finish: Gentle, long, warming, lemon grass, spice.
Ardbeg 10 Year Old								£6.00
Nose:  Quite sweet on the nose, with soft peat Palate: Intense yet quite delicate on the palate, with burning peats and dried fruit. Finish: Extremely long and smoky, with a fine balance of cereal sweetness and dry peat notes.
Ardbeg Blasda									£6.00
A third of peat of normal Ardbeg, this may be considered ''Ardbeg Lite''
Nose:  light and gently peated nose with a hint of lemon juice. Palate: boasts sweet peat and tinned peaches. Finish: Initially fresh, with developing and intensifying spicy peat
Oban 14 Year Old								£4.40
Nose:  Rich and smoky. Palate: Thick and full. Notes of citrus with smooth sweetness. Finish: Good length with fruit and dry oak
Glenfiddich 12 Year Old							£4.25
Nose: Grain. Slightly floral, mineral. Spirity, orchard fruit, malty, honey. Citrus develops. Palate: Light, floral. Very smooth. Finish: Sweet, touch of oak and general fruit, oily.
Glenmorangie 10 Year Old							£4.50
Nose: Very fruity and thick. Rich notes of lemon, nectarine and apple. Palate: Fresh and balanced, vanilla. Finish: Quite long, gentle, malty and very fruity.
Highland Park 12 Year Old							£4.00
Nose: Fresh, clean and very aromatic. Palate: Quite full with a pleasant subtlety to the depths. Finish: Quite long with peppered spicy and wood shavings.
Dalwhinnie 15 Year Old							£4.95
Nose: Aromatic, toffee, fruit salad, lush nectarine, touch of smoke. Palate: Malty. Walnuts, honey with vanilla sponge. Finish: Long, malty, walnuts and almonds.
Talisker 10 Year Old								£4.75
Nose: Thick, pungent smoke. Notes of kippers, seaweed, apple peels. Palate: Full bodied with huge plumes of smoke and volcanic, peppery peat. Finish: Long finish, barley, malt
Lagavulin 16 Year Old								£4.95
Nose: One of the smokiest noses from Islay. It's big, very, very concentrated, and redolent of iodine. Palate: Very thick and rich. Big, powerful peat and oak. Finish: Long, spicy finish, figs, dates, peat smoke, vanilla.
Laphroaig 10 Year Old								£4.95
Nose: Big, smoky muscular peat notes. Palate: Seaweed-led, with a hint of vanilla ice cream and oak is big. Finish: Big and drying, as the savoury, tarry notes build up with an iodine complexity.
The Macallan 10 Year Old fine Oak					£4.25
Nose:  Clean and crisp. Some cereal notes with rubbed petals and a pastry note. Palate: Smooth and of medium-body. Notes of oily nuts and barley with bourbon notes. Finish : medium length with chewy oak.

Brandys & Cognacs:

Hennessy VS                                                                                      £3.10
Nose: strong alcohol scents, very potent, a subtle spiciness with hints of vanilla and oak. Palate: Sharp, Oaky. Finish: Strong & Long.
Calvados                                                                                             £3.95
Nose: aromas of green apple and citrus predominate, with hints of cherry and floral notes.  Palate: supple and round in the mouth, consistent, shows long and intense in retro-olfaction.  Finish:  The finish is vegetal, with a lot of breadth. Present at the back of the nose.
Armagnac                                                                                           £5.25
Nose: Fragrances of vanilla, chocolate, nougat and violets Palate: Mellow, with walnut, spices, cocoa and prune to the fore Finish: Medium-long, bittersweet, and spicy.
Remy Martin VSOP                                                                             £5.15
Nose: Sweet, honey, vanilla, oak, blossom, spice, Palate: Spiced & rich, notes of nectarine, dried apricot & plum. Finish: Tart fruits & honey.
Remy Martin XO                                                                                £12.00
Nose: Jasmine, candied orange, cinnamon, hazelnut Palate: Warm pastries, overripe grape, fruits, spices, warm pastries and orange peel. Finish: Long with spices, fruits and peels of up to 15 minutes.


[image: ]

Adnams Copper House Gin:                                                                     £3.10
Using 100% East Anglian Malted Barley and a blend of Juniper Berries, Orris Root, Coriander Seed, Cardamom Pod, Sweet Orange Peel & Hibiscus Flower, this is an elegant and approachable spirit, rich in floral and citrus notes.
[image: ] 
Adnams First Rate Gin :                                                                    £3.70
Made with a blend of East Anglian wheat, barley and rye and 13 botanicals including Juniper Berries, Coriander Seed, Cardamom Pod, Sweet Orange Peel & Liquorice Root, this complex spirit delivers aromatic spices softened with hints of citrus.
[image: ]
Adnams Barley Vodka :                                                                      £3.10
Made using 100% East Anglian Malted Barley- the same that is used in Adnams beer – it creates a very clean and pure product.

[image: ]Adnams Longshore Vodka:                                                                 £3.70
A superb handcrafted vodka using only the Finest cut from the distilling process and using East Anglian malted wheat, barley and rye.

Adnams North Cove Oak Aged Vodka:                                               £3.80
Matured in French oak barrels in the cellars of Southwold this spirit is amber in colour, with aromas of vanilla and spice and a rich butterscotch finish.

image4.jpeg
wonp
8 SPIRITSN:

COMPETITION





image5.png
VIORLD
8 SPIRITS
COMPETITION





image1.png
ADNAMg

SoUTHWOLD r

L OXOBN
BREWERY
OF THE YEAR

2011
N

“THE GOOD PUB GUIDE

VOTED FOR BY YOU,
Thank you!





image2.png
ADNAMg

SOUTHWOLD *

COPEHER

HOWY SH=

DISTILLE " / Birrm:





image3.png
AN FRANCISCO
WORLD

8 SPIRITS

COMPETITION

2011

SILVER
MEDAL





