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White Wine Choices 

  

Wines Tasting Notes Price 
Sancerre (France)  
 

A delicious Sancerre that consistently impresses as 

one of the best of the vintage, displaying attractive 

grassy fruit balanced with good acidity. 

11.00 

Vedilhan Viognier (France) 
 

Fresh vibrant fruit, not over the top expressive as 

some Viognier’s can become, but light, zippy and 

elegant. 

6.00 

Rosacker Riesling (France) 
 

Dry and fresh on the finish with a touch of lime. 12.25 

Pouilly Fume (France) 
 

Intense nose of green fruit then focused minerally 

notes on the palate backed up by zippy citrus  
13.25 

Alsace Grand Cru Brand 
Gewurztraminer (France) 

Fragrant rose-petal/water, lychee and apricot 

aromas; rich and pineappley but with fine structure 

spicy juicy fruit and acidity combine well. 

14.00 

K-Naia (Spain) 
 

Passion fruit, kiwi and guava (and tangerine!); with 

racy acidity and long finish. 
8.00 

Gavi del Comune di Gavi 
‘Nuovo Quadro’ (Italy) 

Fresh and light zesty citrus notes and crisp acidity lift 

a textured, full-flavoured palate. 
9.00 

False Bay Sauvignon Blanc 
(South Africa) 

Fresh, crisp aromatics with lifted green fruit, ripe 

apple and floral aromas. Flavours of greengage, 

citrus acidity and a fine, mineral finish. 

6.00 

Yalumba The Virgilius 
Viognier (Australia) 

Apricot nectar, lifted spice, lychee’s and orange 

blossom are typical aromas. The palate is long, and 

rich, stone fruit flavours, finishing with citrus freshness. 

21.00 

Tinpot Hut Sauvignon Blanc 
(New Zealand) 

Hints of passion fruit and citrus. It has a Sauvignon 

pungency that is leavened by an attractive mineral 

character on both the nose and palate. 

8.00 

Ant Moore Sauvignon Blanc 
(New Zealand) 

Tropical island fruits, melon, guava, lemon, peach 

and passionfruit with Marlborough famous grassy 

freshness.  

9.00 

Yealands Viognier (New 
Zealand) 

Layers of peachy, nectarine perfumes on the nose, 

with spice and a luscious elegance on the palate. 

Great length. 

8.00 
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  Red Wine Choices 
 

Wines Tasting Notes Price 
Barbera d’Asti (Italy) 
 

Classic Barbera aromatics of salami skin with a hint 

of cloves and mint lead to a sumptuous and 

crunchy palate of bitter cherries, leather and herbs. 

14.25 

Circumstance Merlot (South 
Africa) 

Dense black cassis and bramble fruit aromas 

combined with plums, spice and a creamy oak on 

the palate.  

13.25 

Andes Peaks Reserva 
Carmenére (Chile) 

The lush palate is velvety-smooth and offers flavours 

of chocolate, toffee, and vanilla richly combined 

with cherry and caramel. 

5.50 

Chocalan Carmenére  
(Chile) 

Well-balanced with plenty of juicy fruit flavours, 

good body and a long, fruity finish. 
9.00 

Trentham Petit Verdot 
(Australia) 

Spicy, rich, soft and full with fine firm tannins on the 

finish and is an excellent example of this great 

variety. 

8.00 

Mr Smith Shiraz (Australia) 
 

A lush Shiraz from some of the gnarliest vines we 

have ever seen, produce this dense, dark, brooding 

and incredibly impressive wine. 

9.00 

Running with Bulls (Australia) 
 

Flavours of fresh strawberry jam, raw meat, spice 

and a little liquorice. 
9.00 

La Strada Pinot Noir (New 
Zealand) 

Offering a rich, savoury palate feel, hints of spicy 

wood and earthy terroir note, an expressive, juicy 

Pinot with fine, dry tannins in the finish. 

15.00 

Mornington Pinot Noir (New 
Zealand) 

A mix of red fruits and spice on the bouquet leads 

into a distinctly savoury/foresty palate courtesy of 

fine tannins; has excellent length. 

30.00 

Scotto Zinfandel (California) 
 

A beautiful tall bottle leads onto red fruit, then dark 

chocolate, then rich, full, plum flavours, finishing all 

cassis vanilla and spice. 

6.00 

 

All prices given are per bottle and you can order by the bottle, by the 
case or mix and match a case. We will contact you at your 

convenience to organise payment.  
 

Jo & Hugh will be notified of your purchase along with your gift 
message via e-mail.  

 
Please just email us with your choices and we will do the rest:  

jose@camberwines.co.uk 


