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QUEEN’'S HEAD

WINE LIST



FIZZ ==l

Prosecco, Incanto, DOC Veneto, Italy (ve) £27.50
20c/ Bottle £8.25

Prosecco Incanto is fresh and light with a delicate X

bouquet with fruity notes of peach and @E

green apple. (2)

Beaumont des Crayéres Grande Réserve Brut £60.00

France (vE)

Elegant and fruit driven, rich and rounded on the palate ¢

with a delicate toasty character. (1) )

WHITES = 9

Sauvignon Blanc, El Colo, Chile (ve) £23.25
Aromas of fresh grapefruit and lime, followed by flavours
of green gooseberry and ripe melon with a crisp finish. (1)

Pinot Grigio, Col Di Sotto, Italy (vE) £23.50
Dry with pronounced crisp apple characteristics. Easy @ j
drinking, well balanced and rounded in style. (1)

Chardonnay, Coorong Estate, Australia (VE) £24.50
A lighter style of Chardonnay with hints of tropical fruit @
flavours, a zesty finish and a gentle touch of oak. (1)

Rioja Blanco, Monte Acuro, Bodega Medievo £28.25
Spain (VE)

QK
Aromatic with clean, fresh citrus and lime notes and S
fruity flavours of lemons, peaches, pears and apples. (1)
Sauvignon Blanc, Weka, New Zealand (m) £30.50
Vibrant and zesty with pronounced aromas and @ @
flavours of passion fruit, citrus and lime zest. (1)
Gavi, Salluvii, Castellari Bergaglio, DOCG £35.50

Italy (vE)
Salluvii is benchmark Gavi with crisp minerally citrus @
flavours and hints of peach. (1)
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Allergen advice for your information
All our wines contain sulphites.
Additional allergens (used in the fining process) are
indicated by the symbols below:

(M) = Contains Milk, (E) = Contains Egg
(F) = Contains Fish, (G) = Contains Gelatin
(€) = Contains Cereal, (VE)= Suitable for Vegans

ROSES sm:@iiii

Zinfandel, Discovery Beach, California £23.25
USA (VE)

A delicious sweetness with cherry and strawberry j @
aromas and a mix of tropical fruity flavours. (3)

Pinot Grigio Rosato, Col Di Sotto, Italy (ve) £23.50

A crisp, elegant pale blush rosé with aromas of forest X’%@
fruits. (1)

Cotes de Provence Rosé, Cuvée France (VE) £35.95
An elegant, pale pink Provence rosé, packed with G X
refreshing aromas and flavours of red fruit. (1)

REDS (i
£23.25

Merlot, El Colo, Chile (ve)
Rich and juicy, soft, well balanced oak with delicious 'g-
plum and dark berry fruit flavours dominating. (6)

Shiraz, Coorong Estate, Australia (VE)
Soft and silky with aromas of black berry fruits and
spice with dark brambly fruit flavours, gently oak

aged. (6)

£24.50

S

Cabernet Sauvignon, Culemborg
South Africa (VE)
Juicy blackcurrant and vanilla flavours, oak aged with

smooth, silky tannins. (6)

£24.95

Montepulciano d’Abruzzo, Rimbaldi DOC £25.95

Italy (VE)
A rich, medium bodied wine with pronounced cherry =
fruit flavours, a touch of spice and a smooth finish. (6)

Rioja, Cofrade, Spain (VE) £26.25
Well balanced red fruit flavours, with notes of vanilla
and spice. Beautifully velvety, with just a touch of oak.

(6)

Malbec, Raleo, Mendoza, Argentina (VE) £27.50
Rich yet smooth Malbec, lightly oaked and brimming .ﬁ-
with dark juicy brambly fruit flavours. (7)

£28.25

V6

Pinot Noir, Paul Antonin, France (VE)
A soft, supple unoaked Pinot Noir with delightful
raspberry and cherry fruit flavours. (5)

USE OUR SIMPLE GUIDE TO HELP YOU CHOOSE
Sparkling / White and Rosé Wines
1=Dry, 2 = Off Dry, 3 = Med Dry, 4 = Sweet
Red Wines
5 = Light, 6 = Med, 7 = Fuller Bodied, 8 = Full Bodied

WINES SUBJECT TO AVAILABILITY




