Red wine



LES HAUT DU TERTRE
Margaux 2016

3,250

Margaux , Bordeaux, France Price/Bottle

Category Red Wine
o

7(«://{3‘/1( Cabernet Sauvignon, Cabernet Franc,
Merlot

Lo 74 v/
Bottte Closure Cork

A fresh, decisive red with characteristics of
Tasting mushrooms and nuts. Sweet black cherry on
notes the nose. This wine is compact and deep, but

B here everything is held together and in

balance, even if robust. A touch of caramel

LES H AILTS also lends a gourmet nuance, and it has

DU

T ERTRE confidently met the challenges of ageing in

this vintage.

MARGAUX

TF Red meats, Lamb, Poultry
Pairing

Alcohol: 13% Vol
%Il’lfO Recommended serving temperature: 18-19°C
Bottle: 75 cl.



CHATEAU LA TOUR DE MONS
Margaux AOC 2017

3100

Médoc , Bordeaux, France Price/Bottle

Category Red Wine
o

7(«://{3‘/1( Merlot, Cabernet Sauvignon,
Petit Verdot, Cabernet Franc

Lo 74 v/
Bottte Closure Cork

CB CRU BOURGEOIS

With a beautiful black colour, this Margaux
Tasting delivers a refined nose with delicious fruit,
notes spices and roasted notes. In the mouth, the

balance between elecance and power is
g P
perfect. The tannic structure is tight, ﬂeshy

and tasty.
CHATEAU
IATOUR DE MONS
MARGAUX | TF Beef, Veal, Lamb
Pairing

Alcohol: 13% Vol
%Il’lfO Recommended serving temperature: 18-19°C
Bottle: 75 cl.



CLOS LA GAFFELIERE
St-Emilion Grand Cru 2017

3,100

Saint-Emilion , Bordeaux, France Price/Bottle

IMTEIRE MAL

Category Red Wine
w gl

7;«1;&9 85% Merlot, 15% Cabernet Franc

Bottle Clasure Cork

A strong nose of chocolate and berries and
Tasting plenty of sweet fruit and spice on the palate.

notes Fine sweep of tannin and easygoing and
approachable style. A little chewy at the
slightly bitter finish.

TF Beef, Lamb, Poultry
Pairing

‘ ‘ Alcohol: 13% Vol
%Il’lfO Recommended serving temperature: 18-19°C
Bottle: 75 cl.



CHATEAU COTE DE BALEAU
St-Emilion Grand Cru Classé 2019

2,950

Saint-Emilion , Bordeaux, France Price/Bottle

Category Red Wine
S

7;«1;&9/ 90% Merlot, 10% Cabernet Franc

Bottte Closure Cork

A confident contemporary expression of St
Tasting Emilion, and on song here. Muscular rippled
notes raspberry and loganberry notes, vanilla bean

and grilled almonds, good tension through the
mid pala[e. Enjoyab]e, it a lictle brittle.

£ d

nl - C e ttennte g

TF Beef, Lamb, Poultry
Pairing

Alcohol: 14.5% Vol
%Info Recommended serving temperature: 18-19°C
Bottle: 75 cl.



Puy Servain Calabre
Cassiopée

1,345
[GP Pél‘igord 20 1 7 Price/Bottle

Cateqory Red wine
“Variety Merlot 100 %
-

7_"))41#&:’ Closure  Cork

‘? _ Intense red color with the grenac{e rgqcxcs,
Tasting nose of red fruits, a very nice tannic structure,
notes

well-balanced

ASSIOPEE

DE PUY SERVAIN

M5 EN BOUTEILLE A LA PROPRIETE TF 11
B AL Pairing Very nice combination with the meat and cheese.

Alcohol: 1214 % Vol

%lnfo Recommended serving temperature:
room temperature about 17 °C

Bottle: 75 cl.

All bricee are NFT



b Vignobles Bayle-Carreau
Chateau La Carelle

1,580

Blaye Cotes de Bordeaux Price/Bottle

C:;_‘Z.I_{E_-_’(_fg./‘ 1/ Red wine
d)
“Variety
o
n J ol
Bottte Closure

I 2m7
Decanter

BRONZE

and harmonious wine. It has lovely blackcurrant
notes and raspberry overtones on the bouquet and

an attractive, [ight tannic structure on the pa[ate.

? Reflecting its soil, Chateau La Carelle is a smooth
Tasting

Subtle and ﬁ:minine, this wine is easy to relate to,

7 y Well with white meat, fish and delicate cheeses.
Palrlng and is surp‘rising[y good either on its own orwith

everyday food

Alcohol: 12-14 % Vol

%lnfo Recommended serving temperature: 18-19°C
Bottle: 75 cl.

A per ey ey NET



b Vignobles Bayle-Carreau
wwmeu  Chateau Carpena

Cétes de Bourg

C.:cz-{e..'ﬂw‘zf
o )

Variety
i

Bottte Clasure

BAILE—@ARREAU ‘fTaStinno es
-;’ -\
Gl
CARPENA Pairing

CATES DE BOURG
UR!

‘ %Info

1,580

Price/Bottle

Red wine

Merlot go %

Cabernet Sauvignon 10 %

C O ]'"If

It has a fine ruby-red color and a powerful
bouquet with hints of violet and many

of the characteristics of a great wine.

Perfect with red meat, either grilled or marinated,
aswell as ﬁsh witha si'rong ﬂavour and cheeses.

Alcohol: 12-14 % Vol
Recommended serving temperature: 18-19 FE
Bottle: 75 cl.

I me RIET



RHANLEIGH
Pinotage 2019

990

River Valleys, Western Cape, South Africa Price/Bottle

Category Red Wine
A
7({?&9{ 100% Pinotage

v
Bottle Closure Screw Cap

SOUTH AFRICA

Inviting aromas redolent of mocha &
moMmE OF TER .
- ‘? Chocolate with elegant flavors of prune,
Tasting

notes bananas & blueberries finishing with spicy
undertones on the palate.

PINUTAGE

TF Beef, Game (deer, venison), Poultry
Pairing

Alcohol: 14% Vol
%Il’lfO Recommended serving temperature: 16-18°C
Bottle: 75 cl.



ROCHESTER
Cabernet Sauvignon 2019

990

River Valleys, Western Cape, South Africa Price/Bottle

Category Red Wine
o el
Twzfgr 100% Cabernet Sauvignon

s /) 2 /4
DPattte C.-ff/ﬂgs‘ﬂ--f“éﬁ Screw Cap

Seuth Adrica

‘? Brimming with abundant blackcurrant aromas.
Tasting

notes

ROCHESTER

TF Beef, Lamb, Poultry
Pairing

Alcohol: 14% Vol
%Info Recommended serving temperature: 16-18°C
Bottle: 75 cl.



ROCHESTER
Shiraz 2019

1,065

River Valleys, Western Cape, South Africa Price/Bottle

C{{ff/{/ﬂ{}/
'7-';??}-z;_c_-zfj(

D ___‘.? ] /J
DBattte Closwre

‘?Tasting

notes

South Alrica

ﬂPairing

ROCHESTER
L

%Info

Red Wine
Shiraz Viognier

Cork

A beautiful dark ruby red colour. Ripe red fruit
on the nose with a delicious touch of spice.

Beef, Lamb, Game (deer, venison), Poultry

Alcohol: 14% Vol
Recommended serving temperature: 16-18°C
Bottle: 75 cl.



BURONGA HILL ESTATE
Cabernet Sauvignon 2020

1,015

Buronga Hill Winery, New South Wales Price/Bottle
C{{z‘f/mg/ Red Wine
7(1}&9 100% Cabernet Sauvignon

v
Bt *’/f’ Cfﬁz%ﬁ-f*g Cork

Charming flavours cherry and blackberry
Tasting highlight this wine with a subtle oak influence
notes of chocolate and vanilla.

— CSLALC =—

BUR/.9;>LGA

TF Beef, Lamb, Spicy Food, Poultry
Pairing

Alcohol: 13.5% Vol
%Il’lfO Recommended serving temperature: 16-18°C
Bottle: 75 cl.



SNOWY CREEK CLASSIC
Dry Red 2018

1116

Victrorian Alps Winery, King Valleys, Price/Bottle
AlpineValleys, Australia

Cm‘f/mg/ Red Wine

7(1?&9/ Merlot, Cabernet Sauvignon, Shiraz

s /) 2 /4
Bottte Clasure Screw Cap

This wine is ripe blood plum in colour.
Tasting The nose displays aromas of dark plum and
notes blackcurrant.
SNOWY CREF]\ TF Perfect with pizza, pasta and roast meats.
RS HRV) Pairing

CLASSH

NRY

REI

Alcohol: 14% Vol
%[I’lfb Recommended serving temperature: 16-18°C
Bottle: 75 cl.



BIRCHGROVE BIRD
Inspiring Red
P 5 680

New South Wales, Australia Price/Bottle

Cm‘yy{"y Red Wine

1)

74;7&.—3@ Cabernet Sauvignon

Bottlte Closure  Screw Cap

A soft supple red with a fruit driven bouquet
Tasting of ripe cherry, plum and violet with cedar
notes overtones.

BIRD'S BLOCK CUVEESS

TF Beef, Lamb, PDU][I’}-’
Pairing

Alcohol: 12% Vol
%Info

Recommended serving temperature: 16-18"C
Bottle: 75 cl.




LES SOLSTICES
Rouge de France

300

Vallée du Rhoéne, France Price/Bottle

Cateqgory Red Wine
v i
7/#&9/ Shiraz, Grenache

s /l Y
Bottle Clasure Screw Cap

A soft supple red with a fruit driven bouquet
Tasting of ripe cherry, plum and violet with cedar
notes overtones.
: ‘ TF Beef, Lamb, Poultry
COVEE TRADITION Palrlng

LES SOLSTICES

Ve e e R e
R e e

ROLGE DE FRANCE
p— Alcohol: 12.5% Vol
%Info Recommended serving temperature: 16-18°C
Bottle: 75 cl.




W/Lite wine
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ANTAWARA

ANTAWARA VARIETAL | SAUVIGNON BLANC 2019

1,160

D.O. Central Valley Price/Bottle
C,}{/ffyrlfy White wine
— 747‘5&3& Sauvignon Blanc
n ' / y 4
DBot L‘f/e C/&’S wre Colmated Natural Cork

o Colour: Clean and brighl [igf-‘li‘ y&'Hmv color,
with pale green tones.

? Aroma: Aromas of tropical fruit, fresh herbs
Tasting

and citrics.

notes Palate: n pa[ate presents a ﬁ*csh and crisp ac[c[[ty,
| citric fruits flavors and balanced mouthfeel.
Fruity and balanced wine.
| ANTAWARA ‘ VAl
et o Excellent as an appetizer, it isalso a gcmd
3 7 F 3 companion Qf‘sa[acts‘, soups, ﬁ*csh scq_{{)od and
Palrlng ﬁsh. It's a great partner qfsushi and sashimi cuts,

and any vegetarian pfﬂle

Alcohol: 13.5% Vol

/H\ ‘ll’lfO Recommended serving temperature: 810°C

JF - Bottle: 75 cl.

WINEMAKING | Hand picked grapes, and alcoholic fermentation with controlled
temperature in stainless steel tanks, at low temperature, in order to preserve it
beautiful wine aromas. No Malolactic fermentation. Fully fined and filtered for an
optimal result.

VALLEY DESCRIPTION (terroir) | This is Chile’s oldest and most famous growing
area since colonial times. The large D.O. Valle Central lies just south of Santiago,
Chile’s Capital city. Many sub regions offer the best red wines from the sunny and dry
areas with big temperature differences between day and night, ensuring wines with
full body and great character, up to cooler valleys close to the ocean, where breezes
provides a slower maturation for some fresh and crispy white varieties.




anbnay,

ANTAWARA

“Oyuy

ANTAWARA VARIETAL | CHARDONNAY 2018

(\gﬂl Ny,

1,160

Price/Bottle

D.O. Central Valley

Glffgafy White wine
(—Ié Néfty Chardon nay
Dot f/(}’ Cc/ﬁ‘: wre Colmated Natural Cork

Colour: Clean and bright ye“ow color, with

pale go{den tones.
Tastin g Aroma: Tropica[ _] ruit as pineap p[es and melon,
notes and citrics.

Palate: Fresh and crisp acidit Y, mixed with a
ioveiy cit ricﬂavors. Fmi[y ancU resh wine.

T Excellent as an appetizer, it is also a good
'- ‘ Pairin g companion nj “chicken, porfe and mushrooms,
ANTAWARA j vesh seafood and fish.
CIAREIINNAY
010 COMTRAL ¥ALLEY
i ot 3 Alcohol: 13.5% Vol
u ‘lnfo Recommended serving temperature: 10-12°C
Bottle: 75 cl.

WINEMAKING | Hand picked grapes, and alcoholic fermentation with controlled
temperature in stainless steel tanks, at low temperature, in order to preserve it beautiful
wine aromas. No Malolactic fermentation. Fully fined and filtered for an optimal result.

VALLEY DESCRIPTION (terroir) | This is Chile’s oldest and most famous growing
area since colonial times. The large D.O. Valle Central lies just south of Santiago,

Chile’s Capital city. Many sub regions offer the best red wines from the sunny and dry
areas with big temperature differences between day and night, ensuring wines with
full body and great character, up to cooler valleys close to the ocean, where breezes
provides a slower maturation for some fresh and crispy white varieties.




BIRCHGROVE BIRD

Block Cuvée Elegant White -

South Eastern, Australia Price/Bottle
m—
| —
R
¢ ﬂ i T 2T 3 =

—_ Cm_‘ywy White Wine

.J:ri |

K %r;;gfj/ Chardonnay

3

=

Bottle Closure  Screw Cap

Peach and buttery hints with nice oak
Tasting integration have produced a beautitfully
notes balanced with medium-full middle palate
balanced by zesty acid that leaves a clean long
finish.

BIRD’S BLOCK CUVEE —

Shellfish, Vegetarian, Goat cheese

N
OF FINESSE AND ELEGANGES

A LTs | MSiis N PHOBCINGHIN T FP airmg

750ml. 12% Ale.val,

Alcohol: 13% Vol

%Info Recommended serving temperature: 8-12°C
Bottle: 75 cl.




LES SOLSTICES
Blanc de France

3800

Vallée du Rhone, France Price/Bottle
Bl
= Cateqors White Wine
= pory
%ﬂkﬂz‘y Sauvignon Blanc

PhRE B e e W e .

LT

BLANC DE FRANCE

LR e e L

Bottle Closure  Screw Cap

acidity and lovely gooseberry and lime fruits

‘? Fresh and fruit driven. Fresh Palate with lively
Tasting _
notes flavors.

TF Shellfish, Vegetarian, Goat cheese
Pairing

Alcohol: 11% Vol
%[I’lfO Recommended serving temperature: 8-12°C
Bottle: 75 cl.




S)pa’zuing wine



SOMERTON
Sparkling Brut

1,015

Hunter Valley, New South Wales, Australia Price/Bottle

Cﬁ@mg/ Sparkling
7(1}&9 Semillion Chardonnay

L /) 2 /4
Bottle Clasure Cork

The fine effervescence enhances the clean
Tasting fresh flavours and aromas while the finish to
notes remain crisp as it lingers in the mouth.

TF White Fish
Pairing

sfetorod it flality Alcohol: 13% Vol
] %[I’lfO Recommended serving temperature: 8-12°C
l Bottle: 75 cl.



TORRESELLA PROSECCO
Doc Extra Dry

1,000

Veneto, Il‘ﬂl}' Price/Bottle

Cm‘gmgz Sparkling
'7-';95}-ze_-zfjf 100% Glera

) 74 )
Bottte Closure Cork

TORRESELLA
¢STRA DRy
i

‘? A pale straw yellow in color, this typical
T&Stiﬂg sparkling wine from the Veneto is fresh and
notes delicately aromatic, exquisitely balanced and
decidedly delicious.
TF Fish, Sea food, Vegetarian
Pairing

PROSECCO

Dpoc

FHOBUET OF ITALY ' AlCOl’lOl: 11% VOI
— %Info Recommended serving temperature: 8-10°C
Bottle: 75 cl.




TORRESELLA PROSECCO

Doc Brut Rosé
1,060

Veneto, Itﬂly Price/Bottle
A Cm‘ywy Sparkling
Joir— .
. 74;7&3131/ 100% Glera
=3 Bottle Clasure Cork

‘? Beautiful pale pink color and frothy mousse.
Tasting

Torresella Prosecco Rosé has aromas of bright

notes citrus, white flowers, and perfumes of
strawberries and cherries. Dry on the palate, its
delicate flavors are lifted by joyful bubbles and
carried to a delightfully fruity and lingering
finish.

TF Fish, Sea food, Vegetarian, Cured Meat,
Palrmg Appetizers and snacks.

Alcohol: 11% Vol
Recommended serving temperature: 6-8°C
Bottle: 75 cl.




Sweet wine



GAPSTED
Moscato 2018

1230

Victrorian Alps Winery, King Valleys, Price/Bottle

4

AlpineValleys, Australia

GAPSTED WINES

Cm‘ywy Sweet Wine
%ﬂ&@zx 100% Moscato

Bottlte Closure  Screw Cap

These aromas lead to a palate bursting with
Tasting passion fruit, citrus and crushed grape flavours.

notes The finish is fruity and refreshing with a zesty
sprits.

TF Excellent with a fresh fruit platter, also try
Palrmg with Thai green curry.

Alcohol: 6.5% Vol
%II’IfO Recommended serving temperature: 5-10°C
Bottle: 75 cl.




