
Champagne & Sparkling
1. Champagne Gardet, Cuvée Tradition, Brut N.V.        9.95  47.50
 (Chigny-Les-Roses)

Fine and delicate, from a delightful small family house, often called “mini krug”

2. Veuve Clicquot “Yellow Label”, Brut N.V.             49.95
(Reims)
An elegant, full-bodied blend and a favourite at all the top society events

3. Champagne Gardet, Cuvée Charles Gardet, Brut 2002         58.00
 (Chigny-Les-Roses)

Round, harmonious, a beautifully balanced blend of the three classic grapes varieties

4. Champagne Gardet, Cuvée Charles Gardet, Rosé en Saignée 2005   10.00  59.00
 (Chigny-Les-Roses)

Perfect delicate colour and an explosion of subtle red-fruit flavours on the palate

5. Laurent Perrier Rosé, N.V.                  75.00
(Bouzy)

 Using only Pinot Noir from grand cru villages and the more unusual soak-on-the-skins
 method, it has delicious raspberry and redcurrant-fruit flavours with a subtle brioche finish.

6. Cuvée Dom Perignon, Brut 2002                140.00
 (Epernay)

This famous name needs no introduction!

7. Prosecco Spumante, Tenuta Ca’Bolani, N.V.          6.95  29.50
(Friuli - Italy)

 Absolutely the  fashionable “fizz” of the moment, subtle, fruity, light and stylish

100ml  Bottle

Alex, and Jerome form Bijou Bottles, selected these  wines  focusing
mainly on Europe but with other wines from across the globe.

Our wine list reflects the wealth of wines Alex has tasted and enjoyed
over the years and which compliment the varied menu here at
Bishop’s Dining Room.

      Ciao! Alex



FRANCE

12. Sauvignon Blanc, Henri de Richemer, 2010 (Côtes de Thau)     6.50  19.50
Bright, citrus fruit on the nose, refreshing, pleasing palate. Classic sauvignon blanc.

13. Viognier, Cellier de l’Ephebe, 2010 (Côtes de Thau)          24.00
Very fashionable grape variety, exotic and refreshing, perfect summer drinking

14. Rousette de Savoie “Cru Frangy”, Bruno Lupin, 2010 (Savoie)       27.00
Gentle and off-dry with hints of pear and spicy ginger, exhilarating, crisp palate

15. Chablis “Vaudons”, Maison Joseph Drouhin, 2009 (Burgundy)    7.50  32.00
This family owned estate makes classic Chablis from blended parcels of their top vines

16. Pouilly Fumé “Mosaique”, Domaine Raimbault, 2009 (Loire Valley)     35.00
Classic smoky, sauvignon with plenty of fruit and a typical “flinty” character

17. Rully Blanc, Maison Joseph Drouhin, 2009 (Burgundy)         38.00
A luscious, perfectly balanced wine with exquisite floral aromas and a gentle nutty finish

18. Chablis Premier Cru, Domaine Fourrey, 2008 (Burgundy)        45.00
 Superb Chablis, made from fruit hand-picked in their very best Côte de Lechet  vineyards

ITALY

19. Unoaked Chardonnay, Casa Vinicola Zonin, 2009 (Veneto)     5.95  19.50
A fresh, bright chardonnay with lovely peachy fruit flavours and a lively finish

20. Insolia, Torre Solaria, 2010 (Sicily)               20.00
Light and fresh with just a hint of floral lemony creaminess

21. Pinot Grigio, Casa Vinicola Zonin, 2009 (Veneto)           22.00
Perfect as an aperitif or with seafood, light and zingy with a nicely rounded finish

22. Sauvignon Blanc “Tamanis”, Tenuta Ca’Bolani, 2009 (Friuli)       38.00
Fresh and intense, with suggestions of green peppers, elderflowers and sage

SPAIN

23. Albariño, San Campio, 2010 (Rias Biaxas)             29.50
The albariño grape produces Spain’s answer to Chablis … fabulous!

NEW ZEALAND

24. Sauvignon Blanc “Composite”, ARA, 2009 (Marlborough)        27.50
Classic N.Z. sauvignon with an up-front gooseberry nose and fresh, lively palate

White Wines
175ml  Bottle

125ml glasses are available, please ask a member of staff.



FRANCE
27. Le Jongleur, Shiraz / Merlot, 2010 (Vin de Pays)        5.95  19.50

A very smooth, fruitful and approachable blend with a lovely juicy character

28. Côtes du Rhône “1er Côtes”, Ferme du Mont, 2009 (Rhône Valley)      22.00
Delicious, gently spicy wine with lashings of juicy fruit and smoky undertones

29. Esprit de Bastide, Château La Verrerie, 2007 (Côtes de Luberon)      30.00
A soft, elegant Rhône style wine from a delightful property in the Côtes du Luberon

30. Brouilly “Bruyeres”, Domaine du Point du Jour, 2009 (Cru Beaujolais)    31.00
This is Brouilly as it used to be, a really smooth, natural expression of pure fruit

31. Chorey Les Beaune, Maison Joseph Drouhin, 2007 (Burgundy)       38.00
Sensational, elegant pinot noir with plenty of body and typical red cherry characters

32. Gigondas “Les Pallieres”, Domaine Brunier, 2005 (Rhône Valley)      39.00
Old-fashioned Gigondas at its best. Rich and gamey, with the intensity of old vines

33. Château Quinault l’Enclos, St Emilion, 1999 (Bordeaux)         59.50
Stunning St. Emilion from a great vintage, rated 91 points by Robert Parker.

ITALY
34. Sangiovese “Le Focaie”, Rocca di Montemassi, 2010 (Tuscany)    7.50  28.00

A very fine Sangiovese, the wine has a good structure with a soft persistent finish

35. Ripasso Valpolicella , Casa Vinicola Zonin, 2009 (Veneto)        29.00
Smooth, silky and voluptuous, with just a touch of spice

36. Chianti Classico, Castelo d’Albola, 2005 (Tuscany)          37.00
Juicy and slightly spicy, a lovely mouth-filling 100% Sangiovese from a top estate

37. Amarone della Valpolicella, Casa Vinicola Zonin, 2007(Gambellara)     58.00
A bold, sumptuous and generous Gina Lollobrigida of a wine!

SPAIN
38. Rioja Crianza, Solar de Becquer, 2006 (Rioja)         6.50  25.00

100% Tempranillo, smooth and rich with a touch of spice, from a classic family vineyard

39. Rioja Gran Reserva, Solar de Becquer, 2001 (Rioja)          47.00
100% Tempranillo from a family owned and run bodega, a truly traditional style

LEBANON
40. Château Musar, Serge Hochar (Bekaa Valley)            42.00

Serge Hochar’s classic, a bold red from the remarkable vineyards of Beirut

NEW ZEALAND
41. Pinot Noir, ARA, 2009 (Marlborough)              32.00

A gently seductive, silky soft pinot that is just so luscious and easy to drink

ARGENTINA
42. Urban Malbec, Bodegas Fournier, 2010 (Mendoza)          24.00

A rising star in the firmament of Southern Hemisphere wines, rich and full-bodied

Red Wines
175ml  Bottle

125ml glasses are available, please ask a member of staff.



FRANCE

45. Côte de Provence Rosé, Henri Gaillard, 2010 (Provence)     6.50  21.00
A wonderfully aromatic, salmon pink, perfumed Provencale Rosé

46. Sancerre Rosé, Domaine Pascal Jolivet, 2009 (Loire Valley)        32.00
Just about perfection, fragrant and full of subtle fruit, pure summer in a glass

Rosé Wines

Special Cellar Collection

WHITE WINES

50. Chassagne Montrachet “Blanchots Dessous”, Domaine Coffinet-Durvenay, 2007  65.00

51. Puligny Montrachet, Maison Joseph Drouhin, 2007           69.50

52. Corton Charlemagne, Domaine Verget, 2000             95.00

RED WINES

53. Châteauneuf du Pape, Ferme du Mont. 2009            55.00

53. Barolo, Giacomo Borgogno, 2004               65.00

55. Connetable de Talbot, St Julien, 2005              69.00

56. Château Grand Puy Lacoste, Pauillac, 2002             95.00

57. Château Troplong Mondot, St. Emilion, 1996            120.00

A small selection of classic wines that need no introduction

175ml  Bottle

125ml glasses are available, please ask a member of staff.

Dessert Wines & Digestifs
A full selection of dessert wines and digestifs are available on a separate list.

Please ask a member of staff.


