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(see bin 184, page 71)  
 

 

I have added some cartoons by our friend Tim Bulmer (www.timbulmerartist.co.uk) , 

           specifically commissioned for this list. I hope you enjoy them (and arenõt offended by them!). 

As I commissioned so many, and cannot fit them all on at the same time, they will be refreshed as I reprint 

the list. Will they detract from the wine list ð I hope not. The thinking was to give something for long suffering 

other halves to look at while wine choices were agonisingly made.  

They could be available as prints ð ask Janet for details.  
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MAP OF THE LIST 

 
 

I have split the list in a logical way, to my mind. Janet has suggested I let people into the 

secret, so they can get through the list a little quicker!  

 

Page 7 . Wines by the glass  ð Champagne/White (& some bottles)  

 

Page 9 . Wines by the glass ð Red/ Rosé (& some bottles)  

 

Page 11-13. Potted History of Champagne  

 

Page 15 . Bottles of Non Vintage Champagne  (and a  Welsh Sparkling !)                                                                                   

   

Page 1 7. Half Bottles Champagne ð Brut 

 

Page 19 . Bottles Rosé Champagne  

 

Page 21 . Large bottles Champagne ð Magnums/ Jeroboams  

 

Page 2 3 - 27. Bottles of Vintage and Exceptional Champagne  

 

Page 29 - 31. Gosset Stuff 

 

Page 33  - 35. Bollinger  things  

 

Page 37 . Taittinger  things  

 

Page 3 9 - 43. Taittinger Collection  

 

Page 45 - 47. Half Bottles White  

 

Page 49  - 55. Half Bottles Red  

 

Page 57  - 67. White & Rosé 

 

Page 69 - 89. Red 

 

Page 91. Odds & Sods  

 

Page 93 .  Large Format Red  

 

Page 94.  La Fin 

 

 

Please ask for our Pudding wine list if you need something sweet (other than Champagne) to 

go with a starter.  

 

After pudding you may enjoy one of the selection of Cognacs.  
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      ABOUT THIS LIST 
 
 

I asked for a subscription to De canter magazine on my 12 th birthday, inspired by my Uncle Roderick, who  

headed the fine wine department of Harveys of Bristol at the time . I have had a fascination with wine ever since.  
 

This list is by no means exhaustive, but is a reflection of my perso nal (and some guests) taste, so apologies to  

those who cannot find something they like.  
 

I am now importing direct from various Burgundy/ French regional producers, mainly to counteract the  

crippling û/Ã imbalance. This is a bit of an experiment. Hopeful ly I can maintain the quality and range  

of wines , while keep ing  prices at a stable level.  
 

 

I managed to persuade Janet to splash out on a fabulous wal k- in cellar in the dining room, a while back.  

It has certainly let us be a little more organised with wh at is fast becoming an unmanageable list! Please feel  

free to have a look (if there isnõt a party in there!). 
 

The half bottles are worth a browse, especially if someone has to drive.  I prefer a good selection of  

half bottles rather than lots by the gla ss.  I believe it keeps the wines truer to their original calling.  
 

Janet & I have made another pilgrimage to Champagne  last year . Tasting the still wines at Gosset prior to  

bottling was a highlight. The Brasserie Boulingrin in Reims was yet another speci a l event. Typically French,  

it has fantastic seafood and offal. The Grand Marques Champagnes are great, but I have added some  

slightly unusual and rare cuvées to excite the palate!  My plea is to try Champagne with food.  Some  

appropriate tasting/food m atching notes have been added.  Like dogs, Champagne is not just for  

Christmaséé.. (or aperitifs)! 
 

One of the trips last year, I did a nother  walk for the Vintners Hall charities. The welcoming event was dinner  

in the grounds of Pol Roger, where the walk ers all gathered. After a good nights sleep, b reakfast was at  

Bollinger , with the pastries showing off the robust house style perfectly. Elevenses was provided by  

Gaston -Chiq ue t, before ascending to Haut -Villers where Dom Perignon is buried in the church . Traversing  

the top of the Montagne de Reims, a huge dark wall of dark grey rain was rushing up the Marne valley.  

Taking shelter under some convenient trees, the emergency bottles of Taittinger Comte de Champagne  

were cracked. The storm passed quickly,  so a stoll down the hill to Joseph Perrier for lunch,  

where the unfailing Champenoise hospitality kept spirits up. The final leg along the river to the start point in  

Epernay. That evening the final event was held at Gossetõs newly acquired premises, Chateau Mal akoff . 

The stunning grounds were shown off at their best, as the sun came out for the pre -dinner drinks on the  

terrace.  A superlative dinner was accompanied by fabulous Champagnes and wine, all rounded off with  

the exceptional vintage Frapin cogn ac. We raised £80k for Veterans Aid and Vintners Charity.  
 

  

              I am also in trouble for attending the 150 th Hospice de Beaune auctions in November. The annual event,  

 auctions off barrels of wine from that year (2010 in this case) to do good wo rks around Beaune. I already  

 have two barrels from 2009, which is proving to be an exceptional vintage  (it has just been bottled,  

 but will still require some bottle ageing), so have invested in another two from 2010. All are being  

 looked after stored  (elevage)  with the flambouyant and talented Bernard Rapet at Remoissenet et Fils .  

 Bernard very generously opened up his cellars, where 6 of us had a simple dinner, with free rein to his  

 back catalogue. We stared with a 1982 1er Santenot, which Bernard  declared would be the youngest  

 vintage we would drink that night. He was as good as his word, and 15 bottles later we ended on a  

 1967 1er Volnay. They were all sensational, being stored in the winemakers cellars, undisturbed until  

 we pulled the cork . I am hoping to get some on the list in due course, but Iõm afraid they wonõt be cheap.  
  

             It is a great time to enjoy wine, as there is no greater explosion than now in terms of quality, accessibility  

 and variety.  Long may that continue.  
      

             Keep an eye out for an increase in screw caps (stelvin). They are not to be feared. They capture precisely  

 what the producer wanted to show in the wine, with no risk of òcorkingó. 
 

             If there is something that you have come across in your travels, or you feel is missing, please shout, as I am  

 always open to suggestions and experimentation! Nothing is ever set in stone here.  
 

             While I try to keep ahead of the vintages in this list, sometimes they do change with v ery little notice  

 from my suppliers!  Combine that with a full time job elsewhere that takes me abroad quite a lot,  

 the list will periodically have a vintage or producer incorrect ð apologies.  You would be amazed how  

 often these change when you have  27 suppliers!  We are always happy to recommend an alternative.  

 

William  
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òI cook with wine, sometimes I even add it to the foodó. 
                                                                                             W.C.Fields 
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WINES BY THE GLASS - CHAMPAGNE/ WHITE 
(and some suggestions by the bottle ð for main list see index on page 2.)  

 

 

CHAMPAGNE 
 

            500. Gosset Champagne Excellence Brut,  Aÿ                             £33.00 
 Founded in 1584, they have had time to perfect this! T raditionally made  per glass     £7.50 

 (hand riddled  every day) with no malo -lactic fermentation allowed,   Kir Royale    £8.00 

 near equal proportions of  Chardonnay and Pinot Noir with a small quantity of Pinot Meunier   

 gives a rich aroma and freshness. L ovely aperitif, drink from dawn to dusk! A lso available in halves.  

 

552. Paul Dethune Grand Cru Rosé, Ambonnay (R-M)  £45.00 
 Pierre & Sophie are the 4 th generation récoltant -manipulants, a small band   per glass   £9.00 

of producers who own their own grape s, make and bottle the wine, which means they are in complete control. 

They own 7 hectares in the grand cru village of Ambonnay and use barrels made with wood from the 

Champagne region. . 80% Pinot Noir, 20% Chardonnay,  salmon pink in colour, red fruit ar omas. Janet & I visited 

last year and were very impressed. Pleasure for the eye & palate.   
 

         WHITE 
          2. 2010 Chardonnay òLe Bel Angeó, Domaine Begude, Limoux, Languedoc, France£1 5.00 

 Forget that nasty, oaky Chard. This is the real thing.  From pioneering Brits, using bio -dynamic  per glass        £3.80 

techniques, James & Charlotte Kinglake bought the best terroir vineyard in the Limoux region and have  

invested huge energy & money to raise the quality. The vineyard is at 400 metres (this gi ves very warm days ð  

ripe fruit & cold nights ð acidity). The approach is to give the style and techniques of the New World, and the  

elegance of the Old World. Citrus nose, with crisp apple/ pear palate. Great by itself or with seafoods.  

For the eagle e yed amongst you, you will find reference to Domaine Begude in Kate Mossõ latest book  

òSepulchreó on page 172 where the heroine polishes off a bottle (and then more in various bars further  

on in the adventure).  
 

 3. 2010 Sauvignon Blanc, Domaine Begude, L imoux, Languedoc, France  £16.00 
 Classic elderflower nose with a fresh zesty palate. This has a touch of New Zealand quality     per glass  £4.00 

from a new Biodynamic producer in the south of France, James & Charlotte above.  That means no nasty  

additives  or chemicals. As drunk by Kate Moss (see bin 2 below !).  
 

 67. 2010 Pinot Grigio Sollazzo Premio , IGP Umbria , Italy   £17.00 
 Far too easy to swig! Vibrant and fruity with peach, citrus and melon aromas.    per glass   £4.30 

 

 1. 2010 Chenin Blanc, Simonsig , Simonsberg, Stellenbosch, S outh Africa  £18.00 
 Made by the Malan family just north of Cape Town, they planted Chenin in 1968,     per glass  £4.80 

but was first introduced  the 1680õs by the Huguenots at the foothills of the Simonsberg Mountains. 

Vibrant s traw colour, with tropical fruit (pineapple, guava) aromas and honey/ raisins on the palate.  

it has a fresh, crisp with smooth, silky finish.  
 

 60. 2008 Chablis, Domaine Jean -Marie Naulin, Burgundy, France    £20.00 
 Classic Chablis. Nice acidity and good f ruit balance. Try a glass with our scallops.                per glass   £5.00 
 

79. 2010 Crawford River Riesling, Henty, Western Australia, Australia   £23.00 
 Based on volcanic rock, John & Belinda Thomson make a very serious Riesling,             per glass £ 5.30 

with excellent minerality while maintaining a fresh, fresh palate. 20 miles inland, from the cold Southern Ocean,  

air temperatures never get too hot. O ften voted No .1 Riesling from Australia, competing with Jeffe ry Grossetõs 

Polish Hill, a rare treat  and with some bottle age.  
 

           54. 2010 Muscadet sur Lie, Domaine de la Quilla , Loire, France    £15.00 
 Full flavoured, almost too easy to drink! Great with fish or salads.   
 

            55. 2010 Albarino, Carqueixal , Rìas Baixas, Galacia, Spain    £25.00 
 Aromatic, dry white from a top producer in the North West corner of Spain.    

 Justifiably called the King of Iberian wines. Anoth er of Janetõs and the staffõs favourites! 

 Great as an aperitif or with fish.  
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òIn water one sees oneõs own face; but in wine one beholds the heart of another.ó 
French Proverb  




