Castlc CamecH Hotel
Wine | ist

Bin Bottle 175ml 250ml

Gilass Gilass
White Wines

House Selection

I. Colombarcl/Chardonnag, chl Kock 2007 Australia £1145 £2.85 £3%.90
Pale straw in colour with green hues and a bright clarity, this wine
exhibits Peach, exotic fruit and intcgratcd oak flavours on the

nose and pa!ate, with a re]cresl’ling crisP finish.

2. Sauvignon Blanc, Torrco’n de Farecles, Va"e de Kengo £1245 £3.05 £4.20
2008/9 (Chile
Straw 3euow in colour with green hues, the wine has aromas of
citrus fruit and Peach. The Palate is young, fresh, ﬂuitg, with
vibrant acidity and a delicate finish.

3. Ficsportcr Michclsbcrg Qba, Schmitt & Sochnc £12.45 £3.05 £4.20
NV Germany
A crisp, clean, easy clrinl(ing white from the Mosel with goocl
balancing acidity.

4. Pinot Grigio, |GT, Veneto, £1245 £305  £4.20
Bottcr 2008 ltaly
An intense straw colour with an amP|e, |asting Fruitg bouquet.

Thc Pa!atc is drg, soft and well balanced.

CrisP Drg Whites

5. Unoaked Chardonnay, K atherine Hills 2008 £1445
South Australia
As this wine has no oak contact, the result is a fruit driven style

full of luscious troPica| fruits.

6. DBlanco Kioja, Vifa Real 2007,/8 Kioja, Spain £17.95
T his delicious white Rioja has aromas of aPPle, banana and
Pincapp]c and a Plcasant Palatc.

7. Petit Chab]is, Moreau 2007 Burguncly, France £24.95
Petit Chablis is less complex than a (Chablis, it nevertheless shows
all the characteristics of the terroir, as well as 1emong freshness
and vivacity, unclerpinnecl bg Iiglﬂt mineralitg. Petit Chablis is
drunk young to best appreciate its fruit.



Bin

Aromatic Whites

Girtiner Veltliner Frcstigc, | enz Moser2007,/8 Austria
A superb examp[e of this varietal that is growing in Popularitﬂ. The
2006 vintage was awarded a (Gold Medal at the 2007 |nternational
Wine Cha”cngc and at the 2007 |nternational Wine & Spirits

competftion, was awarded a Silver Medal and best in class.

Sauvignon Blanc, Nobilo Jibc 2007/8
Marlborough, New Zealand

Pale straw with green hues and brilliant clarity. A fresh, lively bouquet
g Y Y 9

Pottle

£17.95

£18.95

of fresh citrus fruits with riPe, herbal notes. On the Pa!atc, 5outhucu| fruit

flavours overlag a structure of fresh, racy aci&itg‘ Nectarine and Passion

fruit flavours are Iagerecl with re{:reshinggreen herbal characters and a c[ean,

green peppery finish.

\/iognicr, Vin de Fags D‘Oc, 5l<alli 2007,/8 [rance

A cle!iciouslg aromatic white, this varietal is tradftiona”g grown in the
Rhone Valley. This is full of peaches and apricots with a slightly
toasted finish.

(Gewurztraminer, Hoguc 2005 Washington State, USA
T his Gewurztraminer reaches a higlﬂ level of riPeness before picl(ing

Thc resultant wine has aromas of lgchcc and rosc~PctaIA Thc rich
Pa!ate is medium-bodied, with Igclﬁee, true varietal flavours and a
sPicincss characteristic of (Gewurztraminer. | he winemakers suggest

Pairing the wine with | hai curries.

Full flavoured, oalcy whites

12.

Cl‘lardonnag, Blackstonc, 2007 Montcrcy County, USA

Shows aromas of Iight troPical fruit, lemon citrus with a touch of
mineral notes and pleasing oak. T his brigl’lt, well-balanced wine has a
long, Iingering finish.

Semi”on/Chardonnay, Pendulum 2007 South Africa

Pendulum Semillon Charc{oxmag displags citrus and tropical fruit
characters with a subtle oak influence. Served chilled, its zesty

acidity complimcnts white meats, seafood, pasta and Asian dishes.

Foui"y Fuissé, Macon, |_atour 2006/7 Burguncly, France
T his wine presents us with aromas of riPe fruits: Peach; aPrfcot and

grapes. Subtletg refined with great Iength on the Palate‘

PRI IN IVEOFV H

£19.95

£1745

£19.95

£14.95

£34.95

NDARD

When one vintage ceases to be available the next suitable one will be offered

Alltable and ciualit3 wines have an alcoholic content of between 7 & 15%



Bin

Rosé¢ Wines

House Selection

15.

(Cabernet Rosé, T orreén de Paredes, 2007,/9

Valle de Kcngo, Chile

Bright pin‘( in colour, the wine has aromas of rfPe strawberrg with
hints on’am. Young, Fruitg and fresh on the Palatc with well-balanced

aciditg and a touch of sweetness on the finish.

Finot Grigio Rosato, |GT, Botter, Veneto 2008,/9 ltaly

Light rosé colour, the elegant bouquet has intense notes of acacia
flowers. Dry, soft and well-balanced on the Palatc, round and
full-bodied. |deal as an aPeritig.

Red Wines

House Selection

17.

Shiraz/Cabernet Sauvignon,_rrig Point 2006

South-lz_astcrn Australia
Spicg, bcrry flavours comP|Cxed b}j a touch of mint, dominate this

wine. | he warm, riPe, savoury fruit results in a soft, rounded palate

showing great Iength.

Merlot, Torrednde Paredes, 2007/8 Valle de Kengo, Chi]c
(Coloured rubg red with dark violet hints, the wine has aromas of

riPe black fruit, cherrﬂ and mu”:errg. The Pa|ate is young, Fruitg,
smooth and medium-bodied.

Kioja Crianza, Beronia 2005/6 Kio_ja, 5Pain
Agecl for 5 months in new oak barrels, the wine has a delicious full
riPc character, with aromas of chocolate and vanilla. On the Palate,

the wine is full and rounded with a PowerFu| finish.

Medium Bodied & Round Reds

20.

21.

Céte de Broui"y, Cuvéc Gcorgcs chsy, chry ]:cssy
2007/8 bcal.jolais, France
A soFt, subtle red with a wonderful aroma of fresh summer fruits

and soft tannins.

Malbec, Goycncchca 2007 Mcndoza, Argentina
(Good fruit with rich flavours combine with the tannins in this well
structured wine to Produce an excellent examPIc of what Argcntina

is capable of.

Pottle

£1245

£14.95

£11.45

£12.45

£14.60

£21.95

£16.95

175ml
G[ass

£3.05

£2.85

£3.05

£3.50

250ml

G[ass

£4.20

£3.90

£4.20

£4.90



Bin

Medium Bocliccl & Round Reds cont’d

22.

23.

24.

25.

Kaoul's Olcl Basket Fress chl, Bcaumont 2007/8

Bot River, South Africa

The wine is composecl of a blend of T inta Parroca, Shiraz and Merlot.
The intensity and earthg structure of the T inta Parroca (a

traditional Fort grape varietal) is rounded and softened 133 the Mcr]ot
whilst the Shiraz adds a touch of sPice. T he wine is full of delicious

mu”)errg anc{ SOFt PIUm ﬂavours.

T orreén de Paredes Merot Reserva, 2007 Valle de Rengo, Chile
Matured in French oak barrels for 10 months. A decp red colour with
shades of violet. Aromas are of blackcurrant and mu”aerrg with spic3,

smol(g notes. Gooc{ fruit structure on the Palate with rouncl, soft

tannins.

Shiraz, K atherine Hills 2008 South Australia
T his fruit driven Shiraz is full of concentrated Plums and

blackcurrants. A hint of white pepper adds a warming sPicc to the
finish.

Chianti, DOCG, Kuﬁ:ino 2007/8 Tuscany, ltaly

With fruit sourced from the best-known wine-growing regions of
(Chianti, the medium-bodied red has floral and 1Cruit3 notes which
lead towards a finish of sligl’ltb spicg scents of white pepper and

hazelnuts.

Fu” Kobust chs

26.

27.

28.

Shiraz, Vinde Fays D'Oc, Ska"i 2005 [rance
Part of the final blend has been agec[ in French oak barrels to add
complcxity. The nose Picks up touches of spicc and violet. T here are

strong ﬂavours O{: P|um, chocolate ancl }3|ac!< cherrg‘

Finotagc, De Waal 2006 Stc"cnbosch, South Africa

Finotage is unique to South Africa - the result of a 1925 crossing
between Finot Noir and Cinsault in Ste”cnbosch. The DeWaal Family
were one of the very first wineries to Plant the varietal commercia”g,

and the DeWaal Finotagc reflects an elcgant, modern stglc with si”<3

texture with nice smokg notes and lush brambleberries.

Cabernet Sauvignon, | econfield 2005,/6 C oonawarra,
Australia

| econfield Coonawarra (Cabernet Sauvignon has a full flavoured rich
fruit Palatc with fine Iong tannins, the Palate has excellent richness
which reflects the earlg warmer vintage but still retains the

c]cgancc you would expcct. \Non the Silvcr Mcdal at 2008 IWC

Pottle

£1445

£19.95

£14.95

£1745

£18.95

£22.95

£28.95



Bin

Fu” Kobust chs cont’d

29.

30.

31.

32.

33.

34

35.

Chéteau Musar ch Gaston Hochar, 2001 Bckaa \/a“cy

chanon

Chétcau Musar Rcd wines are a var}jing blend of old vine, low 5iclc{ing
(Cabernet Sauvignon, Cinsault and Carignan, aPProximately one third
of each. Scarlet in colour with terracotta tones at the rim, it has a
complcx nose of cigar box sPicc, warm leather, baked fruits, riPc

morello cherries and blackcurrants. T he Palate has intense flavours

of red cherries, dark choco|atc, olivcs, Figs and velvet smooth tannins.

Don Amado, Torrcén de Farcclcs, 2005/6 \/a“c de Kcngo, Chilc

This cxccptional wine is very dCeP in colour with an attractive full

bouquet. Mature, firm and well rounded tannins of:xcergreat

complexity and blend harmoniously with the richness of the rounded
prexity Y

fruit to give |a36rs of complcx clcgancc.
Champagnc

Champagnc Mansard Brut NV [rance
Blended with the three main champagne grape varieties Finot Noirgives

c!cgancc and lcngth, Pinot Mcunicrgivcs boc{g weight and Chardonnag
contributes aroma and finesse. | here is a good amount of bottle age on

the brut non-vintage, ma‘dng this a very attractive champagnc.

Champagnc Mansard brut Ros¢ NV [rance

An excellent, delicate Pink champagnc made in the traditional method
of aclcling still red wine to the still white wine before second fermentation

in bottle. T he result of the addition of the Finot Noiris a soft, more Fruity

sty!c of wine which is delicious.

SParHing Wines

Cuvéc Adrien Lacombc, Vin Mousseux NV [rance
An easy drinking sParHing wine from [France which is drg to taste. The

wine to make a celebration out of any occasion.

Marciuis dela Cour, SParkling Ros¢ NV France
With a Pa!e Pinl( colour, this wine has fine bubbles. SUPPIe with ﬂuitg

Fim’sh, it has a red fruit aroma (raspberry and redcurrant).

Dessert Wine

Latc Harvcst Gcwurztramincr, Kcscrva, Torrcén de Farcdcs
2006/8 Valle de Rengo, Chile
Goldcn 5c”ow in colour, with clcgar\t aromas of candied orange and honcy,

the sweetness on the Palate is balanced and refined.

Bottle

£34.95

£39.95

£32.95

£36.95

£15.95

£16.95

HalF Bottlc
£16.95



