
White Wines 

This Sauvignon Blanc bursts with ripe 
gooseberry, citrus lime, melon and exotic 
herbal aromas. It is a fresh and ripely 
flavoured wine with fantastic intensity, 
finishing with crisp and racy acidity. Enjoy 
chilled with fresh seafood, shellfish, sal-
ads and vegetable dishes or simply on its 
own. 

This appellation is a Maconnais, from the 
Saone-et-Loire region. This region is well 
known for its fine white wines. A pale gold 
with green tints, brilliant and clear. Flow-
ery, fruity aromas with notes of citrus 
fruits, mint and honeysuckle. Exotic, even 
spicy scents. Macon-Villages wines are 
dry, light, lively, charming and fresh. Their 
spontaneity and lightness make them very 
seductive. 

Produced by the historic vineyards situ-
ated around the Lake Garda’, this Pinot 
Grigio has a pale yellow color. This  wine 
is full of finesse, well balanced and fresh. 
 
 This wine has been awarded  with a 
Silver Medal at Vinitaly in 2007. 

The Cloudy Bay vineyards are located in 
the Marlborough region at the northern 
end of New Zealand’s South Island. 
Grown under ideal conditions, the vines 
produce intensively flavoured fruit with 
distinctive varietal character. This is a 
complex, full bodied wine with ripe fruit 
and subtle smoky oak. 

From the hills surrounding the towns of 
Soave located to the east of Verona. 
Pale yellow color, delicate bouquet, the 
taste is dry and velvety. 
 
Excellent with white Fish Dishes. 

Oyster Bay captures the special character 
of New Zealand’s assertive wines with 
glorious fruit flavours, bursting a tropical 
fruit with a citrus backbone and a grassy 
edge on the nose and palate with a zippy 
finish. Oyster Bay is a natural with sea-
food such as oysters, prawns or bugs or 
with spice Asian dishes. 

A Chardonnay, famous for its finesse and 
elegance, it is made from the grapes of 
the separate villages of Pouilly and 
Fuissé. Very well-balanced between the 
fruit (pear and apricot) and floral notes, 
with a delicate touch of honey, it finishes 
with mineral and oak undertones. The 
producers consider it tailor-made for sea-
food, shellfish, and white meats. 

By the Glass. 

Villa Maria 

 
2006 

Sauvignon Blanc 
13,5 % vol 

Marlborough 
New Zealand 

 

US$30.00 

Mâcon Villages 

 
2005 

Chardonnay 
12,5%vol 
France 

 

US25.00 

Castelnuovo 

Garda 

 
2007 

Pinot Grigio 
12,5% 

North Italy 

 

US$ 40.00 

Oyster Bay 

 
2006 

Sauvignon Blanc 
13%vol 

Marlborough 

New Zealand 

 

US$ 36.00                      

 

 

Mâcon Villages 

 
2005 

Chardonnay 
12,5%vol 
France 

 

US$ 6.50 
 

Pouilly Fuissé 

 
2002 

Chardonnay 
13%vol 

Bourgogne 
France 

 

US$ 42.00 

Cloudy Bay 

 
2003 

Sauvignon  Blanc 
14%vol 

Marlborough 
New Zealand 

 

US$ 45.00 

Castel Novo 

 
2007 

Soave 
11.5%vol 
Verona 

Italy 

 

US$ 34.00 

This is a wonderfully aromatic wine, 
reminiscent of spices, quince, lemons 
and lychees. Pinot Gris is a powerful 
wine with similar fruit flavours on the 
palate and is both rich and lingering. 
.The wine has inviting aromas of ripe 
quince and stone fruits and a hint of 
acacia floral character.  The palate 
has concentrated stone fruits, quince 
and guava flavours with citrus notes 
and a delicious textural balance.     

Palliser Estate 

 
2006 

Pinot Gris 
13.5% 

Martinborough 
New Zeland 

 

US$ 42.00 

All prices are in  US Dollars  

& inclusive of 20% VAT & HTT 

                                                                        
 



Red Wines 

The Margaret River region provides 
ideal conditions for producing varietally 
distinct wines of the highest quality. A 
pioneer of the region Vasse Felix pro-
duces an intense, yet elegantly struc-
tured cabernet with unique regional 
character and style. Careful fruit selec-
tion and astute use of oak provides 
balance and complexity to a wine that 
will reward medium to long term cellar-
ing. 

This flagship wine made from the finest 
selection of Shiraz from each vintage is an 
opaque purple colour with dark purple 
hues.  It shows superb aromas of a com-
plex mix of violets, chocolate and cigar 
box lift. The 60% Langhorne Creek Shiraz 
in this year's wine, adds palate richness 
and chocolate/mocha characters on the 
nose.  The palate is an explosion of fla-
vour.  Lashings of cassis, briary fruit fla-
vours and spiced plum are followed by 
back palate flavours of spice, liquorice 
and white pepper. Fine grained, soft tan-
nins and perfect balance followed by a 
very long lingering finish with hints of 
blackberry and plum. 

.The 2006 vintage in Hawkes Bay was 
exciting for Rose production, with ideal 
ripening conditions for most of the sum-
mer and autumn months ensuring ripe 
flavours and bright colours  
A perfumed bouquet of rose petal and 
confectionary-raspberry and cherry notes 
dominate the nose. An intensely flavoured 
palate with lovely richness, finishing crisp 
and polished. Styled slightly dry, this wine 
is fantastic for warm summer days  

Intensive flavored wine from the Lime-
stone Coast of South Australia. This Mer-
lot has red berry fruit aromas with choco-
late cedar notes from French Oak. The 
palate is rich and full of velvety texture 
and flavors of fruit, balanced with spice 
and tannins, this is a classic savory Merlot 

The Margaret River region provides 
ideal conditions for producing varietally 
distinct wines of the highest quality. 
Vasse Felix produces a dark spicy, 
retaining elegance and regional charac-
ter . Careful fruit selection and astute 
use of oak provides balance and com-
plexity to a wine that will reward me-
dium to long term cellaring. 
 
Allow some breathing time  before serving 
 
 

Smith & Hopper 

 
2004 

Merlot 
14%vol 

Wrattonbully 
Australia 

 

US$ 34.00 

Heartland  

 Director ’ s Cut 

 
2004 

Shiraz 
14,5%vol 

Langhorne Creek  
Australia 

 

US$45.00 

Vasse Felix 

 

 
2006 

Shiraz 
14% 

Margaret River 
Australia 

 

US$ 48.00 

Vasse Felix 

 

2006 

Cabernet 

Sauvignon 

14%vol 
Margaret River  

Australia 

 

US$48.00 

Navutu Champagne Selection 
Veuve Cliquot 375ml 

US$58.00 

 
Laurent Perrier 

US$102.00 

Navutu Spumante  
Chevalier, Blanc de Blancs 
Brut, Methode Traditionelle 

US$40.00 

Due Carri 

 

2006 
Sangiovese 

Puglia 
Italy 

 

US$ 25.00 

Garnet red typical of the varietal. Aged in 
oak. Aromatic with good fruit on the palate 
Dry well balanced Suitable for richly fla-
voured foods. 

By the Glass 
 

Due Carri 

 

2006 
Sangiovese 

Puglia 
Italy 

 

US$ 6.50 

All prices are In  US Dollars  

& inclusive of VAT & HTT 

Villa Maria 

 
2006 
Rose’ 

Hawkes Bay 
New Zeland 

 

US$ 34.00 


