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Drinks List 2010 
(all packages inclusive of VAT) 

 
 
Our Wedding Day Guest Package includes the Silver option as standard. The Silver Drinks Package 

has been carefully chosen to complement our menus beautifully. Regardless of whether you opt 

for the inclusive Silver option , or for a supplement,  choose either the Gold or Platinum Drinks 

Option instead each package will include 2 x 125 ml Reception Drinks, half a Bottle of Wine with 

the Wedding Breakfast and a 1 x 125 ml Toast per person. 

 

SILVER  
(inclusive in the Wedding Day Guest Package or £20pp) 

 
Reception Drinks: Choose from either Buck Fizz or Pimms No 1 

Non Alcoholic Option: Fresh Orange Juice 

Wedding Breakfast: Bin 30 and Bin 31 

Toast: Bin 4 

 

GOLD 
 (for a supplement of £5pp in the Wedding Day Guest Package or £25pp) 

 
Reception Drinks: All Silver options plus Kir Royale or Mulled Wine 

Non Alcoholic Option: Fruit Punch or Fresh Orange Juice 

Wedding Breakfast: Bin 15 and Bin 23 

Toast: Bin 4 

 

PLATINUM 
(for a supplement of £10pp in the Wedding Day Guest Package or £30pp) 

 
Reception Drinks: All Silver and Gold options plus Champagne Cocktails 

Non Alcoholic Option: Fruit Punch, Fresh Orange Juice or Elderflower Cordial 

Wedding Breakfast: Bin 16 and Bin 26 

Toast: Bin 1 

 

 
Alternatively you may prefer to design a bespoke drinks package for yourselves from our list but 

still take advantage of the savings within the Wedding Day Guest Package. In this case you can 

use a credit of £10pp towards any of the listed bottles. 
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CHAMPAGNE AND SPARKLING 
 
Bin Number: 

1. Cuvee Georgina NV Brut, Chatelin Pere et Fils Champagne  45.00  
 
Plenty of those toasted brioche notes of properly made, aged Champagne 

 2. Chaudron Pere et Fils NV Brut Rose Verzenay, Champagne  52.00  

  Softer than the NV Brut with a delicate colour and strawberry nose 

 3. Billecart Salmon NV Brut Reserve Mareuil sur Ay, Champagne  78.00  

  A real aficionado’s Champagne – Jancis Robinson rates it as highly as Krug  

 4. Cava NV Brut, Pupitre L’Arboc Spain  18.90  

  Slightly weightier and creamier than the house Prosecco 

 5. Prosecco NV Brut Spumante, Porte Leone, Le Contesse Italy  18.90  

  Zesty, lemon fresh style of Prosecco from Friuli, a delightful  drink 

 6. Perla Rosa NV Brut Spumante Rosato (Merlot/Raboso) Italy  18.90  

  Stylish, slightly softer Italian pink sparkling style with bright, berryish fruit  

 7. Chateau de Sours NV Brut Sparkling Rose Bordeaux  25.90 

  Elegant, delightful pink sparkling wine from an English owned property in Bordeaux 

 

WHITE WINE 

Bin Number: 

 10. Semillon Chardonnay, The Deckchair Co. Cramner VineyardsSE Australia  14.50 

  Creamy Chardonnay, lifted with Semillon leading to a zesty, lifted finish 

 11. Sauvignon Blanc, Isabella da Silva Valle de Rapel, Chile  16.00 
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  More like a Loire Sauvignon than New World with green apple/cut grass notes   

 12. Pinot Grigio delle Venezie, Francesco Scritti Venezie, Italy  18.00  

  Proper, flinty, clean Pinot Grigio from vineyards just North of Venice   

 13. Viognier Vermentino, Domaine Mistralet Southern France  21.00  

  The perfect accompaniment to shellfish and seafood starters    

 14. Fiano Sannio, La Guardiense Campania, Italy  24.00  

  Fascinating ancient Roman grape with curious waxy, pear character    

 15. Sauvignon Blanc, Kotare Vineyard, Riversleigh Estate, New Zealand  26.00  

  More tropicality than Northern European Sauvignons, more elderflower notes 

 16. Petit Chablis, Domaine St Marc Brocard Burgundy  29.00  

        The most gunflint, mineral style of unoaked Chardonnay from a leading domain 

 17. Sancerre, Domaine Paul Prieur Loire  32.00  

  Benchmark Loire Sauvignon – chalky, clean and poised, from a delightful family  

     

ROSE WINE 

Bin Number:  

 20. Garnacha Rosado, Castiluzar, Bodegas San Salvador Navarra, Spain  16.00  

  A pale but flavoursome pink wine from NE Spain 

 21. Ramato Pinlt Grigio delle Venezie, San Girolamo Venezie, Italy  18.00  

  Pale, delicate copper coloured wine – a wonderful summer drink 

 

RED WINE 

Bin Number : 

 22. Cabernet Sauvignon, Finca Lucia Valle de Rapel, Chile  14.50  

  Intense, warm, rounded berryish fruit with a little Xmas pudding spice 
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 23. Merlot, Pillar Box Tree Coastal Plain, South Africa  16.00 

  Smooth, soft, all enveloping style with Xmas pudding, almost mulled spices  

 24. Montepulciano d’Abruzzo Riserva, Luigi Scarzi Abruzzo, Italy  18.00  

  Spiced, peppery, slightly earthy, inky style of Italian red 

 25. Rioja Crianza, Domino de Nasarre Rioja, Spain  21.00  

  Traditional cedar and spice Rioja style aged in large old American oak barrels  

 26. Barrique Aged Tempanillo Syrah Cabernet, Pago de l’ErmitaCastilla, Spain  24.00  

  Delightful blend of trad Tempanillo and Syrah aged in French oak barriques  

 27. Chateau Cassagne Haut Canon Canon Fronsac, Bordeaux  26.00 

  One of the best value right bank Appellations, twice the price if it was in Pomerol 

 28. Vieilles Vignes Pinot Noir, Domaine Didier Tripoz Burgundy  29.00  

   Intense woodland character from old vines - drinks like a far more expensive Cru  

 29. Fleurie, Domaine Dominique Morel Cru Beaujolais  32.00 

  The silkiest, most seductive of all of the Beaujolais Villages, from a leading grower 

 

House Wines 
 
Our house wine is carefully chosen and at £12 per bottle represents excellent value for 

money. 

 

Bin 30 – Chenin Blanc, Ben & Rudi Scott                                    Paarl, South Africa 
Bin 31 – Shiraz Cabernet, Ben & Rudi Scott                              Paarl, South Africa 
 
 

 


