WHITE WINE 175ml  250ml
Bottle Glass Glass

Berrys’ House White (France) £15.00 £3.50 £5.00
A delightful fruit driven blend of four different grape varieties featuring
‘unoaked Chardonnay’

Chenin Blanc, Man Vintners £16.00 £3.60 £5.10
2010 (South Africa)
Lively aromas of tropical fruits and melon, complimented with delicious

crisp, bold citrus and tropical fruit flavours.

Berrys’ Chilean Sauvignon Blanc £17.00 £4.00 £5.60
2010 (Chile)
This wine has wonderful aromatics and ripe tropical notes with

refreshing crisp fruit driven finish.

Domaine Haut Pemions Muscadet £19.50
de Sevre et Maine sur Lie 2009 (France)
Elegant, dry and fruity with a crisp finish made by a top producer.

Berrys’ Pinot Grigio £22.00 £5.00 £7.10
delle Venezia 2009, Necotium (Italy)
Made by a talented wine maker, mouth filling balanced ripe fruit flavours,

with dry nutty almond finish.

Catherine & Didier Tripoz £24.00

Macon-Charnay Clos des Tournons’ 2009 (France)

Made from the grapes of a single walled vineyard, a charming wine
with very appealing rich fruit on the palate.
Hubert Brochard Sancerre Blanc £24.00 £5.50 £7.80
Collines Blanches’ 2009 (France)

A lovely example of pure Sauvignon Blanc at it's best. Crisp gooseberry
and subtle exotic fruit flavours. Beautifully balanced, classically elegant
in style.

Berrys’ New Zealand £25.50 £5.90 £8.25
Sauvignon Blanc 2010 (New Zealand)

This is the wine style that put NZ firmly on the wine map, intense
gooseberry fruit nose and big flavours of rich, concentrated zesty
citrus fruit on the palate.

Berrys’ Chablis, £27.50 £6.40 £9.20
Domaine du Colombier 2009 (France)

A stylish Chablis that has the textbook minerality with balanced,
elegant unoaked fruit, simply a true French classic.

Gavi di Gavi ‘Lugarara’ £29.50 £6.90 £9.60
La Giustiniana 2009 (Italy)

This classy aristocratic Italian white is always a popular choice, crisp &
dry showing refined richness of fruit flavours, it compliments food
beautifully.

Bodegas Terras Gauda £31.00 £7.25 £10.35
Albarino ‘O Rosal’ 2009 (Spain)
A crisp, dry aromatic white that is just perfect with seafood or for

summer drinking.

Vincent Girardin £46.00
Puligny-Montrachet 2007 Vieilles-Vignes (France)

Classically styled and true to its roots this Puligny-Montrachet, has
aromas of freshly baked bread with a hint of hazelnut. Lovely silky
weight on the palate, rounded and elegant with a compact, well-
balanced finish.

CHAMPAGNE 125ml
Bottle Glass

G H Mumm ‘Cordon Rouge’ Brut n.v. £41.50 £7.00
Vanilla, hazelnut and citrus notes weaving through the rich texture!

GH Mumm ‘Cordon Rosé’ Brut Rosé n.v. £46.00 £7.70
Lovely elegant, subtle red fruit flavours of strawberries & red currants.

Berrys’ Champagne, Grand Cru £43.00

Societe de Producteurs n.v

Brioche and flowers on the nose and an elegant palate which marries
notes of lemon grass, gingerbread and honeysuckle.

Ruinart ‘R’ de Ruinart Brut n.v. £51.00
A golden, lively, fruity Champagne with the subtle aroma of white fruits.
Perfectly balanced, fresh with an extremely long finish.

Ruinart Brut Rosé n.v. £59.00

A sublime golden pink colour with a touch of coral, accompanied with
extremely fine bubbles. The nose is fine, subtle and fresh dominated
by aromas of cherry and freshly picked berries.

Dom Perignon 2002 £105.00

First intensely floral, with perfumed jasmine that dominates the
bouquet. With time in the glass the wine gains richness as the flavours
turn decidedly riper and almost tropical.

SPARKLING WINE Half  125ml

Bottle Glass

Innocent Bystander Pink Moscato £14.50 £3.25
Sparkling 2010 (Australia)
Surprisingly light in alcohol, yet simply delicious, this is a gentle fizzy

rosé with summer fruits and delicate rose petal flavours.

125mi
Bottle Glass
Prosecco Spumante, Villa Armellina n.v. £16.50 £3.80

Aromas of wildflowers and almonds are balanced on the palate by
notes of ripe pear with a refreshing crisp finish.
Prosecco ‘Raboso’ Rosé Borgo £17.50 £4.00
Del Col Alto n.v. (Italy)

A delicate sparkling pink wine made from the Prosecco grape. Summer
fruit aromas, fresh and lively on the palate, crisp and all too easy to
drink.

RED WINE 175ml  250ml
Bottle Glass Glass

Berrys’ House Red (France) £15.00 £3.50 £5.00
A Merlot dominant blend, with Grenache, Syrah and Carigan, in order,
taking the supporting roles.

Calbuco Merlot 2009(Chile) £16.50 £3.90 £5.50
Full of juicy brambly & ripe plum fruit flavours giving a soft, ripe,
rounded wine with a lovely juicy finish.

Berrys’ Good Ordinary Claret £20.00 £4.75 £6.65
2008 (France)

Berrys’ Good Ordinary Claret £39.00

Magnum (France)

Our Good Ordinary Claret is concentrated and beautifully structured
and offers all the finesse and cassis fruit you'd expect to find in far

more expensive Red Bordeaux.

Anubis Malbec 2010 (Argentina) £20.00 £4.70 £6.50
Packed full of ripe black fruit flavours, chocolate and cherry flavours.
Full flavoured, yet very soft & approachable in style.

Antinori Rosso di Toscana £20.00

‘Santa Cristina’ 2009 (Italy)

Made from Sangiovese grapes with 10% Merlot grapes in the blend,
this is a soft, rounded, very easy drinking red that will not disappoint.

Cave de Fleurie, Fleurie 2009 (France) £22.00
A very popular classic French red wine, this delicate soft style red is a
great example of benchmark Beaujolais.

Berrys’ Australian Shiraz £22,50 £5.25 £7.50
(Australia)

This is a big flavoured wine with rich, juicy black fruit that is laced with
spice, made in a classic Australian style it will not disappoint.

Berrys’ Extra Ordinary £25.00 £5.95 £8.30
Claret 2007

Berrys’ Extra Ordinary Claret £50.00

Magnum (France) 2006/7

Produced especially for Berrys’ by Bordeaux legend Jen-Michel Cazes, this
is an elegant, modern Claret packed with sleek cassis and plum fruit and
classic earthy, minerally hints.

Dinastia Vivanco Rioja Crianza £25.25 £6.00 £8.40
2007 (Spain)

Bright, juicy fruit flavours this wine displays integrated spice, vanilla
and a light toastiness, for a long elegant finish.

Glen Carlou Pinot Noir 2009 £25.50 £6.20 £8.50
(South Africa)

Matured in French Oak barrels, lovely aromas of bramble fruit and
spice are beautifully complemented by hints of mulberry and
chocolate. On the palate a medley of strawberry and raspberry is
subtly complemented by well-integrated oak. Simply delicious!

Cote de Beaune Villages, £30.00

‘Roches Blanches’ 2009 (France)

Aromas and flavours of cherries and dark berries are found in this
delicious red wine made from the Pinot Noir grape.

Berrys’ Pauillac 2008 (France) £40.00 £10.25 £14.40
From a great pedigree, this shows what Pauillac should be all about,
charm and class, yet rich with a long satisfying finish.

Chateau de Vaudieu, £45.00
Chateauneuf-du-Pape 2005 (France)

This wine is full-bodied with a touch of spice from the Syrah and then
gorgeous ripe rounded Grenache & Mourvédre fruit provide a pleasing
length with a lovely spice finish.

Ségla 2nd Wine of Chateau £45.00

Rauzan Ségla Marqaux 2002 (France)

An elegant and beautifully made red wine from a top Chateau in the
Margaux area of Bordeaux.

ROSE 175ml  250ml
Bottle Glass Glass

Berrys’ House Rosé (France) £15.00 £3.50 £5.00
A deep strawberry colour, with lovely balanced fruit flavours combined
with a crisp dry finish.
Ponte Pietra Pinot Grigio £17.00 £3.90 £5.65
‘Rosato’ 2009/10 (Italy)

A light style of rosé with subtle raspberry & strawberry notes & hints
of juicy sweetness on the palate, is simply delicious to drink anytime.

Redtree White Zinfandel 2009 (USA) £17.50 £4.00 £5.50
An off dry/ medium style pale pink wine from California made from
Zinfandel grapes.

Chéteau d’Astros Cotes de £21.50 £4.95 £7.20
Provence Rosé 2009/10 (France)
This classic, enduringly popular style of French Rosé has delicious ripe

fruit flavours of soft berry fruits

DESSERT WINE Half  50ml

Bottle Glass
Newton Johnson Chenin Blanc £16.50 £3.85
‘Late Harvest’ (South Africa)
A rich, concentrated stickie with pear, apple and lemon fruit all
wrapped up in a honeyed, orange marmalade sweetness. Spice and
vanilla from the oak add further depth before a wave of lemony acidity
cleans up the finish.

Berrys’ Sauternes 2005 (France) £25.00 £5.80
This Sauternes wine displays hints of honeysuckle, peaches and the
cracked caramel atop of a créme brulee. Lovely and fresh, it is an ideal
companion with blue cheese and desserts.



