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	 Sparkling


PET NAT & CRÉMANT


Lucas Rieffel, Mr. Pink ’19, Pinot Noir - Alsace, FR	 	 	 	 	 	 £69


Beck-Hartweg, Tout Naturellement ’21, Muscat, Pinot Noir, Pinot Gris - Alsace, FR	 	 £52


Romain Verger, Hénadé Bulles ’21, Gamay Chaudenay - Loire, FR	 	 	 	 £59


Thierry Hesnault, Pétillant Naturel Rosé ’20, Plantet, Chenin Blanc - Loire, FR	 	 	 £70


Catherine & Pierre Breton, La Dilettante Brut NV, Chenin - Loire, FR	 	 	 	 £52


Domaine de Veilloux, Crémant de Loire ‘19, Chardonnay - Loire, FR	 	 	 	 £61


Étienne Fort, Crémant di Limoux NV, Chardonnay, Chenin, Pinot Noir - Languedoc, FR	 	 £46


Julien Peyras, Les Pétillantes Blanc ’19, Chardonnay, Clairette - Languedoc, FR	 	 	 £52


Christoph Hoch, Kalkspritz NV, Grüner Veltliner, Zweigelt - Kremstal, AT 		 	 	 £49


Franz & Christine Strohmeier, Blanc d’Orange No. 2, white blend - Stryria, AT	 	 	 £78


István Bencze, Pétillant Blanc ’21, white blend - Badacsony, HU	 	 	             £49


Nuria Renom, Avid ’21, Garnaxta Blanca - Catalonia, ES	 	 	 	 	 £59


Fernando Angulo, Confitero Ancestral + ’14, Palomino - Andalucía, ES		 	 	 £139


CHAMPAGNE


Jérôme Prévost, Les Beguines ‘19, Pinot Meunier, blend - Gueux, Montagne de Reims	 	 £221 


Thomas Perseval, Le Village ’17, Chardonnay - Chamery, Montagne de Reims	 	 	 £177


Thomas Perseval, La Pucelle ’17, Pinot Meunier - Chamery, Montagne de Reims	 	 £177 


Émilien Feneuil, Mix ’17, Chardonnay, Petit Meslier - Sermiers, Montagne de Reims	 	 £235 


Emmanuel Lassaigne, Les Vignes de Montgueux NV, Chardonnay - Montgueux, Aube	 	 £112


Emmanuel Lassaigne, Rosé de Montgueux NV, Pinot Noir - Montgueux, Aube	 	 	 £121


Bertrand Gautherot, Fidèle ’18, Pinot Noir - Buxières-Sur-Arce, Aube	 	 	 	 £133


Bertrand Gautherot, Blanc d’Argile ’18, Chardonnay - Buxières-Sur-Arce, Aube 	 	 £169


Charles Dufour, Bulles de Comptoir #10, Pinot Noir & Blanc, Chardonnay - Landreville, Aube 	 £86


Bénédicte & Emmanuel Ruppert-Leroy, Martin Fontaine ’17, Chardonnay - Essoyes, Aube	 £126


	 




	 White


FRANCE


Christophe Lindenlaub, Matin Fou ’20/’21, Sylvaner - Dorlisheim, Alsace 	 	 	 £45


Yannick Meckert, la colline aux schistes ’20, Riesling - Rosheim, Alsace	 	 	 £86


Bastian Wolber, Riesling Schiest ’20, Riesling - Gertwiller, Alsace 	 	 	 	 £93


Vincent Larcelet, Agathe ’21, Auxerrois - Saint Pierre, Alsace	 	 	 	 	 £75


Marc Pesnot, La Bohème ’22 - Melon de Bourgogne - Muscadet, Loire	 	 	 	 £49


Jêróme Saurigny, Béclair ’20, white & red blend - Anjou, Loire 	 	 	 	 	 £79


Thierry Hesnault, Le Blanc de la Fosse Vineuse ’18, Chenin - Touraine, Loire	 	 	 £77


Renaud Guettier, Aphrodite ’19, Chenin - Touraine, Loire 	 	 	 	 	 £76


Les Maisons Brûlées, Silène ’18, Sauvignon Blanc - Touraine, Loire 	 	 	 	 £57


Julien Courtois, Originel ’18, Romorantin, Orbois - Touraine, Loire	 	 	 	 £98


Athénaïs Béru, Montserre ’19, Chardonnay - Chablis, Burgundy		 	 	 	 £98


Vin Noé, Alibi ’20, Aligoté - Bouzeron, Burgundy	 	 	 	 	 	 £65


Frédéric Cossard, Combe Bazin ’20, Chardonnay - Saint Romain, Burgundy	 	 	 £99


Frédéric Cossard, Les Crais ’20, Chardonnay- Auxey-Duresses, Burgundy 	 	 	 £117


Pierre Fenals, Bourgogne ’20, Chardonnay - Saint Aubin, Burgundy 	 	 	 	 £69


Philippe Valette, Mâcon-Chaintré ’17, Chardonnay - Mâcon, Burgundy 	 	 	 £89


Alexandre Jouveaux, Prety ’15, Chardonnay - Mâcon, Burgundy		 	 	 	 £125


Domaine de la Tournelle, Terre de Gryphées ’19, Chardonnay - Arbois, Jura	 	 	 £85


Domaine de la Tournelle, Fleur de Savagnin ’19, Savagnin - Arbois, Jura	 	 	 £113


Alice Bouvot, Pamina ’18, Chardonnay - Arbois, Jura	 	 	 	 	 	 £85


Karnage, Chark ’20, Chardonnay - Pupillin, Jura	 	 	 	 	 	 £59


Marie & Florian Curtet, Autrement ’16, Altesse, Jacquère - Motz, Savoie	 	 	 £56


Nicolas Ferrand, La Pente ’21, Jacquère - Saint-Jean-de-la-Porte, Savoie 	 	 	 £55


Vincent & Marie Tricot, Désiré ’21, Aligoté, Chardonnay - Orcet, Auvergne	 	 	 £65


Aude Duval & Sylvain Ohayon, Flamenc ’20, blend - Port Sainte Foy, Dordogne	 	 £49


Nicolas Carmarans, Selves ’20, Chenin - Montezic, Aveyron	 	 	 	 	 £75




Axel Prüfer, La Peur du Rouge ‘19, Clairette, Chardonnay - Le Mas Blanc, Languedoc	 	 £56


Mataburro, Memo ’21,  Macabeu - Rivesaltes, Roussillon	 	 	 	 	 £54


GERMANY


Jakob Tennstedt, Perlmutt ’19, Riesling - Traben-Trarbach, Mosel 	 	 	 	 £124


Jason Groebe, Bergkloster Riesling ’20, Riesling - Westofen, Rheinhessen	 	 	 £49


Jason Groebe, Super… ’20, Chardonnay - Westofen, Rheinhessen	 	 	 	 £61


Wasenhaus, Weissburgunder ’20, Pinot Blanc - Staufen, Baden 	 	 	 	 £79


Wasenhaus, Möhlin ’20, Pinot Blanc - Staufen, Baden 	 	 	 	 	 	 £153


Wasenhaus, Chardonnay ’20, Chardonnay - Staufen, Baden 	 	 	 	 	 £83


AUSTRIA


Johannes Zillinger, Velue ’21, Grüner Veltliner - Velm-Götzendorf, Weinviertel		 	 £32


Gut Oggau, Family Reunion ’16, Weissburgunder, Grüner Veltliner - Oggau, Burgenland 		 £93


Christian Tschida, Himmel Auf Erden ‘20, blend - Illmitz, Burgenland 	 	 	 	 £77


Christian Tschida, Himmel Auf Erden ‘17, blend - Illmitz, Burgenland 	 	 	 	 £93


Christian Tschida, Non-Tradition ’14, Grüner Veltliner - Illmitz, Burgenland 	 	 	 £153


ITALY


Saša Radikon, Slatnik ’20, Chardonnay, Tocai - Oslavia, Venezia-Guilia 	 	 	 £84


Cascina Degli Ulivi, Filagnotti ’10, Cortese - Novi Ligure, Piemonte 	 	 	 	 £107


Cristiano Guttarolo, Gia ’21, Trebbiano, Verdeca - Gioia del Colle, Puglia 	 	 	 £43


Alessandro Viola, Le Mie Origini ’20, Catarratto - Alcamo, Sicily	 	 	 	 £68


SLOVAKIA


Sütö & Šroner, Richard ’21, Chardonnay - Strekov, Nitra	 	 	 	 	 £54


HUNGARY


István Bencze, Kéknyelü ’20, Kéknyelü - Badacsony, Lake Balaton	 	 	 	 £65


István Bencze, Aries II ’18, Riesling - Badacsony, Lake Balaton	  	 	 	 	 £76


GEORGIA


Didimi Maghlakelidze, I am Didimi and this… ’20, Krakhuna - Kutaisi, Imereti	 	 	 £53




AUSTRALIA


Manon, Geoponika ’20, Savagnin, Chardonnay - Forest Range, Adelaide Hills 	 	            £79


	 Skin Contact White 


FRANCE


Lambert Spielmann, Adul’Terre ’20, Gewürztraminer - Epfig, Alsace 	 	 	 	 £73


Romain Verger, Carré d’Astres ’20, Chenin Blanc - Anjou, Loire 	 	 	 	 £64


François Saint-lô, Les Pouches ’17, Chenin Blanc - Saumur, Loire 	 	 	 	 £68


Alice Bouvot, Cigogne ’20, Gewürztraminer, Pinot Gris - Arbois, Jura 	 	 	 	 £67


Jean-Yves Péron, Côtillon des Dames ’18, Jacquère - Albertville, Savoie 	 	 	 £83


Fred Gounan, Les Fesses ’18, Pinot Gris, Sauvignon Blanc - Saint-Sandoux, Auvergne 	 	 £84


Tom Lubbe, Marguerite ’20, Muscat, Macabeu - Espira-de-l’Agly, Roussillon	 	 	 £67


Tom Lubbe, Blossom ’21, Muscat - Espira-de-l’Agly, Roussillon	 	 	 	 	 £77


GERMANY


Martin Wörner, Weiss ’20, blend - Flonheim, Rheinhessen	 	 	 	 	 £53


Jason Groebe, Bergkloster Weiss ’20, blend - Westofen, Rheinhessen	 	 	 	 £48


Andi Weigand, Skin ’20, Silvaner - Iphofen, Franken 	 	 	 	 	 	 £79


AUSTRIA


Christian Tschida, Himmel Auf Erden II Maische Vergoren ’21, blend - Illmitz, Burgenland 	 £78


Christian Tschida, Himmel Auf Erden II Maische Vergoren ’19, blend - Illmitz, Burgenland 	 £79


Christian Tschida, Himmel Auf Erden II Maische Vergoren ’16, blend - Illmitz, Burgenland 	 £91


Christian Tschida, Himmel Auf Erden II Maische Vergoren ’14, blend - Illmitz, Burgenland 	 £96


Maria & Sepp Muster, Gräfin ’17, Sauvignon Blanc - Leutschach, Styria 	 	 	 £87


ITALY


Giulio Armani, Dinavolino ’20, blend - Piacenza, Emilia-Romagna 	 	 	 	 £52


Federico Orsi, Grotto ’19, Pignoletto - Colli Bolognesi, Emilia-Romagna	 	 	 £45


Aris Blancardi, VB1 ’17, Vermentino - Bordighera, Liguria 	 	 	 	 	 £79


Trish Nelson, Bianco Peppino ’21, Procanico, Malvasia Toscana - Bolsena, Lazio	 	 	 £49


Trish Nelson, Vignarola ’20, Procanico, Malvasia Toscana - Bolsena, Lazio 	 	 	 £50


Nino Barraco, Zibibbo ’21, Zibibbo - Marsala, Sicily 	 	 	 	 	 	 £52


Tanca Nica, Soki Soki ’20, Zibibbo - Pantelleria 	 	 	 	 	 	 £83




GEORGIA


Keto Ninidze, Tsolikouri ’20, Tsolikouri - Martvili, Samegrelo	 	 	 	 	 £46


Ramaz Nikoladze, Solikouri ’20, Tsolikouri - Kutaisi, Imereti 	 	 	 	 	 £55


Iago Bitarishvili, Chinuri ’21, Chinuri - Chardakhi, Khartli	 	 	 	 	 £45


Ketevan Berishvili, Pandelia ’20, Chinuri - Telavi, Kakheti	 	 	 	 	 £58


Jane Okruashvili, Kisi ’18, Kisi - Sighnagi, Kakheti 	 	 	 	 	 	 £57


SPAIN


Toni Carbó, Sota Els Ametllers ’21, Malvasia di Sitges - Penedès, Catalonia 	 	 	 £56


Joan Rubió, Essencial ’19, Xarel-lo - Penedès, Catalonia 	 	 	 	 	 £53


ENGLAND


Offbeat, Prospect NV, blend - Downton, Wiltshire	 	 	 	 	 	 £52


 

CZECH REPUBLIC


Milan Nestarec, OKR ’21, blend - Velké Bílovice, Moravia	 	 	 	 	 £63


Milan Nestarec, Umami ’19, Traminer - Velké Bílovice, Moravia 	 	 	 	 	 £85


Milan Nestarec, I am not a big wine ’17, Riesling, Chardonnay - Velké Bílovice, Moravia 	 £83


SLOVAKIA


Zsolt Sütö, Heion ’20, Welschriesling - Strekov, Nitra	 	 	 	 	 	 £73


HUNGARY


István Bencze, Autochthon ‘19, Furmint Hárslevelü, Kéknyelü - Badacsony, Lake Balaton	 	 £44


AUSTRALIA


Manon, High Paradise ’19, Chardonnay, Savagnin, Garganega - Forest Range, Adelaide Hills 	 £67




	 Rosé


FRANCE


François Saint-lô, Hey GG! ’20, Grolleau Gris - Saumur, Loire 		 	 	 	 £63


Alice Bouvot, Potion Magique ’19, Ploussard, Chardonnay, Savagnin - Arbois, Jura	 	 £98


Valérie Courrèges, L’Écorce Buissonnière ’22, blend - Cotignac, Provence 	 	 	 £49


Axel Prüfer, Jalava ’21, Cinsault - Le Mas Blanc, Languedoc 	 	 	 	 	 £52


Tom Lubbe, El Carner ’20, Grenache Gris, Macabeu - Espira-de-l’Agly, Roussillon	 	 £76


Tom Lubbe, El Carner ’21, Grenache Gris, Macabeu - Espira-de-l’Agly, Roussillon	 	 £78


Alain Castex, Canta Mañana ’20, blend - Trouillas, Roussillon	 	 	 	 	 £99


Alain Castex, Canta Mañana ’19, blend - Trouillas, Roussillon	 	 	 	 	 £105


AUSTRIA


Christoph Wachter-Wiesler, Rosa Handgemenge ’21, blend - Eisenberg, Burgenland 	 	 £41


Claus Preisinger, DOPE ’20, Blaufränkisch - Gols, Burgenland 	 	 	 	 £63


Christian Tschida, Himmel Auf Erden Rosé ’20, Cabernet Franc - Illmitz, Burgenland 	 	 £76


Christian Tschida, Himmel Auf Erden Rosé ’19, Cabernet Franc - Illmitz, Burgenland 	 	 £77


ITALY


Saša Radikon, Sivi ’20, Pinot Gris - Oslavia, Venezia-Guilia 	 	 	 	 	 £83


Le Coste, Rosato ’19, Aleatico - Gradoli, Lazio	 	 	 	 	 	 	 £81


Cristiano Guttarolo, Amphora Rosato ’21, Susumaniello - Gioia del Colle, Puglia	 	 £48


Alessandro Viola, Rosé ’21, Nero d’Avola, Nerello Mascalese - Alcamo, Sicily 	 	 	 £44


Alessandro Viola, Rosé ’20, Nero d’Avola, Nerello Mascalese - Alcamo, Sicily 	 	 	 £45


Tanca Nica, Firri Firri ’20, Catarratto, Pignatello - Pantelleria 	 	 	 	 	 £79


ENGLAND


Tillingham Wines, Pinot Gris ’20, Pinot Gris - Rye, East Sussex	 	 	 	 	 £73


GEORGIA 


Ketevan Berishvili, Moska ’20, Chinuri, Goruli Mtsvane, Danakharuli - Telavi, Kakheti	 	 £58


SPAIN


Oriol Artigas, El Ginjol ’19, Pansa Blanca, Garnaxta - Alella, Catalonia	 	 	 	 £63


Oriol Artigas, Cuvée Total ‘20, blend - Alella, Catalonia	 	 	 	 	 £84




	 Red


FRANCE


Christophe Lindenlaub, Ami-Amis ’21, Pinot Noir, Pinot Gris - Dorlisheim, Alsace		 	 £49


Christophe Lindenlaub, A Pas de Velours ’20, Pinot Noir - Dorlisheim, Alsace 	 	 	 £51


Yannick Meckert, Sable Rose Rouge Aérien ’20, Pinot Noir - Rosheim, Alsace	 	 	 £69


Jérôme Bretaudeau, Èphémère ’17, Cabernet Franc - Muscadet, Loire	 	 	 	 £47


Damien Bureau, Paloma ’21, blend - Anjou, Loire 	 	 	 	 	 	 £51


Jêróme Saurigny, Réclair ’20, blend - Anjou, Loire	 	 	 	 	 	 £79


Renaud Guettier, Adonis ’20, Pineau d’Aunis - Touraine, Loire	 	 	 	 	 £59


Julien Courtois, 100% ’18, Gamay - Touraine, Loire	 	 	 	 	 	 £87


Thierry Hesnault, La Centenaire du Vauperroux ’20, Pineau d’Aunis - Touraine, Loire	 	 £99


Christophe Foucher, Flou ’18/’19, Cabernet Franc - Touraine, Loire	 	 	 	 £59


Antoine Lienhardt, Emphase ’20, Pinot Noir - Côte-de-Nuits-Villages, Burgundy 	 	 £99


Domaine Dandelion, Pinot Noir ’19, Pinot Noir - Hautes Côtes de Beaune, Burgundy 	 	 £84


Frederic Cossard, Les Gollardes ’17, Pinot Noir - Savigny-les-Beaune, Burgundy 	 	 £113


Vin Noé, Rêve Américain ’19, Pinot Noir - Pommard, Burgundy 	 	 	 	 	 £144


Frederic Cossard, Volnay ’17, Pinot Noir - Volnay, Burgundy 	 	 	 	 	 £138


Renaud Boyer, Bourgogne ’20, Pinot Noir - Saint Romain, Burgundy 	 	 	 	 £83


Rouges Queues, En Buliet ’19, Pinot Noir - Maranges, Burgundy 	 	 	 	 £87


Frederic Cossard, 1er Cru Passetemps ’20, Pinot Noir - Santenay, Burgundy 	 	 	 £149


Vin Noé, Gueule d’Amour ’19, Pinot Noir - Mercurey, Burgundy 		 	 	 	 £78


Maryse Chatelin, De l’Aube à l’Aube ’20, Pinot Noir - Mâcon, Burgundy 	 	 	 £96


Domaine de la Tournelle, Uva Arbosiana ’20, Poulsard - Arbois, Jura	 	 	 	 £81


Domaine de la Tournelle, Cul de Brey ’15, Syrah, Trousseau - Arbois, Jura	 	 	 £96


Alice Bouvot, Elle Aime ’20, Pinot Noir, Chardonnay - Arbois, Jura	 	 	 	 £93


Alice Bouvot, Elle Aime ’18, Pinot Noir, Chardonnay - Arbois, Jura	 	 	 	 £91


Alice Bouvot, Commendatore ’18, Trousseau - Arbois, Jura	 	 	 	 	 £89	

Karnage, Plouk Rouge ’20, Poulsard - Pupillin, Jura	 	 	 	 	 	 £66


Tony Bornard, Petit Feule ’18, Pinot Noir - Pupillin, Jura	 	 	 	 	 	 £94


Domaine Labet, Trousseau ’19, Trousseau - Rotalier, Jura	 	 	 	 	 £108




Jules Métras, Bijou ’20, Gamay - Beaujolais-Villages, Beaujolais 	 	 	 	 £74


Julie Balagny, Cayenne ’20, Gamay - Fleurie, Beaujolais	 	 	 	 	 £68


Yvon Métras, Madame Placard ’20, Gamay - Fleurie, Beaujolais 	 	 	 	 £81


Anthony Thévenet, Beaujolais-Villages ’19, Gamay - Morgan, Beaujolais	 	 	 £47


Benoit Camus, Vagabond ’21, Gamay - Ville-sur-Jarnioux, Beaujolais 	 	 	 	 £33


Bastian Wolber, Gamay ’20, Gamay - Beaujolais, Beaujolais 	 	 	 	 	 £88


Corentin Houillon, Arcane ’20, Pinot Noir - Motz, Savoie	 	 	 	 	 £79


Jean-Yves Péron, Champ Levat ’17, Mondeuse - Albertville, Savoie 	 	 	 	 £78


Patrick Bouju, Lulu ’19, Gamay d’Auvergne - Saint-George-sur-Allier, Auvergne 	 	 £83


Fred Gounan, Les Orgues ’17, Pinot Noir - Saint-Sandoux, Auvergne	 	 	 	 £85


Laurent Fell, Lo Ravi ’21, Syrah - Cubagnac, Ardèche 	 	 	 	 	 	 £38


Laurent Fell, Sota mon Soleu ’21, Merlot - Cubagnac, Ardèche 	 	 	 	 £41


Daniel Sage, Abreuve des Sillons ’19, Gamay - St-Saveur-en-Rue, Ardèche 	 	 	 £73


Daniel Sage, Adam Contre le Beefsteak ’19, Pinot Noir - St-Saveur-en-Rue, Ardèche 	 	 £74


Domaine Cosse et Maisonnueve, Le Combal ’18, Malbec - Prayssac, Cahors	 	 	 £51


Axel Prüfer, Fou du Roi ’20, Grenache, Cinsault, Carignan - Le Mas Blanc, Languedoc 	 	 £48


Axel Prüfer, Les Lendemains Qui Chantent ’21, Grenache - Le Mas Blanc, Languedoc 		 £67


Mataburro, Totem ’21, Mourvèdre, Grenache - Rivesaltes, Roussillon 	 	 	 	 £62


Mataburro, Idoine ’21, Merlot, Grenache - Rivesaltes, Roussillon 	 	 	 	 £49


Tom Lubbe, Tattouine ’18, Grenache Gris, Grenache Rouge - Espira-de-l’Agly, Roussillon		 £82


Tom Lubbe, French Disko ’20, Cinsault - Espira-de-l’Agly,  Roussillon	 	 	 	 £93


Tom Lubbe, Mambo Sun ’19, Grenache, Macabeu - Espira-de-l’Agly, Roussillon		 	 £74


Tom Lubbe, Ace of Spades ’21, Carignan - Espira-de-l’Agly, Roussillon		 	 	 £69


GERMANY


Andi Mann, PurPur Spätburgunder ’20, Pinot Noir - Eckelsheim, Rheinhessen 		 	 £51


Martin Wörner, Al Dente ’20, Pinot Noir, Pinot Gris - Flonheim, Rheinhessen 	 	 	 £67


Brand Brothers, Mythos ’19, Cabernet Mitos - Bockenheim, Pfalz	 	 	 	 £49




Wasenhaus, Spätburgunder ’20, Pinot Noir - Staufen, Baden 	 	 	 	 	 £78


Wasenhaus, Vulkan ’20, Pinot Noir - Staufen, Baden 	 	 	 	 	 	 £99


AUSTRIA


Claus Preisinger, Kalkstein ’21, Blaufränkisch - Gols, Burgenland 	 	 	 	 £43


Claus Preisinger, Bonsai ’21, Blaufränkisch - Gols, Burgenland 	 	 	 	 	 £69


ITALY


Agricola Foradori, Morei ’20, Teroldego - Mezzolombardo, Alto Adige 	 	 	 £76


Pranzegg, Campill ’16, Vernatsch - Bozen, Alto Adige	 	 	 	 	 	 £73


Olek Bondonio, Dolcetto d’Alba ’21, Dolcetto - Barbaresco, Piemonte	 	 	 	 £47


Olek Bondonio, Vino Rosso ’21, Blend - Barbaresco, Piemonte	 	 	 	 	 £53


Olek Bondonio, Barbera d’Alba ’21, Barbera - Barbaresco, Piemonte	 	 	 	 £69


Olek Bondonio, Starderi ‘19, Nebbiolo - Barbaresco, Piemonte	 	 	 	 	 £119


Fonterenza, Pettirosso ’19, Sangiovese - Montalcino, Tuscany	 	 	 	 	 £61


SPAIN


Vinyes Tortuga, Doolittle ’19, Barbera - Empordà, Girona  	 	 	 	 	 £62


Partida Creus, TP ’20, Trepat - Bonastre, Catalonia	 	 	 	 	 	 £71


Nin Ortiz, Planètes ’20, Garnacha, Carignan - Portera, Catalonia	 	 	 	 £88


Els Jelipins, Rusk ’20, Sumoll - Penedès, Catalonia 	 	 	 	 	 	 £99


Eloi Cedó Perelló, Fato ’21, Callet, Manto Negra, Garnacha - Mallorca, Islas Baleares 	 	 £62


Eloi Cedó Perelló, Novetat Total ’20, Callet, Manto Negra - Mallorca, Islas Baleares (1L)	 £63


ENGLAND


Offbeat, 369 NV, blend - Downton, Wiltshire 	 	 	 	 	 	 	 £51


BELGIUM


Servaas Blockeel, Mag Da ’19, blend - Otegem, West Flanders		 	 	 	 £59


HUNGARY


Franz Weninger, Kékfrankos ’19, Kékfrankos - Balf, Sopron	 	 	 	 	 £39


Franz Weninger, Steiner ’17, Kékfrankos - Balf, Sopron	 	 	 	 	 	 £67


István Bencze, Pinot Noir ‘21, Pinot Noir - Badacsony, Lake Balaton	  	 	 	 £52




	 Magnum	 	 	 	 	 	 	 	 


Odinstal, Brut Nature ’15, Riesling - Mosel, DE	 	 	 	 	 	 	 £176


Jacques Maillet, Le P’tit Canon ’14, Altesse, Jacquère - Savoie, FR	 	 	 	 £141	 


Weingut Roterfaden, Riesling ’20, Riesling - Baden, DE		 	 	 	 	 £114


Rennersistas, Intergalactic ’21, blend - Burgenland, AT		 	 	 	 	 £104


Christian Tschida, Himmel auf Erden white ’15, Weissburgunder, Scheurebe - Burgenland, AT	 £169


Les Dolomies, Bordel c’est Bon ’20, Trousseau - Jura, FR	 	 	 	 	 £149


Pierre Cotton & Marine Bonnet, Ygueule ’20, Gamay - Beaujolais, FR	 	 	 	 £103


Axel Prufer, Fou du Roi ’19, Grenache, CInsault, Carignan - Languedoc, FR	 	 	 £95


Christian Tschida, Abra Ka Dabra ’17, Cabernet Franc - Burgenland, AT		 	 	 £159


Christian Tschida, Hokus Pokus ’17, Cabernet Franc - Burgenland, AT	 	 	 	 £161


Oriol Artigas, El Rumbero ’19, Garnaxta - Catalonia, ES	 	 	 	 	 £114


Zsolt Sütö, Big Fred #9, blend - Strekov, Nitra	 	 	 	 	 	 	 £93


	 Sweet & Savoury 	 	 	 	 	 	 	 


(100ml)		 	 	 	 	 


Ludovic Engelvin, 45.9 Demi Sec ’19, Grenache Blanc - Rhone, FR 	 	 	     	 £10


Domaine Labet, Macvin du Jura NV, Savagnin - Rotalier, FR	 	 	 	     	 £13


Ōkura Honke, Dakushu, Bodaimoto - Nara Prefecture, JP	 	 	 	     	 £8


Umetsu Shuzō, Umetsu No Kimoto 80, Junmai - Tottori Prefecture, JP	 	 	     	 £11


(50ml)


Christophe Foucher, Brin de Paille ’18, Sauvignon Blanc - Loire, FR	 	 	    	 £9


Domaine Rousset-Peyraguey, Crème de Tete ’13, Sémillon - Sauternes, FR	 	 	 £9


Domaine de Souch, Mon Plaisir ’21, Petit Manseng - Jurançon, FR	 	    	    	 £7


Tanca Nica, Passulata ’20, Zibibbo - Pantelleria, IT	 	 	 	 	     	 £12


Domaine de la Tournelle, Vin Jaune ’14, Savagnin - Jura, FR	 	 	 	     	 £13


Fernando Angulo, Miraflores Flor ’14, Palomino - Andalucía, ES	 	 	    	 £12




	 Beer (750ml)


ENGLAND


Balance Brewing & Blending - Manchester


Saison de Maison, Blend 2 - barrel-aged saison, 6%	 	 	 	 	 	 £30


Drupelet - wild ale with raspberries & second use blackberries, 6%	 	 	 	 £30


Burning Sky - Firle, East Sussex


Table Beer - mixed fermentation table beer, 3.7%	 	 	 	 	 	 £29


Choose Any Memory - mixed fermentation with raspberries, 5.6%	 	 	 	 £28


Saison de Pêche - oak-aged farmhouse with white & yellow peaches, 6.3%	 	 	 £31


Cloudwater Brew Co. - Manchester


Caring For Others - barrel-aged sour with chuckleberries, 6.2%	 	 	 	 £30


Silent Years - barrel-aged wild ale, 10.2%	 	 	 	 	 	 	 £32


Tales From The Future - barrel-aged wild ale with lemon & rose, 5%	 	 	 	 £32


Crossover Blendery - Hitchin, Hertfordshire


Barbarian Lands ‘21 - barrel-aged sour with rhubarb, 6%	 	 	 	 	 £42


Tumult ’21 - rum barrel-aged saison, 8%	 	 	 	 	 	 	 £43


Mount Ida ’21 - barrel-aged sour with Driscoll Maravilla raspberries, 8%	 	 	 £43


Obsidian ’21 - pale wheat beer with blackcurrants, 6.5%	 	 	 	 	 £43


The Pershores Purple ’22 - barrel-aged purple plum sour, 6.8%	 	 	 	 £42


The Pershores Yellow ’22 - barrel-aged yellow plum sour, 6.8%	 	 	 	 £42


Deya - Cheltenham, Gloucestershire


Brett Pils v4 - bretted pilsner, 5.1%	 	 	 	 	 	 	 	 £30


Simple Wheat Thing ‘21 - mixed fermentation oak-aged wheat beer, 5.8%	 	 	 £30


Mills Brewing - Berkeley, Gloucestershire


Chuckleberry ’21 - barrel-aged sour with chuckleberries, 6%	 	 	 	 	 £55


Amber Lees ’22 - cider barrel-aged wild ale, 7.2%	 	 	 	 	 	 £60


Bière de Garde ’22 - barrel-aged farmhouse, 6.3%	 	 	 	 	 	 £60




BELGIUM 


Antidoot Wilde Fermenten, Kortenaken


L’Ambigu ‘21 - barrel-aged ale with Alsatian grapes, 8.5%	 	 	 	 	 £69


Ongedorst ’21 - oak barrel-aged farmhouse, 6.5%	 	 	 	 	 	 £62


Cantillon, Anderlecht


Geuze ’21 - lambic, 5.5%	 	 	 	 	 	 	 	 	 £51


Rosé de Gambrinus ’22 - lambic with raspberries, 5.5%	 	 	 	 	 £59


Drogone Lambic ’22 - lambic with Aglianico pomace, 6.5%	 	 	 	 	 £70


Brouwerij 3 Fonteinen, Beersel


Cuvée Armand & Gaston ’19 - lambic, 6.9%	 	 	 	 	 	 	 £45


Zenne y Frontera ’19 - sherry barrel-aged lambic, 8.5%	 	 	 	 	 £79


SLOVAKIA


Strekov 1075 


Pivo S4 ‘21 - barrel-aged sour, 5.3%	 	 	 	 	 	 	 	 £29


Pivo S5 ’22 - barrel-aged sour, 5.2%	 	 	 	 	 	 	 	 £33


	 Cider & Perry (750ml)


ENGLAND


Skyborry, Shropshire


Breinton ’20 - medium dry cider, 6%	 	 	 	 	 	 	 	 £24


Wilding Cider, Somerset


Perry Hill ’20 - medium dry perry, 7.1%	 	 	 	 	 	 	 	 £33


FRANCE


Domaine Dandelion, Burgundy


Cidre ’21 - dry sparkling cider, 7%	 	 	 	 	 	 	 	 £29


BELGIUM


Antidoot Wilde Fermenten, Kortenaken


Cornucopia Dornfelder - barrel-aged cider with Dornfelder grapes, 8.2%	 	 	 £58 	



	 Spirits & Botanicals 	 	 	 	 	 	 (25ml)


SCOTLAND	 


Thompson Bros, Craigellachie ’09, Single Malt - Speyside, 50%	 	 	 	 £9


Chorlton Whisky, Unknown Highland Distillery ’03, Single Malt	- Highland, 57.3%	 	 £10


Bruichladdich, The Organic ’10, Single Malt - Islay, 50% 	 	 	 	 	 £7


Glengyle, Kilkerran NV, Single Malt - Campbeltown, 57.4%	 	 	 	 	 £6


Springbank, 15yr, Single Malt - Campbeltown, 46%	 	 	 	 	 	 £13


Daftmill, 15yr ’06, Single Farm Estate - Lowland, 55.7%	 	 	 	 	 £18


MEXICO 


Memorable, Cipriano Hernández, Tepeztate ’18 - Porfirio Diaz, Oaxaca, 47.8% 	 	 £9


Real Minero, Edgar A. Carreño, Espadín ’18 - Santa Catarina Minas, Oaxaca, 52.29%	 £9


Lalocura, Eduardo Ángeles, Tobalá ’22 - Santa Catarina Minas, Oaxaca, 49.4%	 	 £13


Mezcal Vago, Hijos de Aquilino García, Elote ’21 - Candelaria Yegolé, Oaxaca, 49.9%	 £8


Neta, Miguel Osorio, Ensamble ’21 - Logoche, Oaxaca, 49.4%	 	 	 	 £11


Neta, Hermógenes V. Garcia, Tepextate + Sierra Negra ’21 - Logoche, Oaxaca, 48.6%	 £12


Neta, Wilfrido & Ramón G. Sánchez, Barril ’21 - Logoche, Oaxaca, 47.1%	 	 	 £14


ENGLAND


Capreolus Garden Swift Gin - Gloucestershire, 47%	 	 	 	 	 	 £7


Capreolus 1000 Trees Apple Eau de vie ’19 - Gloucestershire, 43%	 	 	 	 £9


Capreolus Perry Eau de vie ’20 - Gloucestershire, 43%	 	 	 	 	 £9


Capreolus Plum Eau de vie ’19 - Gloucestershire, 43%		 	 	 	 	 £9


Capreolus Blackcurrant Eau de vie ’19 - Gloucestershire, 43%		 	 	 	 £16


Capreolus Gooseberry Eau de vie ’20 - Gloucestershire, 43%		 	 	 	 £16


 

FRANCE


Laurent Cazottes, Liqueur de Tomates ’18 - Toulouse, 18%	 	 	 	 	 £8


Bernard Bellahsen, Fine ’14 - Languedoc, 40%		 	 	 	 	 	 £10


Bernard Bellahsen, Verveine ’14 - Languedoc, 39.5%	 	 	 	 	 	 £10


Combier, L’entente Absinthe - Loire, 62%	 	 	 	 	 	 	 £7


