The Jeeves Compang
Premium Wine Selection
White wines

1. Chablis ter Cru Bcauroy Dom Hamelin 2005, France £1 7.95

A fine examPle of Clﬂab[is, with classic citrus and minereral notes on the nose
followed bg a fresh and ]ivclg Pafate with a rounded finish. I:abulous with the

ogstcrs.

2. Mcursau|t Lc C]'latcau Corton Anclrc 2006, ]:rancc. £20.99
A buttcrg nose with elements of toast, hazelnut and almond. Rich full-bodied and
unctuous with a final suggestion of vanilla. Beautiful with the Rabbit or Monkfish.

3. Sancerre | a Croix au (Garde Dom Pelle 2008, France £16.50
Fungcnt fresh grassy aromas ming]c with ripcr citrus~st5]e pruits, rounder and fuller
in the mouth but nevertheless ginishing with a pure intensit3 and ziPPiness that

3ou‘d expect in c]assg Sancerre. Exce”ent accompaniment to asparagus.

4. Pinot (Gris | e Fromenteau Joscmcgcr 2006, [ rance £17.99

A fabulous wine made using bio~c13rxamic Principa]s. The nose is very clegant.
The mouth is full and well — balanced with a very nice aciditg and an exceptional
Purity of the fruit.

5. Soave Monte (Grande FPra 2006, ltalg £16.75
A blend of 80% Gargcnega and 20% Charc{onnaﬂ. ]:rcsh and ﬂowerg with hints
of Piﬂcapplc and almond. A ricl’m, creamy finish. Agood match to the [Jalibut.

é. Kl’csling Paritua 2007, New Z ealand £15.50
A mouthful of troPica] Fruit, rich and full bodied off dry stg]c of wine,
]t has a lovelg rounded zesty gim’sh, Ferpect with the chowder or the mushrooms.



7. Sauvignon Blanc Cloudg E)ag 2008, New Z ealand £17.95
Yes, the iconic New /ealand winel Scented and summery with delicious vibrant
aromatics that infuse the troPical Fragrance of fresh Passiomcruit andjuicg

Pineapples. The Palate is long and succu]ent, beautifu”y comPlemented }33 crisP

natural acidit}j and a hint of lime zest.

8. (Gewurztraminer | _es Folastries Josmcycr 2005, rance £18.99
T he nose shows hints of mango and other exotic fruits. On the Palatc the wine is
clean and light yet amP]e. A wine of curious balance - light and subtle whilst still
being rich and cleeP. A very long finish reminiscent of an exotic fruit sorbet!

9. Foui“g Fumeé Pascal Jolivct 2007, ]:rancc £14.75
This wine has an aromatic, very exprcssive nose with hints omcgoosebcrrg and a

little smokiness. ]t has a very comPlex Palate and is mouth]ci”ing but with Freshness,

balanced aciclitg and a long finish. |~ xcellent with all types of seafood and fish
dishes.

10. Viognicr The I:oundrg 2006, South Africa £13.75
Fale marigold in colour. T}‘vc nose is exotic with expressivc aPricot, sPring blossom
and creamy citrus nose, underlined by a wonderful smokg minerality. The flavours
follow through onto the Palate which is dense with riPe crushed fresh Fruit,

5uccu]cntjuicincss and a mineral steeliness on the finish.

Rosé Wines

11. Domainede ] a \/ic”c T our Rosé £9.99

Fcr‘Fect Pale Pink; lovelg sweet Fruit, quite pretty and aPPcaling with nice varietal
(Grenache fruit. On the Palate itis soft riPe anc}juicg. \/erg Frienc”y clean fruit
ﬂavours, well balanced with some depth and even a hint of tannins and that tang so

tgPical of Frovence rosé on the finish.



Red Wines

1 2. Chateau du Favillion Bordeaux 2004, ]:rancc £12.25
T his wine is rich and harmonious. Produced on the south Facing s!opes on the
right bank of the (hironde. l’c is 100% Merlo’c, tasting of blackberries and P[ums,

with soft tannins and a rounded Palate. Cireat accompanimen’c to icasant

1%. Chatcau La Croix des Moines Bordcaux 2002, f:ranccf_l 5.95
Red )Cruits, Plums, cranberries and black cherries on the nose, combining with
wooded and spicg notes in a heac}g aroma. | he wine is well-balanced and well-

structured with Plentg of rounded, si”<3 tannins. Trg with the duck.

14. Chatcau Vinccnt Margaux 2004, Francc £25.50
A Pordeaux from the left bank. Frcdominant]g (Cabernet Sauvignon. A well
made wine with Plenty of blackberrg fruit and cassis, tannins are suPPle and well

integratecl. A]Cabulous example of the regjon. Exce“ent with beef.

15. Ladoix fer Cru Dom Comu 2005, ]:rancc £21.75
A nose of dark berrg fruit aromas and warm earth notes that introduce rich, full-
bodied and robust flavors that possess excellent Pl’lcno]ic ripcncss, all wrapped in

a Powcrf:u] and Punchg finish of admirable Icnwgth. Beauti{:u] with the goats cheese
dishes and the Be”g Fork or the Figeon.

16. Volnag 1er Cru Chat Pierre Andre 2004, [France £23.50
This wine is very c]cgant with delicate flavours and Pcr‘Fumecl aromas. A
clistinguished and well bred wine of vermillion colour with a delicate bouquet and

]ove]g gcntliltg on the Palate.



17. Marqucs de Murrieta Res Ygag Kioja 2005 Spain £15.75
A dccp, direct and higlﬂ]g complex nose with red fruits and spices to the fore.
]ntense Pa;ate with dcpth and great Personalitg. ]ntensc, cleep, fine tannin and
excellent structure. A long, e]egant ]ingering finish . (areat with Lamb or beef.

1 8. Pinot Noir Paritua 2006, New Zealand £16.95
A well structured glass of wine. Aromas of cherries and red fruits which run

tlﬂrouglﬁ onto the Pa!ate, with liglﬂt toasty oak flavours and meaty notes too.
Fabulous with Rabbit or (Chicken.

19. Shiraz (Old Vine)Filsell Grant Burge 2006, Australia £16.00
Nicknamed '] he Black Monster! Rich, full-bodied with a sPicg clry finish. T his
wine comes from one of the most respccted Barossa \/inegarcis. Maclc from 80

year old vines! (areat with three ribs of beefl.

20. Cab Sauv/Merot C armenere Sidcral 2004, Chilc £15.75
84% (_ab Sauv, 10% Merlot, 4% Syrah, 2% Sangiovcse. [ntense garnet, rubg in
colour with aromas of Plums, wood smoke and vanilla Pocls. Aromas evolve to

exhibit characters of cassis, prunecs and toast, whilst tannins are well intégratcd

and rounded. Would comPIiment many of the meat dishes.
Champagnc

House Champagnc

21. Lal'\crtc Frcrcs Brut T adition NV ]:rancc £22.99
A delightFul Prettg floral nose of apples balanced bg arich and bold flavour. A

blend of Finot Noir, Cl’lardonnay and Finot Meuniére ‘Simplg brilliant value for

moneg.



22. T aittinger Prut Reserve NV, France £29.95
Thisis drg, ligl‘xt and clcgant with fine, Pale gold bubbles and has the subtle bod9
and bouquet of the Clﬁarclormag grape.

2%. \Veuve Clicquot Fonsarc[in Brut NV, ]:rancc £31.99
A nose initia“g reminiscent of white fruits and raisins then of vanilla and toasty
aromas. The first siP delivers freshness and a sgmphong of fruit flavours
Prcsenting a well structured Pa]ate with Pechct balance. A Powemcu] Champagnc

ideal as an aPerithCl

24 Pol Rogcr Vintagc 1999, ]:r‘ancc £42.99
An understated hazelnut nose with some good yeasty comP]exitg. ]mPressivc
concentration on the Pa]ate with sweet berrg structure overlayed with a biscuitg

character. A\ serious griP with a huge ]eng’ch. Fabulousl

25. | _anson Kosc PBrut NV, f:rancc £28.99

A beautiful pure colour with Pa]e salmon touches. On the nose, aromas of roses
and red fruit Prcc{ominatc. The initial imprcssion is ténder; well-rounded and grésh,

this wine has harmonious balance and good !cngth on the finish.

Dessert Wines

26. Monbaziﬂac Grangc Neuve (50cl) France £7.99

Wonderful 19 gold in colour, luscious l’lOﬂCH and orange flavours Fo”owing tlﬁrouglﬁ
onto the pa]ate, simplg delicious.



27. Sauternes Reserve Baron Fhi[ipc 2005, France 75¢  £17.95
Sauternes is famous world wide for its sweet white wines. A blend of 5auvignon
Blanc, Muscadelle and Semillon create a gol&en &epth. Greatlg appreciatcd as

an aPeri’chC or dessert wine, also Perpect with foie gras, fish or cheese.

For‘t

28. Niepoort | BV 2004, Fortugal £15.99
This port is a fabulous examP]e of late bottled vintage. ]t is full and rounded with

excellent black fruits soft tannins but with great balance.

29. Gral':ams 20 year old Tawny Fort NV s Fortugal £30.75

A fine mature tawny port that is a wonderful end to a meal.
Cognac

30. Cognac ]:rapin VSOF (7o) NV, France £36.95
A delight{:ui \/SOF with a bouquct of floral and {:ruity notes and hint of vanilla. A

harmonious Palate with a Persistent flavour showing maturit9 and fabulous balance.



