CALEY HALL HOTEL

RED WINES

giotto merlot Veneto, Italy (C)

fresh, ripe crushed berry fruit flavours.

santa carolina cabernet sauvignon Central Valley, Chile (D)
bright, black fruit flavours with hints of eucalyptus.

sam’s island shiraz South Eastern Australia (C)

blackberry aromas and hints of soft dark fruit in an easy drinking style.

two oceans pinotage Western Cape, South Africa (C)

plum and spicy vanilla aromas, a medium bodied wine with a distinctive fruit finish.
chianti 14° secolo Toscana, Italy (C)

fine example of Chianti, typical red fruit flavours.

rioja vina valoria Rioja, Spain (C)

a soft, warm, ripe Rioja made in the traditional style with mellow, oaky fruit flavours.
trio cabernet sauvignon/shiraz/cabernet franc Central Valley, Chile (D)
expressive black cherries with minerals and cigar box aromas.

montana reserve pinot noir Marlborough, New Zealand (C)

cherry, plum and chocolate flavours overlay fine tannins and a silky feel.

morgon, domaine de la voie romaine Beaujolais, France (B)

aromas of iris, violet and rose. Great finesse and balance with a silky elegant finish.

baron de ley gran reserva Rioja, Spain (E)

smooth, silky fruits balanced by vanilla and liquorice flavours from 3 years ageing in oak.

nuits st georges bichot Burgundy, France (C)

rich and long lasting in the mouth, a mosaic of red fruits, spice, cinnamon and a hint of liquorice.

250ml. glass £6
250ml. glass £5

250ml. glass £6

WHITE WINES

giotto pinot grigio Veneto, Italy (2)

fresh clean citrus fruits with a touch of stone fruit and minerality.

santa carolina chardonnay Central Valley, Chile (3)

easy drinking, citrus and tropical fruits with a hint of oak.

sam’s island chardonnay South Eastern Australia (2)

soft easy drinking style with fresh apple and melon fruit flavours.

liebfraumilch blue max Rhine, Germany (5)

medium sweet, fruity, light and refreshing.

kumi chenin blanc Breede River Valley, South Africa (3)

clean, citrusy, with bags of flavour and a great balance.

gavi la luciana Piemonte, Italy (2)

lively, bright citrus flavours.

the pass sauvignon blanc Marlborough, New Zealand (2)

layer upon layer of intense gooseberry and grassy flavours giving great texture and length.
trio chardonnay/ pinot grigio/pinot blanc Casablanca Valley, Chile (3)
essences of figs, lime and mandarin.

albarino pionero Rias Baixas, Spain (2)

nicely textured green apple and lime flavours.

sancerre domain brochard Loire, France (1)

crisp sauvignon flavours and complex aromas combine to produce a wonderful, elegant wine.

chablis premier cru ‘fourchame’, domaine jean durup Burgundy, France (1)
great depth of complex flavours, well balanced with good acidity.

250ml. glass £6
250ml. glass £5
250ml. glass £6

250ml. glass £5

ROSE WINE

giotto pinot grigio blush Veneto, Italy (2)

easy drinking, citrus and tropical fruits with a hint of oak.

santa caroline cabernet sauvignon rosé Central Valley, Chile (3)
fresh clean citrus fruits with a touch of stone fruit and minerality.

montana rosé East Coast, New Zealand (3)

aromas and flavours of sweet raspberries and strawberries, with balanced acidity.

250ml. glass £6
250ml. glass £5

250ml. glass £7

DESSERT WINE

nederburg noble late harvest Western Cape, South Africa (9)
perfectly balanced with dried fruit and vanilla spice with a lively aftertaste.

CHAMPAGNE AND SPARKLING

joseph perrier brut (2)

a light, elegant Champagne with soft, full flavours and good balance.

lindauer rosé brut New Zealand (2)

pale pink and just off-dry, fresh fruit flavours finished with a pleasant natural acidity.
veuve clicquot yellow label (1)

full bodied, rich and fruity with great elegance and a delightful long finish.

dom perignon vintage (1)

the flagship wine from the house of Moet and Chandon.

TASTE GUIDE

75cl. bottle
125ml. or 175ml. glass
75cl. bottle
125ml. or 175ml. glass
75cl. bottle
125ml. or 175ml. glass

75cl. bottle
125ml. or 175ml. glass
75cl. bottle
125ml. or 175ml. glass
75cl. bottle
125ml. or 175ml. glass
75cl. bottle
125ml. or 175ml. glass

75cl. bottle
125ml. or 175ml. glass
75cl. bottle
125ml. or 175ml. glass
75cl. bottle
125ml. or 175ml. glass

half bottle (375ml.)
125ml. glass

half bottle (375ml.)

£15
£5
£14
£4
£15

£17
£19
£20
£22
£23
£26
£35
£43

£22
£23
£28
£37

£14
£6

£30
£20
£20

£50
£125

White wines are marked 1 to 9, with 1 being the driest and 9 being the sweetest. Red wines are marked A to E, with A being the lightest and softest and E being the deepest and fullest.

All wines are between 9% and 15% alcohol by volume.

COFFEE / TEA

fresh ground coffee £2.50 pot of loose leaf tea for one £3.00 speciality loose leaf teas £3.50
cappuccino £3.00 espresso £2.00 liqueur coffee £7.00
OTHER DRINKS

fosters (pint) £3.30 small sherry/port (50ml.) £2.50 coke/lemonade (half pint) £1.30
greene king i.p.a. chilled (pint)  £3.20 large sherry/port (100ml.) £4.50 fruit juices (half pint) £1.30
old speckled hen (pint) £3.40 gin/vodka/rum/whisky (35ml.) £2.50 bottled minerals (200ml.) £1.50
grolsch (450ml.) / ales (500ml.) £4.00 martini/cinzano (50ml.) £2.50 j20/ginger beer (275ml.) £2.40
bud / stella / peroni / guinness £3.50 baileys (50ml.) £3.00 appletiser/0.J. (275ml.) £2.50
non-alcoholic beer (330ml.) £3.00 malt whisky (35ml.) £3.50 sandringham apple juice (25cl.) £2.75
strongbow (275ml.) £3.00 courvoisier/remy V.S.0.P. (35ml.) £3.50 sandringham apple juice (75cl.) £6.00
magners(pint)/aspall cyder(50cl.)£4.00 hennesey x.0. cognac (35ml.) £8.00 small still/sparkling water £1.50
aspall ‘Perronelle’s Blush’ (50cl.) £4.50 other spirits (35ml.) £3.00 large still/sparkling water (75cl.) £3.00



