


A Bunch of Grapes
Cintila means shine or sparkle, and you’ll see why.
Peaches and cream, sunshine and friendship, what more does anyone need?

19.00  Carafe 13.80   4.75  

(NZ)
This is big pungent in your face, tropical kiwi sauvignon, everybody loves it.
Go on put some zing in your life!

 32.00  500  22.00 7.50 

, (Chile)
Ripe tropical fruit, more Amelia Fox than Dawn French,  and there’s more fruit
than a vicar at a tea party!  Try it with a moneybag!

 26.00 500  17.40 6.10 4..35

(Spain)
A veritable Zing Festival owed to the Buddhist Monk of freshness
and crisp acidity, this will improve your food Zen if consumed with
Our Oriental salad or Queenie Scallops.

 26.80 500  17.00 4.45

(Italy)
Who doesn’t like a drop of Pinot Grigio? Fruity, nutty and citrus
flavours make for the ultimate in easy drinking.

 25.00  500  16.65 4.20

(France)
Stunning aromatic and fruit filled white.  Alsace wines are arguably
the most versatile wines that you can find as they are perfect with spice.
Try this with Naz’ curried cod dish….match made in heaven

 42.00  27.95 9.80 7.00

(France)
I would say that this is as good as any Sancerre I have tasted and certainly
outweighs any New Zealand counterpart, but I would say that, having a French
name and all!

 34.00  500  22.60 7.95 5.80

103 Santenay Blanc  Domaine Nouveau (Burgundy)
Pascal worked on this vineyard in 2002 which is why Simone says they are the
only wines that Pascal can sell! Well he would say that because he’s Italian and
Pascal wishes he was French!

 44.00  500  29.20 8.00

294 Picpoul de Pinet Peyrette (France)
Complex honey and oily acidity from a village favoured by artists and writers
on the Mediterranean coast, surrounded by the Mistral winds.
A very popular cult wine these days.

 36.00  500  24.00 6.60

Very pleasurable fruity but not too sweet, crisp but not to dry, a bit like my
sense  of humour!

 19.00  500  13.80 4.75 

461 Cotes De Provence, Chateau  de  l’Aumerade (France)
Pale salmon colour, dryer than a sun baked wadi. Crisp and refreshing and
definitely takes you back to that holiday in the sun with fields of lavender!

 34.00  500  24.80 6.20

465 House Cintila Red (Portugal)
Plum and jam, with liquorice and black pepper spice..  Oh and don’t forget the
length, its a big one!

 19.00 500   13.80 3.75
(Chile)

Merlot took a dip in sales in the US after the US box office hit ‘Sideways’,
but worldwide is the most consumed red grape, smooth as a baby’s bottom!

 28.90  500  19.25 6.75 4.75

(Australia)
If Dolly Parton made wine, this would be it.  Voluptuous doesn’t even come
close to describing this explosion of fruit in a glass!

 28.90  500  19.25 6.75 4.75

 (Chile)
 Probably one of the best Cabernets coming out of Chile, The Echeverria family
were the first Chilean winemakers to export their wines to the UK after the 1978
  Bristol Wine Fair that our  founder Denis Watkins pioneered!

 29.10 500  19.40 6.80 4.85

  Malbec is synonymous with Argentina
      but actually this dark and foreboding grape comes from Cahors.
                           Now the masters of horsemanship have tamed the beast that
                             now makes Argentina famous - for all the right reasons!

 33.00 500  22.00 5.50

(Spain)
‘                          A stunning little Matador with cheeky boyish charm, but make no
                        mistake this will stand up to any bullish dish, no matter the weather!

 29.10  500  19.40 4.85

163 Monthelie 1er Cru Les Duresses (France)
Flanked by its big sister Volnay just down the hill, ‘Monty’ provides you with a
very favourable price point for an extraordinarily good appellation.
Plum and cherry Pinot Noir with great age now.

 55.00  500  36.60 12.85

202  Chateau Fleur de Lisse  St Emilion (Bordeaux)
Slender and sophisticated with a clear tannin spine.  Take it with cheese, with a
starter if you please! Oodles of charm from this Merlot driven chancer.

 48.00 500  31.40 11.00 7.85

539 Valpolicella Superiore ‘Ripasso’ (Italy)
Made by running the wine through the Amarone leftover dried out grapes
(Amarone is made by drying the grapes out in baskets before crushing and
fermenting the grapes),  Ripasso is far less likely to give you the same hangover!

 60.00 500  43.60 14.00 10.90

11 Angel Inn Own Label Brut (France)
Specially imported by us from Bernard Remy in Champagne

 46.00 8.95

12 Angel Own Label Rose Brut (France)
 49.00 9.95

55 Prosecco DOC Favola  (Italy)
Bottle 32.00 125ml 5.35


