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  WINE LIST


In introducing our new list, I would invite you all to be adventurous, I have selected some wines that wouldn’t normally appear on a pub wine list, just because they were so enjoyable. Whilst I am proud of the value offered by the wines that we serve by the glass, every extra pound offers a huge increment in quality. I am actually so confident in our list that if you try a wine and don’t like it, or think it doesn’t offer value, then we will swap it no questions asked – I will happily drink it myself!

Bill

WHITES

Dry, Refreshing, Light Whites

1.
Pinot Grigio, Veneto, Italy



£3.50/ £4.40/ £5.60/ £15.95

This wine displays notes of citrus fruits, with a hint of floral aromas.

2.
Picpoul de Pinet, Domaine del Sol, France





£19.50
Exuberatingly fresh! Picpoul translates as lip-stinger! A tiny appellation in the Herault, the vines are grown on chalky, gravelly, limestone soil which give it a delicious minerality.  It has a lovely fruity citrus nose, and flavours of pear, apple & lime. Amazing with seafood, especially crab!

3.
Don Jacobo, Rioja Blanco, Spain






£18.95

Hooray! Not a flat oaky white Rioja, but crisp with generous pear, green apples and citrus fruit. Simple, yet delicious. Fresh​ness in both aroma and taste. Ideal aperitif, and with grilled fish.

4.
Macon Charnay, Burgundy, France






£24.00

Macon was a go-to wine of my parents generation. Somewhat forgotten now, it still offers great value white Burgundy. It is lovely and lemony with a slightly caremalised biscuity aroma, the flavours are of  white stone fruits with lime. 

5.
Chablis, Domaine Moreau, Burgundy, France




£29.00

Typical of what a great Chablis should taste like - not a trace of oak, bone dry, flinty on the nose with a touch of creamy fruit underneath and a long crisp mineral finish. 

Zesty, Herbaceous or Aromatic Whites

6.
Sauvignon Blanc, Casa Vista, Chile



£3.50/ £4.40/ £5.60/ £15.95


Youthful, lively and fresh, tropical notes on the nose followed by zesty citrus palate.

7.
La Umbra Pinot Grigio, Romania






£17.95

Yes Romania! Fantastic quality, offers up more fruit than cheap bland Italian Pinot Grigio. A dry wine, it is fresh and aromatic with zesty fruit.
8.
Les Terres Basses, Cotes de Gascogne, France




£17.95

My first nostalgia trip! A forgotten region? In the 1990’s when I first began selling wine, Gasconny was a great source of lovely spritzy great value party wine. As with all French “country wines” the quality has improved. A zesty aromatic blend of Colombard, Ugni Blanc and Sauvignon Blanc; shows notes of tropical fruit and acacia blossom with a refreshing finish.

9.
El Gordo Verdejo, Rueda, Spain






£26.00

Verdejo from Rueda on the river Duero in western Spain, old vines grow in pebble-strewn vineyards is the best. Harrvested at night to keep the grapes cool, the wine is bright and aromatic, aromas of pear, apple and fresh herbs.It is full and intense on the palate with a spicy richness. This is another taste explosion. 

10.
Sancerre, Roger Neveu , Loire Valley, France




£29.00
Classic crisp minerally Sauvignon. Aromas of ripe rhubarb and gooseberry,
along with hints of lime, chalk and flint. Mineral texture, high acidity,
vibrant green fruits and a long, lingering finish. The perfect match for all 
seafood and particularly shellfish. 

WHITES

Elegant, Intricate, Mineral Laced Whites

11.
Frascati Superiore, Vigneto Santa Teresa, FontanaCandida, Italy

£18.95

Another nostalgia trip! Years ago Italian restaurant’s house red used to be Chianti in a flask, and the white Frascati. I had a strange compulsion to try Frascati again, and it was good. This is a top wine from a top producer, it offers plenty of floral, citrus and almond notes on a refreshing minerally palate, tasted with a Gavi it was less raw.

12.
Pulpo Albarino, Rias Baixas, Spain 







£19.95

From grapes planted on rocky and alluvial soils in the undulating Galician hills of northwest Spain, and cooled by the influence of the nearby Atlantic. Unoaked, the wine is a bright, pale lemon colour with hints of apple green and aromas of white flowers. 

13
Gavi di Gavi La Toledana, Villa Lanata, Italy






£25.00
Piemonte’s most celebrated wine. Unoaked, fresh gooseberry, and minerally wine. Made from the Cortese grape. This is an estate that has been producing this classic white for over 30 years. Comes in an impressively heavy weight bottle too!

14.
Pouilly Fuisse, Domaine Bichot, Burgundy, France




£32.00
The jewel in the crown of the Maconnais. This dry golden yellow coloured wine features intense spicy, floral, fruity and mineral scents and offers a full-bodied creamy texture, a good balance between acidity and roundness.

Juicy, Fruit-driven, Ripe Whites
15.
Chardonnay Rue des Amis, France




3.50/ £4.40/ £5.60/ £15.95


Crsip and clean with a delicious vibrant fruit flavoursand a smooth buttery palate.

16.
Eleve Marsanne-Viognier, Pays d’Oc, France





£17.95

How surprising! I usually find Viognier rather soapy and over the top, but this is wonderful. The two traditional Rhone varieties compliment each other, and this wine is both aromatic and citrus fresh, highly recommended.

17.
Flagstone Noon Gun, Chenin, Sauvignon, Viognier, Stellenbosch, South Africa
£18.95

This is a wonderful wine for the price. It is a cocktail of grape varieties, but it works. It has lively aromas, a lovely orange zestiness, a bit of tropical fruit but not too much. S’ Africa delivers a great halfway point between Old and New World styles. 

18. 
Dashwood Pinot Gris, New Zealand







£19.95

Bored of Kiwi Sauvignon? Me too! This though is quite delicious, but with the same marriage of refreshing citrus flavours and tropical flavours with grassy herbaceousness. Spiced apple, quince and ripe pear aromas, brimming with zesty grapefruit, lime and passion fruit, flavours. The complexity of this night-harvested wine is usually only found in wines that are more expensive.

19. 
Lanark Lane Sauvignon Blanc, New Zealand






£22.00

Mouthwateringly fruity. Huge aromas of goosberries, nettles and a lovely herbaceous and tropical fruit  palate.

20.
Pecorino Superiore Fontefico, Abruzzo, Italy





£26.00


Pecorino as a variety was almost extinct, restablished in the 1980’s, it is now quite fashionable.


This is very typical of the variety, being highly concentrated, with plenty of fruit. Aromas of

chamomile and apple blossom; followed by citrus, such as grapefruit.
The palate shows a
savoury note, alongside exotic tropical fruit. 
This really excited me!

REDS
Juicy, Medium Bodied, Fruity Reds 

21.
Casa Vista  Merlot, Chile



£3.50/ £4.40/ £5.60/ £15.95


Rich notes of plum and blackberries lifted by Chocolate and Mocha. 

22.
Eleve Pinot Noir, Languedoc, France

£3.60/ £4.50/ £5.70/ £16.95

As surprising as the white. So simple, light and delicious. From vineyards in

the south-west of the Languedoc near the Pyrénées. A third is aged in French oak. There are cherry and blueberry fruit flavours, soft palate, a hint of spice.

23. 
Rare Vineyards, Carignan Vielles Vignes, Pays D’Herault, France

£18.95
A forgotten grape often used only in blends, old vines grown in stoney vineyards under the heat of the Languedoc yields a lovely richness that is surprisingly not “heady, and very easy to drink. 

24.
La Umbra Pinot Noir, Romania







£17.95

Yes Romania! So delicioulsly easy to drink. It is soft and fruity with distinct cherry and raspberry. I really dare you to try this.

25.
Ch’ Chante Alouette La Roseraie, Blaye, Bordeaux, France


£18.95
A lovely modern style of Claret with ripe Merlot aromas, red berries, some pepper and mature tannins.

26.
Cotes du Rhone Villages, Cairanne, Ranvier, France



£19.95

The village of Cairanne is situated just a few miles north of Orange, in the heart of the Côtes du Rhône region. Here, in the sun-drenched hills, Grenache and Syrah ripen in vineyards planted on clay, limestone and sandy soils. A dark and brooding wine with ripe red and black fruit,

27.
 Ermita de San Felices Rioja, Spain






£19.95

The winemaker of this wine came to The Swan. It is a family business, and as such the wines are made with passion and care. This offered everything that I expected from Rioja. It was bright, ripe, juicy, spicy, smooth and rich. It has just enough oak ageing to give a hint of vanilla.

Spicy, Peppery, Warming Reds

28.
Callia Malbec, Mendoza, Argentina



£3.80/ £4.60/ £6.00/ £17.95

Deep purple wine, with up-front, straightforward wild berries. Intense and generous on the palate, with plush tannins and good ripeness. From Vineyards surrounded by the Andes.

29.
Cruz Altes, Malbec, Mendoza, Argentina





£19.95

Serious and luscious wine with excellent depth of aromas, seductive red fruit flavours and length.

30.
Montefalco Rosso, Umbria, Italy






£19.95

Just deliciously Italian. Ruby-red, a blend of predominantly Sangiovese. The nose is quite intense with woodland berry fruit and spice; full-bodied, the tannins blend with the fruit flavours to a smooth finish. 

31.
Primitivo de Salento, Fuedi Salntini, Puglia, Italy




£19.50
A rich succulent deep ruby red full of ripe plum, cherry jam and cocoa followed by a hint of spicy vanilla. From this ever more popular region in the heel of Italy. It’s another crowd pleaser.

32.
Montepulciano Superiore Fontefico, Abruzzo, Italy




£25.00

It was the colour of this wine that so impressed me! It was just such a lovely

bright violet/purple! It is a very serious wine not like the cheaper wines of this
region. Aromas of cherry and blackberry fruit, the palate is soft and seductive, 
developing fresh red fruit flavours, followed by black pepper and liquorice.

REDS

Sophisticated, Polished, Complex Reds

33.
Waipara Hills Pinot Noir, Central Otago, New Zealand



£22.00
Otago in the middle of The South Island is now famed for its Pinot Noir. This one is fermented in a mixture of stainless and barrel and produces a full flavoured Pinot with lots of cherry and plum fruit. 

34.
Morgon, Cote de Py, 1er Cru Beaujolais, France




£23.00
The wine is fabulously pure - unfiltered, unfined, unsulphured, Ripe fruit aromas, with a fruit-rich the palate and velvety to the finish, with a lovely touch of crisp acidity.

35.
Château Pontet Bayard, Montagne-Saint-Émilion, France



£24.00
A lovely Merlot dominated Claret. Old vines with great care taken in harvesting and winemaking and part oak aged. This is a great value claret that I thoroughly recommend.

36.
Atamisque Serbal Assemblage, Argentina




`
£25.00

Argentina is not just about Malbec! Described to me as a Claret-lovers dream.  A blend of Cabernet Franc, Merlot and Malbec from high vineyards in Mendoza. Hand-harvested grapes, unoaked, shows red fruit and a note of pepper on a well-structured, juicy palate.

37.
Chateau de Bardes, Saint Emillion Grand Cru 2012, France


£29.00

A classic claret, full of fruit & quite a bit of creamy oak on the palate. The acidity and


tannins balanced and soft. This is a wine to drink right now

.

38. 
Ermita de San Felices Rioja Reserva, Spain





£29.00
The big brother of number 27. Just a wine of the highest quality. Intensely concentrated sweet blackberry fruit, all the usual complexities of long ageing and the typical vanilla, with a finish that lasts forever. 

Rich, Full bodied Reds

39.
The Guv’nor, Spain





 £3.70/ £4.60/ £5.80/ £16.95

This is a great Rioja style wine. Aromas of plum and berries with vanilla, vibrant, velvety & sweet.

40.
Percheron Shiraz Mourvedre, Western Cape, South Africa


£18.50

The name Percheron is from a breed of French working horse that thanks to its lack of thirst for diesel has returned to vineyards in the Cape. A deep complexity and expressive fruit. Rich & dark reflecting the hot climate.  Has a regular following at The Swan.

41.
Big Top Zinfandel, Lodi, USA







£19.95

The clue is in the name. It may not be all about size, but this wine is voluptuous. Juicy and round, loaded with plums and spice, just proving that sometimes big is beautiful.

42. 
MMM Macho Man Monastrell, Jumilla, Casa Rojo, Spain



£26.00
This is a hard wine to pass by! Big, boisterous fruit-packed wine with rich berry flavours on a silky-smooth finish. The region of Jumilla is situated about 50 miles inland from Alicante on the Mediterranean. Hand-harvested grapes from very old vines, four months in oak barrels provides a touch of softness and spice. The 2013 vintage was named in the top 100 wines in the Wines from Spain Awards 2015.

ROSÉ

42.
 Les Vignerons Rose , Languedoc, France


£3.50/ £4.40/ £5.60/ £15.95

Beautiful southern French pale pink in colour with intense notes of red fruits. The crisp acidity of the Grenache blends perfectly with the red berries and passion fruits of the Merlot. It is a wonderful accompaniment for grilled meats, salads and sunshine.

43.
Pinot Grigio Blush, Veneto, Italy



£3.50/ £4.40/ £5.60/ £15.95


Soft, coppery-pink colour; delicate and fruity bouquet; soft and fresh on the palate.

44. 
Rare Vineyards, Pays D’Oc, France






£18.95


A delightful delicate pale rose from southern France, reminiscent of Provence roses, made


entirely from Grenache.  Fresh fruit  aromas and flavours with a lovely zesty minerality.

45. 
Coteaux Varois en Provence Rosé, Lumière, Estandon, France


£18.95

Proper Provence Rosé - Salmon-pink, the nose shows vibrant aromas of peach and strawberry; the dry palate reflects the nose, but is also backed by citrus fruit on the refreshing finish.

DESSERT WINES - See the pudding menu for our range of pudding wines by the glass.

