
Special Pours by Glass

Served 100ml 
APERITIF

Vinmouth ‘Organic Gamay Vermouth’ - France   15
VINMOUTH is the result of a collaboration between four friends,

 bringing passion & craftsmanship into every aspect of the project.
Velvet texture, orange peel, tyme & cassis. 

Served 125ml

WHITE
2022 Brooks ‘Ara Riesling’ - Willamette Valley/Oregon   16.5

Grilled peaches, starfruit & unripe pineapple. 

2023 Dard & Ribo, Roussanne/Marsanne - Crozes Hermitage   25
Round & coating texture. Beeswax, white flower & juicy pear.

2020 Philippe Pacalet ‘1er Cru Clos Gauthey’ Chardonnay - Monthelie   39
Pure, mineral, mirabelle & orange peel. Biodynamic. 

RED
2021 Domaine Jeandaugé ‘Pistache’ Tannat - Gascony/France   14

Natural approach. Dark plums, blackberry & liquorice. 

2022 Domaine Stéphane Tissot, Poulsard - Arbois   20
Served from Magnum! Pomegranate, bright red currant & silk. 

2001 La Rioja Alta ‘Gran Reserva 904’ Tempranillo - Rioja   39
Traditional style of Rioja, extended barrel maturation.

Powerhouse! Tea leaves, tobacco and blackberry jam.

2016 Thierry Allemand ‘Chaillot’ Syrah - Cornas   39
Savoury touch, black olive, blueberry & violet. 

Rather special!

A weekly selection of rare and special 
bottles from growers we admire. 
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