WINE SELECTION

WHITE WINE 175ml  Bottle

RED WINE 175ml  Bottle

Sofadora Organic Airén/Verdejo £20.00
SpainS /V

Acrisp, fresh blend of Verdejo and Airén with aromas of
apples and pears, alongside freshly cut grass and exotic
fruits on the palate.

Terre del Noce Pinot Grigio £6.30 £22.50
delle Dolomiti

ltaly S /' V

Elegant, dry Pinot Grigio with apple and banana
fruit aromas, floral lift in the mouth, and a clean,
crisp finish.

Picpoul de Pinet St Clair, £25.00
Beauvignac

France V

Elegant aromas of citrus, pear and white flowers,

and a crisp, mineral palate ideally suited to seafood.
Pulenta Estate VIII £7.50 £28.00
Chardonnay

Argentina S

Ripe tropical fruits are complemented by a fresher,
citrussy element, whilst the oak gives toasted almond

and coconut and a beautiful rounded texture. The perfect
combination of elegance and richness.

Les Lauriers Grenache/Carignan £20.00
France S /V

A soft and silky-textured red, with vibrant flavours of
plum, cherry and cassis. Succulent and smooth, with a

hint of Mediterranean herbs to enliven the finish.

Morandé Pionero Merlot Reserva £6.30 £22.50
Chile S

Smooth ripe plum and raspberry fruit with

some savoury cinnamon spice and a neat

medium-bodied texture, finishing on notes

of dark chocolate.

Podere Montepulciano d’Abruzzo £25.00
Umani Ronchi,

ltaly S/V

Youthful and juicy, with flavours of plums and

morello cherries. The palate is full-bodied with

robust tannins and a fruit-filled, yet dry finish.

Finca La Colonia Coleccion £7.50 £28.00

Malbec Norton,

Argentina S/ V

Deep red colour with violet hues. Aromas of ripe
red fruit, cassis and black pepper, with more fruit
and a touch of spice on the palate. Elegant and
smooth with a long finish.

Coopers Creek £30.00
Sauvignon Blanc Promesa Rioja Crianza £30.00
Marlborough, New Zealand S Spain S/ V
Vibrant gooseberry, passionfruit and nectarine P : . .

L : A classic style of Rioja, with strawberry
ba;ked Wit ings of herbaceouspes;. Mpressie blackberry and rhubarb fruit flavours taking on
weight of flavour on the palate with richness and awapilla apdocoasmaothness during fvelve
texture and a long finish. months in oak barrels

S/V/CN

SUSTAINABLE / VEGAN / CARBON NEUTRAL

—&&
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WINE SELECTION

ROSE WINE 175ml  Bottle WHITE SPARKLING  12ml Botte
Terre del Noce £6.30 £22.50 Casa Canevel £6.95 £27.50
Pinot Grigio Rosé Prosecco Extra Dry
ltalyS /V ltaly S/V
Jam-packed with the ripe strawberry and Supremely drinkable Prosecco: soft, aromatic
raspberry, with far more structure and intensity. and fresh with the perfect balance between crisp
The finish is long, lingering and clean wih a apple and floral blossom notes, carried by the
fine acidity gentle, seductive mousse.
Saint-Roch Les Vignes Rosé, £30.00 Cottonworth £42.00
Les Maitres Vignerons de St Tropez Classic Cuvée V
France Refined, creamy sparkling wine offering a
A pale salmon hue with notes of white peaches brilliant balance between chalky, fruity/floral and
and lychees on the nose. Fresh and lively on yeasty, bready notes. The mousse is extremely
the palate, fairly light in body, with a refreshing fine and the palate dry without being austere.
dry finish. With impressive richness on the finish.
Champagne Drappier £50.00
Carte d'Or Brut
France S/V/CN
Delicate aromas of white peach, quince and a
touch of spice. The dry, elegant palate shows an
impressive degree of concentration, along with
fine bubbles and a long, crisp finish.
S/V/CN

SUSTAINABLE / VEGAN / CARBON NEUTRAL

The reality of climate change has brought our planet’s health to the forefront of our minds and we feelitis important to try
to understand how the production of what we consume can affect our surroundings. At Forte Kitchen we are as passionate
about the wines we serve as we are about the food, and so each of our wines have been carefully selected with a focus on
sustainability, not just within the vineyard but throughout the entire process from grape to glass. For more information on

this and our other sustainability efforts please ask a member of our team.



