
WINE MENU



CHOOSING YOUR WINE

Here at Gleddoch we pride ourselves on offering our guests the best experience possible. 
Working closely with the award-winning wine specialist ‘Hallgarten & Novum Wines’ we have 
created this fabulous list featuring some of the world’s top wine producers, such as Gerard 
Bertrand from Languedoc, Michele Chiarlo from Piedmont, Saint Clair from Marlborough and of 
course Frescobaldi from Tuscany. 

The wine list is laid out by style to help guide you to one of your favourite wines or hopefully 
something new and exciting. We are offering over 20 wines by the glass, which will allow you to 
match perfectly with your meal.

If you have any questions, please don’t hesitate to ask one of our team.

125ML BOTTLE

PROSECCO SUPERIORE BRUT, ASOLO  
Veneto, Italy

6.50 35.00

PROSECCO ROSÉ BRUT MILLESIMATO, SACCHETTO  
Veneto, Italy

6.50 35.00

CHAMPAGNE LAURENT PERRIER, GRAND SIECLE  
Champagne, France

97.35 250.00

CHAMPAGNE LAURENT PERRIER, ‘LA CUVÉE’ BRUT 
Champagne, France

12.00 70.00

CHAMPAGNE LAURENT PERRIER, ‘CUVÉE ROSÉ’ BRUT  
Champagne, France

18.00 105.00

CHAMPAGNE LAURENT PERRIER, VINTAGE  
Champagne, France, NV

41.06 100.00

CHAMPAGNE LAURENT PERRIER, BLANC DE BLANCS 
NATURE  
Champagne, France, NV

45.98 120.00

CHAMPAGNE & SPARKLING WINE

What better way to start your stay with us? Perfect as an aperitif. 



175 ML 250ML BOTTLE

GAVI ‘PALÁS’, MICHELE CHIARLO  
Piedmont, Italy, 2018

8.20 11.60 35.00

L’ECLAT’, CÔTES DE GASCOGNE, 
DOMAINE DE JOŸ 
Sud Ouest, France, 2020

5.50 7.50 23.00

PINOT GRIGIO, FRIULI-VENEZIA GIULIA  
ANDREA DI PEC  
Friuli-Venezia Giulia, Italy, 2018

7.00 9.60 29.00

CHABLIS, DOMAINE JEAN GOULLEY 
Burgundy, France, 2018

12.50 17.50 55.00

WHITE WINE

FRESH, CRISP AND MINERAL
These wines are light and elegant with classic notes of minerality, perfect by themselves or a 
great match with our lighter style dishes. Try the Chablis, trust us it is fabulous!

HERBACEOUS
Sauvignon Blanc is one of the UK’s favourite varieties, this selection shows the diversity 
of the grape, but also introduces some interesting alternatives like the delicious Riesling, 
Gewürztraminer and Pinot Blanc blend from the amazing Larry Cherubino. Great with simple 
fish, asparagus and goat’s cheese. 

175 ML 250ML BOTTLE

SANCERRE, DOMAINE DE LA ROSSIGNOLE  
Loire, France, 2018

11.00 15.00 46.00

ASSYRTICO, ‘CUVÉE MEMBLIARUS’, BEKAA 
VALLEY, CHÂTEAU OUMSIYAT  
Bekaa Valley, Lebanon, 2018

6.50 8.75 26.50

ALBARIÑO ‘CORAL DO MAR’, RÍAS BAIXAS, 
PAZO DO MAR 
Galicia, Spain, 2018

7.75 11.10 33.00

SAUVIGNON BLANC, MARLBOROUGH, 
FAULTLINE  
South Island, New Zealand, 2018

6.95 9.95 29.00



175 ML 250ML BOTTLE

CHEVANCEAU BLANC, PAYS D’OC  
Languedoc-Roussillon, France, 2017

6.00 7.95 23.00

VERMENTINO ‘TIMO’, PUGLIA, SAN MARZANO  
Apulia, Italy, 2020

6.50 9.50 28.00

GEWÜRZTRAMINER, ALTO ADIGE, TRAMIN  
Alto Adige, Italy, 2018

9.95 13.00 35.00

VIOGNIER ‘RÉSERVE SPÉCIALE’, PAYS D’OC, 
GÉRARD BERTRAND  
Languedoc-Roussillon, France, 2017

7.50 10.75 31.00

WHITE WINE

JUICY AND AROMATIC
Here we move the flavour spectrum from citrus to more tropical, stone fruit, and floral. Perfect 
with white meats like chicken and pork, but also great with spicy Asian dishes. The Albariño 
‘Coral do Mar’ is simply sensational!

FULLER BODIED AND OAK
Richer and riper styles of white wine, some with a touch of oak. These wines are really food 
friendly, great with fish in butter or creamy sauces and an ideal match to roast chicken. If you 
like classic Chardonnay the ‘Winemakers Reserve’ from Berton is a must taste!

175 ML 250ML BOTTLE

CHENIN BLANC, ‘STEEN OP HOUT’ 
STELLENBOSH, MULDERBOSCH  
Western Cape, South Africa, 2019

6.75 9.25 28.00

CHARDONNAY ‘MAGGIO’, CALIFORNIA, OAK 
RIDGE WINERY 
California, USA, 2018

31.00

DOMAINE DE CIGALUS ‘CIGALUS BLANC’, 
PAYS D’OC, GÉRARD BERTRAND 
Languedoc-Roussillon, France, 2018

11.00 15.00 54.00



175 ML 250ML BOTTLE

SOURCE OF JOY’ ROSÉ, LANGUEDOC, 
GÉRARD BERTRAND  
Languedoc-Roussillon, France, 2020

9.00 13.00 36.00

LES BOULES ROSÉ, PAYS D’OC  
Languedoc-Roussillon, France, 2018

6.00 7.95 23.00

PRIMITIVO ROSÉ ‘TRAMARI,’ SALENTO, 
SAN MARZANO  
Apulia, Italy, 2018

7.00 9.00 27.00

ROSÉ, ‘WHISPERING ANGEL’, CÔTES DE 
PROVENCE  
Provence, France, 2019

50.00

ROSÉ WINE

Not just for summer drinking, rosé can also be an excellent food wine. Try with cured meats, smoked 
salmon, prawns and shellfish. ‘Tramari’ means between two seas and signifies the positioning of the  
Primitivo vineyard sites in Puglia (the Heel of Italy).

175 ML 250ML BOTTLE

POUILLY-FUMÉ, CHÂTEAU DE TRACY  
Loire, France, 2018

11.00 60.00

SAUVIGNON BLANC, PIONEER BLOCK 1 
‘FOUNDATION BLOCK’, SAINT CLAIR  
Marlborough, New Zealand, 2018

8.50 45.00

MEURSAULT, VIEUX CLOS DU CHÂTEAU DE 
CÎTEAUX, CHÂTEAU DE CÎTEAUX  
Burgundy, France, 2016

14.00 82.00

WHITE WINE

SOMMELIER SELECTIONS
These wines have all been specially selected from some of the world’s most renowned producers. 
They are each outstanding examples of the wines from their regions. If you like Sauvignon from 
Marlborough, Saint Clair are the most awarded New Zealand producer of all time!



175 ML 250ML BOTTLE

PINOT NOIR GRAN RESERVA, CASABLANCA, 
VIÑA ECHEVERRIA  
Casablanca Valley, Chile, 2017

7.25 9.95 29.00

BARBERA DEL PIEMONTE ‘OTTONE 1’,  
SAN SILVESTRO  
Piedmont, Italy, 2018

24.00

FLEURIE, OLIVIER RAVIER  
Beaujolais, France, 2016

37.00

RED WINE

LIGHT AND FRUITY
The more delicate side of red wine, lovely juicy red fruits and a touch of spice. Great by 
themselves, but try with lamb or tomato based dishes. Roberto Echeverria’s family have been 
making wine in Chile since the early 1900’s. His award winning Pinot Noir is delicious!

175 ML 250ML BOTTLE

PINOT NOIR ‘ORIGIN’, SAINT CLAIR  
Marlborough, New Zealand, 2018

9.40 13.40 41.00

CHEVANCEAU ROUGE, VIN DE FRANCE  
Languedoc-Roussillon, France, 2017

6.00 7.95 23.00

‘MARIANA’ RED, ALENTEJANO, 
HERDADE DO ROCIM 
Alentejo, Portugal, 2019

25.00

BARBERA D’ASTI ‘16 MESI LE ORME’,  
MICHELE CHIARLO  
Piedmont, Italy, 2016

37.00

MEDIUM, SOFT AND JUICY
This section includes the crowd favourites Merlot and Malbec, however don’t over look the 
others particularly the Chianti from Frescobaldi, who have been making wine in Tuscany for 
over 700 years! These wines are the real all rounders’ when it comes to food matching.



175 ML 250ML BOTTLE

NEGROAMARO ‘IL PUMO’, SALENTO,  
SAN MARZANO  
Apulia, Italy, 2017

5.95 8.00 24.00

MERLOT GRAN RESERVA, COLCHAGUA, VIÑA 
ECHEVERRÍA  
Valle de Colchagua, Chile, 2018

6.95 9.00 28.00

SYRAH, MOUNT LEBANON, CHÂTEAU 
OUMSIYAT  
Mount Lebanon, Lebanon, 2018

33.00

RIOJA RESERVA, ONDARRE  
Rioja, Spain, 2014

7.95 10.95 34.00

THE BLACK SHIRAZ ‘WINEMAKERS RESERVE’, 
PADTHAWAY, BERTON VINEYARD  
South Australia, Australia, 2017

7.15 9.50 28.00

RED WINE

MEDIUM TO FULL AND A LITTLE OAK
Richer with the added oak complexity, this brings notes of sweet spices and sometimes hint of 
tobacco and leather. These wines need more robust dishes, slow cooked beef and game or just 
a great steak. We just love the Negroamaro from San Marzano!

FULL BODIED AND OAKED
Big and bold, the wines in this section have more structure and can with stand full flavoured 
dishes, great with venison and well aged beef. The Piatelli Malbec is a real stand out, coming 
from some of the highest vineyard sites in the world, it is one of the best we have ever tasted!

175 ML 250ML BOTTLE

CABERNET SAUVIGNON, PAYS D’OC, 
DOMAINE DES POURTHIÉ  
Languedoc-Roussillon, France, 2017

25.00

PRIMITIVO DI MANDURIA ‘TALÒ’,  
SAN MARZANO  
Apulia, Italy, 2017

8.10 11.50 35.00

TIME WAITS FOR NO ONE, ‘BLACK SKULL’, 
JUMILLA, FINCA BACARA 
Murcia, Spain, 2018

33.00

CABERNET SAUVIGNON ‘SINGLE VINEYARD’, 
COONAWARRA, JIM BARRY WINES  
South Australia, Australia, 2015

45.00

MALBEC PREMIUM, CAFAYATE,  
PIATTELLI VINEYARDS  
Salta, Argentina, 2017

9.00 13.00 38.00



RED WINE

SOMMELIER SELECTIONS
These wines have all been specially selected from some of the world’s most renowned 
producers. They are each outstanding examples of the wines from their regions. Michele Chiarlo 
is a true icon in Italian Winemaking, his style of Barolo is wonderfully elegant.

175 ML BOTTLE

INITIAL DE DESMIRAIL, MARGAUX   
Bordeaux, France, 2012

11.00 65.00

CHÂTEAUNEUF-DU-PAPE, DOMAINE DE LA 
SOLITUDE  
Rhône, France, 2016

13.30 75.00

BAROLO ‘TORTONIANO’, MICHELE CHIARLO  
Piedmont, Italy, 2014

16.00 93.00

100 ML BOTTLE

BOTRYTIS SEMILLON, RESERVE, RIVERINA, 
BERTON VINEYARD  
South Eastern Australia, Australia, 2017

8.40 26.00

‘ELYSIUM’ BLACK MUSCAT, QUADY  
California, USA, 2018

8.00 29.00

DESSERT WINE

In our opinion no meal is complete with out a good “sweetie”, great with dessert but a must 
try with cheese. Andrew Quady was a firework builder before turning to winemaking, now he 
makes “explosive” dessert wines instead!

100 ML BOTTLE

LBV PORT, BARROS 
Douro, Portugal, 2013

38.00

10 YEAR OLD TAWNY PORT, BARROS 
Douro, Portugal, NV

6.50 43.00

FORTIFIED WINE

A much maligned section of the list, but these are excellent wines. Great with chocolate and cheese. 
Barros are a renowned producer of Tawny Port. Tawny is made by aging the wines in oak for long 
periods, giving a delicious nutty and caramel note to the wine.


