
 

 

Bin no White Wine 175ml/250ml 
 

Lighter and dry 
119 Domaine des Brosses Sancere, 2007 Loire Valley, France 6.10/8.70 
114 Rioja Blanco 2007, Vina Cerrada, Spain 4.20/5.70 
116    Billi Billi Pinot Grigio 2007, Mount Langi Ghiran, Victoria, Australia                4.95/6.90 
113 La Segreta Bianco 2007, Planeta, Sicily, Italy 4.85/6.90 
 

Fuller bodied  
122 Errazuriz Sauvignon Blanc 2008, Chile 3.80/5.40 
107 Côtes du Luberon 2006, Domaine Perrin, Rhone, France 4.20/5.70 
124 Villa Maria Unoaked Chardonnay 2007, New Zealand 4.50/6.40 
123 Mansion House Bay Sauvignon Blanc 2008, New Zealand         5.10/7.20 
103 Old Vines Chenin Blanc 2007, Stellenbosch South Africa 5.25/7.50 
128 Montagny Bonneveaux 1er Cru 2006 Olivier Leflaive, Burgundy France 6.10/8.70 
 

Floral and green 
102 Loimer Gruner Veltliner 2007, Austria 5.75/8.20 
112 Gavi di Gavi 2007, La Minaia, Nicola Bergaglio, Piemonte, Italy 5.60/7.90 
115 Martin Codax Albariño 2007, Rias Baixas, Spain 5.60/7.90 
      
Sweeter than the rest 
101 ‘Castle Label’ Riesling 2007 Schloss Vollrads, Rhiengau, Germany     5.20/7.40 
 

Bin no Red Wine 175ml/250ml 
 

Lighter with fruit 
225 Barbera D’Asti 2003, Ca Del Matt, Italy 4.45/6.25 
228 Côtes du Ventoux, Domaine Perrin 2006, France 4.20/5.70 
213 Billi Billi Shiraz, Mount Langi Ghiran 2004, Victoria Australia                   4.95/6.90 
227 Fleurie 2007, Dominique Morel, Beaujolais, France 5.95/8.50 
 
Somewhere inbetween  
201 Trinity Hill Pinot Noir 2006, Hawkes Bay, New Zealand 6.10/8.70 
219 El Tesoro, Monastrell Shiraz 2007 Jumilla, Spain.           4.15/5.90 
214 Parallèle 45 Côtes du Rhône Rouge 2006, Paul Jaboulet Aiñe, Rhône France 4.90/6.70 
 

Jammy and rich, sometimes chocolate 
216 Shiraz/Viognier 2006, Willunga 100, McLaren Vale, Australia 4.95/7.05 
224 Sangiovese, Brusco dei Barbi 2006, Fattoria dei Barbi, Tuscany Italy             5.40/7.70 
229 Amalaya Malbec blend, 2006 Colomé           5.10/6.90 
230 Painter Bridge Zinfandel, 2006 J. Lohr, USA     4.90/6.70 
 

Drier and fuller bodied 
209 Errazuriz Merlot 2007, Curico Valley, Chile 4.20/5.70 
207 Chocolan Cabernet Franc Reserva, Chile 5.30/7.50 
232 Peter Lehmann Cabernet Sauvignon 2005, Barossa, Australia     5.10/6.90 
235 Carmenere Reserva, De Gras 2007, Colchagagua Valley, Chile 5.00/6.80 
 

 



 

 

 
 
 

Bin no Rose Wine 175ml/250ml 
 
401         Rioja Rosado, Don Jacobo, Bodegas Corral 4.20/5.80 
  Vibrant and vivacious, just picked freshness. 
 

402        Pinot Noir Rose, Extra Dry, Yering Station 2006, Victoria, Australia 5.00/6.90 
  Vibrant and vivacious, just picked freshness. 
 

403 Cabernet Sauvignon Rose 2007, Mandrarossa, Sicily, Italy 5.00/6.90 
 Strawberries and cream in a glass.  

 
Bin no Champagne 125ml 
 
502        Taittinger Brut Reserve NV 7.95 
502        Taittinger Brut Prestige Rose NV 8.50 
 

Bin no Dessert Wine 125ml 
  
601       Chateau Jolys, Cuvee Jean, Jurancon 5.25 

  Decanter Trophy winner 2007. Lush, rich and reminiscent of 
             sun-dried orange peel and pineapples. Fantastic with cheese. 
 
602       Kanu kia-ora, South Africa               8.50
   A fabulous dessert wine screaming pineapples, pears, honey and  

  almonds. Try with our Scottish cheese board or even better the lemon tart. 
            
605       Recioto della Valpolicella 2005, Valpantena, Veneto, Italy          125ml 6.90 
           A red dessert wine with buckets of flavour. This wine opens up to be a truly                   

  memorable dessert wine with figs, prunes, spices and raisins combining with  
  some morello cherry and chocolate characteristics. 

 
           Krohn Colheita Port 1997 (Tawny port) 125ml 6.90 
           Intense and complex port displaying aromas of raisins, Christmas cake, ripe plums, 
             spice and marzipan. A full and open palate offers excellent value. 
  
           Krohn Late Bottle Vintage 2004 125ml 6.25 
            Yum yum.  
  

 Pedro Ximenez Sacromonte Sherry 70ml 5.90 
 Although neither a dessert wine or port, I would want to drink this with  
 pudding or after dinner. A sticky sherry which is a deep mahogany brown  
 in colour. Aromas of figs, raisins, toast and honey lead to a delightfully sweet  
 nectar. Wonderful. 
 


