Fine Dining Wine List

Champagne, Proseco

Methode Cap Classique & Sparkling
Champagne

e Laurent-Perrier Brut
Tours-Sur-Marne
R926

e Veuve Clicquot Yellow Label
Reims
R999

e  GH Mumm Brut NV
Reims
R998

e Moet & Chandon Brut Imperial Rose
Epernay
R1187

e GH Mumm Brut RosE NV
R1391

e Cuvée Dom Perignon
Epernay
R2850

e Veuve Clicquot Rosé Brut
Reims

R1399



Méthode Cap Classique & Sparkling Wine

J. C. Le Roux La Chanson
Stellenbosch

R153

J. C. Le Roux Le Domaine
Stellenbosch

R153

Lambrusco Amabile
Emilia-Romagna

R218

L’ormarins Brut Classique NV
Western Cape

R232

Pongracz Brut NV
Stellenbosch

R253

Minini Prosecco Spumante
Veneto

R262

Graham Beck Bliss Demi Sec NV
Western Cape

R289

Genevieve Brut

Overberg

R290

Saronsberg Brut NV



Tulbagh
R305

« Steenberg Pinot Noir RosE NV
Constantia
R349

e L’ormarins Blanc de Blancs
Western cape
R396

o Silverthorn “Genie” RosE NV
Robertson

R426

J-
K

White Wine

and white blends

Sauvignon Blanc

e Durbanville Hills
Durbanville
R142

e Bouchard Finlayson
Walker bay
R174

e« La Motte
Franschoek

R178



e Kiein Constantia
Constantia
R272

o Springfield Special Cuvee
Robertson

R228

Chardonnay

o De Wetshof Limestone Hill - unwooded
Robertson
R172

e Boschendal 1685
Paarl
R205

o Oak Valley ""Beneath the clouds™
Elgin
R215

e Hamilton Russell
Hemel-en-Aarde
R599

o Babylonstoren
Paarl

R392

Chenin Blanc

« Protea

Western cape



R118

AA Badenhorst “Secateurs”
Swartland

R172

Nederburg “The Anchor Man”
Paarl

R282

Not The Usual Suspects...

Terra Del Capo Pinot Grigio
Franschhoek

R145

Neetlingshof Gewurtztraminer — off dry
Stellenbosch

R148

Spier Creative block 2

Stellenbosch

R225

White Blends

VSG Christiana Semi Sweet
Robertson

R109

VSG Alessandro Bianco Classico
Robertson

R114

Fleur Du Cap Natural Light



Stellenbosch
R115

e Boschendal Le Bouquet - off dry
Franschhoek
R125

o Waterkloof Circle of Life - Biodynamic
Stellenbosch
R335

e Boschendal Chardonnay / Pinot Noir
Coastal Region

R216

Rosé

e VSG Luca Shiraz Dry Rosé
Robertson
R118

e Lynx Blanc de Noir
Franschoek
R155

e Hermanuspietersfontein Bloos
Sondagskloof

R182

K%



Red Wine
and red blends

Pinot Noir

e Newton Johnson “Felicite”
Walker Bay
R198
e JH Meyer “Palmiet”
Elgin
R399
e Ataraxia
Upper Hemel-en-Aarde

R494

Merlot

Franschoek Cellar
R155
o Groote Post
Darling
R270
e Jordan “Black Magic”
Stellenbosch
R299
e Meerlust
Stellenbosch

R486



Pinotage

o Beyerskloof
Western Cape
R169

e Southern Right
Walker Bay
R355

« Kanonkop
Stellenbosch

R625

Cabernet Sauvignon

e House Wine
VSG Giovanni
Robertson
R149
e Nederburg ""The winemasters"
Paarl
R180
e Rustenberg
Stellenbosch
R214
o Springfield “Whole Berry”
Robertson

R299

e groot constantia



constantia

R399

Shiraz

o Darling Cellars “Black Granite” Reserve
Darling
R138

e Zevenwacht
Stellenbosch
R215

e Thelema
Stellenbosch
R319

e Saronsberg
Stellenbosch

R398

Something different...

e Mont du toit Cabernet Franc
Wellington
R197
e AA Badenhorst Barbarossa
St. Helena Bay
R536
o Castello Banfi Brunello di Montalcino Sangiovese
Tuscany

R1159



Red Blends

e House Wine
V.S.G. christian Rosso Classico
Robertson
R135
e Tierhoek
Piekenierskloof
R152
e Gabrielskloof **The Blend"
Bot River
R172
o Alto Rouge
Stellenbosch
R192
e Rupert & Rothschild Classique
Franschhoek
R325
o Paul Wallace “Cracker Jack”
Elgin
R360
e Luddite Saboteur Red
Bot River
R398
e Morgenster Tosca "lItalian Collection™
Somerset West

R428



e Bouchard Finlayson Hannibal
Walker Bay
R449

e Rusten Vrede Estate
Stellenbosch
R642

e Waterford — “The Jem”
Stellenbosch

R1396

Dessert Wine

Italian Wine

ol
s

and Kevin Arnold Shiraz

Dessert Wine

« Old Brown Sherry - 50ml

R14

e Monis Medium Cream Sherry - 50ml
R15

e Allesverloren Port - 50ml
R16

e Messias Port 10yr old - 50ml

R29

e Pineau de laborie - 375ml

R172



¢ Kilein constantia vin de Constance

R590

Italian Wines - Sparkling

e Lambrusco Amabile
Emilia-Romagna
R218

o Giacobazzi Fragolino
Emilia-Romagna
R232

e Minini Proseco Spumante’
Veneto

R262

Italian Wines - White

e Minini Pinot Grigio
Verona
R170
e Indomito Falanghina Del Beneventano I.G.T
Campania
R185
« San Giovanni Della Sala
Umbria

R436

Italian Wines - Red

e Minini Montepulciano D.O.C



Abruzzo

R156

piccini chianti fiasco
Tuscany

R265

Villa Bella Vigna Morlongo Bardolino Classico D.O.C.
Veneto

R278

Masi CampoFiorin Rosso del Veronese I.G. T

Tuscany

R428

Castello Banfi Brunello di Montalcino Sangiovese
Tuscany

R1159

Kevin Arnold Shiraz

Waterford Kevin Arnold Shiraz 2002 — Michael lan

Dark boysenberry and raspberry fruit laced with spice, cigar box and hints of mocha. Clean,
balanced, supple, juicy, and polished. Long flavourful finish. A touch of Mourvédre adds to the
flavour and the seriousness of this wine.

R635

Waterford Kevin Arnold Shiraz 2003 — Katherine Leigh

Beautiful lively colour. Clean ripe fruit aromas with hints of white pepper and underlying wafts of
mocca. Ripe flavours of berry fruit together with textured tannin levels to finish classically dry with

length on the finish.

R615

Waterford Kevin Arnold Shiraz 2004 — Lloyd Francis

Black Cherry with hints of mocca and spice on the nose. Smokey, cured ham and truffle notes. Full
rich and elegant with a long finish. Mouthfeel — Excellent food wine.

R525



Waterford Kevin Arnold Shiraz 2005 — Lloyd Francis

Black Cherry with hints of mocca and spice on the nose. Smokey, cured ham and truffle notes. Full
rich and elegant with a long finish. Mouthfeel — Excellent food wine.

R475

Waterford Kevin Arnold Shiraz 2006 — Ashleigh Anne

Slightly oaky overtones combine with spice and mocca on the nose. Full rich and fairly dry on the
mouth feel. The long finish makes this an excellent food wine.

R435

Waterford Kevin Arnold Shiraz 2007 — Nadine

Juicy, ripe fruit on the nose. Balanced-up by the spicy note. Good balance on palate, smooth tannins,
juicy mouth-feel and good finish.

R395

Waterford Kevin Arnold Shiraz 2008 — MichAel lan

Ripe figs, black pepper and spice aromas - palate is classically dry with tightly structured tannin
structure. Oaking plays a complimentary role rather than dominating. Subtle, yet powerful without
excessive extract.

R365

Waterford Kevin Arnold Shiraz 2009 — Katherine Leigh

Intense aroma of mulberry, spices & red currants. The palate is seamless and full bodied, classic dry
tannins countering the voluptuous nature of a Stellenbosch Shiraz. Due to the superior nature of the
2009 vintage, this wine will gracefully age for 6 to 8 years.

R345

Waterford Kevin Arnold Shiraz 2010 — Robert Charles

Soft aromas of mulberry, spices & red currants. The palate is seamless and medium-full bodied,
classic dry tannins countering the voluptuous nature of a Stellenbosch Shiraz.

R325



