
Wine List
Our approach…

We have chosen to focus our wine list around the French region of Languedoc‐Roussillon. Although classically 
known as a source of ‘everyday’ wine, a new generation of winemakers are shaking off this old fashioned 
view and transforming the wine produced within this region. As the largest wine growing area in the world, 
Languedoc ‐Roussillon is able to provide a diversity of terroir (geology, geography and climate), allowing us 
to source a wide range of wines from this one area alone. 

For us, one of the true benefits of having such a focused wine list is that it has allowed us to develop a strong 
connection to this region of France. Regular trips to the area have meant that not only do we have personal 
attachments to many of our wines, but it has also allowed us to become experts on this region. As such, we 
believe that we have been able to select the wines which we know to demonstrate fine winemaking and 
represent excellent value. Some of our favourites are highlighted in red. 

If you would like to know more about our wines then please ask any member of the team. Many have been 
fortunate enough to visit the region and are always more than happy to share their experiences. Alternatively, 
look up our website cambscuisine.com and follow the links to the wine list. Here you will also find links to 
some of our producers and to Cambridge Wine Merchants who supply all the wines shown.



White Wines       125ml  175ml  ½ Carafe Bottle

Light, fresh and versatile; any time of the day...
    
Flying Solo, Domaine Gayda, IGP.    £3.60  £4.80  £13.20  £19 
Grenache Blanc / Viognier. Suits all occasions & 
represents excellent value.

Picpoul de Pinet ‘RC’, La Croix Gratiot, AOC.   £4.10  £5.50  £15.10  £22
The ‘RC’ bottling is unique to Cambscuisine. We loved meeting 
this producer, one of the finest. An outstanding Picpoul de P.

Sauvignon Blanc, ‘Cépage’, Domaine Gayda, IGP.  £4.40  £5.95  £16.40  £24
A marriage between traditional & modern styles of the grape.

A mix of fragrant, aromatic styles / grapes varieties and smart, classic, complete dinner wines.

Viognier, ‘Cépage’, Domaine Gayda, IGP.         £24
Pure & precise Viognier blended from three separate vineyards.
A mainstay with us and a favourite.

Chardonnay, ‘Cépage’, Domaine Gayda, IGP.   £4.40  £5.95  £16.40  £24
Beautiful golden colour; mineral stone fruit and impressive length.

Désir Blanc, La Croix Gratiot, IGP.    £4.60  £6.20  £17.10  £25 
Lifted & floral. Delightful blend of Viognier, Chardonnay,
Roussanne & Muscat.

Muscat, ‘One Block’, Domaine Treloar, IGP.         £26
Dry, aromatic and made from 100% Muscat a Petit Grains. 
A long silky palate with citrus flavours and a mineral edge. 

Roussanne, Domaine des Trinités, IGP.   £5.30  £7.20  £19.80  £27 
Wonderful texture and minerality. Selected as a prestige wine of 
the Languedoc. ‘The Coulsh’ is making waves in the region.

Le Limoux, Chateau Rives-Blanques, AOC Limoux.        £32
A blend of their Chardonnay, Mauzac and Chenin Blanc. A charming,
complete wine with lovely weight, texture & snappy acidity. 

Single vineyard wines along with barrel selections from producers from some of the best white wine 
terroirs in the region. They evince a freshness, elegance, and complexity. 

Cuvée Tradition, Chateau Viranel, St. Chinian AOC.  £5.50  £7.50  £20.50  £29
Grenache Blanc & Bourboulenc are joined by Roussanne & Vermentino 
in this invigorating example. Glorious new cuvée from the Bergasse boys.

Cuvée Odyssée, Chateau Rives-Blanques, AOC Limoux.       £33
A Mini Meursault. One of the best Chardonnays in the Languedoc.
Only hand selected grapes from their top vineyards.

Mauzac, Chateau Rives-Blanques, AOC Limoux.        £33
Very crisp, appley, bright fruit. The first 100% still Mauzac wine to be
produced in a long while in this appellation. Another Languedoc one-off & a must try.

La Terre Promise, Domaine Treloar, IGP Côtes Catalanes.       £35
Single vineyard co-planted with Grenache Gris, Macabeu, Grenache Blanc & Carignan Blanc.
Rich, beautifully textural with smashing fruit & freshness. A Roussillon classic.

Chenin Blanc, ‘Figure Libre’, Domaine Gayda VdP d’Oc.       £36
A very exciting wine from Gayda. Fermented & aged in a
concrete egg! Terrific texture with immense length & freshness.

Grand Vin Blanc, Chateau d’Angles, la Clape AOC.        £37
A complete dinner wine. Elegant, deep & structured. A terrific 
marriage of southern white varieties. 

Trilogie, Chateau Rives-Blanques, AOC Limoux.        £48
One of the finest wines from Limoux. The best blend of the vintage; 
Chardonnay, Mauzac and Chenin hold together a frame-work of something truly fine. 
Broad, rich & creamy but with a wonderful steeliness.
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Red Wines       125ml  175ml  ½ Carafe Bottle

Versatile and easy drinking.
    
Carignan, Mont Rocher, IGP.     £3.60  £4.80  £13.20  £19 
Silky, soft, old vine Carignan fruit - terrific value. 

Flying Solo, Domaine Gayda, IGP.    £3.60  £4.80  £13.20  £19 
Grenache / Syrah Blend from a favourite producer of ours. 
Merlot, Domaine Les Yeuses, IGP.    £3.90  £5.20  £14.40  £20 
A ‘proper’ Merlot from the Languedoc. Plummy, good depth.

Cabarnet Sauvignon, Anne De Joyeuse, IGP Pays d’Oc. £4.30  £5.90  £16.20  £23
Delightful pure & fresh Cabernet Sauvignon.
Quaffable & will certainly pair brilliantly with lighter meat dishes. 
     
Mix of classic regional blends, curious gems and familiar single varietals.

Syrah, ‘Cépage’, Domaine Gayda, IGP.          £24 
Full bodied but clean, fresh and concentrated – more akin 
to the cooler examples of the Northern Rhone.

Fleur de Cynanque, Mas de Cynanque, St. Chinian.   £5.15  £6.90  £19  £26
We loved all of Mas de Cynanque’s range.
104yr old vine Carignan juices this, outstanding value.

Tempranillo, Dom. Combe Blanche, Côtes du Brian IGP.       £26 
Guy Vanlankers’ interpretation of the main ‘Rioja grape’. He is
the first to plant Tempranillo (30 years ago) in the Languedoc.

Pech Mege, Domaine des Trinités, AOC Pezenas.    £5.15  £6.90  £19  £26
Grenache led, schiste terroirs just over the Faugères border                     Magnum £50
in Pezenas. Charming & focussed red fruits & fresh minerality. 

Classique Rouge, Chateau d’Angles, la Clape AOC.        £29  
We looked hard for the most delicious ‘Classic’ 
La Clape red. Scented, balanced & silky.

Malbec, Chateau Vincens ‘Prestige’, Cahors AOC.        £29
Decanter Mag Gold medal winner in 2014. Full of deep, dark fruit.

Cuvée Jean-Pull, Dom. des Soulanes, Côtes du RV.        £29 
Seamless blend of Grenache, Carignan, Syrah and Mourvèdre.
A new Domaine to us – bags of deep fruit. 

Pinot Noir, ‘Les Zazous’, La Croix Gratiot, IGP.        £30 
A new world style from this undiscovered Pinot territory.

Chateau Viranel ‘V’ Saint-Chinian Rouge AOC.        £35
All the lifted, charming character you would expect coupled with  
a real focus and minerality. Andrew Jefford is a huge fan. 

Cabernet Franc, ‘Figure Libre’, Domaine Gayda, IGP.        £37
100% Cab Franc. Cuttings from a top Loire estate used 
to make this one-off gem. Bright, focused and deep. 

This range of wines represent wonderful examples from some of our favourite and best terroirs in the 
region. All represent the area in its full glory. 

Le Portails, Domaine des Trinités, AOC Faugères.  £5.15  £6.90  £19  £26
60% Syrah with Grenache and Mourvèdre. Pepper and spice                            Magnum £50
from the old vine Syrah. Perfect with game and red meat.

Les Mourels (2009), Domaine des Trinités, AOC Faugères.       £33 
85% old vine Mourvèdre that is perfectly resolved & pitch perfect right now
‘The Coulsh’ thinks 2009 to be his best vintage yet.

Cuvée Bastoul-Lafitte, Dom des Soulanes, Maury AOC.        £38
100% Old vine Grenache grown on schiste soils. Lucky to get an 
allocation of this. From a highly repected vignerons.

Mas De Cynanque ‘Nominaris’, Saint-Chinian AOC.        £48
90% Syrah & 10% Grenache. The top wine from Cynanque takes top spot on our list & for good reason. 
Characterful of its main proponent, with wonderful mouth-feel & length.



Rosé Wines       125ml  175ml  ½ Carafe Bottle
    
Anne de Joyeuse, Camas, IGP.     £3.20  £4.30  £11.60  £22 (1 Litre) 
House Rosé. 

‘Cépage’, Domaine Gayda, IGP.    £4.40  £5.95  £16.40  £24
100% Cinsault. Deep, juicy fruit with wonderful texture & body
Fresh as a daisy. A very satisfying & complete Rosé.

Sparkling Wines          125ml  Bottle

Blanquette de Limoux, Chateau Rives-Blanques.      £6.80  £33
Clean and super-fresh example of Mauzac fizz. Very slightly off-dry,
with bags of fruit. Perfect aperitif.

Three Squirrels, Hazel End Vineyard.        £7.20  £36 
Tight, fine and juicy. Tiny production of this little known gem.

Cremant de Limoux, Rosé, Chateau Rives-Blanques.      £7.50  £37 
Elegant fine bubbles & a gorgeous pink hue. Pretty & delicate.

Champagne, Joseph Perrier Cuvée Royale Brut NV.        £50 
The only wine not from the South on the list. The epitome of Joseph’s style. 

House Wines (all bag in box from Anne de Joyeuse, an excellent cooperative in Limoux. Buying in this fashion enables  

us to provide terrific quality at this price point.)
 
        125ml  175ml  ½ Carafe 1 Litre  
White: Anne de Joyeuse, Camas, IGP.
Red: Anne de Joyeuse, Camas, IGP.    £3.20  £4.30  £11.60  £22

Rosé: Anne de Joyeuse, Camas, IGP. 

Pudding Wines are found on the Pudding Menu.

Please visit our other restaurants and please note ‘The Cambridge Dining Company’ our event and catering operation.
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Hemingford Grey
47 High Street
01480 463609

Whittlesford
1 North Road
01223 833025

Cambridge
1 Kings Parade
01223 359506

Cambridge
21-24 Northampton St

01223 353110

Cambridge
2 Free School Lane

www.smokeworks.co.uk

www.cambscuisine.com


