COTTONOPOLIS

WHITE

HOUSE .WHITE, Australia
Approachable, soft & fresh.

ESENCIA DE FONTANA VERDEJO, Spain
Distinct aroma of tropical fruit with a lingering mineral finish.

GOOSE BERET SAUVIGNON BLANC, Nz

Bursting with ripe tropical flavours of passion fruit and guava.

A classic Marlborough.

DR LOOSEN ESTATE RIESLING, Germany

Bright and vibrant with the classic white peach note and floral minerality.
TENIMENTI CA’ BIANCA GAVI DOCG, Italy

A delicate bouquet with notes of white flowers and vanilla.,

A lingering aftertaste of fruits and spices. 100% Cortese grapes.

PFAFFENHEIM ‘PFAFF’ GEWURTZTRAMINER
TRADITION, A.O.C. ALSACE, France

Plenty of fresh stone fruit and lychee flavours wih hints of pineapple.
Good richness with a lingering, dry finish.

CHABLIS ALAIN GEOFFROY

DOMAINE VERGER, France

Rich and ripe, full of flowers as well as with sweet, suave scents.

A complex and perfectly structured wine that illustrates the special
nature of this region.

SPARKLING

LAURENT-PERRIER NV BRUT, France £10
An elegant champagne memorable for its freshness and finesse.

LAURENT-PERRIER NV ROSE, France

Intensely fruity flavours, clean and slightly sharp, the perfect Rose Champagne.

PERRIER JOUET BELLE EPOQUE, France

One of the first ‘Prestige Cuvee’ Champagnes, in a bottle adorned

with hand-painted Art Nouveau flowers.

MARQUES DE SIERRA NEGRA CAVA BRUT, Spain £4

Pale gold. Delicious aromas of citrus and pear backed by a fresh
well-balanced palate. Touches of nuts and toasted bread on the finish.

175ML 250ML

£4.3 £5.8

£4.8 £6.4

£5.5 £7

£6.5 £9

125ML

MARQUES DE SIERRA NEGRA CAVA ROSE, Spain £4
A vibrant pink with wild strawberry fruit flavours on the palate.
NUA PROSECCO SUPERIORE, Italy £5

Elegant and crisp, with.a fruity bouquet of citrus and tropical fruits.
Full-bodied and full of flavour with sumptuous finish.

FOOD &

BOTTLE

£17

£18

£21

£24

£25

£27

£32

BOTTLE

£50

£60

£140

£24

£24

£27

LIQUOR

RED

175ML
HOUSE RED, Australia £4.3
Concentrated berry aromas and deep bramble fruit flavours.
LE HAVRE DE PAIX ROUGE, France £4.5

A blend of Syrah & Grenache, this wine has gentle berry fruits
on the nose whilst the palate is ripe and juicy with a soft finish.

CEPAS BONARDA/MALBEC, Argentina £5
Bursting with blackberry fruit, hints of spice and a full, robust finish.

VINA EDERRA RIOJA CRIANZA, Spain £5.5
Deep Morello cherry with violet hues and a toasty nose.
Dark fruit and cinnamon on the palate.
THORN CLARKE ‘TERRA BAROSSA’
SHIRAZ/CAB/PETIT VERDOT, Australia
Sultry blackberry, plum and a subtle smoked character on the nose.
The palate is soft with strong dark fruit and chocolate flavours.
CANDELA 1884 RESERVE MALBEC, Argentina
Vibrant purple in colour, it gives concentrated blackberry aromas
with hints of vanilla. Rich fruit flavours with a touch of sweet oak.
CHATEAU PUY BLANQUET GRAND
CRU SAINT EMILION 2008, France
Deep plum colour with intense cherry, raspberry and spice aromas.
Elegant and complex.
ROSE
<D 175ML
MESTA TEMPRANILLO ROSADO (ORGANIC), Spain £4.5

Off-dry with an excellent concentration of fruit, balanced by
crisp acidity and fresh, savoury notes.

SAKE

AKASHI-TAI JUNMAI GINJO SPARKLING SAKE 30CL, Japan
Akashi Tai Junmai Ginjo Sparkling Sake is made using only locally grown rice
and is produced using the ‘traditional method’ in the same way as Champagne.
AKASHI-TAI HONJOZO SAKE 30CL, Japan

Honjozo Akashi-Tai’s sake uses high quality rice and a small amount of brewers
alcohol to finish crisp and dry.

AKASHI-TAI DAIGINJO SAKE 30CL, Japan

The Daiginjo Akashi-Tai is made using 100% Yamada Nishiki rice grown

in Hyogo Prefecture.

AKASHI-TAI SIRAUME UMESHU (PLUM) SAKE 50CL, Japan

Shiraume Umeshu is a luxurious plum liqueur made by preserving plums in
the finest of Japanese Ginjo sake.

250ML

£5.8

£6

£7

£7.5

250ML

£6.2

SOML

£5

£4

£5

£4

BOTTLE

£17

£18

£20

£22

£25

£28

£35

BOTTLE

£18.5

BOTTLE

£26

£20

£26

£34



