THE SEAGRAVE ARMS WINE LIST 2025

Sparkling Wines & Champagne - All prices are per 750ml bottle

1. Apericena Prosecco (Vegetarian) Italy £9.00 per glass (125ml)| £32.00
Delicate and aromatic with fine bubbles. This wine carries lots of fresh peach, pear and an elegant zest.

2. Graham Beck Brut Rosé, South Africa £9.50 per glass (125ml)| £34.00
Elegant. Fruity. Fresh. Expect creamy red-fruit aromas, a rich mousse and a brioche-laden finish.

3. Heidsieck & Co. Monopole 'Gold Top' Champagne £48.00

A blend of Chardonnay, Pinot noir and Meunier. A pretty golden yellow colour with brilliant reflections, gives it all its shine and a delicate
bubble bead. Lemony and perfumed, with a really lush texture and a long finish.

4. Oeil de Perdrix Rosé¢ NV, Champagne £52.00
It boasts elegant swathes of red cherry, raspberry and refined blossom notes that drift through its delicate mousse. It's pink Champagne at the
top of its game.

5. Nyetimber Classic Cuvee, England £58.00
A beguilingly Champagne-like nose of citrus fruit, brioche and shortbread. The mousse is finely pearled, soft, yet mouth-filling and persistent.
Elegantly shaped and supremely poised.

6. Veuve Clicquot Brut NV, Champagne £65.00
Founded by Madame Clicquot in 1772, Veuve Clicquot, the house that once entertained Napoleonic soldiers, is known as the 'Queen of
Champagnes'. Aged for twice as long as is legally required and made from grapes plucked from the finest vineyards, it's as biscuity rich as they

come.

White Wines - All prices are per 750ml bottle

10. Dominio de la Fuente Verdejo, Organic Spain £6.90 | £8.80 per glass (175ml|250ml) | £24.50
A crisp, aromatic white wine, showing great purity of aromas. Bright, pale straw yellow, with intense, fresh notes of grass, fennel and white

pepper.

11. Wild Ocean Chardonnay (Vegan) South Africa £7.40 | £9.20 per glass (175ml|250ml) | £26.50
Ripe tropical fruit with layers of richness present due to aging in oak barrels. Good acidity provides an elegant balance to the wine.

12. San Giorgio Pinot Grigio (Vegan) Italy £8.10 | £9.80 per glass (175ml|250ml) | £28.50
This is a crisp white with invigorating citrus fruit. Honeysuckle meets pear drop notes for a balanced palate.

13. Baron de Baussac Viognier (Vegan) South of France £8.80 | £11.70 per glass (175ml|250ml) | £31.50
A fleshy white, with bright aromas of ripe apricot and peach, hints of grapefruit and fresh pineapple.

14. Fernlands Sauvignon Blanc, New Zealand £10.20 | £12.80 per glass (175ml|250ml) | £37.50
Wonderful balance between tropical and herbaceous flavours. Gooseberry and green pepper mingle with mango and guava.

15. Picpoul de Pinet Plo de 1'Isabelle Ormarine bouteille, South of France £36.50
Pale yellow gold colour with emerald reflections. Citrus nose of white fruits, citrus zest, badian and citron.

16. Domaine Passy Le Clou Chablis (Vegan) Burgundy £49.00

Golden colour with an expressive and floral notes with a hint of white fruits on the nose and on the palate mineral and citrus notes balanced
by its roundness and fineness.
17. Sancerre Blanc Duc Armand (Vegan) Loire £52.00

Elegant dry white wine, pale yellow colour, aromas of white flowers and green apple and refreshing citrus flavours.

In accordance with the Weights & Measures Act 1985, all gin, vodka, whisky and rum (unless pre-packed) are sold in measures of
25ml or multiples thereof. We operate a Challenge 25 policy. If you appear under 25, you will be asked for valid photographic ID.
Only original proof of age (18+) is accepted. We cannot serve alcohol to anyone under 18 or to anyone unable to produce valid ID.



Rosé Wines - All prices are per 750ml bottle

20. Balade Romantique Rosé (Vegetarian) South of France £7.20 | £9.20 per glass (175ml|250ml) | £24.50
Provence-style rosé at a snip of the usual asking price. Bursting with aromas of stone fruit, raspberry, strawberry and white flowers, and a
stroke of acidity on the finish.

21. Nicolas Rouzet, Coteaux d’Aix Provence (Vegetarian) £34.50

It's powerfulyet-balanced with hints of citrus and red fruit licked by a refreshing minerality.

Red Wines - All prices are per 750ml bottle

30. Dominio de la Fuente Organic Garnach (Vegan, Organic) Spain £6.90| £8.80 per glass (175ml|250ml) | £24.50

Bright ruby red colour with expressive and well-defined aromas of red fruits and violets.

31. Merlot Reserva, Terra Vega (Vegan) Chile £7.40 | £9.20 per glass (175ml|250ml) | £26.50
The wine delivers a solid core of concentrated fruit, hinting at blackberry preserves and damson plums.
32. Baron de Baussac Carignan (Vegan) South of France £8.10 | £10.60 per glass (175ml|250ml) | £29.50

This wine is crammed with concentrated and voluptuous black cherry fruit,

with subtle vanilla providing a polished finish.

33. Apericena Appassimento (Vegan) Italy £8.50 | £11.20 per glass (175ml|250ml) | £33.50
Fullbodied, it is supple and well-balanced, with layers upon layers of dark fruit, fine tannins and a long and lingering finish.

34. Quid Pro Quo Malbec £10.20 | £12.50 per glass (175ml|250ml) | £37.50
Elegantly structured, rich, showing plummy fruit and hints of smoke and chocolate.

35, Dehesa de Gazania Reserva Rioja (Vegan) Spain £11.50 | £13.80 per glass (175ml|250ml) | £37.50
Deep cherry red with shades of tuby red. Very complex on the nose, where aromas of red berries and liquorice combine with layers of oaky
aromas.

36. Domaine du Sabot Beaujolais Villages £43.50
Packed with juicy strawberry, raspberry and cherry fruit flavours. A bright and youthful wine with a fresh finish.

37. Les Clefs du Cellier Chateauneuf-du-Pape Rhone £54.50

A robust and full-bodied red, with notes of black fruits and red cherry and herbal aromas.

Dessert Wines & Fortified Wines

40. Late Harvest Viognier Sauvignon Chile 37.5CL £7.50 per glass (50ml) | £24.50

In this blend you will find the intense peachy aromas of Viognier and the citrus aromas of Sauvignon Blanc, with a smooth honey undertone.
This wine has been aged in French oak barrels for four months to add more complexity to the palate.

41. Elysium Black Muscat - Half Bottle 37.5CL £8.50 per glass (50ml) | £28.50
Virtually black in colour, with a roselike aroma, very intense on the palate and full of fantastic rich velvety fruit. One of the few wines that
can stand up to chocolate puddings. Or try it poured over ice cream for the ultimate after-dinner treat.

42. Taylors LBV 50cl Port £7.50 per glass(50ml) | £60.00
Late-bottled vintage port is aged in oak for up to six years. This means it's deliciously mature and ready to drink when bottled. Made by one of
the greatest Port houses, this is dense and smooth, with flavours of blackcurrant.

In accordance with the Weights & Measures Act 1985, all gin, vodka, whisky and rum (unless pre-packed) are sold in measures of
25ml or multiples thereof. We operate a Challenge 25 policy. If you appear under 25, you will be asked for valid photographic ID.
Only original proof of age (18+) is accepted. We cannot serve alcohol to anyone under 18 or to anyone unable to produce valid ID.



