
Buy a bottle marked with this logo and we’ll make a donation of £1.00 to The Prince’s Countryside Fund (Registered Charity No. 1136077)

CHAMPAGNE & SPARKLING 125ml 175ml 250ml

1 Laurent-Perrier La Cuvée Brut, France 12% £14.00

2 Laurent-Perrier Cuvée Rosé Brut, France 12% £16.50

11 Masottina, Brut Spumante, Prosecco 11.5% £8.00

WHITE WINE

17 Mount Franklin Sauvignon Blanc, Marlborough, New Zealand 12.5% £5.90 £8.40 £10.80

19 Cloudy Bay Sauvignon Blanc, Marlborough, New Zealand 13.5% £9.30 £13.70 £18.30

21 Vinuva Organic Pinot Grigio, Terre Siciliane, Italy 12% £5.10 £7.30 £9.30

22 Etchart Privado Torrontés, Salta, Argentina 14% £5.30 £7.60 £9.90

23 Berry Bros. & Rudd Merchant’s White, Spain 12.5 £4.80 £6.90 £9.00

24 Short Mile Bay Chardonnay, South-Eastern Australia, Australia 12.5% £4.80 £6.90 £9.00

25 Rare Vineyards Marsanne-Viognier, Pays d’Oc, France 12.5% £5.10 £7.30 £9.30

26 Picpoul de Pinet, Les Girelles, Jean-Luc Colombo, France 12% £5.30 £7.60 £9.90

27 Vavasour Pinot Gris, Awatere Valley, New Zealand 13% £5.90 £8.40 £10.80

30 Mâcon-Villages, Pascal Clément, Burgundy, France 12.5% £5.50 £7.70 £10.30 

31 Berry Bros. & Rudd Chablis by Domaine du Colombier, Burgundy, France 12.5% £5.90 £8.40  £10.80  

33 The Geyser Peak Chardonnay, California, USA 13.5% £5.10 £7.30 £9.30

36 Baigorri Rioja Blanco, Barrel Fermented, Spain 14% £7.10 £10.20 £13.40

ROSÉ WINE

37 Pinot Grigio Rosato del Veneto, Collezione Marchesini, Italy 12% £4.80 £6.90 £9.00

38 Vendange White Zinfandel, California, USA 11% £4.80 £6.90 £9.00

39 Portillo Malbec Rosé, Valle de Uco, Mendoza, Argentina 12.5% £5.10 £7.30 £9.30

40 Mirabeau Pure Rosé, Côtes de Provence, France 12.5% £5.90 £8.40 £10.80

42 Sancerre Rosé, Le Rabault, Joseph Mellot, France 12.5% £5.90 £8.40 £10.80

43 Château Minuty Rosé et Or, Côtes de Provence, France 13.0% £7.10 £10.20 £13.40

44 Berry Bros. & Rudd Provence Rosé by Château la Mascaronne, Côtes de Provence, France 13.0% £5.80 £8.40 £10.80

45 Miraval Rosé, Famille Perrin, Côtes de Provence, France 13.0% £6.30 £9.40 £12.50 

RED WINE

48 Short Mile Bay Shiraz, South-Eastern Australia, Australia 12.5% £4.80 £6.90 £9.00

49 Côtes du Rhône, Les Abeilles Rouge, Jean-Luc Colombo, France 13.5% £5.30 £7.60 £9.90

50 Portillo Malbec, Valle de Uco, Mendoza, Argentina 14% £5.30 £7.60 £9.90

51 Puro Malbec, Mendoza, Argentina 14.5% £5.70 £8.30 £11.00

55 Berry Bros. & Rudd Merchant’s Red, Spain 12% £4.80 £6.90 £9.00

56 Élevé Pinot Noir, Vin de France, France 13% £5.10 £7.30 £9.30

57 Flagstone Longitude Cabernet Sauvignon-Shiraz-Malbec, South Africa 14% £5.10 £7.30 £9.30

59 Waipara Hills Pinot Noir, Central Otago, New Zealand 14% £7.10 £10.20 £13.40

61 Cuvée Cabernet Franc Pays d’Oc, Sainte Marie des Crozes, France 13% £5.30 £7.60 £9.90

64 Berry Bros. & Rudd Pauillac by Ch. Lynch Bages, Bordeaux, France 13.0% £9.30 £13.70 £18.30

69 Cloudy Bay Pinot Noir, Marlborough, New Zealand 13.5% £9.30 £13.70 £18.30

70 Ulver Mencía Crianza, Bierzo, Spain 14% £5.40 £7.90 £10.30

WINES AVAILABLE BY THE GLASS
AT THE MANDOLAY



Buy a bottle marked with this logo and we’ll make a donation of £1.00 to The Prince’s Countryside Fund (Registered Charity No. 1136077)

CHAMPAGNE & SPARKLING 125ml 175ml 250ml Bottle

Elegant and refined, Champagne is the highest expression of sparkling wine and makes any occasion a celebration. 
However, it’s not the only fizz, with Prosecco from Italy offering a different angle at a more everyday celebratory price

1 Laurent-Perrier La Cuvée Brut, France 12% 
La Cuvée is Laurent-Perrier’s signature champagne, a blend of 50–55% Chardonnay, double
the usual amount in Champagne, giving the wine its unique personality.
La Cuvée is pale gold with a steady stream of fine bubbles. The nose has delicate aromas of citrus 
fruits, underpinned by hints of white flowers. A perfect balance between freshness and finesse, 
the palate is full-bodied, complex and creamy, displaying great length on the finish

£14.00 £59.00

2 Laurent-Perrier Cuvée Rosé Brut, France 12% 
Rosé Champagne pairs exceptionally well with luxurious seafood, aromatic chicken and 
rich duck dishes

£16.50 £75.00

3 Laurent-Perrier Grand Siècle Brut, France 12% 
Chardonnay dominated Champagnes, with finesse and minerality, enhance elegant seafood, 
chicken and pork dishes

£128.00

4 Laurent-Perrier Cuvée Ultra Brut, France 12% 
Excellent partner for light dishes based on white fish or chicken, green vegetables, salads and 
savoury food

£67.00

5 Laurent-Perrier Brut Millésimé, France 12% 
Vintage Champagnes take on the fuller flavours of rich seafood, creamy sauces and 
wild mushrooms brilliantly

£69.00

6 Laurent-Perrier ‘Alexandra’ Grande Cuvée Rosé, France 12% 
Created by Bernard de Nonancourt for his daughter Alexandra’s wedding in 1987, the first vintage of 
this rosé was 1982 and there have only been seven since. A rosé made for drinking with food, it is dry, 
intense, earthy and compelling

£240.00

7 Bollinger Special Cuvée Brut, France 12% 
Takes on the fuller flavours of rich seafood, creamy sauces and wild mushrooms brilliantly

£68.00

8 Taittinger Brut, Reims, France 12.5% 
Generous notes of peach, candied lemon and vanilla come together on the palate of what is a deeply 
creamy, crisp and richly textured Champagne. This Taittinger Brut Reserve is known for its yellow 
colour and is made of 40% Chardonnay, 35% Pinot Noir and 25% Pinot Meunier

£59.00

9 Krug Grande Cuvée, France 12% 
A stunning mosaic of flavours in which a blend of up to 50 different wines from 6–10 different years 
combine to give Krug Grande Cuvée its complexity, elegance and consistency, year after year

£250.00

10 Dom Pérignon Brut, Vintage 2006 12.5% 
2006 Dom Pérignon is full of character and richness, a wine that is impressive. The richness on 
the nose is backed up by a fleshy front palate and notes of pear and soft yellow and red fruits

£189.00

11 Masottina, Brut Spumante, Prosecco 11.5% 
Fine and persistent bubbles, fruity with rich scent of apple, lemon and grapefruit. Full-bodied, 
and lingering, soft finish rounds of this crowd pleasing prosecco

£8.00 £28.50

12 Chapel Down Brut Blanc de Blancs, England 12% 
Lemon, apple pie and brioche; the palate is fine with lots of toasty and baked apple flavours

£39.00

13 Bottega Gold Prosecco Brut, Italy 11% 
Characteristic, fruity with scents of golden apple, Williams pear, acacia flowers and lily of the valley

Bottle: £39.00 Magnum: £77.00

14 Bottega Gold Rosé, Italy 11.5% 
Notes of mixed red berries alongside floral and white fruit aromas

Bottle: £39.00 Magnum: £77.00

WINES AVAILABLE
AT THE MANDOLAY



Buy a bottle marked with this logo and we’ll make a donation of £1.00 to The Prince’s Countryside Fund (Registered Charity No. 1136077)

WHITE – DRY, HERBACEOUS OR AROMATIC 125ml 175ml 250ml Bottle

Unoaked with a zesty, tangy character often with defined green fruit, herb or floral aromas, backed by a mouth‑tingling, 
refreshing palate. The best wines and those from warmer countries show more intense flavours

15 Altoritas Sauvignon Blanc, Central Valley, Chile 12% 
Zesty and zippy, a refreshing partner for salads, chicken and fish dishes

£24.00

16 Houghton The Bandit Sauvignon Blanc-Semillon, Western Australia, Australia 12.3% 
Deliciously fresh and lively, makes fish and seafood dishes shine

£28.00

17 Mount Franklin Sauvignon Blanc, Marlborough, New Zealand 12.5% 
Our New Zealand Sauvignon Blanc is a deliciously refreshing wine of real dimension revealing an 
explosive bouquet loaded with intense flavours of passion fruit and gooseberry that exactly balance 
with the natural acidity of the wine to reach the highest peak of elegance.
It goes well as aperitif or in accompaniment to oysters or lobster, grilled or barbecued prawns 
or salmon, poached white fish with fresh green salads containing parsley, pepper or lemon

£5.90 £8.40 £10.80 £31.20

18 Sancerre, Les Boucauds, Domaine Riffault, Loire, France 13.0% 
This Sancerre comes from a leading 13.5ha estate where the vines are embedded in unique, flinty soil. 
The result is a wine bursting with life, from the pungent nose through to the ripe, crunchy palate which 
displays both elegance and nervosity in good measure

£42.00

19 Cloudy Bay Sauvignon Blanc, Marlborough, New Zealand 13.5% 
Herbaceous and sherberty, perfect with white fish, asparagus, goat’s cheese or dishes with 
green herbs

£9.30 £13.70 £18.30 £53.50

20 Nederburg The Beautiful Lady Gewürztraminer, Stellenbosch, South Africa 12% 
Wonderful fruit-driven flavours for rich seafood, tasty chicken or spicy pork dishes

£36.00

WHITE – DRY, DELICATE, LIGHT

Refreshingly dry with delicate flavours, these wines have a crispness to them which makes them seem lively and bracing. 
The better examples show more complexity and elegance.

21 Vinuva Organic Pinot Grigio, Terre Siciliane, Italy 12% 
Light and refreshing, a mouth-watering partner for salads and seafood. 
If you like pinot grigio why not try our Vavasour Pinot Gris? (Bin 27)

£5.10 £7.30 £9.30 £27.00

22 Etchart Privado Torrontés, Salta, Argentina 14% 
Light and refreshing, a mouth-watering partner for salads and seafood

£5.30 £7.60 £9.90 £28.30

WINES AVAILABLE
AT THE MANDOLAY

The Prince’s Countryside Fund gives grants to projects that support the people who care for the countryside. It was set up by HRH The Prince 

of Wales in 2010 to tackle the five key issues threatening the UK countryside. Rural isolation, low farming incomes, the decline of rural 

communities, the lack of access to training and disconnect with the value of the countryside.

Here at The Mandolay, we are supporting The Prince’s Countryside Fund by donating £1.00 on certain items to The Prince’s Countryside Fund 

(Registered Charity No. 1136077). We will then match this from our own incomes.

Claire Saunders, Director of The Prince’s Countryside Fund, said: “We are thrilled to receive this generous support from Matthew and the team 

at the Mandolay Hotel. This creative initiative helps us to continue the vital work we do supporting the UK’s rural communities and farms.”



Buy a bottle marked with this logo and we’ll make a donation of £1.00 to The Prince’s Countryside Fund (Registered Charity No. 1136077)

WHITE – JUICY, RIPE, FRUITY 125ml 175ml 250ml Bottle

Richly flavoured with the attention firmly on their ripe, often tropical fruit character, these wines have plenty  
of personality. Higher quality wines show more sophistication and complexity on the palate.

23 Berry Bros. & Rudd Merchant’s White, Spain 12.5% 
Predominately Chardonnay, backed up by Viura, this is a light dry and refreshing style of wine that 
is ideal as an aperitif or with lighter dishes

£4.80 £6.90 £9.00 £25.70

24 Short Mile Bay Chardonnay, South-Eastern Australia, Australia 12.5% 
Unoaked, a tropical fruit flavoured wine with notes of spring blossom and honey

£4.80 £6.90 £9.00 £25.70

25 Rare Vineyards Marsanne-Viognier, Pays d’Oc, France 12.5% 
Flavours for rich seafood, chicken or spicy pork dishes

£5.10 £7.30 £9.30 £27.00

26 Picpoul de Pinet, Les Girelles, Jean-Luc Colombo, France 12% 
Citrusy, with delicious ripe fruit, great with fish and other seafood dishes

£5.30 £7.60 £9.90 £28.30

27 Vavasour Pinot Gris, Awatere Valley, New Zealand 13% 
Juicy and refreshing with delicious white fruit flavours, a perfect match for seafood

£5.90 £8.40 £10.80 £31.20

28 Pulpo Albariño, Rías Baixas, Spain 12.5% 
Zesty and aromatic with a soft, ripe fruit. An ideal partner for flavoursome seafood dishes

£28.00

29 Tenuta del Porconero Fiano, Paestum, Italy 13% 
Very much at home with mediterranean dishes, fish and chicken

£26.00

30 Mâcon-Villages, Pascal Clément, Burgundy, France 12.5% 
Unoaked Chardonnay, with a yellow-gold colour and lively silver and green highlights. On the nose, 
floral and fruit aromas such as acacia and honeysuckle, lemon-grass, and citrus mingle. The palate 
is elegant with a refreshing acidity, subtle, yet long-lasting fruit flavours persist to the finish

£5.50 £7.70 £10.30 £29.40

31 Berry Bros. & Rudd Chablis by Domaine du Colombier, Burgundy, France 12.5% 
This delicious Chardonnay has refreshing acidity and minerality in order to preserve the 
steely character of classic Chablis. Its aromas of citrus and oyster shell point to a predictable 
(but unsurpassable) pairing with shellfish

£5.90 £8.40  £10.80  £30.50

32 Pouilly-Fuissé, Vieilles Vignes, Domaine des Deux Roches, France 13.5% 
This Pouilly-Fuissé ‘Vieilles Vignes’ (Old Vines) is a deep gold wine that has an intense brioche aroma 
with hints of stone fruits and flowers, and a restraint that hints at its minerality. It has a complex palate 
of green apples, with hints of citrus, creamy oak notes, and a mineral austerity that perseveres into an 
impressive finish

£39.00

WHITE – FULL-FLAVOURED, NUTTY, OAKED 125ml 175ml 250ml Bottle

The fruit flavours of these wines are complemented by the influence of oak, adding notes of vanilla, spice and nuts 
to the finish. The combination of ripe fruit and oak make these the most complex white wines.

33 The Geyser Peak Chardonnay, California, USA 13.5% 
A bright and vibrant style of Chardonnay, with a soft, tropical fruit character typical of Californian 
examples. Medium palate weight, with a pleasing mix of racy acidity and buttery softness

£5.10 £7.30 £9.30 £27.30

34 Contino Rioja Blanco, Spain 14% 
From a single estate, this fine wine is silky and elegant with a floral and spicy nose and a fresh, 
fruity finish

£57.00

35 Puligny-Montrachet 1er Cru Clos de la Garenne, Domaine Duc de Magenta, Louis Jadot, 
France 13.5% 
Perfect with chicken, pork, pastry with rich buttery and creamy sauces

£79.00

36 Baigorri Rioja Blanco, Barrel Fermented, Spain 14% 
Well-established oak adding to a good balance alongside a good seam of acidity and the richness 
of creamy flavours, Claire Love of Loves Restaurant. One to savour

£7.10 £10.20 £13.40 £38.00

WINES AVAILABLE
AT THE MANDOLAY



Buy a bottle marked with this logo and we’ll make a donation of £1.00 to The Prince’s Countryside Fund (Registered Charity No. 1136077)

ROSÉ 125ml 175ml 250ml Bottle

Delicious summer‑fruit flavoured wines, generally european wines are the driest with ‘new world’ wines having 
a touch more fruit richness to them; white Zinfandels are sweeter.

37 Pinot Grigio Rosato del Veneto, Collezione Marchesini, Italy 12% 
Dry and subtly flavoured raspberry and apple-scented rosé from the north-east of Italy

£4.80 £6.90 £9.00 £26.00

38 Vendange White Zinfandel, California, USA 11% 
A brief time with juice and skin together gives this delicate colour, delicious strawberry aroma 
and zingy freshness

£4.80 £6.90 £9.00 £26.00

39 Portillo Malbec Rosé, Valle de Uco, Mendoza, Argentina 12.5% 
Highly aromatic with its ruby-red hints this rosé offers up fruit aromas of cherry, strawberry 
and raspberry

£5.10 £7.30 £9.30 £26.50

40 Mirabeau Pure Rosé, Côtes de Provence, France 12.5% 
A complex rosé, with a pronounced mineral structure it’s characterised by elegant notes of wild 
strawberry, citrus, white flowers and a hint of lychee. Mirabeau Pure is refreshing and refined with a 
lingering, beautiful finish that will prolong the aromatic pleasures

£5.90 £8.40 £10.80 £31.50

41 Chapel Down Rosé, England 12.5% 
A red-fruit summer pudding, beautifully balanced fruity notes with freshness on a lingering finish

£32.50

42 Sancerre Rosé, Le Rabault, Joseph Mellot, France 12.5% 
Deliciously versatile rosé, ideal with salads, seafood, grilled chicken or pasta

£5.90 £8.40 £10.80 £31.50

43 Château Minuty Rosé et Or, Côtes de Provence, France 13.0% 
Château Minuty’s flagship wine… Made primarily from Grenache, but with 5% Syrah, this Provençal rose 
is intensely fruity, and has dry, mouth-watering, chalky finish, ensuring it is truly refreshing

£7.10 10.20 £13.40 £41.00

44 Berry Bros. & Rudd Provence Rosé by Château la Mascaronne, Côtes de Provence, 
France 13.0% 
Soft-pink nacreous colouring is matched by a nose of wild berries, white peach and, appropriately 
enough, Provencal herbs. The palate packs a punch, a cornucopia of spice, ripe yet zesty fruit and latent 
power, gastronomic in potential, yet supple and generous to boot; a most indulgent al fresco aperitif

£5.50 £8.10 £10.70 £30.50

45 Miraval Rosé, Famille Perrin, Côtes de Provence, France 13.0% 
This could be the perfect Provencal rosé – the palest pink with aromas of wild strawberries, 
raspberries and a touch of fennel. Red fruit and citrus on the palate, this is perfectly poised between 
easy drinking for an aperitif but some structure that would cope admirably with a light lunch.  
This is dangerously drinkable!

£6.30 £9.40 £12.50 £35.70

46 Estandon Légende Rosé, Côtes de Provence, France 13.0% 
A bright, clear appearance with a beautiful pale orange-pink hue and salmon nuances. 
Delicate and fruity on the nose with notes of pear, touches of raspberry as well as hints of soft spice

£36.00

Celebrating with friends? Why not treat yourselves to a magnum bottle of rosé?

47 Mirabeau Pure Rosé, Côtes de Provence, France 12.5% 
A complex rosé, with a pronounced mineral structure it’s characterised by elegant notes of wild 
strawberry, citrus, white flowers and a hint of lychee. Mirabeau Pure is refreshing and refined with a 
lingering, beautiful finish that will prolong the aromatic pleasures.

Magnum: £51.00

WINES AVAILABLE
AT THE MANDOLAY

The Prince’s Countryside Fund gives grants to projects that support the people who care for the countryside. It was set up by HRH The Prince 

of Wales in 2010 to tackle the five key issues threatening the UK countryside. Rural isolation, low farming incomes, the decline of rural 

communities, the lack of access to training and disconnect with the value of the countryside.

Here at The Mandolay, we are supporting The Prince’s Countryside Fund by donating £1.00 on certain items to The Prince’s Countryside Fund 

(Registered Charity No. 1136077). We will then match this from our own incomes.

Claire Saunders, Director of The Prince’s Countryside Fund, said: “We are thrilled to receive this generous support from Matthew and the team 

at the Mandolay Hotel. This creative initiative helps us to continue the vital work we do supporting the UK’s rural communities and farms.”



Buy a bottle marked with this logo and we’ll make a donation of £1.00 to The Prince’s Countryside Fund (Registered Charity No. 1136077)

RED – SPICY, PEPPERY, WARMING 125ml 175ml 250ml Bottle

Made from grapes such as Shiraz (also called Syrah) these wines have a natural peppery or spicy nature.  
Top wines also show rich, ripe, powerful and warming fruit flavours

48 Short Mile Bay Shiraz, South-Eastern Australia, Australia 12.5% 
Ripe blackcurrant and bramble fruit, with a hint of black pepper spice on the finish

£4.80 £6.90 £9.00 £26.00

49 Côtes du Rhône, Les Abeilles Rouge, Jean-Luc Colombo, France 13.5% 
Ripe blackberry fruit and a touch of spice: perfect for warming lamb, beef or mushroom dishes

£5.30 £7.60 £9.90 £28.50

50 Portillo Malbec, Valle de Uco, Mendoza, Argentina 14% 
Ruby-red wine displaying a fresh and fruity nose, enhanced by hints of plum, black berries and  
a touch of vanilla; fresh fruit flavours, supported by sweet and round tannins and a good structure

£5.30 £7.60 £9.90 £28.50

51 Puro Malbec, Mendoza, Argentina 14.5% 
Classic dark purple-blue colour with a charge of sweet blueberry and violet on the nose; unoaked, 
the palate shows warmth and plenty of ripe, dark fruit, with shavings of milk chocolate and a touch 
of vanilla pod

£5.70 £8.30 £11.00 £31.50

52 Houghton The Bandit Shiraz-Tempranillo, Western Australia, Australia 14% 
Innovative blend with vibrant primary sweet-berry fruit coupled with savoury spice and gentle oak

£29.50

53 Passori Rosso, Veneto, Italy 14% 
When the grapes are ripe, the bunches are partially cut from the vines; hanging in the warm autumn 
air the grapes dry, concentrating the juice within and giving rise to the finished wine’s fruit character. 
Added notes of spice and vanilla come from a brief period of oak ageing

£30.00

54 Kleine Zalze Cellar Selection Pinotage Fairtrade, South Africa 13% 
Shows mulberry and black plum fruit flavors on a soft and spicy palate. Made from Pinotage 
harvested from two blocks in the Stellenbosch and False Bay regions

£26.50

RED – JUICY, MEDIUM-BODIED, FRUITY

These wines have a juicy fruit‑led character and often come from regions which experience plenty of sunshine. 
Whilst medium‑bodied the key to these wines is the delicious rich, ripe fruit. The best show more integration between 
fruit and structure giving a longer and more refined finish

55 Berry Bros. & Rudd Merchant’s Red, Spain 13.5% 
Predominately Merlot with Tempranillo, Garnacha and Syrah playing minor roles, this delivers bright 
ripe fruit with soft tannins and makes great drinking, both by the glass and with more substantial dishes

£4.80 £6.90 £9.00 £26.00

56 Élevé Pinot Noir, Vin de France, France 13% 
Fresh, savoury, berry-fruit flavours that are excellent with light game, rich chicken and pork dishes

£5.10 £7.30 £9.30 £27.00

57 Flagstone Longitude Cabernet Sauvignon-Shiraz-Malbec, South Africa 14% 
The nose shows plums and dark berries, with spicy undertones and hints of crushed cashew nuts 
and fresh mint. The palate is all about silky tannins and length; bright flavours of plum and berries 
combined with the subtle tannins, makes this smooth on the finish

£5.10 £7.30 £9.30 £27.00

58 Chapel Down Union Red, England 14% 
Attractive cherry and strawberry flavours in a light refreshing red

£34.00

59 Waipara Hills Pinot Noir, Central Otago, New Zealand 14% 
Bramble fruit, cherry, spice and a hint of smoke on the nose; black cherry and plum on the palate 
supported by vanilla spice

£7.10 £10.20 £13.40 £38.00

60 Pablo Old Vine Garnacha, Calatayud, Spain 14% 
A great all-rounder, as good with Mediterranean dishes as with spicy food or a Sunday roast

£26.00

61 Cuvée Cabernet Franc Pays d’Oc, Sainte Marie des Crozes, France 13% 
Refreshing red, a flexible choice to partner with a range of dishes from simple chicken to  
spicy lamb or beef

£5.30 £7.60 £9.90 £28.50

62 Gustavete el Mudo Monastrell, Alicante, Spain 13% 
Rich, brooding, fruit-driven partner for bold beef and lamb dishes with rich sauces

£25.50

63 Chianti Riserva, Trambusti, Italy 13.5% 
Specially selected grapes, aged for longer to achieve a smoother more integrated classic Chianti. 
Warm red fruits with light spice and vanilla undertones

£25.00

64 Berry Bros. & Rudd Pauillac by Ch. Lynch Bages, Bordeaux, France 13.0%
Deeply coloured, the wine has an intense nose of leafy blackcurrant fruit, with notes of savoury cedar 
and oak. Strikingly pure cassis on the palate, with lovely freshness and energy on the finish

£9.30 £13.70 £18.30 £53.50

WINES AVAILABLE
AT THE MANDOLAY



Buy a bottle marked with this logo and we’ll make a donation of £1.00 to The Prince’s Countryside Fund (Registered Charity No. 1136077)

WINES AVAILABLE
AT THE MANDOLAY

RED – OAKED, INTENSE, CONCENTRATED 125ml 175ml 250ml Bottle

Often made from grapes such as Cabernet Sauvignon and merlot these represent the harmonious marriage  
of wine and oak‑ageing. They are weighty, complex and at the top end extremely elegant

65 Don Jacobo Rioja Gran Reserva, Bodegas Corral, Spain 12.5% 
Mature, full-bodied Rioja is superb with roast or grilled lamb and beef, as well as autumnal dishes 
based around mushrooms or flavoursome wild game

£47.00

66 Barolo Lo Zoccolaio, Domini Villa Lanata, Italy 13.5% 
Specially selected Nebbiolo grapes give heady aromas of violets and bramble berry characters 
enveloped in large oak barrique complexity, a classic from a top producer

£63.00

67 Amarone della Valpolicella Classico Riserva Le Origini, Bolla, Italy 15% 
The traditional method of semi-dryingthe grapes first ensures an enveloping, velvet richness 
with marzipan, raisin and date flavours

£73.00

68 Château Durfort-Vivens, 2ème Cru Classé Margaux, France 13% 
Cabernet dominated claret, an elegant partner for grilled beef, roast lamb, and game

£78.00

69 Cloudy Bay Pinot Noir, Marlborough, New Zealand 13.5% 
Elegant, savoury, berry-fruit flavours that are excellent with game, wild mushrooms, rich chicken and 
beef dishes

£9.30 £13.70 £18.30 £53.50

70 Ulver Mencía Crianza, Bierzo, Spain 14% 
A heady mix of blackberry, cassis and violet – great with steak, lamb or roasted vegetables

£5.40 £7.90 £10.30 £29.50

71 Tierra Fuerte Graciano, Méntrida, Spain 14% 
Rich blackcurrant, liquorice, mulberry and savoury notes, great with rich beef or lamb dishes

£26.50

72 Alexander V The Ham Factory, Ribera Del Duero, Spain 14% 
Ripe fruit. In the mouth it is powerful and round and hints of wood balances well with the notes 
of fresh fruit

£37.00

73 Nederburg The Brewmaster Cabernet Sauvignon, Western Cape, South Africa 14.7% 
73) The blend is based on Cabernet Sauvignon (81%) with Merlot (9%), Malbec (6%) and Petit Verdot 
(4%) adding complexity to the finished wine. Concentrated aromas of dark fruit, blackcurrant and 
cigar box are backed by a full-bodied palate with juicy fruit and savoury notes

£34.00

DESSERT WINE 50ml 125ml 37.5cl

74 Concha y Toro Late Harvest Sauvignon Blanc, Maule Valley, Chile 12% 
Sumptuous, sweet wine with ripe papaya, peach and honey aromas. Light, fresh and fruity with a long, 
subtle, honeyed finish

£3.70 £7.30 £20.50

75 Sauternes Les Garonnelles, Lucien Lurton et Fils, France 14% 
An alluring seduction of heavenly honeyed lemons and limes with a ripe luscious richness

£30.00

76 Willi Opitz Pinot Noir Beerenauslese, Burgenland, Austria 12% 
Hauntingly sweet wine with notes of honeyed dried apricot, caramelised peach, toffee-apple 
and Oloroso Sherry. An absolute stunner with rich chocolate desserts

£6.80 £14.70 £44.00

77 Neige Première Apple Ice Wine, Québec, Canada 12.5% 
Shows aromas of freshly picked apples, with a striking intensity; it has a crisp, powerful palate, 
very sweet with balancing acidity

£55.00

The Prince’s Countryside Fund gives grants to projects that support the people who care for the countryside. It was set up by HRH The Prince 

of Wales in 2010 to tackle the five key issues threatening the UK countryside. Rural isolation, low farming incomes, the decline of rural 

communities, the lack of access to training and disconnect with the value of the countryside.

Here at The Mandolay, we are supporting The Prince’s Countryside Fund by donating £1.00 on certain items to The Prince’s Countryside Fund 

(Registered Charity No. 1136077). We will then match this from our own incomes.

Claire Saunders, Director of The Prince’s Countryside Fund, said: “We are thrilled to receive this generous support from Matthew and the team 

at the Mandolay Hotel. This creative initiative helps us to continue the vital work we do supporting the UK’s rural communities and farms.”


