
The Old School Inn Wine List  
 (175ml/250ml/Bottle)  
 
White wines  
PARLEZ-VOUS  SAUVIGNON BLANC (2016) France Fresh, round and well balanced, with an expressive finish of exotic floral flavours. £4.50/£6.50/£19.25  
 
SAN GIORGIO PINOT GRIGIO (2017) Italy A Crisp dry white, light and refreshing with hints of green fruits & pears.  £4.50/£6.50/£19.25 
 
MOUNTBRIDGE CHARDONNAY (2017) Australia  Lively vibrant tropical aromas of citrus, lime and orange blossoms. On the palate there is good concentration and a rounded well balanced finish. Appealing oaky aromas compliment this varietal fruit-driven style £5.00/£7.00/£20.95  
 
SENORIAL BLANCO RIOJA (2016) Spain  Brilliant, pale straw yellow colour with greenish hues. Fruity varietal bouquet. Lively, fresh mouthfeel with good balance..  
£4.50/£6.50/£19.25   
 
SILENI CELLAR SELECTION SAUVIGNON BLANC (2012) New Zealand  This flagship Sauvignon Blanc is perfumed with nettle and ripe tropical fruits which are evident on the palate along with limey flavours and a rich minerality- a classic Marlborough Sauvignon. The wine is sappy- fresh, clean and immensely easy drinking. £24.95 
 
BOTTER VOLPI GAVI (2013) Italy  Intensely Quaffable. It has a delicate and characteristic bouquet and on the palate it has a pleasantly dry, fresh & harmonious taste. £22.50  
 
CHATEAU LAMOTHE BLANC DE BLANCS (2011) Bordeaux (blend:Semillion/Muscadet/Sauvignon) Classic dry white Bordeaux blend of semillon and sauvignon, with a little muscadelle – excellent intensity with citrus characters and herbal notes, with a rounded finish. £26.50   
‘DOMAINE LE VERGER’ CHABLIS (2011) Burgundy  Unoaked chardonnay grapes produce peach & fig flavours and steely acidity with a lingering, light buttery finish. £32.00   
DOMAINE BALLAND SANCERRE (2011) Loire  An intensely dry white with aromas of gooseberry, citrus and green pepper, leading to a zesty palate. The finish is long with a pronounced mineral dryness £32.00   
POUILLY FUISSE DOM MORIN (2011) Burgundy  A full-bodied, rich chardonnay – the ripe peach, melon and fig fruit is balanced by nutty butterscotch and fresh acidity 
£35.00  
 
Rose  
SAN GIORGIO PINOT GRIGIO ROSÉ BLUSH (2017) Italy  A gentle rose hue, with notes of pear, bubblegum and rosehip.  A clean, refreshing dry finish.  £4.70/£6.60/£19.75 
 
WILD WOOD ZINFANDEL ROSE (2017) USA  A youthful wine with aromas of fresh cherries and watermelon. On the palate, flavours of juicy ripe strawberries and sweet candy are incredibly sumptuous and ever so moreish.   £4.70/£6.60/£19.75  
Red wine  
VOLANDAS  MERLOT (2012) Chile  A simple stunner, medium bodied with lifted black cherry fruit, a twist of black pepper and blackcurrant leaf. 
£4.20/£5.90/£17.25  
EUCA HILL  SHIRAZ (2016) Australia  Juicy and well balanced with baked black plums, bramble fruit and a soft structure. £4.30/£6.20/£18.50  
TORO FUERTE  MALBEC (2017) Argentina  Blue and blackberry fruit dominates the nose with blackberry and apple crumble on the palate. £4.80/£6.70/£19.95   
SENORIAL TEMPRANILLO RIOJA (2017) Spain  A soft easy drinking Rioja, with baked raspberry fruit  hints of spice and mellow oak £4.70/£6.60/£19.75 



 
NOBLE DAME DES TREILLES COTES DU RHONE (2011) Rhone (blend: Shiraz/Syrah/Granache) Classic Rhone blend based on grenache and syrah; showing soft cherry and raspberry fruit with a warming peppery finish 
£21.50  
 
CHATEAU LAMOTHE ROUGE (2010) Bordeaux (blend: Merlot/Cabernet Sauvignon/Cabernet Franc) An elegantly made claret, with a core of cassis and plum fruit, balanced by notes of herbs and soft tannins. An excellent accompaniment to lamb £29.95  
 
LES GARANTS FLEURIE  (2013) Beaujolais  A versatile wine with a silky smoothness, and its delicious fruit lingers for a long time.  A fantastic red for Summer drinking. £25.95  
 
SAN CASSIANO VALPOLICELLA RIPASSO  (2012) Italy  Appropriately nicknamed 'Baby Amarone', this wine is full bodied with subtle tannins and explosive with berry fruit and spice flavours £26.95  
 
SMOKING LOON  PINOT NOIR (2014)  USA  A supple Pinot Noir, the palate is ripe with an abundance of cherry and strawberry flavurs with a hint of savoury akin to pomegranite seeds.  £27.50  
 
URBINA TEMPRANILLO RIOJA (2014) Spain  An unoaked juicy Rioja. Beautifully smooth and velvety with the emphasis on deep, ripe berry fruits. Delicious with or without food. £19.95  
 
PATERNINA, GRAN RESERVA (2006) Spain  Rioja at its best and a fine example of top quality Gran Reserva. Mature yet elegant, the wine displays characters of redcurrant and amarillo cherry alongside notes of leather and mahogany £32.00   
JULIETTE AVRIL CHATEAUNEUF du PAPE (2011/12) Rhone  This popular Rhone wine is made predominantly from grenache grapes, giving intense, robust spicy flavours and a long peppery finish £35.00   
Sparkling  
NV PROSECCO SPUMANTE BOTTER  Pale gold with a bouquet of pear drops, lemon and melon  £19.95 
 
PROSECCO SPUMANTE ROSE  VIGNETO DE FLORI Bursting with bubbles, this crisp, refreshing rose has a fine nose and elegant bouquet £19.95 
 
 CAVA  ROSE BRUT  CASTELL BLANC A silky smooth, lightly sweet. The palate is long and dominated by summer red fruit flavours.  £19.95  
PROSECCO DOC  (20cl) ONE 4 ONE A quality, aromatic sparkling wine. No need to share!  £5.95   
PROSECCO  ROSE  (20cl) ONE 4 ONE Clean and balanced with a gentle red fruity note of raspberry and cherry  £5.95   
Champagnes  
LAURENT PERRIER BRUT NV  Classically made and very elegant. Flavours of citrus and peach fruit mingle with notes of toast and cream with a fine effervescence.  £45.00  
 
LAURENT PERRIER ROSE  Delicately blue pink rose, thanks to a brief encounter with grape skins- flowery fragrant and dry. This rose is rich and complex with a soft fruit flavour. £55.00  
 
VEUVE CLICQUOT YELLOW LABEL  An iconic Champagne for all the right reasons, a richer more flavoursome fizz with layers of baked apple fruit and a nice touch of cream on the finish £65.00  
  

125ml MEASURE ALSO AVAILABLE IN WINES BY THE GLASS 
FOOD ALLERGIES & INTOLERANCES 

BEFORE ORDERING,PLEASE SPEAK TO OUR STAFF ABOUT YOUR REQUIREMENTS. SOME WINES CONTAIN SULPHITES, EGG AND MILK 
 


