
t. (01737) 842411    mailto:taste@surreygourmet.comSurrey Gourmet Catering – Main Wine list

wine menu

www.surreygourmet.com                                  taste@surreygourmet.com

SOFT DRINKS:

Apple Juice, Orange Juice – fresh or 
Long Life
A variety of Mineral Waters
Carbonates in cans, individual 
bottles or large bottles

WINE LIST

CHAMPAGNE & SPARKLING WINES

1. Gremillet Brut Sélection Champagne NV £21.99
A full, creamy Champagne, broad and biscuity on the
palate with clean acidity on the finish.

2. Moutard Prestige Rosé Champagne NV £24.99
Delightful salmon pink fizz with delicate fruit from a small
family-owned House.

3. Veuve Clicquot Yellow Label Brut NV £32.99
The classic Grand Marque with its instantly recognisable
yellow label, originally designed by Madame Clicquot is
rich in flavour and yet light and refreshing.

4. Anna de Codorniu Brut NV Cava Spain  £8.99
A classic Cava, using traditional grape varieties with the
addition of Chardonnay. Crisp and elegant.

5. Prosecco Lunetta NV Brut Italy  £8.99
Full spumante Sparkling with a refreshingly dry delicate palate
and lots of apple fruit.

WHITE

FRANCE

6. Cuvee Jean Paul Cotes de Gascogne  £5.49
Lovely fresh and clean dry white full of citrus flavours
from Gascony in South West France.

7. Touraine Sauvignon Domaine Marcadet  £8.99
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Classic Sauvignon from the Loire Valley showing good
acidity and a fresh finish.

8. Pouilly-Fumé L’ammonite Dom Maltaverne £13.99
Classic Pouilly-Fumé – green apple freshness with a touch of
gooseberry and an underlying flintiness.

9. Sancerre Domaine Michel Girard & Fils £13.99
Deliciously dry with a pungent bouquet and wonderful length.

10.Mâcon-Charnay Cuvée à l’Ancienne  £8.99
Lovely light ripe unoaked style of Chardonnay from
Southern Burgundy.

11.Chablis Cuvée André Domaine des Malandes £12.99
Flinty dry Chablis with just a hint of fruit. Produced from the 
old vines of the property.

12.Pouilly Fuissé Les Vieux Murs £18.99

The best cru from the Maconnais, full of rich creamy fruit.

ITALY

13.Pinot Grigio Ca’Vit Trentino  £6.49
From the North-East of Italy, the grapes are picked early and
the wine retains a freshness and crispness on the palate.

SOUTH AFRICA

14.Paarl Heights Chenin Blanc  £5.99
Crisp and clean white from South Africa’s favourite grape.

AUSTRALIA

15.Marktree Semillon Sauvignon Blanc Chardonnay £6.49
A soft delicate dry wine from the three classic grape varieties of
Australia.

16.Foundstone Unoaked Chardonnay £7.99
Clean crisp wine with lime and melon aromas and
a long zesty finish.

NEW ZEALAND

17.Moko Black  Sauvignon Blanc Marlborough  £8.99
Classic Marlborough with a zippy freshness and tropical fruit
on the palate.

18.Dog Point Sauvignon Blanc Marlborough £13.99
Stunning intense Sauvignon in the classic style for the area
with flavours of gooseberry and passionfruit.
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CHILE

19.Carta Vieja Sauvignon Blanc £6.49
Light gold in colour, this wine exhibits herbaceous aromas with
gooseberry and melon flavours with a crisp finish.

ARGENTINA

20.Michel Torino Torrontes Coleccion  £7.99
A light refreshing white with hints of lychee fruit on the palate.

ROSÉ

21.Bellefontaine Rosé de Syrah  £5.99
A dry Rosé from the Languedoc with bags of fruit
and a zesty finish.

22.Pinot Grigio Blush Ca’Vit Trentino  £6.49
The Italian classic with a hint of pink.

23.Domaine de la Vieille Tour Côtes de Provence  £9.99
This is an elegant wine with a light salmon pink colour and gentle
floral aromas with hints of nectarine and redcurrant.

RED

FRANCE

24.Cuvee Jean Paul Rouge  £5.49
A soft smooth warming blend from Vaucluse in the Rhone Valley.

25.Chateau Berjuquey  £7.99
An easy drinking style of Claret soft plummy merlot fruit
with a silky smooth finish.
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26.Ch. des Gravières Bordeaux £13.99
From Graves on the left bank, this wine is predominately made
from the Merlot grape. Full of plum fruit and soft tannins with
excellent length.

27.Beaujolais Villages Louis Jadot  £8.99
A great crowd pleaser from one of the most important producers
in the region.

28.Fleurie La Madone  £9.99
A smooth soft easy drinking style of this wine made from the
Gamay grape in Southern Burgundy.

29.Bourgogne Pinot Noir Fichet £10.99
A good young example of domaine bottled Pinot Noir
from the Côtes d’Or, showing good fruit and length.

30.Côtes du Rhône Villages Darriaud  £7.99
A fantastic Grenache based blend from this great estate based
in the village of Rasteau.

31.Châteauneuf-du-Pape Chante Cigale £19.99
Seductive and rich, this powerful Chateauneuf is full-flavoured with
elements of spice and tobacco yet with a velvety finish.

ITALY

32.Valpolicella Montresor £7.99
Cherry fruit and soft vanilla from this producer in the heart of Verona.

33.Baroncini 1489 Chianti Classico Riserva  £8.99
Archetypal Chianti: brambly, bitter cherry fruit, cedary with spicy
backnotes, succulent acidity and well managed tannins.

SPAIN

34.Artesa Crianza Rioja  £8.99
An attractive style of Rioja with ripe berry fruit, a hint of vanilla
oak and a subtle velvety finish.

35.Vega del Rayo Rioja Reserva £10.99
Fruit perfumes of plums and wild blackberry with hints of dried citrus
peel and raisins. The sweet vanilla and brown spices from aging in
wood are well balanced.

SOUTH AFRICA

36.Paarl Heights Shiraz  £5.99
Ripe, plum coloured wine with upfront blackcurrant aromas and
soft tannins with just a hint of spice.
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AUSTRALIA

37.Marktree Merlot Cabernet Sauvignon Shiraz  £6.49
The classic Australian grapes in a great blend producing
a soft succulent wine with excellent depth of flavour.

38.Grant Burge Benchmark Shiraz  £7.99
Old family winery producing classic Aussie Shiraz.

NEW ZEALAND

39.Mudhouse Pinot Noir Marlborough £11.99
A Marlborough Pinot which is soft and full on the palate.
Black cherry and a hint of plum and red currant: ideal with
lamb or white meat dishes.

CHILE

40.Carta Vieja Merlot  £6.49
Estate grown fruit is used to make this deep wine full of 
chocolate and berry flavours.

41.Los Nostros Pinot Noir Casablanca Valley £7.99
Soft, juicy Pinot from one of Chile’s vineyard sites showing
 ripe cherry fruit.

ARGENTINA

42.Septima Malbec  £7.99
Full bodied red with hints of spice and rich red berry fruit.

DESSERT AND FORTIFIED WINES

43.Foundstone Raisined Semillon 375ml  £6.99
A delicious sweet wine, rich and full of tropical fruit flavours.

44.Essensia Orange Muscat 375ml  £9.99
Andy Quady went from making fireworks to making wine and
produced an explosion of a different kind when he created
this wine. Enjoy its vibrant orange aromas and full rich flavour.

45.Taylors Late Bottled Vintage Port 75cl £13.99
A full-bodied Port. Intense deep colour, full spicy nose and

rich brambly fruit on the palate.
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Pricing subject to confirmation based upon quality, glassware and staffing


