
The Royal Academy of Engineering

Wine list

Champagne & Sparkling Wines
ex. VAT

 Cremant de Bourgogne Manoir de Mercey, Burgundy France £16.90
      A ripe rounded fruit with complexity and depth.     

 Gaston Chiquet NV, Champagne France £27.40
      Fresh lively fruit pure with a gentle mousse.

 Marquet Grand Cru Rose NV, Champagne France £33.00
      Delightful rose with a charming fruity nose and palate.  

 Alfred Gratien Classique NV, Champagne France £39.00
     Mellow toasty aromas and a maturing honeyed fruit on the palate

White Wines

 Marsanne Viognier Domaine de la Cessane, Pays d’Oc France £10.30
      Gently aromatic with hints of spice and round medium body. 

 Sauvignon de Touraine la Treille d’Angeline, Loire France £11.60
     Crisply dry with a bright floral and flint fruit. 

 Chardonnay Pulenta Estate, Mendoza Argentina £11.50
      Well poised with a fine mineral and lightly oaked fruit. 

 Gavi di Gavi Roberto Sarotto, Piedmont Italy £14.60
      Citrus and floral notes combine with a hint of apricot and peach.

 Sauvignon Dog Point, Marlborough New Zealand £18.00
      Ripe racy and aromatic quintessential Kiwi Sauvignon.

Chablis 1er Cru Montmain Domaine Denis Race, Burgundy France £21.70
       An elegant tight structure of fruit balanced with minerality.  
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Rose Wine
ex. VAT

Domaine Antugnac Rose, Vallee de l’Aude France £9.40
       Southern French by birth dry with a perfectly pure fruit.

Red Wines

Grenache Merlot Domaine de la Cessane, Pays d’Oc France £9.70
       Plum and black fruits with a spicy ripe finish.

Cabernet Sauvignon La Flor, Mendoza Argentina £10.40
      A ripe and fruity red with notes of cassis and blackcurrant.

Shiraz Cabernet Elderton E Series, Barossa Australia £11.90
      Classic Barossan fruit generous and laced with spice and oak.

Beaujolais Vieilles Vignes Alain Chatoux, Beaujolais France £12.60
      Lively and bright raspberry fruits supple and very satisfying.

Rioja La Montesa Herencia Remondo, Roja Spain £17.30
      New wave Rioja a combination of fine fruit and soft creamy oak.

Ch Petit Val Grand Cru St Emilion, Bordeaux France £24.40
       An elegant well structured fruit with plenty of character.

Dessert & Port Wine

Muscat Beaumes de Venise Domaine Durban, Rhone France £20.90
      Unctuous honey and lemon fruit pure nectar.

Quinta de la Rosa Late Bottled Vintage, Douro Portugal £21.20
       Rich and concentrated and beautifully intergrated.

Wines and Vintages Subject to Availability

All wines are supplied by Berry Bros & Rudd
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