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Welcome to the Wine List

I was very pleased to be invited by Kevin & Sophie in the run-up to the opening of Restaurant 27 to work
alongside them and create a Wine List to suit their new venture.

My brief from the outset was to put together a List that not only complimented the menuin its style
and content but that most importantly demonstrated quality throughout. The resulting list is without
doubt one that has quality ot every level and features fine examples of some classic appellations
from Europe as well as some of the most exciting and sought after New World wines available.

I hope you enjoy reading through the List and that you find something interesting and pleasurable to
accompany your meal. If you would like to, please ask a member of the front of house team for
recommendations on matching your wine selection to your menu choice. Stuart and Simon of the 27
team have extensively tasted through the wines and menu and are more than happy to offer their
advice.

Bon Appétit,

Russell Paine

Broadmarsh Wines, Southsea
www.broadmarshwines.co.uk
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WINE LIST 27

125ml Gloss

WHITE WINES
CyT Sauvignon Blanc 2009, Conchay Toro, Central Valley, Chile 4.50
Crisp, full-flavoured Sauvignon with fresh lemon-lime flavours.
‘Tribu’ Viognier 2009, Trivento Winery, Mendoza, Argentina 4.50
Dry with a oelightful perfumed character and balancing aciolity.
Pinot Grigio La Delfina’ 2008, Trentino, Italy 495
odefinitely the in-vogue variety, ory with expansive soft fruit.
Cotes du Rhone Blanc 2008, Domaine du Parc St Charles, Rhone, France 20.00

A mooern style, fresh ory white Rhone with a broad clean palate from an ancient family Domaine.

*Nine Stones Riesling 2008, Eden Vdlley, South Australia
Concentrated lemon and lime flavours with hints of oried herbs and a fresh natural aciolity.

Pinot Blanc ‘Excellence’ 2008, Rene Sparr, Alsace, France
Really gopealing off-ory Pinot Blanc with good intensity of fruit and a soft finish.

‘Silly Mid-On’ Sauvignon/Semillon 2008, Jim Barry, Clare Valley & Adelaide Hills, S Aus 22.00
A melting pot of passion fruit, gooseberry and freshly mown grass flavours with a firm acid backbone.

Vouvray Demi-Sec 2006, Chateau Moncontour, Loire Valley, France 5.95
Suyoerb Chenin with lovely quince, fig and spice flavours balanced with a little resioual sugar.

Heggies Viognier 2006, Eden Valley, South Australia
Intensely aromatic with rich goricot, quince and citrus blossom flavours.

Nautilus Sauvignon Blanc 2008, Marlborough, New Zealand 6.50
Criso, new-wave style Marlborough wine, the benchmark for NZ Sauvignon Blanc.

Chablis Vieilles Vignes ‘Les Venerables’ 2006, La Chablisienne, Burgundy, France 28.50
A rich mix of flowers, toast and citrus fruits from 50yr old vines, matured on fine lees for 20 months.

Amelia Chardonnay 2006, Conchay Toro, Casablanca Valley, Chile
Barrel fermenteo, rich Casablanca Valley Chardonnay fruit with fine concentration and elegance.

Sancerre 2007, Domaine Vacheron, Loire Valley, France
The definitive expression of French Sauvignon Blanc from the best producer in Sancerre.

Meursault 2006, Chanson Pere et Fils, Burgundy, France
Pale gold with aromas of almond and honey and a delicate oak palate.
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Restotrant

WINE LIST 27

BIN 125ml Gloss Bottle
WHITE WINES CONTINUED
16 ‘The Virgilius’ Eden Valley Viognier 2007, Australia 52.00
Finesse, opulence and complexity sum up this barrel fermented wine by too Viognier winemaker Louisa Rose.
17 Condrieu 'Invitare’ 2008, M Chapoutier 62.00
Well balanced with a freshness to the acacia flower and exotic fruit flavours balanced with a hint of oak smokiness.
18 Tapanappa ‘Tiers Vineyard ‘ Chardonnay 2007, S Aus. 62.00
A rich textured wine with white peach and clove aromas and a spicy honey and brulee palate.
One of Australia's most sought after wines with only 850 cases produced in the 07 vintage.
19 Chablis Grand Cru ‘Grenouille’ 2001, La Chablisienne 69.00
This wine has a rare, intense and complex bouquet, with aromas of fresh fruit, white flowers and spicy notes.
In the mouth it is remarkably pure, fine and elegant, with an extremely long, mineral finish.
20 Puligny-Montrachet ‘Les Folatieres’ ler Cru 2007, Domaine Chanson Pere et Fils 87.50
Refined flavours with an underlying acioity and a long finish of honey and vanilla.
Quality vintage wines are produced in finite quantities and therefore,
on occasion, it may be necessary to offer an alternative vintage or prooucer from that listec.
All prices include V.A. T
ROSE
21 Paternina Banda Rosa Rioja 2008, Rioja, Spain 4.95 18.00
A darker rose, ory with a pronounced red fruit palate and a good length of finish.
22 Pinot Grigio Rose La Delfina’ 2008, Veneto, Italy 19.00
Delightful, pale, ory rose with aromas of strawberry and rioe cherries.
23 Southbank Estate Sauvignon Blanc Rose 2008, Marlborough, New Zealand 21.00
Distinctive Sauvignon Blanc flavours with a subtle red fruit flavour from 4% Syrah.
24 Sancerre Rose 2007, Chateau de Fontaine-Audon, Loire Valley, France 29.00

Something of a rarity, this ory, light salmon pink wine is made from 100% Pinot Noir fruit.
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WINE LIST 27

125ml Glass Bottle

CHAMPAGNE & SPARKLING WINES

Prosecco La Delfina nv, Veneto, Italy 19.50
Soft, ory frizzante wine from the cool hill vineyarods of the western Veneto.

Trivento Brut Nature Rosado nv, Mendoza, Argentina 125ml glass 4.50 20.00
Soft pink colour and red fruit flavours in this ory wine made from Chardonnay and Pinot Noir.

Jansz Premium Cuvee nv, Tasmania 25.00
Fine quality, methode-champenoise’ wine with lovely deoth of flavour and a long creamy finish.

Champagne Garnier Yellow Label Brut nv, Epernay, Champagne 34.50
Syoerb, fine quality, ory ‘toasty’ wine from the family house of Lombard in Epernay.

Ayala Brut Majeur nv, Ay, Champagne 38.00
Elegant, structured flavours in this classic-style ‘Grano-Marque’ wine.

Laurent Perrier Brut Rose NV 79.00
Famous for its highly expressive bouquet and fresh red fruit flavours LP Brut Rose has for many become the
benchmark for Rose champagne. Full of the aromatic richness of Pinot Noir, this is a wonderful qoeritif or

partner to red fruit desserts.

Bollinger ‘La Grande Annee’ 2000 89.00
Grande Annee is an exoression of this fantastic harvest, an interoretation of the vintage's intensity, richness
and complexity. Fermented in small ook barrels, this blend of Grand Cru and Premier Cru wines is truly exceptional.

Joseph Perrier ‘Cuvee Josephine’ 1995 99.50
Impressively presented in a reorooduction of an ancient hano-painted bottle found in the cellars

this wine is a sheer delight. Charming and sumptuous, Joseohine’is full-bodied and elegant with complex
flavours of fruit, brioche and vanilla.

PUDDING WINES

Best’s Winery Late Harvest Muscat 2008, Victoria, Australia - 75cl 21.00
Lifted Muscat aromatics, freshly cut flowers and interwoven tropical notes.

Recioto della Valpolicella Classico 2006, Cantina Negrar, Veneto, Italy - 50cl 6.95 25.50
The palate is of rich, sweet warm fruits with an intense raisin character.

Don Imperial Hétszolo Tokaj Aszu S Puttonyos 2001, Hungary - 50cl 40.00
One of the great dessert wines of the worlo, these Aszu wines are only maoe in exceotional vintages.
This stunning example is a rich mix of dried fruit flavours with a long clean finish and is a delicious dessert wine.

Chateau de Charmes ‘Vidal’ Icewine 2007, Ontario, Canada - 37.5¢l 44,00
Proouced on the Niagara Peninsula by a 5th generation French winemaker Vidal Icewine is a wonderfully

sweet nectar fermented with wild yeasts and exuodes aromas of apricots and honey with a beautiful balance

of fruit, sweetness and aciolity.
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WINE LIST 27

125ml Gloss

RED WINES
CyT Merlot 2009, Conchay Toro, Central Valley, Chile 4.50
Rjoe dark berry flavours and a rich soft mouth feel.
‘Tribu’ Maolbec 2009, Trivento Winery, Mendoza, Argentina 4.50
Dark fruits in combination with rounded sweet tannins and a smoky finish.
Campos de Luz ‘Old Vines’ Garnacha 2008, Carifiena, Spain 4.95
Fascinating medium-bodied style but with soft, leathery fruit and absolutely typically Soanish.
Foot of Africa Pinotage 2007, Stellenbosch, South Africa
Rjoe, sweet berry flavours backed up by a woooy tar finish.
Willow Bridge ‘Dragonfly’ Shiraz 2007, Western Australia 5.50

Deep colour matcheod by deep flavours of mocha, plum, vanilla and liquorice.

‘The Cover Drive’ Cabernet 2007, Jim Barry, Coonawarra, Australia
Rich and full bodied with rioe, sweet blackberry and mint flavours.

Vinsobres 2007, Domaine Jean-Luc Peysson, Rhone Valley, France
A dark, powerful 20% Grenache and 10% Syrah red from old vines and aged in oak for 2 years.
A syoer wine with food, from the best producer in Vinsobres and a Restaurant 27 UK exclusive.

Chateau D’Arvigny 2005, Cru Bourgeois Haut-Medoc, Bordeaux
A fine feminine’ character wine full of charm and finesse. 2005 was a much lauded vintage.

Bodega La Emperatriz Rioja Reserva 2001, Rioja, Spain 6.50
Magnificent Rioja from old vines. Dark, soft, elegant yet powerful and full-flavoured.

Nautilus Estate Pinot Noir 2007, Marlborough, New Zealand
Powerful but elegant Pinot aged in French oak barriques. Nautilus is perhqgos the leading Pinot estate in NZ

Cotes de Beaune Villages 2006, Chanson Pere et Fils, Burgundy, France
Soft, supple Pinot Noir from a high quality producer with a deserved reputation.

‘Director’s Cut’ Dry Creek Zinfandel 2007, Francis Ford Coppola, Sonoma, California
Layers of black fruit flavours with hints of dark chocolate. Hollywood director turned very good winemaker.
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WINE LIST 27

125ml Glass Bottle

RED WINES CONTINUED

Best’s Great Western Bin No.0 Shiraz 2005, Victoria, Australia 39.00
Acknowleoged as one of Australia’s greatest Shiraz, Bin 0’ has great deoth with fine complexity.

Sancerre Rouge ‘Belle Dame’ 2005, Domaine Vacheron, Loire Valley, France 48.00
Something of a rarity, this is a subtle but structured Pinot Noir from the leading producer in Sancerre

Chateau Lascombes 2004, 2me Cru Margaux 62.00
Classic wine from a much unoerrated vintage. Finely structured with fruit, spice, power and elegance,
the Margaux of the vintage.

‘Almaviva 2006, Puente Alto, Chile 67.00
A joint venture between Rothschild of Bordeaux and Concha y Toro. Rjpe cassis, plum and blackberry on the nose,
vanilla, coffee, tobacco and cacao on the palate. A fine wine with a first-class pedigree.

Beaune Clos de Feves ler Cru 2005/6, Chanson Pere et Fils 70.00
A Chanson ‘monopole’ (single vineyard) dating back to the 14th century.
Dark ruby colour, tight texture and pure fruit flavours with fine grained tannins.

‘The Octavius’ Old Vines Barossa Shiraz 2003/4, Australia 75.00
Intense colour with a fine nose of oark fruits and liquorice, a silky smooth palate and outstanding
poise and elegance.

Rubicon 2003, Rutherford, Napa Valley 108.00
Concentration on the palate with a luxurious dense texture, this is a classic example of Rubicon a wine
whose style owes much to Bordeaux’s greatest chateaux and that is one of California’s finest wines.

Quality vintage wines are produced in finite quantities and therefore, on occasion,
it may be necessary to offer an alternative vintage or producer from that listec.
All prices include V.A.T.



