
 

 

 
W ine  L ist  2016  

 
We put together this wine list for our weddings and celebrations with the same principles we used throughout Stubton 
Hall and hope that you will find these choices to be quality wines with a bit of class and not too big a price tag. The list is 
purposefully short. We included a range of grapes, regions and countries to please a variety of palates. We would be 
delighted to source any wines not on our list, but we do not permit you from to bring your own wines. Should you want 
to have a particular wine, just ask! 

 
Sparkl ing W ine  &  Champagne 

 
 
Prosécco Di Conegliano Extra Dry, Carpenè Malvolti, Italy      £30.00 
Fine and continuous bubbles, this Prosecco is fruity and appealing with a floral and fresh fruit bouquet and a 
lemony finish. Included in all packages. 
 
Bel Star Prosecco DOC, Italy                           £30.00 
A refreshing Prosecco with a delicate flavor and rich floral aromas made by Bisol, the oldest and most 
highly regarded Prosecco producer in Italy with a winemaking history dating back 500 years. 
Included in all packages  
Included in all packages 
 
Lindauer Special Reserve, New Zealand          £40.00   
Our favourite sparkling wine has a subtle pink colour with beads of small bubbles bursting with aromas of  
ripe peach, nectarine skin and flesh and hints of black-fruit. Very creamy on the palate, a toasty, fruity and  
clean finish. +50p per flute. 
 
Champagne Moutard Grande Cuvee, NV, France       £48.00 
A cuvée with a Pinot Noir base and aged on the lees for at least three years. Fine, rich, developed nose with 
fragrances of butter, almond and brioche. +£3.00 per flute 
 
Champagne Moutard Prestige Rosé NV, France       £50.00 
Subtle with complexity, the first floral senses blend with the essence of red fresh fruit such as raspberries and 
wild strawberries evolving towards peppery and spicy aromas.  A beautiful Champagne with a distinctive style. 
+£4.00 per flute 

Veuve Clicquot Yellow Label, NV Champagne, France       £65.00 
It is always a good idea to invite the Widow to a celebration! Creamy and zesty with pleasing depth, it is no 
wonder that this is our most popular choice from the big Champagne houses. +£5.50 per flute 

 
Mumm Cordon Rouge, Pol Roger, Laurent Perrier Rosé & other grande marque Champagnes available upon request.  



 

 

 
White  

 
 
 

Costa Vera Chardonnay, Chile           £18.00 
A fresh, unoaked Chardonnay with an attractive fruit intensity. Drinks well at any time of the year. Included in 
all packages. 

Terre du Soleil Sauvignon Blanc, France        £18.00 
Mineral and fresh, green and tropical fruit flavours with lovely consistent flavour and length. Included in all 
packages. 

Hazy View Chenin Blanc, South Africa         £20.00 
Fresh and aromatic wine with crisp acidity, finishing on a long, fruity note. +£1.50 per person 

Sacchetto, Pinot Grigio Venezie Giulia , Italy        £20.00 
Fresh and well-structured with nice weight and a hint of spice and lemon on the finish. +£1.50 per person 

Vidal, Sauvignon Blanc, Marlborough, New Zealand      £25.00 
A typical Sauvignon Blanc from Marlborough, the home of New Zealand Sauvignon, with passion fruit and 
citrus aromas leading into a palate that bursts with tropical fruit flavours. + £4.00 per person. 

 
 

 
ROSé  

 
 

Sunset Point, Zinfandel Blush, Italy            £18.00 
The palate is lively, displaying classic red berry and pink grapefruit aromas with hints of black pepper and wild herbs. 
Moderately sweet and well-balanced with a crisp finish. 
Included in all packages 
 
Broken Shackle Rosé, South Eastern Australia         £20.00 
The palate is lively, displaying sweet red berry fruits that are nicely balanced by a fresh acidity.Included in all 
packages. +£1.50 per person  

San Abello Rosé, Spain             £20.00 
A summer day lazing in the sunshine distilled into a glass. Great juicy flavours of redcurrant, strawberry and 
cherry with a dry finish. Included in all packages. +£1.50 per person  

 
 
 

 
 
 
 
 
 

 
 



 

 

Red 
 
 

El Tidon Cabernet Sauvignon Tempranillo, Spain         £18.00 
Warm, earthy and mellow aromas with spice and ripe blackberry fruit with toasted wood in the background. 
Fruity and smooth. Included in all packages. 

Tierra Antica Merlot, Chile            £18.00 
Red and black fruit aromas such as cherries and blackberry interwoven with a subtle and spicy bay leaf 
character. On the palate the wine displays soft and sweet tannins, a balanced acidity, nice structure and a 
lovely finish. Included in all packages 

Wild Paw Shiraz, Australia        £18.00 
Dark forest fruit is pursued by a generous helping of spice, mocha and tobacco. Ends with an upward 
sweep of spiciness. Included in all packages 

Michel Torino, Coleccion Malbec, Argentina         £20.00 
Distinct plum aromas typical of this variety, enhanced by oaky notes. Generous spicy and fruity flavours, 
good body and well integrated soft tannins giving a round finish +£1.50 per person. 

Carmen, Pinot Noir Riserva, Chile           £22.00 
Spicy black cherry and wild berry fruit that is complemented by cedary oak and minerally dry leaf notes. 
Delicate and savoury with ripe strawberry and a hint of anise. A medium bodied and juicy wine with a 
beautifully balanced finish. +£2.50 per person. 

 
 
 
After dinner... Krohn Rio Torto Reserva or Fine Tawny Port £5.50 per glass 
 
We can also recommend a selection of dessert wines... just ask if you are interested. 


