
 
 

Wine List 

Autumn 2011 

The Snooty Tavern 
12 The Green, Great Staughton, Cambridgeshire PE19 5DG 

Tel: 01480 860336 thesnootytavern@btconnect.com www.thesnootytavern.co.uk 

 

 

Champagne   Bottle 

1.  Reynier Brut, N.V   £ 35.00 

2.  Laurent Perrier NV   £ 45.00 

 

Sparkling   125ml 

Flute 

Bottle 

3.  Prosecco Guerriere Rizzardi  £ 5.00 £ 22.00 

 Youthful and fruity: hints of ripe apples and pears. Off-dry, fruity, elegant with a 
persistent finish. Delicious. 

 

White Wines 175ml 

Glass 

250ml 

Glass 

Bottle 

4.  Tall Horse, Chenin Blanc £ 3.75 £ 5.00 £ 15.00 

 Generous & exotic tropical fruit aroma with subtle pink grapefruit nuances. The pallet 
is dry and fruity, balanced, crisp with a delicious fruity tropical & citrus finish 

5.  Carlo amaini Pinot Grigio, Italy £ 3.75 £ 5.00 £ 15.00 

 Elegant & delicate peach aromas, gentle citrus fruits on the pallet, soft dry crisp 
mouth watering lingering flavours 
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White Wines 175ml 

Glass 

250ml 

Glass 

Bottle 

6.  ‘Snooty’ Pinot Grigio Vigneto 

Corvara, Albino Armani, Italy 

  £ 22.00 

 In Val d’Adige at Terra del Forti the climate is characterized by radical shifts in 
temperature, making the best area for cultivation of Pinot Grigio. 

7.  One Chain, Chardonnay, Australia £ 3.75 £ 5.00 £ 15.00 

 Lovely ripe apple characters mingle with touches of pear & honey. Bright zingy and 
well balanced ideal with meaty fish or on it’s own 

8.  Santa Puerta Sauvignon Blanc, Chile £ 3.75 £ 5.0  £ 15.00 

 Pale straw with golden highlights. On the nose the wine displays intense tropical fruit 
including notes of fresh mango, guava and passion fruit as well as pronounced 
herbaceous characters, typical of Sauvignon Blanc. On the palate the wine is dry, 
crisp 

9.  Tinpot Hut Sauvignon Blanc , 

Marlborough, New Zealand 

  £22.00 

 Absolutely delicious! Fantastic depth and intensity hints of passion fruit, citrus & 
mineral character to finish 
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White Wines 175ml 

Glass 

250ml 

Glass 

Bottle 

10.  Domaine Tremblay Petit Chablis, 

France 

  £24.00 

 Tremblay is an accomplished wine maker, this un-oaked Petit Chablis is 
uncomplicated, delightfully crisp and refreshing with graceful flavours that match 
chicken or scallops beautifully! 

 

 

Rose Wines   175ml 

Glass 

250ml 

Glass 

Bottle 

11.  Broken Rock Pinotage Rose, South 

Africa 

£ 4.00 £ 5.50 £ 16.00 

 An easy drinking, fruit forward rose with distinctive notes of strawberries, ripe cherries 
and raspberries. 

 

 

Red Wines 175ml 

Glass 

250ml 

Glass 

Bottle 

12.  Merlot Vistamar, Chile £ 3.75 £ 5.00 £ 15.00 

 Soft, round & juicy fruit, an easy drinking style 
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Red Wines 175ml 

Glass 

250ml 

Glass 

Bottle 

13.  Sangiovese, Boira, Italy   £ 16.00 
 A good alternative to Chianti. Pleasant aromas of cherry fruit & violets on the nose. 

Harmonious & well balanced with a superb texture and sophisticated complex finish. 

14.  The Paddock, Shiraz, Australia £ 4.00 £ 5.50 £ 16.00 
 Bright spicy red wine ripe berry flavours and velvety texture, youthful and ideal on it's 

own or with your favourite dish of red meat 

15.  Altas Cumbres Malbec, Argentina £ 5.25 £ 6.70 £ 20.00 
 Amazing value Malbec, the low yielding vines contribute to the excellent texture and 

outstanding concentration of blackberry fruit, cassis and dark cherries. 

16.  Rioja Vega Crianza, Spain £ 5.25 £ 6.70 £ 20.00 
 A blend of indigenous grapes: mostly Tempranillo and Mazeulo that were allowed to 

mature for twelve months in oak to produce an easy drinking wine with notes of 
blackberries and spicy vanilla. A harmonious and round finish. 

17.  William Cole ‘Mirador Selection’ Pinot 

Noir, Casablanca Valley, Chile                         

  £19.00 

 Youthful and vibrant with notes of fresh brioche, ripe tropical fruits and hints of spicy 
oak. The palate is juicy, showing great concentration and complexity. Delicious! 
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Red Wines 175ml 

Glass 

250ml 

Glass 
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18.  Tinpot Hut Pinto Noir, Marlborough, 

New Zealand 

  £23.00 

 Fragrant violet laced red berry fruits overlaid with nuances of spice and mocha, 
elegant lingering finish 

19.  Chateau Tour St Bonnet, Cru 

Bourgeois, Medoc, France 

  £25.00 

 Classic blend from the Medoc, elegant silky smooth, good concentration of black 
berry fruits and long finish 

20.  L’Espirit de Bellevue, St Emillion, 

France 

  £ 22.00 

 Aromas of blackcurrant, liquorice and vanilla follow through in to a rich and ample 
palate. This is a full-bodied wine with a pleasant and refreshing finish. 
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