THE WORLD’S END

Wine List

Sparkling & Champagne

Bottle
Champagne, Jean-Paul Deville Carte Noir Brut NV £34.00
Rosé Champagne, Jean-Paul Deville NV £37.00
Laurent Perrier Brut NV £47.00
White Wine
175ml 250ml Bottle
Somada Verdejo, 7orres Manur — Spain
£3.40 £4.60 £12.50
Colombard Chardonnay, Copeland Estate - Australia £3.65 £5.15 £14.50
‘citrusy fresh rather than oak-laden with bright tropical fruit and a crisp finish
Sauvignon, Casa Azul — Chile £3.85 £5.40 £15.75
‘erunchy elderflower, gooseberries and blackcurrant , a delicious mouthful - with its ripe
fruit and fresh finish this wine is great with a little heat and spice, try the cajun burger”.
Pinot Grigio Gargenega, Rosa Bianca — Italy £4.05 £5.75 £16.45
“a worthy favourite, clean and fruity with apples, pears and a touch of marzipan — this
wine is great on its own, with friends or with food, try salads”
Rose Wine
Bergerie de la Bastide rosé - France £3.70 £5.00 £14.50
Pinot Grigio rosato, Rosa Bianca - Italy £4.20 £5.75 £16.50
“very much the rose of the moment, blush pink with refreshing raspberry and cherry
flavours — refreshing on its own but a great wine to share with the popular house platter ”
Red Wine
Tempranillo, Albizu rt28 — Spain £3.40 £4.60 £12.50
Shiraz Cabernet, Osaado - Argentina £3.85 £5.40 £15.50
“ripe blackcurrant and forest berry fruit and a twist of peppery liquorice on
the finish — sweet and juicy fruit”
Merlot, Casa Azul — Chile £3.85 £5.40 £15.50
“juicy new world Merlot, plum and red berry fruit with soft green tannins — what could
be better than some classic pub grub like steak and chips or sausage and mash”
Rioja Tinto, Bodegas Navajas — Spain £4.60 £6.00 £18.00

“with it’s classic seam of spicy oak, this is a modern style Rioja with really good dollops
of brambly fruit. — where’s the beef, bring on the 8oz burger”



