CHELTENHAM
REGENCY HOTEL

WHITE WINES

bin tasting code glass 175ml glass 260ml bottle

1 “lerraSur Reserva Sauvignon Blanc - Chile 2 £4.25 £5.25 £14.95
a vibrant and fresh Chilean with elegant fruit and citrus flavours

2 Pinot Grigio Nagyrede Cstate - Hungary 3 £4.25 £5.25 £14.95
ripe apple and honey flavours with a long spicy finish, from “ZHungary

3 Whllowglen Semillon Chardonnay ~ (Australia 2 £4.50 £5.50 £1595
this CAussie wine exhibits lemony semillon and light buttery notes with
an abundance of citrus and melon flavours coupled with light spicy wood

4 Slowine Chenin Blanc/. Sauvignon Blanc - South Africa 2 £16.95
Beautiful aromas of guava, gooseberry and ripe tropical fruit tantalize the nose
and follow through to a balanced mouthful that's supple and refreshing

5 €l Coto Blanco Rioja ~ Spain 2 £18.50
intensely aromatic, well balanced, with body and a refreshing touch of tartness

6 Petit Chablis Jean _Marc Brochard- France 1 £24.95
deliciously dry, well flavoured Burgundy

ROSE WINES

bin tasting code glass 175ml glass 260ml bottle

7 “CerraSur Reserva Rosé - Chile 2 £4.25 £5.25 £14.95
an elegant bright pink wine rich in red fruit, strawberry and raspberry aromas.

Dry smooth and well balanced

8 Sutter Home White Zinfandel - California 3 £4.25 £5.25 £14.95
a light, fruity and easy~drinking Californian rosé, with a hint of pink

Wines supplied by Bablake Wines Ltd. Coventry ~ Gloucester ~ Bristol
Bablake Design & Print



CHELTENHAM
REGENCY HOTEL

RED WINES

bin tasting code glass 175ml glass 250ml bottle

9 “CerraSur Reserva Merlot - Chile C £4.25 £5.25 £14.95
this ruby red Chilean is soft and round, full of cherry and plum
flavours enhanced by elegant hints of cocoa

10 Marques de la ‘Real Defensa “Tempranillo - Spain C £4.50 £5.50 £1595
medium bodied Spanish red with deep blackberry and slight cassis notes.
Fresh, balanced with good acidity and remarkable length

11 De Bortoli “Vat 9 Cabernet Sauvignon - Australia D £5.25 £6.25 £18.50
fragrant plum and blackcurrant on the nose with hints of mint and subtle cedar/ vanillin
oak aromas. Good balance on the palate between the sweet fruit and soft tannins

12 Cote de “Uentoux “UVidal Fleury - France B £24.50

generous nose combining aromas of red fruits, violet and spices. “The mouth is fresh, structured,

very fruity with a peppery kick; medium to full body with a rich and soft finish.

13 €l Coto Crianza Rioja ~ Argentina D £24.95
a ruby red Spanish wine, light, harmonious, well balanced and aromatic,
with oak and vanilla traces and a velvety smooth palate

14 Babich Marlborough “Pinot Noir - New Zealand B £24.95
“Chis is an elegant wine, with a lifted cherry / plum nose complemented by mushroom and
forest floor aromas. “The wine is of medium weight with attractive red fruits, cedar spice
and thyme notes. A beautifully balanced wine with fine tannins and a lingering finish

Should a wine be unavailable, we reserve the right to offer a similar alternative.
Wines by the glass also available in 125ml - please ask.



CHELTENHAM
REGENCY HOTEL

SPARKLING WINES

bin tasting code glass 125ml bottle

15 Willowglen Sparkling Brut N.U. - Australia 5 £4.25 £1895
a very refreshing, easy drinking sparkling wine displaying fresh,
fruit flavours and a creamy palate with a crisp clean finish

CHAMPAGNES

bin tasting code bottle

16 Charles “Uercy ;N."U. 1 £35.95
a superior quality dry champagne with good mousse and flavour

17 Ayala Brut Majeur N.U. 1 £37.50
a rich, aromatic champagne, well balanced with great finesse and complexity

18 Ayala Rosé Majeur N.7U. 2 £48.50
vinous and fleshy, with a nice balance between tannins and delicacate fruit

19 Bollinger Special Cuvée N.°U. 1 £62.50
a classic, full~bodied champagne ~ crisp, fresh and traditional

20 Bollinger Rosé N.“U. 2 £67.50
pale salmon touches, aromas of roses and fruit, well~rounded and fresh with good balance and length

21 Bollinger Grand Année 2000 1 £90.00
an aromatically complex champagne, aged in S year old casks for the perfect balance of sweetness and acidity

WINE CODES

€ach wine has been given a tasting code as a helpful means of identifying wines to suit your taste.

White Wines are graded on a scale from 1 to 9 where 1 is very dry and 9is lusciously sweet.
Red Wines are graded on a scale from (A to € where (A is very light and € is full bodied and powerful.

“These codes are subjective, and intended only as a guide.



