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Wine List � October 2007 
 
All prices are per bottle and include VAT 
 
White Wine 
 
ASW001 Ovación Verdejo / Viura 2003 Viña Bajoz, Rueda                    £5.99  

Bodegas Viña Bajoz was founded in 1962 and now accounts for 70% of the production of the 
Toro region and also makes mouthwatering white wines from the Rueda region next door.   
This wine is a lovely blend of 2 native grape varieties making a soft and fruity yet refreshing  
white wine. 

 
ASW002 Ovación Verdejo 2003 Viña Bajoz Rueda £6.99 

Another Rueda treat from Bodegas Viña Bajoz made from 100% Verdejo. It is crisp and zesty  
with a mellow midpalate and soft fruity finish. 
 

ASW003 Marqués de Alella 2004 Alella £7.50 
 From one of Spain�s smallest wine regions this wine has a delicious citrus overtone when young  
 balanced by a broad ripe fruit base. 
 
 

ASW005 Linaje Vetiva Crianza 2002 Bodegas Ontañon Rioja £7.50 
 A delicious example of a very well made traditional white wine from Rioja. It has a ripe slightly  
 citrus fruit taste that is well integrated with the vanilla overtones from the 6 months spent in new  
 American oak. 
 
ASW006 Preludi 2004 Raventós I Blanc Penedès £7.99 
  This a very appealing blend of four of the grapes native to the Penedès region: Moscatel, Macabeo,  

Parellada and Xarel.lo though the first two are present in the largest amounts. It is crisp and  
well balanced with a lingering taste. 
 

ASW007 A2O 2003 Castro Martín Rías Baixas £9.35 
 A quality Albariño is a must have for a Spanish wine list and we are delighted to introduce A2O  
 from Bodegas Castro Martín. It is traditional yet contemporary with characterful broad grape  
 tastes and a refreshing crispness. 
 
 
ASW008 Celler Cal Pla 2003 Joan Sangenis Priorat  £9.99 
  
 A rare Priorat white from a young winemaker whose reputation is growing. This blend of Garnacha  
 Blanca, Macabeo and Moscatel offers a surprisingly intense assortment of  tropical fruits with great 
 body and a lingering finish.   
 
Rosé Wine 
 
ASW008 La Rosa 2003 Raventos I Blanc Penedès £7.75 
 As this rosé is made from 100% Merlot grapes, it has a full quite robust fruity aroma and taste that  
 is reminiscent of creamy strawberries. 
 

Red Wine 
 
ASR001 Tinto de Toro Joven 2003 Viña Bajoz Toro                               £5.99  
 Toro, in western Spain is best known for its robust red wines such as this one made from 75%  
 Tinta de Toro and 25% Garnacha Tinta. It produces a soft juicy rounded wine with an appealing  
 berry fruit taste. 
 
ASR002 Casa de la Ermita Joven Organic 2003 Jumilla £6.75  
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 Pedro Martinez at Casa de la Ermita is producing some of the most exciting wines from Jumilla  
 in Southern Spain. This full flavoured robust wine is made from Monastrell grapes and is unusually  
 complex for wines of this calibre from Jumilla. 
 
ASR003 Ontañon Crianza 2003 Bodegas Ontañon Rioja £7.75 
 The traditional style of this wine is very stylish and quite mature though the fruit is still quite  
 vibrant and lingers on the palate.  
 
ASR004 Gotim Bru 2003 Castell del Remei Costers del Segre            £6.99  

This a dry red wine from Catalonia in North Eastern Spain with a soft fruity style made from  
Tempranillo, Cabernet Sauvignon and Merlot,  
 

ASR006 Dinastía Vivanco Crianza 2002 Rioja                                      £8.99 
 The Vivanco Group controls about 30% of Rioja, they own 500 hectares of vineyards and produce  
 75 million litres of Rioja per annum. This is a very fine example of a crianza with vibrant quality  
 fruit balanced by judicious oak ageing before release. 
 
ASR007 Pago de los Capellanes Roble 2003 Ribera del Duero £11.35 
 This winery is in the centre of Ribera del Duero with 100 hectares of vineyard. The Roble has a  
 spicy fruit flavour enhanced by 5 months in American oak. 
 
ASR008 Dinastía Vivanco Reserva 1998 Rioja                               £11.50 
 Another lovely wine from the Vivanco Estate � the reserva as you would expect has a delicate  
 very fine taste with still quite vibrant fruit that is elegant and lingers on the palate. 
 
ASR009  Oda 2003 Castell del Remei Costers del Segre                         £9.99  

 A blend of Cabernet Sauvignon, Tempranillo and Merlot this wine has a lovely ripe chocolate 
  nose with pure floral, berry and red cherry fruit. Very elegant with a sweet and perfumed character  
 with balance & length. 

 
ASR014 Celler Cal Pla 2003 Joan Sangenis Priorat  £9.99 

 A delicious wine and fantastic value for Priorat.  A blend of Garnacha and Carinena with  
 concentrated redcurrant and blackcurrant in the mouth, good acidity and soft leathery tannins.   

 
ASR009  Oda 2002 Castell del Remei Costers del Segre                         £9.99  

 A blend of Cabernet Sauvignon, Tempranillo and Merlot this wine has a lovely ripe chocolate 
  nose with pure floral, berry and red cherry fruit. Very elegant with a sweet and perfumed character  

 with balance & length 
 
ASR010 Ontañon Reserva 2001 Bodegas Ontañon Rioja £13.25 
 Although this wine is quite delicate and mature the inclusion of 5% Graciano has ensured that the  
 flavours are still attractively fruity and balanced with a mellow richness and notes of plums, prunes  
 and damsons.  
 
 
ASR011 Pago de los Capellanes Crianza 2002 Ribera del Duero £20.35 
 This wine is made from a blend of Tempranillo and Cabernet that produces a balanced rich ripe  
 taste of blackberries, raisins and spicy vanilla that is quite complex after 12 months in American  
 and French oak. 
 
ASR013 Pago de los Capellanes Reserva 2000 Ribera del Duero £32.35 
 Cherries, blackberries, cassis, spicy vanilla and liquorice can all be found in the complex palate  

of this wine. It is elegant and well structured having spent 18 months in new American oak before  
bottling and gained some bottle age too.  
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Sparkling Wine 
 
ASS001 Cava l�Hereu Brut 2003 Raventós I Blanc £9.35 
 
 Unexpectedly appealing and fruity this is an excellent example of a Cava � a must have in the range. 
 
 
 


