VIN DU JOUR

VINS DOUX
SWEET WINES

Chateau Jolys 2005 (Juragon) 500ml
Located in the Pyrenean foothills this wine is pressed from the Manseng grapes that grow
on the clay and pebble soils of Juragon. The warm climate gives this wine great sweetness
but is beautifully tempered by a fresh citric acidity. Well-balanced.
Food pairing: Foie gras
Glass: $9.00 Bottle:$52.00

Grande Maison Cuvée de Chateau 2003 (Monbazillac) 500ml

East of Bordeaux and south of Bergerac the appellation of Monbazillac produces glorious boytritis (Noble Rot)
affected sweet wines. These wines can play second fiddle to the Sauternes but are produced bythe same three grapes
of Sauv Blanc, Semillon and Muscadelle and require the same dedication in vineyard and cellar . Monbazillac sweet

wines can age well and can produce nutty characteristics on the palate as evident in this wine.
Food pairing: Fruit-based desserts
Glass: $10.00 Bottle:$65.00

Schroder and Schyler Sauternes 2005 (Sauternes) 500ml
Sauternes is the iconic appellation of sweet wine situated in the south of Graves. The soils consist of a clayey-limestone
and are home to the Sauv Blanc, Semillon and Muscadelle grapes used in making Sauternes. The tropical pineapple
aromas on the nose are indicative of Sauternes whilst the sweet, unctuous flavours are golden on the palate.

Food pairing: Roquefort cheese
Glass: $9.50 Bottle:$55.00

Chateau Corneilla 2004 (Muscat de Rivesaltes) 750ml

Muscat de Rivesaltes is found on the south coast of France in Roussillon. Dry hot climates create this golden-hued,
luscious, fortified wine bolstered by the Mediterranean sunshine. Whilst the palate hints at ginger and
spice, the aromas are lively and fresh.

Food pairing:Tropical fruit or aperitif
Glass: $8.50 Bottle:$85.00.

A flight of all four wines are available for $20.00 (30ml pour each)

If you are dining with us tonight you may purchase any of our wines for take away. Limit is one per customer as set out

in our Liquor Licence.

All care is taken to provide correct vintages but wines are subject to availability and change of vintage.



