SOMMELIER’S CHOICE

150m/
CHAMPAGNE
BRUT
Barons De Rothschild, Concordia, Brut NV 19
Orange zest, lemongrass, jasmine and chalky minerals on the perfumed nose, with a hint of white
pepper adding lift. Juicy, mineral-accented citrus and orchard fruit flavors are fleshed out by
suggestions of melon and honey, putting on weight with air while maintaining vivacity. Spicy and
focused on the very long, mineral-drivenfinish, which leaves chalky mineral and floral notes behind.
Colligny Pére & Fils, Brut Rosé NV 82
Light, delicate strawberry flavors are laced into this champagne and give it character. The fun bubbles,
green apple and peach blossom notes provide a nice canvas and elegance for the ever-present,
distinct red fruit layers.
SPARKLING
Santa Margherita, Prosecco Superiore Di Valdobbiadene, Brut, Italy NV 44
Clean, pleasantly fruity bouquet, reminiscent of rennet apples and peach blossom. Its flavor is
rounded and well-balanced. It has a very fine, persistent bead and scents of apples and pears
that act as a prelude to the flavors of ripe stone fruit with a bit of melon and orange.
ROSE
Neudorf, Nelson, Tiritiri Rosé, New Zealand 2022 38
Made by Pinot Noir. Love the bouquet of this wine with a distinctive rose-hip chilled tea and exotic
flowers scents, these translate to palate and meld with flavours of peach and nectarine, tropical fruits
and iced-tea flavours. The lees and acidity layer in texture while the fine fruit tannins deliver mouthfeel.
A delicious and serious wine not to be missed.
WHITE
Saint-Bris, Moillard, France 2022 53
A 100% Sauvignhon Blanc. Has aromas of citrus fruits like grapefruit and mandarin orange that
Jjump out of the glass, this is followed by peach, and crushed blackcurrant leaves with light exotic
scents like lychee. This complexity on the nose follows through on the palate which is textured,
soft and floral, with a distinct minerality on the finish.
Neudorf, Nelson, Tiritiri, Pinot Gris, New Zealand 2023 42
This classic Pinot Gris surges across the palate in a refreshing wave commanding your attention.
The nose is reminiscent of opening the spice cupboard - warm Moroccan spices, cardamom in
particular. The palate has a cleaning lime blossom start but a nostalgic baked apricot lingers on
with a flowing satin-like texture and an extremely long finish.
Shoreland, Bin 158, Hunter Valley, Chardonnay, Australia 2021 33
Aromas of melon and preserved citrus peel are layered with toasty oak to complete the nose.
The palate is long and restrained with notes of citrus and creamy mouth feel delivering a wine with
great persistence and body
Villiera, Jasmine, Stellenbosch, Moscat Ottonel, Gewurztraminer & Riesling, South Africa 2023 37

Bouquet of plum blossom, musk, rose petals offers youth and freshness. Carries through to the
palate, offering fruity, balanced acidity and length.

All prices are in Malaysian Ringgit and subject to 10% service charge
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RED
Shoreland, Bin 158, Barossa Valley, Shiraz,South Australia 2018 39 180

Has a fresh nose of berries, violets and a subtle oak lift. A multi layered and complex wine, with
these aromas flowing seamlessly onto a rich and velvety palate. A well structured wine that is a
great example of modern Australian Shiraz

Valpolicella Classico, Nicolis Angelo, Italy 2016 35 160
It has a characteristic perfume that is pleasant and delicate, with hints of fruit of this area. cherries,

marasca cherries and plums. The flavour is dry, bodied, slightly bitter, savoury and harmonious.

Sometimes it recalls ginger.

Chéteau de Lamarque, Haut-Médoc, Bordeaux, France 2017 65 310

Pure, aromatic fruit, black and red fruit to the fore, scented with violets. Fresh cherries and red fruit
prevail, sherbet and white pepper spice. Attractive, perfumed finish with a decisive mineral streak.

Satellite by Spy Valley, Marlborough, Pinot Noir, New Zealand 2020 49 230

A bouquet of red cherry and plum, there’s a floral quality and juicy fleshy lift. Fleshy, ripe, fruity and
dry with a core varietal quality of red berry fruits, fine tannins and crisp acidity. Tannins have a fine needle
point quality and fruit coupled with acidity delivers a crunchy texture and balanced even finish.

DESSERT 45ml
Sauternes, Réserve du Ciron, Calvet, France 2016 25

Ripe apricot and creamed-apple flavors give this wine a crisp edge. Underneath plenty of ripe
honey and spice is cut with acidity, giving balance to the wine. It is bright at the end and never
cloying.

Hoshiya Mutenka Joto Umeshu, Kagoshima, Japan 2015 21
Using top quality japanese plum and shochu, the plum is aged in shochu for at least 1 year of

more without any artificial plum flavours, colourants or acidulants, resulting in a plum wine with

a refreshing acidity. Raw honey and brandy are added to give layers to the wine, with a definite

sweetness to the palate. Best to enjoy “on the rocks”.

All prices are in Malaysian Ringgit and subject to 10% service charge.



