Champagne & Sparkling Wines

Vintage

Zardetto, Sparkling Wine, Glera / Chardonnay, Italy N.V.
Fabio Zardetto has created his own personal Cuvée; a blend of Glera (the new name for the

Prosecco grape), for long-lasting, expressive citrus notes; Chardonnay, for rich body and

creamy texture; and Muscat, for fresh floral and grapey aromas.

Murviedro Cava Arts de Luna Organic Brut, sparkling, Spain N.V.
Made with traditional methods, this sparkling gives white fruit aromas and numerous fine

bubbles; the palate is elegant, long lasting, and well-balanced between freshness and
fruitiness.

Fontanafredda DOCG Asti Dolce, Italy N.V.
A slightly sweet and fruity sparkling wine from the Piedmont in Italy, the notes are of fresh
citrus, candied pear, and sweet grapes. Perfect for spicy Thai food or for fruity desserts.

Antech Cuvee Expression Brut AOC Cremant de Limoux Sparkling, France N.V.
A blend of Chardonnay, Chenin Blanc, and Mauzac made in the same method as
Champagne, it is fragrant of delicate, creamy, honeyed toast and white flowers. Its flavors

are surprisingly powerful and fresh, but at the same time balanced and refined, with a long

finish.

Champagne Breton Fils, Brut, Sparkling, France N.V.
A classic champagne made with 1/3 Pinot noir, 1/3 Chardonnay and 1/3 Pinot Meunier. It
has a pale golden hue with notes of gala apple, quince and ginger

Bottle

1,490

1,790

1,950

2,790

4,590

Rose Wines
Vintage

Echeverria, Reserva, Curico Valley, Rose, pinot noir, Chile 2022
Light rose pink in colour, this Provence-style rosé wine offers aromas of strawberry and white

peach. When sipped, its fruity character balances divinely with fresh and mouthwatering

acidity. The wine pairs well with anything Provencal, such as bouillabaisse, salad nicoise,

pesto, or grilled sardines, as well as with light pasta dishes, chicken, Moroccan and
Mediterranean food, light Asian dishes, salads, and seafood

(especially shellfish or grilled tuna).

Boutinot Les Cerisiers AOC Cotes du Rhone, Rose, France 2020
Made of Grenache, Cinsault, and Syrah, this wine has delicate perfumed aromas of rosehip

syrup, wild berry blossoms, and cherries on the nose. Full-flavoured, ripe, and beautifully

balanced with acidity, there is elegant, textured, berry fruit on the palate with a twist of

raspberry freshness to lift the finish.

Granmonte Sukuna, Syrah Rose, Thailand 2018
An intriguing rose wine from one of Thailand’s best producers, this wine is medium-bodied

with notes of rose, fresh cherries, ripe raspberries, and hints of mature plums. Enjoy with

grilled fish or other seafood or with light chicken dishes.

Chateau Cavalier Grand Cavalier AOC Cotes de Provence Rose, France 2021
A blend of great southern varietals Grenache, Cinsault, Syrah, Rolle alongside Cabernet-

Sauvignon, this expression is powerful, explosive and complex. The palate is elegant and

stylish. The aromatic palette becomes more complex with spicy notes joining the floral,

All prices are in Thai Baht and subject to 10% service charge and 7% value added tax
The management reserves the right to change the vintage without prior notice. We apologize for any inconvenience caused.
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citrus and red fruit aromas. The very fine and well-balanced structure is followed by a fresh
finish with mineral notes

White Wines — Light, fresh and fruity

Vintage  Bottle

Echeverria, Reserva, Curico Valley, Sauvignon Blanc, Chile 2022 1,390
A light and fresh Sauvignon Blanc with notes of grapefruit, fresh lemons, and cut grass.
Pairs nicely with all types of seafood and salads.

Astrolabe, Durvillea Marlborough, Sauvignon Blanc, New Zealand 2022 1,850
A complex and textured Sauvignon Blanc from one of New Zealand’s best producers.
Pairs well with light chicken or pork dishes and all types of seafood.

Max Ferd Richter, Zeppelin, Riesling, Mosel, Germany (off-dry) 2021 2,200
A wonderful fresh and light Riesling with a sharp acidity, fresh aromas of green apples,

peach, white flowers, and a fruity finish. The ideal pairing for spicy Thai food,

but also wonderful as an aperitif.

Balthasar Ress, Rudesheimer, Trocken, Riesling, Germany 2017 2,900
A dry and very fresh Riesling from one of the best producers in Rheingau.
Perfect to pair with fresh shellfish and other types of seafood.

Vintage  Bottle

M.Chapoutier, Cotes du Rhone, Blanc, AOC, France 2019 1,690
A round and easy-drinking white wine from southern France with fruity notes of peach,

yellow apples, and hints of honey. Pairs nicely with most types of fish courses,

as well as salads and Thai food.

Antech, Chardonnay, Languedoc, France 2019 1,950
A powerful, but refreshing and elegant Chardonnay from the south of France. Loads of
citrus and green apple aromas With some oak influence and a long lingering finish. Pairs
nicely with all types of seafood and light meat dishes.
2019 2,250
Portia, Rueda, Verdejo, Spain
One of the few well-known Spanish white wines, this wine is fresh and dry with notes of
grapefruit, candied lemons, and white flowers. Enjoy with fresh shellfish, other types of
seafood, or with salads.

Fontanafredda Roero DOC, Arneis, Italy 2017 2,900
A light but expressive white wine from the Piedmont in Italy. Notes of fresh pears, white
flowers and hints of acacia honey. A great wine to pair with fresh shellfish or with light salads.

Schieferkopf, Via Saint Jacques, Riesling, Alsace, France (dry) 2016 3,450
A wonderful dry organic Riesling with intense notes of fresh lemons, grapefruits, and
crushed rocks. Pairs well with Thai food, fresh seafood, and charcuterie.

All prices are in Thai Baht and subject to 10% service charge and 7% value added tax
The management reserves the right to change the vintage without prior notice. We apologize for any inconvenience caused.



White Wines — Full body, powerful and oaky

Vintage Bottle

Luis Felipe Edwards, Chardonnay, Chile 2021 1,450
Full of herbaceous and citrus fruit aromas, especially grapefruit and lemon, this
light-bodied and vibrant white wine is full of freshness.

Feudi di San Gregorio, di Avellino DOCG, Fiano, Italy 2018 2,150
A fresh and intense white wine from Campania with powerful notes of fresh citrus,
grapefruit and crushed rocks. This wine will pair nicely with all types of fish and shellfish.

Clarendelle, AOC Bordeaux Blanc, Sémillon and Sauvignon Blanc, France 2018 2,650
A fine blend of two traditional grape varieties, Sémillon and Sauvignon Blanc, this

expression has a beautiful freshness and a delicious flavour with hints of tropical fruit

(pineapple) grapefruit, melon, and white peaches. Full-bodied with a fine long aftertaste.

Dog Point Marlborough, Chardonnay, New Zealand 2017 3,290
A pure, bright, and youthful citrus-driven chardonnay with complex smokey, flint, toast, and

biscuit notes derived from extended barrel aging on full solids. The hallmarks of Dog Point

chardonnay are ever present here with pure saline and crisp palate structure. This vintage

will have the ability to age well.

White Wines Cellar Selection

Vintage  Bottle

M. Chapoutier Schistes d’Agrumes AOC Condrieu Viognier, Rhone, France 2017 4,000
One of the classic French appellations, this Condrieu shows complex aromas of peach, ripe

grapefruits, white flowers, and hints of oak. A great pairing with grilled fish, chicken dishes

or light pork dishes

Red Wines — Light, fresh and fruity

Vintage  Bottle

Philippe Dreschler Vin D Alsace, Pinot Noir, France 2022 1,490
Philippe Dreschler makes wonderfully classic Alsatian wines. These wines are fruity,
aromatic with just a subtle hint of residual sugar that balances their fruit and of tannin.

Astrolabe Durvillea Marlborough, Pinot Noir, New Zealand 2020 2,150
A juicy and structured wine with aromas of dark cherries, red plums, and slight hint of oak.
Pairs nicely with Thai food, roasted chicken, and grilled fish

All prices are in Thai Baht and subject to 10% service charge and 7% value added tax
The management reserves the right to change the vintage without prior notice. We apologize for any inconvenience caused.



Red Wines — Medium body, smooth and elegant

Vintage Bottle

Echeverria, Reserva, Curico Valley, Cabernet Sauvignon, Chile 2022 1,490
An intense and full-bodied Cabernet Sauvignon with notes of red and dark berries, dark
plums, and dried herbs. Great to pair with grilled meat dishes, hard cheeses, and charcuterie.

El Nino de Campillo, DOC Rioja, Tempranillo, Spain 2020 2,200
A classic style of Rioja from one of its top producers. Fresh aromas of dark cherries, red

plums, dried spices, and hints of oak. The perfect pairing for roasted meats - especially lamb,

but also nice with hard cheeses and charcuterie.

Zuccardi “Q”, Cabernet Sauvignon, Argentina 2020 2,650
A wonderful example of a New World Cabernet Sauvignon, with fresh notes of blackberries,
blueberries, and dried spices. A perfect pairing with all types of grilled or roasted meats.

Coto de Imaz, Reserva, Rioja, Tempranillo, Spain 2017 2,990
Look for spicy aromas on the nose and on the palate with lush dark plum and dark cherry

flavours with good acidity for food. Tannins are firm and pleasantly grippy.

Pour with a roast shoulder of pork.

Chateau Paloumey AOC Haut Medoc, Cabernet & Merlot, France 2015 3,850
55% Cabernet Sauvignon and 45% Merlot, this structured wine is rich in tannins and
concentration of black-currant fruit and acidity to match.

Chateau Charmail, AOC Haut Medoc, Bordeaux, Cabernet & Merlot, France 2014 4,150
55% Cabernet Sauvignon and 45% Merlot, this structured wine is rich in tannins and
concentration of black-currant fruit and acidity to match.

Red Wines — Full body, powerful and oak
Vintage Bottle

Pour Le Vin, Faim De Loup Vin de Pays d Oc, Syrah, France 2019 1,490
Enticing aromas of juicy cherry, plum and blackberry. The palate is soft, succulent, and spicy

with mouthfuls of lush, ripe berry fruit flavours with a touch of coffee and spice and a note of

violets on the finish. Pairs well with Argentina angus tenderloin, Beef Oyster Sauce, or pasta

dishes.

San Simone, Friuli DOC Grave, Prestige Merlot, Italy 2020 1,750
Delicate hints of fruit and flowers on the nose. One is reminded of raspberries and a hint of

black currant. On the palate you can feel the beautiful dry young tannins. A lively young

wine.

M. Chapoutier Cotes du Rhone Rouge, Grenache, Syrah, Mouvedre, France 2021 1,900
A classic Cotes du Rhone from one of the premier producers in the region. Wonderful

expressive notes of dried herbs, dark plums, ripe cherries, and hints of black pepper. Enjoy

with light meat dishes, Thai food or grilled seafood.

Anura, Stellenbosch, Syrah and Pinotage, South Africa 2018 2,150
A classic example of a South African Pinotage with notes of black cherries, dark plums,

and hints of dried spices. A great wine for pork or chicken dishes, but will also

pair nicely with meat-based pastas.

Boutinot La Cote Sauvage AOC Cotes du Rhone Villages Cairanne, 2019 2,990

All prices are in Thai Baht and subject to 10% service charge and 7% value added tax
The management reserves the right to change the vintage without prior notice. We apologize for any inconvenience caused.



Syrah, France

A classic Cotes du Rhone with notes of dark berries, red plums, dried herbs, and fresh
spices. Drinks nicely with all types of grilled and roasted meats as well as with cold cuts and
cheeses.

Zuccardi “Q”, Malbec, Argentina 2018 3,150
Full-bodied, structured, and juicy, this is as classic as Malbecs comes and at a great price.

Fontanafredda Coste Rubin, Barbaresco DOCG, Nebbiolo, Italy 2014 4,650
A powerful and expressive example of a Barbaresco, with wonderful notes of bright tart

cherries, rose petals, dried raspberries, and a slight hint of tar. Pairs perfectly with light meat

dishes, heavy pasta dishes, and especially with hard cheeses and cold cuts.

_Red Wines Cellar Selection ...

Vintage Bottle

Bindi Dixon, Pinot Noir, Australia 2018 5,900
Fermented in open vats with only 5% whole bunch inclusion and maturation taking place

over a period of 11 months in French oak barrels, this is a light yet vibrant and supple textural

wine with ripe red cherry, strawberry, and a dash of sour cherry fruit in the palate, with supple

fresh herb infusions and light spicy cedar nuances that sit beneath.

Masi Costasera DOC Amarone della Valpolicella Classico, Corvina, Italy 2015 7,590
A classic example of a top Amarone, this wine shows the typical notes of prunes, dark

cherries, and raisins. This is a powerful wine that pairs best with heavy meat dishes, hard

cheeses or chocolate desserts.

Chateau D Armailhac, Cabernet Sauvighon, Merlot, Cabernet Franc, France 2016 10,050
One of the most popular Bordeaux wines in Thailand and here in one of its best vintages.

Classic Pauillac characteristics of pencil lead, cassis and cedar wood with a long lingering
finish. Enjoy with meat dishes or pastas.

Chateau Pichon, Longueville Comtesse De Lalande, Petit Verdot, France 2005 20,050
One of the best “Super Second” Chateaux and in a legendary vintage, this is about as good

as it gets in Bordeaux. A complex and intense wine that is starting to show some

development, but still teeming with fresh dark fruits and new luxurious French oak.

Selections by the Glass

Vintage Glass Bottle
Sparkling Wine

Zardetto, Sparkling Wine, Glera/ Chardonnay, Italy N.V. 420 1,490
Fabio Zardetto has created his own personal Cuvée; a blend of Glera (the new

name for the Prosecco grape), for long-lasting, expressive citrus notes;

Chardonnay, for rich body and creamy texture; and Muscat, for fresh floral and

grapey aromas.

All prices are in Thai Baht and subject to 10% service charge and 7% value added tax
The management reserves the right to change the vintage without prior notice. We apologize for any inconvenience caused.



Rose Wine

Echeverria, Reserva, Curico Valley, Rose, Pinot Noir, Chile

Light rose pink in colour, this Provence-style rosé wine offers aromas of strawberry
and white peach. When sipped, its fruity character balances divinely with fresh and
mouthwatering acidity. The wine pairs well with anything Provencal, such as
bouillabaisse, salad nicoise, pesto, or grilled sardines, as well as with light pasta
dishes, chicken, Moroccan and Mediterranean food, light Asian dishes, salads, and
seafood (especially shellfish or grilled tuna).

White Wine

Echeverria, Reserva, Curico Valley, Sauvignon Blanc, Chile

A classic New World Sauvignon Blanc with fresh notes of citrus, exotic fruits and
freshly cut grass. Fresh and light, this wine will drink beautifully with all types of
seafood or simply as a refreshing aperitif.

Luis Felipe Edwards, Chardonnay, Chile
Full of herbaceous and citrus fruit aromas, especially grapefruit and lemon—
this light-bodied and vibrant wine is full of freshness.

M.Chapoutier, Cotes du Rhone, Blanc, AOC, France

A round and easy-drinking white wine from southern France with fruity notes of
peach, yellow apples, and hints of honey. Will pair nicely with most types of fish
courses, as well as salads and Thai food.

Max Ferd Richter, Zeppelin, Riesling, Mosel, Germany (off-dry)

A wonderful fresh and light Riesling with a sharp acidity, fresh aromas of green
apples, peach, white flowers, and a fruity finish. The ideal pairing for spicy Thai
food, but also wonderful as an aperitif.

Red Wine

Echeverria, Reserva, Curico Valley, Cabernet Sauvignon, Chile

An intense and full-bodied Cabernet Sauvignon with notes of red and dark berries,
dark plums, and dried herbs. Great to pair with grilled meat dishes,

hard cheeses, and charcuterie.

M.Chapoutier Cotes du Rhone Rouge Grenache, Syrah,

Mouvedre, France

A classic Cotes du Rhone from one of the premier producers in the region.
Wonderful expressive notes of dried herbs, dark plums, ripe cherries, and hints of
black pepper. Enjoy with light meat dishes, Thai food or grilled seafood.

Astrolabe Durvillea Marlborough, Pinot Noir, New Zealand

A light, juicy and easy drinking Pinot noir with wonderful fresh aromas of
strawberries, red cherries and raspberries. Pairs nicely with Thai food, grilled fish
or light meat dishes.

El Nino de Campillo, Rioja, Tempranillo, Spain

An elegant and complex Tempranillo from one of the best producers in Rioja.
Wonderful notes of dark fruits and roasted spices with a long lingering finish. Pairs
perfectly with most grilled meats, pasta dishes, and charcuterie.

2022

2022

2021

2019

2021

2022

2021

2021

2020
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