HOW TO CHOOSE A TIPPLE
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Fruity

Semi Sweet Rosé

Dry Rosé

Sweet
Whites
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Dark

Dry blackcurrant

Cedar

Roasted nuts
Strawberry
Toast

Earthy
Herby
Sour cherry

Rich black fruit
Spice
Chocolate

Rounded
Toffee
Plums

Sweet apple juice

Grapey
Kitchen spice

Floral
Pale
Fleeting

Savoury
Meaty
Mouth filling

Rich
Honey
Lime zest

Quince jelly
Golden syrup
Searing acidity

Light

Appley
Mild

Oatmeal
Cream
Nuts

Crisp
Citrus
Mouthwatering

Cabernet
Sauvignon

Rioja

Chianti

Shiraz

White
Zinfandel

Provence
Rosé

Syrah
Rosé

Riesling

l[cewine

Pinot
Grigio

Chardonnay

Sauvignon
Blanc

' Bordeaux

w California

South of France

Argentina

Germany

South Africa

New Zealand
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DID YOU KNOW

CORK Vs SCREW CAP

Champagne only comes Screw cap wines age more slowly
from one small region than wines with the traditional

of France, near Paris cork stopper
‘ 3 .

CORKED WINE

Pinot Grigio grape when A corked wine doesn’'t mean

fully ripe is actually \ there are bits of cork floating

pink not golden around, it means the bottle
cork stopper was tainted

OAK BARRELS

Oak used to make barrels naturally contains
vanilla - which explains the creamy, nutty
flavour of wines aged in barrels

PINOT NOIR

Sancerre is actually a Red Burgundy is actually a

Sauvignon Blanc ((d(\/z Pinot Noir
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Chablis is actually a

Chardonnay (Jf\/z
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