The Inn at Shipley - Wine List

White Wines

Colombard Sauvignon, Crusan, France 5.25/20.95

Fresh but succulent, thisisajuicy little quaffer with a soft attack, late fruit and a clean finish.
Pinot Grigio, Quindi, Italy 6.00/23.95

A classic from Puglia. Soft apple aromas with a zesty lemon touch for that true Italian flair
Sauvignon Blanc, Seapoint, South Africa 5.75 / 22.95

A zesty little number from South Africa made in the style of a New Zealand Sauvignon.
Sauvignon Blanc, Milford Point, Marlborough, New Zealand 7.25 / 28.95

A corker of a Sauvignon Blanc, with a good squeeze of lemon and bags of tropical fruit.
Chardonnay, The Listening Station, Australia (vg) 5.50/21.95

Quintessentially Australian, unoaked with tangerine, grapefruit, lime and a hint of spice
Chardonnay, Le Versant, France (vg) 5.75/22.95

Burgundy style with a southern French sun tan, elegant, buttery, nutty and a touch of oak.
Rieding Kabinett, Moselland, Germany 7.25/ 28.95

Delicate, floral, well-made Kabinett with peach, apple and pear fruit flavours.
Viognier, Baron de Badassier, France 5.75/ 22.95

Made in a fresh modern style, but keeping the elegance of an Old World wine.
Solaris, Pattingham Vineyard, Nurton Brook, Staffordshire (vg) 22.95

Crisp citrus flavour, with gentle sweetness of fruit to the palate, from less than 3 miles away.
Rieding, Rag and Bone, Australia 29.95

A bright, zZingy and bone-dry Riesling full of citrus and floral character
Picpoul de Pinet, Cavedel'Ormarine'Carte Noire', France 26.95

Bone dry. If you enjoy a crisp Sauvignon, thislittle number will float your boat.
Douro, Quinta de Cottas Branco, Portugal 28.75

Cirtus pale colour with an attractive aroma with notes of ripe tropical fruit and minerality.
Sauvignon Blanc, Passing Giants, Mar|borough, New Zealand 34.95

Zesty Sauvignon replete with classic Marlborough aromatics and pink grapefruit notes.
Chardonnay, Domaine dela Motte Chablis, Premier Cru, France 39.95

Old school aromatic, buttery loveliness. A big shaggy dog of a wine that licks you all over.
Alvarinho, Vila Nova, Spain 28.95

The underrated cousin of Spain's Albarifio, but so much more interesting.
Sauvignon Blanc, Domaine Roblin, Sancerre, France (vg) 39.95

Complex but fresh and clean with depth and aromatic complexity

Rosé

White Zinfandel, Wicked Lady, USA 5.75/22.95

From warm Californian Vineyards this medium-sweet rose gives |ots of rich red fruit flavour
Pinot Grigio Rosato delle Venezie, Belvino, Italy 6.00/23.95

Pinot Grigio pink at its finest. Fresh flavours of raspberry and red cherry with a lifting finish.
Cinsault Grenache, Domaine del'Olibet, L anguedoc, France (vg) 6.25/24.95

Classic, dry and elegant, a true foodie Rosé.
Grenache, Cinsault, Syrah, Barbebelle, Provence, France 27.95

This beautifully pale pink wine has a touch of bright berry flavours with delicate crispness.
Solaris, Pinot Noir, Moor M eadow, Pattingham, Shropshire 22.95

This English blush isfilled with soft summer fruits followed by a refreshing citrus finish.

Adults need around 2000 kcal aday.
All glass prices are for 175ml measures. 125ml and 250ml are also available and are priced accordingly



Red Wines

Nero d'Avola, Sicily 5.25/20.95

A proper Italian quaffer with bags of character - excellent on its own or with food
Pinot Noir, Rare Vineyards, France 6.00 / 23.95

If wine were footwear this would be a light summer deck shoe. Red cherries spring to mind.
Merlot, Granfort, Pays D'Oc, France 5.75/ 22.95

Soft, rounded, plummy fruit flavours with a gentle sustained finish. A cuddlein a glass
Rioja, Don Jacobo Seleccionada, Spain (vg) 6.50/25.95

Delicious Rioja. Deep colour, ripe plum and cherry fruit aromas with smoky dimensions
Shiraz, Excelsior, South Africa 5.75/22.95

Strong and robust with dark, warm, cherry and violet notes and a nice hit of pepper.
Cabernet Sauvignon & Syrah, Sanama Red Blend, Chile 6.00/23.95

Classic Cabernet flavours blended with Syrah's spice and red fruit.
Malbec Tanners, Mendoza, Tanners, Argentina 6.00/23.95

Our good friends, Tanners, have produced thisjuicy, black and red fruit wine. A real all rounder
Red Blend, Fiorebella Appassimento, Rosso del Vento, Italy (vg) 6.75/26.95

Intense ruby-red, bags of dark cherry, dried fruit, soft and round.
Rioja Tempranillo, Artese, Organic, Spain (vg) 28.95

Fresh redcurrant and cherry aromas with woody, herbal notes.
Carmenere, Sutils Grand Reserve, Chile 28.95

Fruity aromas of blackberries, cherries, and plums aswell as spicy notes.
Cotes du Rhone Villages, 'Les Coteaux', France 26.95

A real gem of awine. Fruity and powerful, with immense smoothness and harmony.
Divico, Pattingham Vineyard Rudge Heath, Staffordshire 25.95

Full-bodied and rich in colour with black cherry notes, grown less than 3 miles away.
Carignan, Debajo, Dry Farmed, Chile (vg) 22.95

In aland known for its Cab Sauvs, thisis something truly different and delicious.
Zinfandel, Cycles Gladiator, USA 34.95

Rich, ripe and round in all aspects. Warm and inviting.
Fleurie, Chateau de Flurie, Laron, Beaujolais, France 31.95

Ripe red fruits which stays clean. A welcome relief from the shouty New World fruit-bombs
Sangiovese, Chianti Reserva, Roccialta. Italy 29.95

Appealingly fruity style of young Chianti which combines ripe sappy fruit.

Fizz

Prosecco, Midea, Italy 27.95

The fuel of gondoliers, water-taxi drivers and romances of Venice. Happy bubbles...Ciao bella
Rosato Spumante, Cadi Alto, Italy 27.95

It doesn't get much more fun than pink bubbles. Let your hair down, you've earned it.
Brut NV, Castelnau, Champagne, France 39.95

Rich and balanced on the palate with delicate aromatic notes, bags of complexity and personality. A spontaneous,
easy to drink champagne, perfect for any occasion, day or night.

Brut Reserve NV, Taittinger, Champagne, France 49.95

Perfectly balanced with notes of brioche thanks to a large proportion of Chardonnay, a rarity for a non vintage.
Prestige Rose NV, Taittinger, Champagne, France 54.95

Ultimately elegant, pink bubbles from Reims. The ‘apogee’ of stylish elegance



Adults need around 2000 kcal aday. We always advise you to speak to a member of staff if you have any food allergies or intolerance. We are
happy to provide you with the allergen guidelines to support you in making your own menu choice; however we cannot recommend or tell you
what is suitable for you to eat or drink. We declare the main fourteen allergens recognised by the FSA, but we are unable to give information on
alergens outside of this. Where we offer gluten free dishes, controls are in place to ensure that dishes contain less than 20ppm gluten; however as
we handle many allergensin our busy kitchens we therefore cannot guarantee al traces of allergens are completely removed.

V - Vegetarian, vg - vegan, gf - gluten free, gfa - gluten free adaptable, just ask.



