
Elme Hall Hotel – Winelist 
 

House Wine 
We have great pleasure in offering a pair of “House Wines” that we feel every 

confidence you and your guests will enjoy for its style and value. 

  Per Bottle 

1. ROPITEAU L‘EMAGE, Sauvignon Blanc 2006/07, Vin de Pays 
des Cotes de Gascogne 
A very fresh, grassy Sauvignon grape character.  Up to 80% of the wine 
benefits from “skin contact“ to extract all the flavours possible. 

£11.50 

2. ROPITEAU L’EMAGE, Merlot, Vin de Pays d’Oc, 2005/06 
A supple, spicy character with lots of plummy fruit flavours.  A delicious soft 
red wine from Southern France. 

£11.50 

White Wines 

  Per Bottle 

3. MOONDARRA, Chardonnay, 2006/07 
Tropical fruit complimented with a touch of oak gives a classic appealing 
Aussie chardonnay. 

£12.95 

4. PINOT GRIGIO, Delle Venezie, 2005/06 
This elegant Pinot Grigio is crisp and creamy with a delicious twist of nutty 
spice on the finish.  Perfect to drink socially with pasta, seafood and white fish.  

£13.95 

5. FLAT ROCK, Colombard 
A well balanced mouthful of rich tropical fruits, fresh lively acidity and light 
vanilla oak.  

£14.00 

6. BLOSSOM HILL, White 
A crisp and fruity blend of French columbard and Chenin Blanc gives this wine 
aromas of citrus, melon and apples with a round, ripe finish. 

£15.50 

7. CAMPO VIEJO, Viura, 2005/2006 
A modern-style white Rioja with exotic fruit flavours. 

£16.00 

8. EAGLEHAWK, Chardonnay, 2005/06 
Peach and Fig aromas combine with rich fruit flavours and oak nuances – crisp 
and refreshingly dry.  

£16.50 

 
Rose Wines 

 
9. GALLO FAMILY VINEYARDS, White Grenache 2006/07 

A medium-sweet blush wine that is bursting with strawberry and summer berry 
fruit. 

£14.95 

 
 



Red Wines 
 
  Per Bottle

10. MOONDARRA, Shiraz , 2006/07 
Full of peppery, ripe berry fruit with a dash of spice, this is a complex wine that 
is both soft warming and interesting in its flavour and style.  A classic Shiraz.  
 

£12.95

11. CÔTES DU RHÔNE, “ La Tour Clerac”, 2005/06 
This Côtes du Rhône has a firm concentrated, fruit-packed style. 

£13.50

12. FLAT ROCK, Zinfandel,  
Deep purple in colour with rich, bitter, cherry aromas leading to vibrant plum 
flavours and a hint of oak.  

£14.00

13. CAMPO VIEJO, Rioja Crianza, 2004/05 
Ruby red in colour with sweet cherry aromas and silky oaky flavours. Light, 
smooth velvety texture. 

£15.50

14. CHÂTEAU MEAUME, AC, Bordeaux Supérieur, 2002/03 
An English owned French chateau, deliberately making a rich, soft, early 
maturing claret of good colour and texture.  Largely Merlot based. 

£16.00

15. WOLF BLASS YELLOW LABEL, Cabernet Sauvignon, 2004/05 
Concentrated plum and berry flavours with subtle mint and licqorice 
background - soft, ripe and full. 

£16.50

 
Champagne & Sparkling Wine 

 
 
  Per Bottle

16. VEUVE ST.VINCENT, Brut 
A refreshing, clean, dry white for celebrations and parties. 

£14.75

17. DUC DE ROUCHER, Brut, AC 
Delicate fruit and soft acidity make this a Champagne suitable for celebrations 
and weddings, appealing to all palates 

£25.50

18. MOET & CHANDON, Brut, Imperial 
A harmonious blend of three Champagne grape varieties - Chardonnay, Pinot 
Noir & Pinot Meunier. Embracing a wide range of savours, fresh fruit, white 
blossom and brioche. 

£35.00

 


