“STICKIES”.

Now making a comeback as people realise not only the vast numbers of different
dessert wines available but also their subtle way of totally completing your meal.
Cheese should not just be reserved for the Port, try the combination of orange
Muscat & Stilton cheese or fois gras & Sauternes.

200] Pacherenc de Vic Bilh Moelleux St.Albert ~ 50cl Bottle 16.00 125ml 5.95
From Adnams, a private cuvee, deliciously honey sweet balanced by citrus and not cloying.

201] Moscatel Mountain Wine - Spain 20.00 50cl Bt
Made on the dramatic shale slopes of Malaga to produce this stunning finish
to any meal or try as a palate cleanser or aperitif. Top wine.

202] Forrest Estate Late Harvest Riesling Half 17.00
Bunches left on the vines to concentrate the grapes, a favourite from our recent tasting

203] Deen De Bortoli Vat 5 Botrytis Semillon Half 16.00 125ml Glass 5.95
Soft balanced fruits not to sweet but full in aromatic flavours, always enjoyed.

204] Mission Hill Ice Wine VQA - Canada Half 50.00
The ‘best’ ice wine in the world here in Sibbertoft! Quality does have a price!

205] Essencia Orange Muscat — Andrew Quady ~ Half 17.00 125ml Glass 6.50
Orange blossom & apricot delicious with chocolate puddings

206] Elysium Black Muscat — Andrew Quady Half 17.00 125ml Glass 6.50
Almost rose petal & lychee like flavours great with blue cheese or summer pudding




