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Wild Boar Restaurant 
Wine List

White Wines	 175ml	 250ml	 75cl

1. Florento Vino Bianco, Italy	 £3.90	 £5.25 	 £14.95
A young, refreshing wine, floral and aromatic on the nose with a hint of grapefruit 
and pear on the palate.

2. Basking Lizards Chardonnay, Australia	 £4.45	 £6.25 	 £16.95
A medium bodied wine showing lemon and lime flavours along with tropical fruits. 
The wine has a creamy mouth feel along with fresh acidity.

3. Pinot Grigio Principato, Italy	 £4.45	 £6.25	 £16.95
Pale straw yellow colour. Shows delicate, floral and fruity aromas on the nose. 
Crisp and fresh on the palate with a juicy citrus character and a hint of nuttiness.

4. Waipara Hills Marlborough Sauvignon Blanc, New Zealand 		  £22.95
Aromas of guava, melon, nettles, snow peas and crushed stone with fresh citrus,  
grapefruit and a touch of pineapple on the first sip. Lovely weight and a clean finish.

5. Boschendal Pavillion Chenin Blanc, South Africa			   £17.95
Un-Oaked fruit led style, tropical & citrus fruit flavours with fresh zingy finish

6. La Font Francaise Picpoul De Pinet, Chile			   £18.95
Beautiful bright colour with green highlights, an intense nose of white fleshed fruit, 
well balanced and very fresh tasting on the palate . 

7. Petirrojo Sauvignon Blanc, Chile	 £4.40	 £5.85 	 £15.75
Notes of grapefruit, white peaches, and fresh lemon grass. 
The aromas carry through the long crisp finish. Pair with salads, fish, shell fish, or chicken.

8. Chablis 1er Cru Josselin, France			   £29.95
Intense and elegant, fruity with notes of almond on the nose. 
The mouth shows a perfect balance with a long lasting and a harmonious finish.

Red Wines	 175ml	 250ml	 75cl

9. Florento Vino Rosso, Italy	 £3.90	 £5.25 	 £14.95
A young, refreshing wine, showing lovely cherry fruit with a slight spice 
on the nose and palate.

10. Rigal L’Instant Truffier Malbec, France	 £4.45	 £6.45	 £17.95
A typical dark coloured Malbec. A fruity and well balanced wine with an intense 
and complex nose. Robust and lively with fine peppered tannins.

11. Spier Signature Shiraz, South Africa			   £19.95
Flavours of spice, ripe plums with an undertow of bruléed sugar, gentle tannins,  
creamy aftertaste.

12. Finca Flichman Cabernet Sauvignon, Argentina			   £20.50
Deep ruby red with complex aromas of cassis and black pepper.  
Spicy and fruity with a long finish.

13. Lodez Pinot Noir, France	 		  £17.50	
Elegant, delicate and complex on the ?

14. Finca Flichman Tempranillo, Argentina	 £4.45	 £6.25	 £16.95
Fresh, soft and fruity with balanced acidity and a long citrus finish 

15. Solar Viejo Rioja Crianza, Spain			   £22.50
Relatively full on the nose, with the opening aromas of vanilla and cinnamon. 
On the palate, the entry is smooth, with well integrated tannins.

16. Petirrojo Merlot, Chile	 £4.40	 £5.85	 £16.25
Fresh red fruit aromas of strawberries and raspberries with a subtle note of vanilla
and toasted oak. Medium bodied. Ideal with pasta, pizza, or simply on its own.

17. Chateauneuf Du Pape Cuvee De L’hospice, France			  £32.50
An expressive bouquet of red fruits on the nose. Ample palate with a great structure  
and generous and complex characteristics of this famous appellation.

Rosé Wines	 175ml	 250ml	 75cl

18. Yellow Rock Zinfandel Rosé, USA	 £4.15	 £5.65	 £15.95
Ripe blueberry and plum aromas and nuances of fig, spices and raisins. 
The luscious, concentrated fruit character is balanced with velvety tannins.

Champagne & Sparkling	 	  20cl	 75cl

19. Italia Prosecco, Italy		  £6.95	 £19.95
Pale green with lemon hues. Hints of apple and peach on the nose. Light and delicate with citrus 
notes - this wine is dry, soft and creamy.

20. Moet & Chandon Brut, France			   £45.00
Slightly appley, yeasty nose and long, rich flavours of biscuity, toasty fruit.

21. Comtesse De Genlis Brut, France			   £35.00
Fresh aromas mixed with characteristic sweet, doughy overtones, which are 
balanced by richer fruit, peach skin characters and classic baked biscuit flavours 
with a crisp citrus finish.


