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M1353

M154
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DINE IN RETAIL
($++) ($nett)

Moet & Chandon Rose Imperial 134.00 89.00

France
Hegant, bright fruitiness with a seductive palate. Persistent intensity of berries with
the fleshiness and firmness of peach and the freshness of a subtle note of menthol

Chateau Gassier 92.00 49.00
Cotes de Provence Rose 2017

Provence, France
A delicate pale pink with violent tints, this rose bursts on the nose with white flowers
and tropical fruit aromas then caresses the palate with rounded citrus flowers.

Cape Mentelle Rose 2017 86.00 43.00

Margaret River, Australia

On the nose- melon rind, fresh strawberries and watermelon intertwined with white
peaches. Pronounced minerality is driven by accents of wet stone and lifted white
blossoms. The palate is fresh and concentrated with a crisp attack and a complex
textural edge that defines the Cape Mentelle style. There is depth of flavours with
notes reminiscent of rose petals, lilac, red currants, ripe Meyer lemon, jasmine and
cassis teq, finishing with a touch of whipped cream and pink peppercom.

Pierrick Harang Les Chemins De felines AOP  76.50 38.50

South France, France
Pale pink with blue tints. Strong nose of strawberries and blueberries, making a
fresh and fruity attack balanced with roundness and life. Lasting fruity end.

Handpicked Regional Selection Rose 2018  85.00 42.00
Yarra Valley, Australia

Clear light salmon pink with a nose that has vibrant red fruit and spice aromas.
The palate is packed with juicy fruit flavours and savoury complexity. Perfect for
sipping on its own or pairing with a range of foods- pan fried rainbow trout with
potatoes, smoked salmon and cucumber sandwiches, sushi, vegetable frittata
antipasto and Vietnamese rice paper rolls, to give a few suggestions.

Tenuta Di Corte Giacobbe 85.00 42.00
Pinot Grigio Rose 2015
[taly

Limpid and clear with a coppery tonality. Fragrant peach predominates on the nose,
complemented by impressions of tropical fruit, such as pineapple and heightened by
subtle floral notes of spring wildflowers. Elegant and smooth in the mouth, yet
firmly-structured and full-bodied. Beautifully crisp, it progresses regally into a lingering
finish. An ideal partner with light, vegetarion antipasti, and perfect with fish

Champagne Pommery Apanage Rose NV 194.00 133.00

Champagne, France

On the nose it has great freshness and wonderful elegance revealing aromas of
red currants, and raspberries. The palate is rich and well-balanced, easy to
savour before culminating in an unforgettable finale with wonderful freshness.

\) SILVER AWARD - INTERNATIONAL WINE CHALLENGE 2015
\) SILVER AWARD - INTERNATIONAL WINE AND SPIRIT COMPETITION 2015

VINTAGES ARE SUBJECT TO CHANGES. ALL PRICES ARE SUBJECT TO

10% SERVICE CHARGE AND 7% GST CHARGE.




