
 
 

 n conjunction with our wine merchant we have taken great  
care to compile a comprehensive wine list that compliments the 

aromatic and spicy flavours found  in Thai cuisine.   
Whilst this list is modest in length, we have strived to list eclectic 

wines from around the world to enhance further the unique  
Thai eating experience. 

 

 
 

 
 

 
     LA VIGNETTE   Southern French Vin de Pays    
  

The La Vignette House Wines have been our House Wines for many years and have  
proven to be a totally reliable trio of Southern French country wines offering quality,  

value and compatibility with Thai cuisine. 
  
Dry White 11.5%    Medium White 11.5%    Full Red 12%  

 
       
  

      
 

 
 
 
 

 
 

TASTE GUIDE 
White and Rosé wines are designated numbers 1 to 5,  

with 1 being the driest and 5 being the sweetest.  
 

Red wines are designated letters A to E,  
with A being the lightest and softest and E being the deepest and fullest. 

I 

Bottle  
Litre   
Half Litre 
175ml Glass 
125ml Glass 

£13.50 
£18.50 

£9.50 
£3.50 
£2.50 

France 

HOUSE  WINES 



  EUROPEAN  RED 
 

  

1.  
 
 
 France 

CHÂTEAU CLOS de BONFILS   Claret   
‘Stylish Claret’  A soft ripe and generous Claret displaying soft blackcurrant 
and cedar notes and an abundance of fruit, with a gentle satisfying glow.  

B £17.50 

     
2.  

 
 
 France 

CÔTES DU RHÔNE LES COSTES   
‘Warm & Juicy’ For those who favour a lively mix of hedgerow fruit, with white 
pepper and spice.  A proper Rhone with a welcome sense of grip.  

D £17.50 

     
3. 
 

 
 
 
 Italy 

CHIANTI VILLA MARNIA       
‘Tuscany in a Bottle’  Juicy, ripe fruit reminiscent of morello cherries and 
damsons and a pleasing sunshine bite 

C £18.50 

     
4.  

 
 
 Spain 

MONTELCIEGO CVC   Rioja    
‘Viva España’ A traditional and old fashioned rioja with very apparent rich  
tempranillo fruit enhanced by supple well integrated vanillin oak 

C £19.00 

   
 
 
 
 

  

  NEW  WORLD  RED 
 

  

5.  
 
 
 Chile 

EL CABALLO  Merlot   
’Decidedly Chilean’ Lush, fruit laden, cassis notes. Full yet not heavy, very 
soft and lingering 

C £14.50 

     
6.  

 
 
 Australia 

GOLDFIELDS  Shiraz-Cabernet    
‘Big n’ Fruity’  Peppery plummy Shiraz—blackcurranty, jammy Cabernet and 
a hint of vanilla. Great ambassador for the Australian reds 

D £16.00 

     
7.  

 
 
 Argentina 

LIBERTAD RED   Malbec Shiraz    
‘Awesome Argentinean’  An intense red with blackberry and cherry fruit  
overtones. An ideal accompaniment to Thai cuisine. 
 

C £15.50 

RED  WINES 

Red wines are designated letters A to E,  with A being the  
lightest and softest and E being the deepest and fullest. 



  EUROPEAN  WHITE   

8.  
 
 
 Germany 

CHARDONNAY - RIESLING 
‘Racy Riesling’ Racy, scented with a slight touch of sweetness.  Perfect 
with our cuisine, surprisingly not at all Germanic in style.  

4 £15.00 

     
9.  

 
 
 France 

LA CROIX D’ARGENT   Côtes de Gascogne   
‘Instantly Appealing’ Terrific!  Grapefruit and lychee characteristics with a 
wonderful aromatic kick yet not too dry.  The perfect accompaniment to  
the diverse flavours in Thai cuisine. 

2 £17.00 

     
10. 
 

 
 
 
 France 

PATRIARCHE ORGANIC    Chardonnay  
‘Classic Chardonnay’ A Vin de Pays with fruit sourced from the  
South of France, melon and slight floral notes with a hint of vanilla,  
almost Burgundian in style.    

1 £16.50 

     
11.  

 
 
 Italy 

PINOT GRIGIO TERRE DI MONTELUSA  
‘Refreshing & Scented’ Great everyday Pinot Grigio, dry, crisp,  
aromatic with a citrus hue. A wine for all palates, and very at home 
with our foods.  
 

2 £16.50 

     

  NEW  WORLD  WHITE   

12.  
 
 
 Chile 

SANTA DIGNA    Gewurztraminer 
‘Spicy & Aromatic’  Classic spicy with floral notes, suggestions of rose 
petal, ginger spice, jasmine and orange blossom.   
A favourite with our customers.  

4 £21.00 

     
13.  

 
 
 Australia 

GOLDFIELDS   Semillon ~ Chardonnay  
‘Very Aus’  Unmistakably Australian, sitting very comfortably alongside 
Asian food, pineapple and tropical fruit with a hint of lemon zest on the  
finish. 

2 £16.00 

     
14.  

 
 
 New Zealand 

MUSSEL BAY   Sauvignon Blanc   
‘Kiwi’s Benchmark’ Gooseberry… Asparagus… Green Pepper and Lime 
…exaggerated and typical of New Zealand’s Marlborough styled wines. 

2 £21.50 

     
15.  

 
 
 South Africa 

FORGE MILL BUSH VINE   Chenin Blanc 
‘Grape from the Cape’ Pear drops ~ green apples and honey.  Delicious!  
Easy drinking, slightly herbaceous to suit all tastes.  

3 £16.00 

     
16.  

 
 
 Argentina 

LAS MANITOS   Viognier 
‘Appealing Argentinean’  Typical peach & apricot flavoured Viognier, 
whilst rich in texture this wine has an uplifting clean finish, highly  
recommended. 
 

3 £16.00 

WHITE  WINES 

White wines are designated numbers 1 to 5,  
with 1 being the driest and 5 being the sweetest.  



  ROSÉ  WINES   

17.  
 
 
France 

LA VIGNETTE GRENACHE ROSÉ      
‘No Compromise’  As beautiful on the eye as it is on the nose with  
strawberry fruit notes and uplifting and enchanting acidity.  
Ideal food compatible Rosé.  

2 £14.50 

     
18.  

 
 
 Chile 

FINCA EL PICADOR MERLOT ROSÉ    
‘Delicious' Exuberant and juicy Merlot fruit with uplifting mix of cherry  
and blackcurrant notes and a welcome and contrasting tangy  
hint of sweetness. 

4 £15.00 

     

  SPARKLING  WINE   

19.  
 
 
 France 

CHAMEROY BRUT    
‘Fizz from France’ Off dry, perfect everyday sparkling wine full of life and 
joie de vivre, made in Burgundy by House of Kriter.  
 

2 £19.50 

     
20.  

 
 
 Italy 

RABOSO PROSECCO CONTI NERI ROSÉ BIS…! BIS…!  
‘Pink Fizz’ Instantly appealing off dry and full of vibrance and charm.   
Being a Frizzante this wine, whilst full of zip, is not too fizzy.  

2 £21.00 

     
  CHAMPAGNE   

21.  
 
 
 France 

BEAUMONT DES CRAYERES   Grande Reserve   
‘Sheer Elegance’ A Classic Champagne, yeasty brioche bouquet, showing 
intrigue and persistence, climaxing with a gentle mousse and fresh clean 
acidity.  

2 £39.00 

  ALCOHOL  FREE   

  
 
 
 England 

SPARKLING ELDERFLOWER PRESSÉ (75cl) 
Beautifully fragrant with a refreshing sparkle.   
Well suited to our food and safe for the driver ! 

5 £5.50 



CONNOISSEURS  CHOICE 
For the wine buff or someone who just wants to try  

something a bit more adventurous. 
  

  WHITE  WINES   

22.  
 
 
France 

POUILLY FUMÉ – Domaine Jonathan Pabiot   
Characteristic gun flint and mineral notes yet with a striking fragrance. 
The wine then climaxes with balance and natural acidity.   
Flagship white from the Loire.  

1 £28.00 

23.  
 
 
France 

CHABLIS ‘LE CLASSIQUE’ – Pascal Bouchard                                   
The very epitome of an uncomplicated pure Chablis, reflecting the terroir 
of the region hence the terrific fresh minerality with perfect harmony twixt 
fruit and finishing acidity.  

 

1 £27.50 

  RED  WINES   

24.  
 
 
Australia 

OMRAH PINOT NOIR – Plantagenet, Western Australia                    
Whilst Western Australian, very Burgundian in style. A ripe vibrant nose of 
strawberry and plums which passes seamlessly to the palate where the 
wine climaxes with a wine gum and gentle vanillin hue.   
 

C £25.50 

25.  
 
 
France 

FLEURIE  – Lucien Lardy                                                                          
The prettiest of all the Cru Beaujolais, delightful strawberry damson-laden 
Gamay fruit enhanced further by welcome spice and youthful vibrancy.  
An ideal red to compliment our cuisine.   

B £26.50 

W10/10 


