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Most of our sparkling wines from Argentina  
are made in the Champagne method. There is  
a real buzz about Argentina in the wine business 
at present, not least because of the excitement 
surrounding the quality of these sparkling wines.

Bianchi ‘Las Parédes’ Brut NV 
San Rafael Mendoza Argentina	  	 125ml Glass  	 £6.50 

 600m  		  BOTTLE  	 £39.75

Familiar schroeder 
‘Rosa de los Vientos’  
Rosé NV Neuquen Patagonia		  125ml Glass	 £8.00  

 280m 		  BOTTLE  	 £48.00

Zuccardi  

Blanc de Blancs cuvée especial  
Chardonnay 2005/6 
Tupungato Uco Valley Mendoza	 	 125ml GLASS	 £8.85 

 1300m   		  BOTTLE  	 £53.00

Luigi Bosca Extra Brut NV  
Methode Traditional 
Lujan de Cuyo Mendoza	 	 125ml GLASS	 £8.85 

 950–1100m   		  BOTTLE  	 £53.00

Veuve Clicquot NV		  Glass	 £12.00 
Reims France  	 	 BOTTLE  	 £70.00

Moet et Chandon 2002/04 
Reims France		  BOTTLE  	 £90.00

Ruinart Rose NV 		  Glass	 £16.00 
Reims France 	 BOTTLE	 £95.00

Ruinart Blanc de BlancS NV 
Reims France	 	 BOTTLE	 £110.00

Dom Perignon 2002/03		  Glass	 £32.50 
Reims France		  BOTTLE	 £195.00

WHITE WINES 
Thought to originate from Galicia in Spain, 
this unique grape variety achieves its true 
potential in the Northern province of Salta, 
home to the highest vineyards in the world. 
The locals in Cafayate, the centre of wine 
production in this province, are so proud of this 
grape that they make ice cream from it. And 
it is delicious. You may find some tartrates in 
these wines (crystals) as some are Bio-Dynamic 
and are not subject to cold stabilisation.

Colomé 2010/11	  
Colomé Salta 

 2650–3111m     	  		  £34.50

Finca Domingo 2010/11	  
Cafayate Salta  

 2000m    	 	 	 £34.50 

Michel Torino ‘Don David’ 2010/11	  
Cafayate Salta  

 1750m 	  		  £32.25

Susana Balbo 2010/11		   
Cafayate Salta  

 1750m   	 	 £32.25

Mauricio lorca ‘Fantasia’ 2010/11 
Famantina La Rioja 

 860m    	 		  £32.25

Manos Negras 2010/11 
Tulum Valley San Juan 

 650m  	 		  £35.00

Viognier was first brought to Mendoza by the 
Lagarde family from the Rhone in France and 
is fast becoming another major success story 
for Argentina, where these wines have great 
concentration and intensity of flavour.  

Atamisque ‘Serbal ‘2010/11 
Tupungato Uco Valley  

 1300m  			   £35.50

MAURICIO LORCA ‘Poetico’ 2010/11 
Vista Flores Uco Valley 

 1050m			   £44.75

wine

To
rr

on
té

s
Vi

og
ni

er

MENU KEY 

 1750m	R egions and altitude 
 850m	 The major regions Salta, 
 250m	 La Rioja, San Juan, Mendoza and Rio Negro are  

	 marked with the vineyard altitude.

Corte G	 Claret-coloured headings denote Corte G  
	 — unique collaborations between Gaucho and  
	 leading wineries

 	  Single vineyard

‘2006/7’	 Roll-on vintage 

 	  Organically grown wines

	 Unoaked wines



Chardonnay likes a cool climate, and so is well 
suited to the higher regions of Mendoza. The 
beauty of the fruit, particularly from Tupungato 
in the Uco Valley, is preserved by the 
wonderful acidity and mineral rich soils. The use 
of oak in these wines is very restrained, allowing 
the purity of the fruit to shine through.

AtamisquÉ ‘Serbal’ 2010/11	  
Tupungato Uco Valley Mendoza  

 1300m  	 		  £36.00

Catena ‘Appellation Tupungato’ 2009/10  
Tupungato Uco Valley Mendoza 

 1150m  	 		  £44.25

Tapiz Reserva 2009/10 	  
Tupungato Uco Valley Mendoza  

 1100m	  		  £41.00

Estancia Ancon 2010 		   
Tupungato Uco Valley Mendoza  

 1300m  	 		  £42.50

Catena ‘Alta’ 2008/9 
Tupungato Uco Valley Mendoza  

 1402m			   £80.00

Here the cool temperatures found at altitude 
provide the means to preserve that all-important 
acidity and aromatic intensity naturally found  
in this grape. 

Tapiz ‘Finca San Pablo’ 2010/11 	  
Los Arboles Tupungato Mendoza  

 1300m    	 		  £38.00

Finca sophenia ‘Synthesis’ 2009/10 
Tupungato Mendoza  

 1150m    			   £57.75

NQN ‘Malma’ 2010/11 
Neuquen Patagonia  

 300m  			   £32.25

Familia Schroeder ‘Patagonia Select’ 2009/10 
Neuquen Patagonia  

 270m  			   £35.50

			 

LUigi Bosca ‘Gala No. 3’  
Viognier/Chardonnay/Riesling 2007/8	  
Lujan de Cuyo Mendoza  

 850m 			   £56.50

Gran Lurton ‘Corte Friulano’ 2009/10 
Tokai Friulano/Chardonnay/Torrontés/Pinot Gris 
Vista Flores/Tupungato Uco Valley Mendoza  

 1000–1100m 			   £44.75

TAPIZ ‘Tres en Uno’ 2010  
Sauvignon Blanc/Chardonnay/Torrontés  
La Rioja/Tupungato Uco Valley  

  900–1300m			   £39.50 

Luigi Bosca Corte G Blanco  
Sauvignon Blanc/Riesling 2010/11  
Maipu — Mendoza   

 1067m  	 		  £36.75

CATENA ‘TERRENO’ ALTO 2009  
Chardonnay/Viognier Tupungato Uco Valley  

 1150–1400m			   £52.00 

Zuccardi ‘Serie A’  
Chardonnay/Viognier 2009/10 	  
Santa Rosa/Tupungato  

 680–1150m 			    £34.00

RED WINE
With its origin in Piedmonte in Italy, this 
unique and wonderful ' work-horse' grape variety 
was brought over by Italian wine-makers at the 
end of the 19th century. It is now only second  
to Malbec in terms of volume grown.

Vicien Reserva 2007/8 
Fiambala Valley Catamarca  

 2000m    			   £37.50

JoffrÉ & Hijas 2007/8 
Agrelo Lujan de Cuyo Mendoza   

 900m			   £41.50

Colonia las Liebres 2009/10 
Rivadavia Mendoza  

 649m  			   £27.75

EMMA Zuccardi 2009 
Santa Rosa Mendoza  

 650m			   £51.50

Zuccardi ‘Serie A’ 2008/9 
Santa Rosa Mendoza  

 610m			   £39.00

W
hi

te
 B

le
nd

s
Bo

na
rd

a

SAU
V

IGNON


 
BLAN


C

Ch
ar

do
nn

ay



Tempranillo's origins lie in the Rioja region in 
Spain. Outside Rioja, Argentina is the most 
important producer of this grape and is gaining 
a reputation for a grape capable of producing 
very fine wines. 

Santa Faustina 2008/9	  
Uco Valley 

 1250m	  		  £42.00

O Fournier ‘B Crux’ 2007/8  
(A little Merlot/Malbec too)	 Tupungato Uco Valley  

 1050m			   £49.50

JosÉ Zuccardi ‘Q’ 2008/9 	  
Santa Rosa 

 620m	  		  £52.75

The grape of Chianti and Italy 's most planted 
grape. It is easy to see the connection with 
Argentina as here it gives great colour and 
complexity and a distinct savoury character - 
perfect with our beef cuts.

Benegas 2008/9 
Cruz de Piedra Maipu Mendoza  

 776m			   £53.00

This Bordeaux grape needs a cool but sunny 
climate, and so is at its best at altitude, where 
warm days and cool nights lengthen the ripening 
of the grapes for more intensity and complexity. 
Patagonia is also showing much promise for 
this variety.

ATAMISQUÉ ‘Catalpa’ 2007/8 
Tupungato Uco Valley Mendoza  

 1300m	 		  £41.50

Tapiz Reserva 2008/9	   
Tupungato Uco Valley Mendoza  

 1100m			   £41.50

Norton ‘Finca Perdriel’ 2006/8	  
Perdriel Agrelo Mendoza  

 990m  	 		  £34.50

Fabre Montmayou 2009/10  
Las Compuertas Lujan de Cuyo Mendoza   

 1067m	 		  £39.75

Lagarde 2007/8 
Lujan de Cuyo Mendoza  

 850m			   £34.50

Patagonia is pinning much of its future on 
Pinot Noir - the most demanding of all grapes 
to grow. Here the cool winds, high sunshine 
intensity and mineral soils make for a unique  
style and quality gets better and better in this 
new region. 

FUERA DE SERIE NO.2 Pinot Noir  
(with a touch of Cabernet Franc) 2009 
Uco Valley/Lujan de Cuyo 

 1076–1200m			   £35.00

TRAPICHE ‘Broquel’ Reserva 2009/10 
Uco Valley Mendoza  

 1100m			   £35.00

Luigi Bosca Reserva 2009/10 
Maipu Mendoza  

 680m			   £38.00

Humberto Canale ‘Black River’ Reserva 2009/10 
Rio Negro Patagonia  

 300m			   £45.00

chacra ‘Barda’ 2009/10 
Rio Negro Patagonia  

 300m			   £67.00

Manos Negras 2009 
Añglo Neuquén Patagonia 

 250m	 		  £39.00

Tannat, hailing from SW France, and better 
known in Uruguay, has now found a natural home 
in the province of Salta. Experimental plantings 
have provided spectacular results, with aromatic 
and richly smooth wines being the result.  
We will see a lot more of this grape coming 
from Salta in the future.

Michel Torino ‘Don David’ 2009/10  
Cafayate Salta  

 1750m			   £32.25

El Porvenir de los Andes ‘Laborum’ 2006/7 
Cafayate Salta  

 1750m			   £74.50

‘Probeta’ 2010  
El Porvenir de los Andes  
Cafayate Salta   

 1750m    	 	 	 £42.00
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Syrah likes some heat, so is well suited to  
the Province of San Juan and the east  
of Mendoza, resulting in wines with guts  
and character. 

Vicien Reserva 2007/8 
Fiambala Valley Catamarca  

 2000m    			   £38.50

La Guarda ‘El Guardado’ 2008/9   
Perdernal San Juan  

 1400m			   £39.00

Finca la Anita 2005/6 
Agrelo Lujan de Cuyo Mendoza  

 980m			   £67.00

Bressia ‘Monteagrelo’ 2008 
Agrelo Lujan de Cuyo Mendoza  

 980m			   £49.50

Santa Faustina 2006/8 
Lujan de Cuyo Mendoza  

 850m			   £42.50

Trapiche ‘Oak cask’ 2008/9 
Cruz de Piedra Maipu Mendoza  

 776m			   £31.75

Benegas 2008/9 
Cruz de Piedra Maipu Mendoza  

 776m			   £51.00

The terroir of Argentina is perfect for 
Cabernet, since it needs a warm climate to 
ensure a full ripening period, which is virtually 
guaranteed due to the consistency of the 
climate. Cabernet Sauvignon is rarely made  
on its own to such character, intensity and 
finesse as in Argentina. 

MICHEL TORINO ‘Don David’ 2009/10 
Cafayate Salta  

 1750m			   £32.50

Riglos ‘Gran’ 2007/8   
Gualtallary Tupungato Uco Valley Mendoza 

 1270m  			   £75.00

Finca Sophenia Reserve 2009/10 
Tupungato Uco Valley Mendoza 

 1200m		  	 £35.00

Gran Lurton 2007/8 
Vista Flores Uco Valley Mendoza  

 1050m	  		  £46.00

FINCA DECERO 2009/10 
Alto Agrelo Lujan de Cuyo Mendoza  

 1050m 			    £41.00 

Catena ‘Appellation Agrelo’ 2008/9  
Agrelo Lujan de Cuyo Mendoza  

 980m  			   £45.00

Terrazas de los Andes Selection 2008/9 
Agrelo Lujan de Cuyo Mendoza  

 980m			   £44.25

Catena ‘Alta’2006/7 
Lujan de Cuyo/Uco Valley  

 980–1200m			   £95.50 

SUSANA BALBO 2008/9 
Agrelo Lujan de Cuyo Mendoza  

 990m			   £59.50

‘Enzo’ Bianchi D.O.C. 2006/7 
San Rafael Mendoza  

 640m  			   £85.00

Like the rest of the Bordeaux varieties, 
Cabernet Franc has found its home in Argentina. 
This grape is traditionally blended, but is 
increasingly made as a single varietal in Mendoza 
and the Rio Negro, producing leafy and 
elegantly aromatic wines. 

Catena ‘Appellation El Cepillo’ 2008 
El Cepillo San Carlos Uco Valley Mendoza	 

 1200m  			   £44.75

Trapiche ‘Broquel’ 2008/9 
Cruz de Piedra Maipu Mendoza 	  

 776m			   £33.50

	Humberto Canale ‘Black River’ 2009/10 
Rio Negro Patagonia  

 250m			   £47.00

For many years, this Bordeaux blending grape 
was labelled in Argentina as Fer, but this late 
ripening and sometimes temperamental grape  
is increasingly planted for single varietal wines  
in Mendoza. 

FINCA DECERO 2007/8	  
Alto Agrelo Lujan de Cuyo Mendoza  

 1150m  	  		  £48.50
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Gran Lorca ‘Poetico’ 2006/7	  
Vista Flores Uco Valley Mendoza  

 1150m  			   £78.50

Finca la Anita 2006/7 
Agrelo Lujan de Cuyo Mendoza  

 990m  			   £61.50

Brought over to Mendoza from Bordeaux by 
Amee Puget, the famous Bordeaux oenologist  
in 1850, it was clear that this grape was 
destined for greatness in Argentina. Malbec 
(known as 'cot' in France) is the Jewel in 
Argentina's crown. Below are some of the  
finest Malbecs in the world which, when 
combined with the beef, offer an unbeatable 
food/wine combination. Malbec is also beautiful 
with chocolate. 
VIÑA PATRICIA Malbec 2009 
From our own 80 year old vineyards. 
Made by Mauricio Lorca. 
Lunlunta Lujan de Cuyo Mendoza		  Glass	 £10.70 

 910m  		  BOTTLE	 £42.50

COLOMÉ DE TERRUÑO ‘Gran Altura’ Malbec 2010 
Colomé Salta  

 2650–3002m       	 		  £47.50

Domingo Molina 2010 
Yacochuya Salta  

 2000m			   £49.50

Michel Torino ‘Don David’ 2009/10 
Cafayate Salta  

 1750m			   £32.25

El Porvenir de los Andes ‘Laborum’ 2006/7 Cafayate Salta  
 1750m		  	 £72.75

La Guarda ‘El Guardado’ 2009/10  	  
Perdernal San Juan   

 1400m		  	 £39.00

AtamisquÉ ‘Serbal’ 20010/11   	  
Tupungato Uco Valley Mendoza  

 1300m  		  	 £36.00

Estancia Ancon 2006/8	  
San Jose Uco Valley Mendoza  

 1300m		  	 £52.00

Tapiz ‘Dos en Uno’ 2010 
Uco Valley/Lujan de Cuyo Mendoza  

 1050–1300m   			    £39.50

Carlos pulenta ‘Tomero’ 2009/10 
Tupungato Uco Valley Mendoza  

 1200m			   £33.50

Finca sophenia ‘Synthesis’ 2008/9	  
Tupungato Uco Valley Mendoza 

 1200m		  	 £56.50

‘El Philosopho’ 2010 Familiar Marguery	  
El Cepillo Uco Valley Mendoza   

 1150m   		   	 £49.95

Manos Negras 2008/9 
Altamira Uco Valley Mendoza   

 1150m  		    	 £39.00

CATENA ‘Appellation Vista Flores’ 2008/9  
Vista Flores Uco Valley Mendoza   

 1130m  			   £46.50

CALATHUS 2008/9 
San Carlos Uco Valley Mendoza 

 1000m 			   £51.50

Tapiz 2010/11 
Tupungato Uco Valley Mendoza 

 1150m 			   £31.75

Jose Zuccardi ‘Q’ 2008/9 
La Consulta/Agrelo  

 900–1080m			   £61.00

Mauricio Lorca ‘Opalo’ 2009/10 
Vista Flores Uco Valley Mendoza  

 1050m    			   £61.00

Achavel Ferrer 2009/10 
Agrelo Mendoza  

 990m  			   £49.50

Bressia ‘Monteagrelo’ 2008 
Agrelo Mendoza  

 980m			   £49.50

ZUCCARDI ‘Serie A’ 2009/10 
La Consulta/Vista Flores/Agrelo Mendoza    

 900–1080m	 		  £39.50

Kaiken ‘Ultra’ 2008/9 
Lunlunta Lujan de Cuyo Mendoza  

 980m  			   £45.50

Finca la anita 2006/7  
Agrelo Lujan de Cuyo Mendoza  

 950m 			   £81.00

Alta Vista ‘Premium’ 2009/10  
Lujan de Cuyo Mendoza   

 940m 			   £32.25
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Fabre Montmayou 2009/10 
Lujan de Cuyo Mendoza  

 900m			   £40.50

Norton ‘Finca Perdriel’ 2006/8 
Perdriel Lujan de Cuyo Mendoza  

 990m  			   £35.00

Lagarde DOC 2008 
Lujan de Cuyo Mendoza  

 960m			   £56.50

FINCA DECERO 2009/10 
Alto Agrelo Lujan de Cuyo Mendoza  

 1050m  			   £40.50

Susana Balbo 2009/10 
Los Arboles/Alto Agrelo Mendoza  

 980–1300m			   £59.50

Lagarde 2009/10 
Lujan de Cuyo Mendoza  

 900m			   £34.50

Catena ‘Alta’ 2007/8 
Lujan de Cuyo/Uco Valley  

 860–1402m			   £103.00

Luigi Bosca Reserva 2008/9 
Lujan de Cuyo Mendoza  

 900m			   £34.00

Santa Faustina 2006/8 
Alto Lunlunta Lujan de Cuyo Mendoza  

 950m			   £42.50

Cassone ‘Obra Prima’ 2007/8 
Lujan de Cuyo Mendoza 

 850m			   £42.50

Bianchi ‘Particular’ 2008/9 
San Rafael Mendoza  

 600m			   £52.00 

Humberto Canale ‘Black River’ 2009 
Rio Negro  

 300m			   £47.50

In many respects, the blends below lend an idea 
as to the style of Bordeaux before they virtually 
gave up on Malbec. There is no doubt that in 
Argentina the Cabernet/Malbec blend forms a 
large part of the fine wine tradition, since this 
combination works so well. 

RD Davilos Cabernet/Malbec 2008/9   
Molinos Salta  

 2640m  			   £69.50

El Porvenir de los Andes ‘Amouta III’ 2006/7 
Cabernet/Malbec Cafayate Salta   

 1750m			   £53.00

Michel Torino ‘Altimus’ 2006/7  
Cabernet/Malbec/Merlot 
Cafayate Salta  

 1750m			   £74.50

‘Probeta’ Blend 2010  
Syrah/Malbec/Tannat  
Cafayate Salta 

 1750m			   £42.00

‘Dos Rubios’ Blend 2009  
Syrah/Malbec  
Perdernal San Juan  

 1400m			   £63.50

RUTA 89 Blend 2009 Finca Sophenia 
Malbec/Cabernet/Merlot  
Tupungato Uco Valley Mendoza  

 1300m	 		  £35.50

Achaval Ferrer ‘Quimera’ 2007/8 
Malbec/Cabernet/Merlot/Cabernet Franc 
Lujan de Cuyo/Uco valley Mendoza  

 850–1150m			   £75.50

O Fournier ‘Alfa Crux’ 2004/5 
Tempranillo/Malbec/Merlot  
Tupungato Uco Valley Mendoza  

 1050m			   £87.50 

Flichman ‘Paisaje de Tupungato’ 2008/9	  
Tupungato Uco Valley Mendoza  

 1150m			   £45.00

CATENA Terreno ALTO Cabernet Sauvignon/ 
Malbec 2006/7 Lunlunta/Agrelo/Tupungato 
A unique collaboration between Gaucho and Catena     

 860m/940m/1402m	 		  £58.00

Lorca Corte	  
Cabernet Sauvignon/ Cabernet Franc 2009  
Vista Flores Uco Valley Mendoza    

 1150m			   £39.00

Fuere de Serie No.1  
Cabernet Franc/Malbec 2009	  
Lujan de Cuyo Mendoza   

 1076m			   £32.25

Joffre ‘Quatro Rosas’ 2009 
Malbec/Bonarda  
Agrelo Lujan de Cuyo Mendoza   

 1050m			   £42.00

Luigi Bosca ‘Gala No.1’ 2008/9  
Malbec/Petit Verdot/Tannat 
Lujan de Cuyo Mendoza  

 850m			   £59.95
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Luigi Bosca ‘Gala No.2’ 2008/9  
Cabernet/Franc/Merlot — Lujan de Cuyo Mendoza  

 850m		  	 £59.95

Bressia ‘Profundo’ 2006/7 
Malbec/Cabernet/Merlot/Syrah 
Agrelo Lujan de Cuyo Mendoza  

 980m			   £71.00

Norton ‘Privada’ 2007/8 Cabernet/Malbec/Merlot 
Perdriel Alto Agrelo Lujan de Cuyo  

 980m			   £49.95

Luigi Bosca Corte G Rojo Syrah/Merlot 2008 
Maipu — Mendoza   

 850m	 		  £36.75

ZUCCARDI Tempranillo/Malbec 2008  
Uco Valley/Santa Rosa Mendoza 

 650–1150m			   £48.50

Carlos Pulenta ‘Vistalba’ Corte B 2007/8  
Cabernet/Malbec/Bonarda/Merlot 
Vistalba Lujan de Cuyo Mendoza  

 900m 			   £49.00

Susana Balbo ‘Brioso’ 2006/7  
Cabernet/Franc/Malbec/Merlot/Petit verdot 
Alto Agrelo Lujan de Cuyo Mendoza  

 1050m			   £84.50

Rothschild Lafite/Catena ‘Caro’ 2006/7		   
Cabernet/Malbec — Las Compuertas/Mendoza  

 1100m			   £125.00 

Flichman ‘Paisaje de Barrancas’ 2005/8 
Barrancas Maipu Mendoza  

 760m  			   £45.75

Finca Flichman ‘Dedicado’ 2006/7 
Cabernet/Malbec/Merlot/Syrah  
Barrancas Maipu Mendoza  

 760m			   £84.75

selecciÓn G
selecciÓn G Torrontés 2010/11 		   
Michel Torino 		  Glass � £5.15 
Cafayate Salta 		  POT 	 £13.75 

 1750m  		  BOTTLE	 £20.50

selecciÓn G Sauvignon Blanc 2010/11 
Finca Sophenia 		  Glass 	 £6.20 
Tupungato Uco Valley Mendoza		  POT 	 £16.60 

 1200m  	 	 BOTTLE	 £25.00

selecciÓn G Chardonnay 2010/11  
Domaine Vistalba 		  Glass � £5.90 
Lujan de Cuyo Mendoza 		  POT 	 £15.85 

 1067m  	 	 BOTTLE	 £24.00

selecciÓn G Viognier 2010/11 
Luigi Bosca 		  Glass 	 £6.30 
Barrancas Maipu Mendoza  		  POT 	 £16.65 

 800m  	 	 BOTTLE	 £25.50

Selección G White Blend 
Finca Sophenia 2010 
Sauvignon Blanc/Torrontés		  Glass 	 £6.25 
Tupungato Uco Valley Mendoza  		  POT 	 £16.65 

 1300m  		  BOTTLE	 £24.95

selecciÓn G ’Rosé of Malbec’ 2010		   
Finca Sophenia		  Glass � £6.20 
Tupungato Uco Valley Mendoza 		  POT 	 £16.60 

 1200m   		  BOTTLE	 £25.00

selecciÓn G Malbec 2010 
Domaine Vistalba		  Glass	 £6.30 
Lujan de Cuyo Mendoza  		  POT 	 £16.65 

 990m		  BOTTLE	 £25.50

selecciÓn G Tempranillo 2009/10 
Luigi Bosca 		  Glass	 £6.30	
Barrancas Maipu Mendoza   		  POT 	 £16.65 

 680m		  BOTTLE	 £25.50

selecciÓn G Syrah 2009 
Bodegas la Guarda 		  Glass	 £7.65	
Tulum Valley San Juan		  POT 	 £20.50 

 800m		  BOTTLE	 £31.00

selecciÓn G Cabernet Sauvignon 2010/11 	 Glass	 £6.30 
Domaine Vistalba Lujan de Cuyo Mendoza  	 POT 	 £16.65 

 990m  		  BOTTLE	 £25.50

selecciÓn G Bonarda 2010  
Zuccardi 		  Glass	 £6.15 
Agrelo/Santa Rosa Mendoza  		  POT 	 £16.40	

 650-980m		  BOTTLE	 £24.75

Selección G Blend 2010  
Fin del Mundo  
Cabernet Franc/Merlot/Cabernet Sauvignon	 Glass	 £7.15 
Neuquen Patagonia		  POT 	 £19.00 

 250m		  BOTTLE	 £29.50

BY the glass
Luigi Bosca Corte G Blanco  

Sauvignon Blanc/Riesling 2010/11 
Maipu — Mendoza   

 1067m  		  Glass � £9.35
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Cristobal ’1492’ Verdelho 2010/11	Glass	 GLASS	 £6.85 
Rivadavia Mendoza		  POT	 £18.25 

 650m  		  BOTTLE	 £27.50

Tapiz Reserva Chardonnay 2009/10 	 
Tupungato Uco Valley Mendoza  

 1100m		  Glass � £10.35 

La Guarda ‘La Noche’ 2010 		  Glass	 £7.15 
Rosé of Malbec  — Tulum Valley San Juan 	 POT	 £19.00 

 800m   	  	 BOTTLE	 £29.50

Cassone ‘Obra Prima’ 2007/8		  Glass	 £6.20 
Rosé of Cabernet — Lujan de Cuyo Mendoza 	 POT	 £16.60 

 850m  	  	 BOTTLE	 £25.00

Zuccardi ‘Serie A’ 2009/10		  Glass	 £8.00 
Rosé of Malbec — Maipu Mendoza 		  POT	 £21.25 

 768m  	  	 BOTTLE	 £32.25

Cassone ‘Obra Prima’ 2007/8		  Glass	 £6.20 
Rosé of Cabernet — Lujan de Cuyo Mendoza 	 POT	 £16.60 

 850m  	  	 BOTTLE	 £25.00

Zuccardi ‘Serie A’ 2009/10		  Glass	 £8.00 
Rosé of Malbec — Maipu Mendoza 		  POT	 £21.25 

 768m  	  	 BOTTLE	 £32.25

VIÑA PATRICIA Malbec 2009 
From our own 80 year old vineyards. Made by Mauricio Lorca. 
Lunlunta Lujan de Cuyo Mendoza 

 910m  		  Glass � £10.70

	COLOMÉ DE TERRUÑO ‘Gran Altura’ Malbec 2010 
Colomé Salta  

 2650–3002m  		  Glass � £11.75

Familia Schroeder ‘Saurus’ 
Pinot Noir 2008/9		  Glass � £7.25 
San Patricio del Chañar Patagonia 		  POT	 £19.00 

 300m	  	 BOTTLE	 £28.75

Cristobal ’1492’ Sangiovese 2009/10	Glass � £6.85 
Rivadavia Mendoza 		  POT	 £18.25 

 650m	  	 BOTTLE	 £27.50

NQN Malma’ Merlot 2009/10		  Glass � £7.25 
Neuquen Patagonia 		  POT	 £19.00 

 300m	  	 BOTTLE	 £28.75

Fabre Montmayou Merlot 2009/10  
Las Compuertas Lujan de Cuyo Mendoza   

 1067m		  Glass	 £10.25

JosÉ Zuccardi ‘Q’ Tempranillo 2008/9 	 
Santa Rosa 

 620m		  Glass	 £13.50

Catena ‘Appellation El Cepillo’ Cabernet Franc 2008 
El Cepillo San Carlos Uco Valley Mendoza	 

 1200m  		  Glass	 £11.25
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S Gran Lurton Cabernet Sauvignon 2007/8 
Vista Flores Uco Valley Mendoza  

 1050m		  Glass	 £11.50

RUTA 89 Blend 2009 Finca Sophenia 
Malbec/Cabernet/Merlot 
Tupungato Uco Valley Mendoza  

 1300m		  Glass	 £8.95

LATE HARVEST WINES
EL PORVENIR DE LOS ANDES	  
‘Laborum’ Torrontés 2009 
Cafayate Salta 		  100ML Glass	 £11.00 

 1750m	  	 500ML BOTTLE	 £52.00

ParRal de los Monjes 
Torrontés Licoroso 2008/9 
Santa Maria Catamarca		 100ML Glass	 £5.25 

 2000m		  BOTTLE	 £36.00

Zuccardi ‘Tardio’ 2009/10 
Santa Rosa Mendoza		  100ML Glass	 £5.95 

 680m	  	 500ML BOTTLE	 £29.50

Luigi Bosca Gewurztraminer 2009/10 		   
Maipu Mendoza		 100ML Glass	 £8.50 

 780m	  	500ML BOTTLE	 £42.00

Zuccardi ‘Malamado’ 
Malbec (Port style) Maipu Mendoza		 50ML Glass	 £4.20 

 780m		  BOTTLE	 £53.00

Familia Schroeder ‘Deseado’ NV 
Sparkling sweet Torrontés 2008  
San Patricio del Chañar  
Neuquen Patagonia		 125ML Glass	 £7.25 

 350m  		  BOTTLE	 £36.50
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All prices include VAT at standard rate. Since Argentina is a long 
way from our shores, these wines are subject to availability and 
vintages may change from those stated. We are happy to decant 
any of these wines at the table. Please be aware that most of the 
wines on offer are not filtered and may throw a light deposit. This 
should be seen as a sign of quality, and is indeed indicative of 
the low intervention that many wine-makers in Argentina believe 
contributes to the character of these wines.

Our Wine Boutique, Cavas de Gaucho on 
Swallow St, Piccadilly offers more than 200 
wines reflecting the regional diversity covering 
an area of 2000 km, from Salta in the North 
through to Patagonia in the South. As day 
turns into night, the boutique is available for 
'specialist' wine dinners and events.
We offer a completely bespoke Argentine wine 
and food experience, be it a tutored educational 
journey through the wines of Argentina to 
a special tailored event or celebration. Our 
Sommeliers will host the night to advise and 
educate throughout your evening.

PHIL CROZIER  
Director of wine


