
WINE LIST

     BOT   GLASS

Dibon Brut     26€   6.50
D.O. Cava

Dibon Brut Rosado    30€   7.50
D.O. Cava

Baron Fuente Tradition Brut   70€   15.00
A.O.C. Champagne

GHMumm     95€
A.O.C. Champagne.

Veuve Cliquot Brut    130€
A.O.C. Champagne.

Laurent Perrier Rosé    175€
A.O.C. Champagne.

Dom Perignon Vintage   450€
A.O.C. Champagne.

      BOT   GLASS
Ducay Moscatel    22€   3.95
Cariñena

Moscatel de Malaga    29€   4.95
Malaga

Emergente Moscatel    30€   5.25
D.O. Navarra
Recently selected as the dessert wine for the dinner celebrating the 
10th anniversary of the reign of King Felipe of Spain 

Vino Pedro Ximenez con Naranja (50cl)     35€       6.95
Condado de Huelva

Muscat Beaumes de Venise   45€   8.50
France

PORT
Nierpoort Ruby Port    30€   5.50

Nierpoort Tawny Port    30€   5.50

Taylor’s  20 year Port    75€   10.00

TO FURTHER COMPLEMENT YOUR DINING EXPERIENCE,
A GREAT SELECTION OF BRANDIES, MALT WHISKIES AND AFTER 

DINNER DRINKS IS AVAILABLE, PLEASE ASK.
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DON’T FORGET TO ASK ABOUT OUR SELECTED WINES TO 
ACCOMPANY EVERY DISH OF YOUR MENU CHOICE. 
ASK OUR TEAM AND THEY WILL HELP AND ADVISE.

WINE FLIGHTS ARE 35/45/65€

BOOKINGS

contact@thenewgeranium.com
www.thenewgeranium.com
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R      BOT   Glass

Flor Innata Verdejo      22€   4.95
D.O. Rueda
A young wine but quite full bodied

Unadir Cayetana    24€   5.25
VT Extramadura
100% Cayetana grape variety; banana, pineapple and dried fruit taste 
abounds freshened by crispy minerality.

Pinot Grigio      25€   5.50
Italy
A very popular young wine. Fresh and tasty with hints of tropical fruit, 
lemon and lime

Oude Kaap Chenin Blanc    26€   5.50
South Africa
Slightly citric with fresh acidity and ripe white stone fruit taste

Valdecuevas Verdejo     26€   5.50
D.O. Rueda
A lovely wine full of tropical fruit taste

Valdecuevas Sauvignon Blanc    26€   5.50
D.O. Rueda
Crisp and vibrant. Warm climate Sauvignon Blanc at its best

Eser Trocken Riesling     28€
Germany
A dry Riesling, fresh, light and easy to drink

Diorama Chardonnay     32€
D.O. Penedes
An organic prize-winning wine

Segrel Albariño Amber     35€
D.O. Rías Baixas
One of the finest Albariños. Soft, elegant with tropical fruit and fresh citrus 
taste

Mount Riley Sauvignon Blanc    35€
New Zealand
Typical of New Zealand. Lots of green tastes, asparagus, pea pod and cut 
grass with fresh acidity

San Silvestro Gavi di Gavi    36€
Italy
Apricot and white stone fruit taste blend with crispy acidity.

Wente Morning Fog Chardonnay   45€
California
Rich and creamy, peaches and banana, a delicious wine.

Chablis Domaine Fevre     65€
AOC Chablis
Classic chardonnay from this world-famous region.

Domaine Eric Louis Sancerre   65€
AOC Sancerre
Lightly dry, full-bodied fruit and notable minerality

Pouilly Fuissé Domaine Daniel Pollier   68€
AOC Burgundy
One of the most popular wines from Burgundy
     

     BOT   Glass

Geranium House Rosé    20€   3.95
Castillo Ducay, Cariñena

Finca Valdemoya Blush    22€�   4.95
VT Castillo/Leon
Light, fruity and easy to drink.

Minini Pinot Grigio Blush   26€   5.95
Italy
Lots of strawberry and raspberry taste makes this wine
consistently popular

Chateau L’Aumerade Style     35€
AOC Provence
Increasingly popular, these wines abound in mature red fruit taste and 
soft balancing acidity

     BOT   Glass

Armentia y Madrazo Tinto Joven   22€   4.95
D.O. Rioja
A young easy drinking fruity wine

Viña Tremello Joven    23€   5.50
D.O. Ribera de del Duero
Full of ripe red fruit taste without woody overtones

Flor de Allozo     24€
D.O. La Mancha
A blend of Tempranillo and Garnacha. Soft and tasty

Clos de Torribas Crianza   24€   5.95
D.O. Penedes
An organic wine with with a lovely oaky, smokey taste.

Rejadorada Roble    27€
D.O.Toro
A rich fruity wine but with much soft spicy tannic taste

Minini Chianti     28€
Italy
An all-time classic favourite from Tuscany

Conde de Siruela Roble    28€   6.95
D.O. Ribera del Duero
Lovely wine from a solid producer. Fruity, silky smooth, lovely finish

Tagus Cabernet Franc    28€
Ronda and Sierra de Malaga
Blackberry and Raspberry taste blended with spicy wood and mature 
tannins

Oude Kaap Reserve Pinotage   28€
South Africa
This flagship wine from SA has characteristic burnt dark red fruit 
flavour

Cantovera Roble 9 meses   35€
D.O. Ribera del Duero
Maturing for nine months in oak casks, adds woody depth to this lovely 
fruity wine

Domaine Eric Louis Pinot Noir   35€
Loire Valley
Pinot Noir produces elegant wines, paler in colour but with plenty of 
dark red fruit taste.
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Chateldon Cabernet Sauvignon Reserva                       40€
DO Penedes
An award-winning wine, full bodied and peppery with hints of 
peppermint and chocolate

Gran Eroles Reserva           42€
DO Somontano
A lovely wine, rich and spicy with plenty of oaky taste.

Monte Real Reserva            45€
DO Rioja
Traditional old school Rioja, plenty of ripe fruit and woody taste.

Domaine Bousquet Reserva Malbec        49€
Argentina
Deep red wine full of dark fruits with and smooth finish

Conde de Siruela Reserva        50€
Ribera del Duero
Full bodied, rounded with mature red fruits, with notes of balsamic, 
vanilla, coco and toffee. A beautiful glass of wine.

Lleirroso Reserva         65€
D.O. Ribera del Duero
Intense ruby red colour with floral and red fruits on the nose, toasty, 
smokey notes blend perfectly with integrated tannins

Sango de Rejadorada          65€
D.O. Toro
100% Tempranillo from a selection of vineyards that are more than 45 
years old. Macerated with its skins for 20 days and aged for 18 months 
in French oak barrels. The wine has intense cherry red tones, fine and 
intense on the nose, silky and with a sweetened tannin that leaves a 
good finish in the mouth.

Barolo 90          80€
Italy
One of Italy’s best known ‘big wines’

Bravo de Rejadorada     95€
DO Toro
Vino de Autor. Intense ruby   red tones. Powerful and complex, spicy and 
mineral notes. Very broad, structured and elegant on the palate with a 
polished, sweetened and spicy tannic profile, highlighting Liquorice a 
long and pleasant aftertaste. The strength and bravery of Tinta de Toro; 
typicality, intensity and harmony in a glass of wine.

Gevrey Chambertin      95€
AOC Gevrey Chambertin
The classic Gevrey Chambertin from the Côtes de Nuits, Bourgogne. A 
wonderful bouquet of mushrooms, cherries, smoky apples, brambles 
and strawberries. This wine’s acidity is surprisingly low with medium 
alcohol and a beautiful smooth finish.

Chateau Domaine Macouil     95€
AOC Chateauneuf du Pape
Aged in French oak barrels for nine months and perfect for drinking 
now. Goes well with red meat or game dishes, and its full-bodied 
nature and silky firm tannins will continue to develop in the bottle. A 
classic Rhone wine, this is a very good value organic Chateauneuf du 
Pape from a biodynamic wine maker.

DON’T FORGET TO ASK ABOUT OUR SELECTED WINES TO 
ACCOMPANY EVERY DISH OF YOUR MENU CHOICE. ASK OUR

TEAM AND THEY WILL HELP AND ADVISE.
WINE FLIGHTS ARE 35/45/65€�
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