
Most wines supplied by Walter Hicks Fine Wine Merchants, St Austell, Cornwall

	 Price

Produced and bottled in the South Hams

LUSCOMBE ORGANIC APPLE JUICE	 £2.50

LUSCOMBE ORGANIC sicilian Lemonade	 £2.50

ORGANIC RIVERFORD MILK	 £1.50

DEVONIA STILL WATER	 £2.00

DEVONIA CARBONATED WATER	 £2.00

Other

Whole Earth Organic Cola 33cl	 £1.50

DIET COCA COLA 33cl	 £1.50

ORGANIC Sicilian ORANGE JUICE	 £2.50

ORGANIC ORANGE SQUASH	 £1.00

beers & cider
Produced and bottled in the South Hams

REAL DRINK CIDER 50cl	 £3.99

QUERCUS BREWERY SINGLE BAY GOLDEN ALE 50cl	 £3.99

Other

PERONI 33cl	 £3.25

CARLSBERG (pint)	 £3.45

CARLSBERG (half pint)	 £1.85

www.venuscompany.co.uk

Drinks
List



bin no.		  wine	 bottle
			   guide	

white wines
1	 Muscadet de Sèvre et Maine, Chereau Carré		  1	 £12.95
	 Dry, crisp and fresh with a sea-breeze and light almond 
	 character. The perfect accompaniment to shellfish - France

2	 Sauvignon Blanc, Domaine de Montaubéron, 		  1	 £14.95
	 Côtes de Thongue
	 Light and grassy, nettle characters that is so classic, yet so rare in 
	 a Vin de Pays wine. Delicate with a bracy acidity, it makes a 
	 delicious partner to seafood - France 

3	 Dart Valley Reserve, Sharpham Vineyard	 	 2	 £16.50
	 Super full flavoured, zippy, off-dry estate wine that makes a great match 
	 to full flavoured chicken dishes. Energetic and with all the structure for a 
	 long and happy life – England

4	 Sharpham Estate Selection Dry		  2	 £17.50
	 This fine dry style exhibits the best qualities of English wine, 			 
	 characterised by its pale lemon colour and long refreshing finish. 
	 The taste of fresh fruits gives fresh sensation with good balance 
	 and length and lends itself well as a partner to seafood and 
	 white meat.- England

5	 Chablis Saint Martin, Domaine Laroche		  2	 £24.95
	 From the world famous Michel Laroche comes this authentic
	 flinty Chablis- the ideal partner for crab and lobster - France		

rose wines
6	 Baron d’Arignac Rosé, Pays du Gers		  3	 £12.95
	 Light, dry and refreshing Rosé, perfect for al fresco drinking - France		  	

7	 Laroma Pinot Grigio Rosé,  Araldica, Valdadige		  2	 £14.95
	 As pleasing a Pinot Grigio rosé as you could meet.  It has freshness, 
	 delicacy and rose-scented charm all the way through - Italy

red wines
8	 Baron d’Arignac Rouge, Pays du Gers		  A	 £12.95
	 Light, easy drinking red from the south of France that will happily
	 stand up to chicken and red meats alike - France	 		

9	 Syrah, Domaine de Montaubéron, Côtes de Thongue		  C	 £15.95
	 A smooth and spicy Syrah with real warmth and oaky notes make for
	 a match with a wide range of meat dishes - France	 	

10	 La Brillane - AOC Coteaux d’ Aix en Provence		  C	 £16.95
	 Medium-bodied, yet elegant. Reflects perfectly the terroir of this 
	 small producer. Good with white meats and fish - France

bin no.		  wine	 bottle	 	
			   guide

11	 Bach Platinum Cava Reserva		  1	 £14.50
	 This cool, understated Reserva proves worthy of attention. 
	 The bouquet is appley with a hint of fresh herbs, while in the 
	 palate apple and citrus fruit flavours are in balance with the racy 
	 edge and make a long, cool finish - Spain

12	 Bollinger Special Cuvée Brut		  1	 £39.95
	 Firm, with yeasty, brioche note following through to enrich the 
	 fruit flavour. Taut style and solid finish - France 		

	 	 175ml	 250ml

15	 Muscadet de Sèvre et Maine, Chereau Carré		  1	 £3.25	 £4.50
	D ry, crisp and fresh with a sea-breeze and light almond 
	 character. The perfect accompaniment to shellfish - France

16	 Baron d’Arignac Rosé, Pays du Gers		  3	 £3.25	 £4.50
	 Light, dry and refreshing Rosé, perfect for al fresco drinking - France	 		

17	 Baron d’Arignac Rouge, Pays du Gers		  A	 £3.25	 £4.50	
	 Light, easy drinking red from the south of France that will happily
	 stand up to chicken and red meats alike - France				  

	 Wine Guide
	 White and Rosé wines are designated numbers 1 to 9 with 1 being the 
	 driest and 9 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 
	 with a concentrated flavour


