
    

 

 

 

 

Bunchrew House Hotel 
 

The Wine Selection 
 

We hope you will tour the world on the following pages and choose to quaff the wine of at least 

one country to complement your meal. 

 

Our wines are carefully selected by wine merchants Corney & Barrow. 

Their cellars in Academy Street, Ayr date from 1766 and were the subject of visits from Robert 

Burns in his capacity as an excise man for the area. A visit to their wine shop above the cellars is a 

wonderful experience for wine lovers. 

 

 

 
 

 



Bunchrew House Wine List 
 

Wines by the glass & Sparkling Wines 

 
 

Sparkling             125ml          Half Bottle    Bottle 

 
 Prosecco, Le Colture, Treviso, Italy, NV                 £10                                  £42  
       
 Champagne Delamotte, Brut, France, NV                   £55                £95      

 
                        
 
       

White                     125ml    175ml 250ml    Bottle     

 

1. La Brouette Blanc, Producteurs Plaimont, Gascony, France   £6             £9  £12         £35 
 

2. Sanziana Pinot Grigio, Recas Cramele, Banat, Romania                                   £10        £14     £36 
 
3. Picpoul de Pinet, Morin-Langaran, Languedoc, France                   £10        £14    £40 
 

 
   

 

Rose                                                                125ml    175ml 250ml    Bottle 

4. La Brouette Rose Producteurs Plaimont, France                                     £6 £9           £12 £35 

  
 5. Sancerre Rosé, Roland Tissier et Fils, Loire,       £60  

 

 
 

Red                                                                  125ml    175ml 250ml     Bottle 

  

26. La Brouette Rouge, Celliers Jean d’Alibert, Languedoc, France   £6           £9 £12 £35 
 

27. Sanziana Pinot Noir, Cramele Recas, Banat, Romania                         £10 £14 £36 
 

28. ANKO Malbec, Estancia Los Cardones, Mendoza, Argentina         £15 £18 £45 
 

    
     
 
 



Bunchrew House Wine List  
 

 
Champagne  

 
Champagne Delamotte, Blanc De Blanc, France 2008                                                                           £165 

               
Champagne Pol Roger, White Foil, Epernay, Reserve                     £135 

 
Champagne Pol Roger, Epernay, 2015                                                    £195 

 
Champagne Laurent Perrier, Reims, NV                                                                                  £125 

  
Champagne Bollinger, NV                                                                     £110 

 
Champagne Dom Perignon, Epernay,                                     £350 

 

 
Half bottles 

 
Sancerre, Domaine Tissier, Loire, France                                                    £36 
Fresh, grassy, perfumed, mineral, bone-dry. Medium-bodied. 

 
Chablis, Domaine Vincent Dampt, Burgundy                 £36 
Stylish with delicate notes of lemon & text book minerality. Pure and mineral style of Chardonnay  
that defines Chablis. This is boutique Chablis.  

 
 Pouilly-Fume, Les Origines, A&E Figeat Loire, France                      £32 
 Measured & complex, this is an elegant wine, dry, flinty with text book ‘smokey’ and  
 herbaceous touches. 

 
Rioja Crianza, Bodegas Zugober, Rioja, Spain      £36 
Text-book Rioja from this small family run Bodega.  
 
Cotes du Rhone, Perrin, Southern Rhone                      £25 
This is a beautifully balanced and refined wine. A core of silky blackberries and cassis is surrounded  
by layer upon layer of white pepper, wild herbs and tobacco. 
 
St. Emilion Grand Cru, CH. Barrail du Blanc, Bordeaux, France                   £40 
This is a beautifully balanced and refined wine. A core of silky blackberries and cassis is surrounded  
by layer upon layer of white pepper, wild herbs and tobacco. 
 

 



White Wines 
 

6. Sancerre, Domaine Tissier, Loire , France                             £62 
Grape - Sauvignon Blanc. Fresh, grassy, perfumed, mineral, bone-dry. Medium-bodied.     
 

7. Pouilly-Fume, Les Origines, A&E Figeat Loire, France                          £55 
Grape – Sauvignon Blanc. Fragrant and refined. Dry, flinty with text-book ‘smokey’ and herbaceous touches. 
 

8. Riesling, Beblenheim, Domaine Trapet, Alsace,  France (org.)     £70 
Grape – Riesling. Lime, stone fruit notes, floral and a bone-dry finish. 
 

9. Chablis, Domaine Vincent Dampt, Burgundy, France                            £65 
Grape – Chardonnay. Text-book North Burgundian Chardonnay, dry, medium-bodied, steely and crisp intensity. 
 

10. Montagny, Bonneveaux, Olivier Leflaive, Burgundy, France                             £130 
Grape – Chardonnay. A richer, riper style from the south of Burgundy. More tropical fruit and spice. 
 

11. Chassagne-Montrachet, Les Blanchots, Olivier Leflaive, Burgundy, France    £285 
Grape – Chardonnay. Beautifully poised, complex with underlying, majestic power. 
 

12. Estate Riesling, Schloss Schonborn, Rheingau, Germany      £47 
Grape – Riesling. Medium bodied/off-dry. Fragrant and charming, baked apples, citrus, zesty acidity. 
 

13. Gruner Veltliner Strass, Weingut Allram, Kamptal, Austria (org.)                                                     £60 
Grape - Gruner Veltlinger. Aromatic, fresh with lively acidity, dry, grassy, fruity with text-book peppery notes. 
 

14. Gavi di Gavi, Antonio e Raimondo, Piemonte, Italy      £48 
Grape – Cortese. Floral and delicate. Light to medium-bodied, stone fruits, nutty, dry and supple. 
 

15. Soave Classico Superiore, Brognoligo, Cecilia Beretta, Italy (Org.)                     £45 
Grape – Garganega. Refined and distinguished, medium-bodied, creamy and textured. 
 

16. Rjgialla, Tunella, Collio Orientali del Friuli, Italy                                                                                   £50 
Grape – Ribolla Gialla. Straw yellow in colour, medium-bodied, rich, intense with dry, powerful structure. 
 

17. Veigaderes Albarino, Adegas Galegas, Rias Baxias, Spain (org.)                                                 £60 
Grape – Albarino. Bold and full of character and texture. Mineral and opulent with a saline/dry length. 
 

19. Manoella Branco Wine & Soul, Douro, Portugal                                              £62 
Grapes – Gouveio/Rabigato/Voisinho. Fresh, ripe and fruity, medium-bodied, mineral. 
 

20. Egy Kis, Barta, Mad, Tokay, Hungary        £50 
Grape – Furmint. Aromatic and zesty, packed with apple/stone fruit characters. Very ‘food-friendly’. 
 

21. Pinot Gris, Eradus, Marlborough, New Zealand                         £48 
Grape – Pinot Gris(Grigio). Medium bodied, ‘food-friendly’, more Alsatian/marginally off-dry in style. 
 

26. Ana Sauvignon Blanc, Eradus, Marlborough, New Zealand     £45 
Grape – Sauvignon Blanc. Fragrant, grassy, tropical fruits, leafy, crisp, bright and full of character, 
 

22. Viognier, Puertas Antiguas, Valle Central, Chile                   £45 
Grape – Viognier. Medium bodied, lots of colour and stone fruits, spice and texture. 
 

23. Aboleda Chardonnay, Aconcagua Costa, Chile                                                           £55 
Grape – Chardonnay. Tropical fruits, spice, medium-bodied, long and dry. 
 

24. Sauvignon Blanc, Cakebread Cellars, Napa Valley , USA              £90 
Grapes – Sauvignon Blanc/Semillon. Fragrant, elegant, mineral, smoky and dry. 
 

25. ‘HDV’ Chardonnay, Hyde de Villaine, Carneros, USA                   £210 
Grape – Chardonnay. Medium to full, rich, underlying power, toast, spice and long.  



Red Wines 
29. Pomerol, JP Mouiex, Bordeaux, France                 £75 
Grapes – Merlot/Cabernet Franc. Silky, juicy, med-full bodied, bags of plummy fruit, soft tannins. 
 

30. Pomerol, Chateau La Grave a Pomerol, Bordeaux, France              £155 
Grapes – Merlot/Cabernet. Medium to full. Luxurious, complex, multi-layered, long  
 

31. St.Emilion, Grand Cru, Chateau Barrail du Blanc, Bordeaux, France    £75 
Grapes – Merlot/Cabernet Franc/Cabernet Sauvignon. Medium bodied, richly textured, dry, plummy. 
 

32. Bourgogne Rouge, Cyrot Buthiau, Burgundy, France      £85 
Grape – Pinot Noir. Pure and vibrant, nicely textured, medium-bodied. 
 

33. Beaune, Les Teurons, 1er Cru, Rossignol Trapet, Burgundy, France     £165 
Grape – Pinot Noir. Elegant, medium-bodied, red fruits, spice and beautifully structured. 
 

34. Crozes-Hermitage, Vieilles Vignes Tardieu-Laurent, Northern Rhone, France          £100 
Grape – Syrah(Shiraz). Medium to full, dark fruits, pepper and chocolate, firm tannins. 
 

35. Moulin a Vent, Champ de Cour, Labruyere, Beaujolais, France     £95 
Grape – Gamay. Medium bodied, a very serious Beaujolais. Bags of fruit, structure and character. 
 

36. Cotes du Rhone, Perrin, Southern Rhone, France                                     £50 
Grapes – Syrah/Grenache/Mourvedre. Medium bodied, elegant, red fruits touched by delicate pepper. 
 

37. Chateauneuf du Pape, Vignobles Gonnet, Southern Rhone, France     £110 
Grapes – Grenache/Syrah/Cinsaut/Mourvedre. Medium bodied, perfumed, red fruits, velvety structure. 
 

38. Pfalz Spatburgunder Trocken, Weingut AC. Christmann, Pfalz, Germany                                   £80 
Grape – Pinot Noir(Spatburgunder). Light to medium bodied, delicate red fruits, herbal, mineral, crisp. 
 

39. Xinomavro, Thymiopoulos, Naoussa, Greece                                                                 £60 
Grape – Xinomavro. Medium bodied, warm and spiced, fresh and ‘food-friendly’. 
 

40. Montepulciano d'Abruzzo, Roccastella, Italy                                                                          £50 
Grape – Montepulciano. Light to medium-bodied. Fresh, lively spiced fruits. 
 

41. Barolo, La Tartufaia, Guilia Negri, Piemonte, Italy      £140 
Grape – Nebbiolo. Medium to full, refined and powerful. Red fruits, mineral, smoky, dusty and distinguished. 
 

42. Pintas Character, Wine & Soul, Douro, Portugal                                                                                     £90 
Grapes – Touriga Nacional/Touriga franca, Tinta Roriz. Full, gutsy, opulent and long. 
 

43. Tinto, Quinta de Chocapalha, Lisboa, Portugal                                                                                 £50 
Grapes – Touriga Nacional/Tinta Franca/Castelao/Tinta Roriz – Medium bodied, gorgeous fruit and texture. 
 

50. Rioja Crianza, Bodegas Zugober, Rioja, Spain       £55 
Grapes – Tempranillo/Garnacha. Medium weight, fresh with spiced notes & supple tannins. 
 

44. Syrah, Elephant Hill, Hawkes Bay, New Zealand                     £66 
Grape – Syrah(Shiraz). Black fruits, herbs, pepper, mocca. Medium to full, very ‘Rhone-like’. 
 

45. Little Tacker GSM Barossa Boy, Barossa Valley, Australia                                                                   £60 
Grapes - Grenache/Syrah/Marato (Mourvedre). Red fruits, generous and bursting with flavour. 
 

46. Arboleda Carmenere, Aconcagua Valley, Chile                                                                         £60 
Grape – Carmenere. Bright, lively, medium to full, herbal and spiced. 
 

47. Malbec, Tigerstone, Estancia Los Cardones, Salta, Argentina (Org.)                   £65 
Grape- Malbec Deep black colour, med-full bodied, fresh and textured. 
 

48. Othello Dominus Estate, Napa Valley, USA                                                                             £130 
Grapes - Cabernet Sauvignon/Merlot. Med-full, silky textures, opulent. 
 

49. Two Creeks Pinot Noir, Cakebread Cellars, Anderson Valley, USA                            £145 
Grape – Pinot Noir. Fresh red fruits to the fore, medium-bodied, beautifully textured 



Dessert Wines by the Bottle & Glass 
 
Moscato D’Asti, Vini Classici, Fratelli, Italy                        70ml £5 750ml Bottle £30        
A big enveloping nose featuring the intense aroma of the moscata grape. Slight hints of acacia and honey.  
Sweet and nicely fresh. Recommended with pastries, strawberries, ice cream and cakes 
                                                                                                                                  
Black Muscat, Elysium, Quady, Napa Valley, USA                       70ml £11 375ml Bottle £45        
Ethereal rose-like aromas and lychee like flavours dominate this outstanding dessert wine.Drinking this,  
you can almost feel you have fallen into a rose garden and been transported to heaven. Recommended  
with chocolate, dried fruit & richer puddings. 
 
Muscat de Beaumes-de-Venise, Domaine de Coyeux, Côtes de Rhône  70ml £10 375ml Bottle £40                                                          

Yves and Catherine Nativelle of Domaine de Coyeux lead the way with their production of Muscat in the  
Côtes de Rhône village of Beaumes de Venise. This outstanding Vin Doux Naturel exudes tangy, tropical  
and citrus flavours with delicate floral notes.        
         
Joostenberg, Chenin Blanc, Noble Late Harvest (Org.)                      70ml £12 375ml Bottle £50 
A decadent and sweet dessert wine full of honey, marmalade and apricot flavours. The product of a  
“noble rot” and meticulous winemaking 
 

Sauternes Chateau Doisy-Vedrines, France                                        70ml £14 750ml Bottle £120 
This has a very fine palate; sweet, with full-texture and very ripe tropical fruit, with lots of pineapple  
and syrupy mandarin orange bite. But the warmth and creamy support of vanilla and cocoa bean, plus  
a striking, waxy lemon core completes a fine, complex but balanced and stylish wine. 
 
Tokaji Blue Label 5 Puttonyos Royal Tokaji Company, Hungary,       70ml £15 500ml Bottle £120 

Rumoured to be the world's first 'noble rot' sweet wine and made in tiny quantities, this Tokaji is a  
dessert wine for any special occasion. Sweet, rich and beautifully balanced, with citrus fruit and fine  
acidity giving a long, refreshing finish.            

 
Port Wine by the Bottle & Glass 

LBV : from a single vintage, matured in wood for up to 4/6 yrs. Fined (filtered) and bottled and sold  
ready to drink. 
Vintage : from a single, outstanding vintage. The wine is aged in wood for approximately two years  
before being sold for maturation in bottle to develop flavours and nuances. 
Tawny :  a blend of different vintages aged in cask for approximately 10/20/30/40 years  producing  
a very elegant, refined style full of delicate fruit and nut flavours and for immediate drinking. 
 
Grahams 2015 L.B.V Port                                                                                            50ml  £6  750ml Bottle   £70 
A great concentration of spicy black fruits and a brawnier palate than is usual for Dona Maria, but there  
are masses of soft fruit as well, making for an earlier drinking Port.  
 
Fonseca Vintage Port                                50ml  £8  750ml Bottle    £105 
Fonseca is a fruity, balanced ruby Port, with fresh aromas of blackberries filling the nose. The palate offers  
notes of dark berries, chocolate, rich spices and toasted oak. 
 
Corney & Barrow 20-year-old Tawny                      50ml  £10  750ml Bottle  £90 
A tremendous old house producing a beautifully balanced Tawny port displaying warm layers of raisiny  
fruits, nuts & orange peel on the nose with a rich, opulent mouthfeel and length. 
 


