VINOLY
WINE LIST

CHAMPAGNES

Growers

Larmandier Bernier, Latitude, Blanc de Blancs 1° Cru
Marguet, Shanan 20, Brut

Egly Ouriet, Vignes de Vrigny, Brut

Agrapart, 7 crus , Brut

Bereche, Brut Reserve

Aurelien Suenen, Oiry, Brut

Jacques Lassaigne, Vigne de Montgueux, Brut

Vouette et Sorbee, Fidele

Grande Marques

Roederer collection

Bollinger, Special Cuvee

Bollinger Grande Année

Cristal

Bollinger Grande année

Dom Perignon

Dom Ruinart, Blanc de Blancs

Taittinger, Comtes de Champagne, Blanc de Blancs

SPARKLING WINES

Exton Park, England
Crémant de Bourgogne, Paul Chollet

FH= R HEE

Chef & Sommelier’s Table

NV
NV
NV
NV
NV
NV
NV
NV

NV

NV

2008
2002
2002
2002
2002
2002

NV
NV

£85
£90
£170
£120
£95
£150
£115
£135

£85

£85

£165
£350
£275
£295
£295
£295

£60
£60




VINOLY
WINE LIST

WHITE
Aligoté, Sol et Roche, Sélection Xavier Rousset MS 2023 £55
Alvarinho, Muros Antigos, Anselmo Mendes, Portugal 2024 £55
Alsace Riesling, Kientzler 2024 £55
Cotes du Rhone Blanc, La Muse Papille, Montirius 2022 £55
Redoma Branco, Niepoort, Douro 2023 £63
Chablis, Sol et Roche, Sélection Xavier Rousset MS 2023 £66
Timorasso Derthona, Colombera, Piemonte 2023 £69
Pouilly-Fuissé, Sol et Roche, Sélection Xavier Rousset MS 2023 £75
Bourgogne Blanc, Ballot Millot 2022 £75
Vinya del Coll, V. Pastorello y Pepe Raventos, Spain 2022 £88
Chardonnay, Ferguson, Woori Yallock, Mac Forbes, Yarra Valley 2023 £100
Chardonnay, Liquid Farm Hermana, Santa Rita Hills 2022 £100
Meursault, Matrot 2023 £125
MAGNUM
2010 Sancerre, Satellite, Alphone Mellot £150
2014 Riesling Urgestein terrassen federspiel, Pichler, Wachau, Austria £175
2022 Chardonnay Coddington, Kumeu River, NZ £145
2012 Chablis 1* Cru Fourchaume, Nathalie et Gilles Fevre £220
2023 Puligny Montrachet 1* Cru « Les Perrieres », Pernot Belicard £350
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VINOLY
WINE LIST

RED
Ribera Sacra, Camino Real, Guimaro, Spain
Morgon, Beaujolais, Antoine Sunier
Verduno Pelaverga Speziale, Fratelli Allessandria, Piemonte
Rias Baixas, O Esteiro, Albamar, Spain
Gattinara, Nebbiolo, Mauro Franchino, Italy
Cabernet Sauvignon, Prelude, Leeuwin Estate, Margaret River
Langhe Nebbiolo, Roccheviberti, Piemonte
St Joseph, Jean Claude Marsanne
Syrah, Boekenhoutskloof, Swartland, South Africa
Pinot Noir, Mature Vine, Rippon, Central Otago, NZ
Pinot Noir, Ferguson Woori Yallock, Mac Forbes, Yarra Valley
Chdteau Musar, Bekaa Valley, Lebanon
Barolo, Burlotto

Rosso di Montalcino, Cerbaiona

MAGNUM
2005 Vacqueyras, Clos Montirius
2009 Pagodes de Cos, Chateau Cos d’Estournel
2015 Chateau Cantemerle, 5th Cru classé Haut Medoc
2019 Zinfandel Lytton Spring, Ridge, Sonoma
2022  Morgon Cote du Py, Jean Foillard
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2022 £58
2020 £58
2023 £66
2022 £68
2019 £68
2020 £75
2022 £78
2018 £80
2018 £88
2020 £90
2020 £100
2018 £115
2020 £120
2021 £135

£150
£280
£175
£180
£135




VINOLY
COLLECTORS CELLAR

As part of the Vinoly experience, we are proud to offer a curated selection of rare

and mature wines, all aged for over five years.

We collaborate with private collectors who have been sourcing and ageing
exceptional wines for over 25 years — ensuring impeccable provenance and pristine

condition.

Through our network and expertise, we can also assist you in building and curating
your own cellar, tailored to your taste and preferences.

Please note that wines with * are still in our cellar and need to be pre-ordered

Volumes for all the wines on this list are extremely limited.
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VINOLY
1970's

WHITE
FRANCE

1979 «Y » Chateau Yquem

RED
1970 Chateau Cos D’Estournel, St Estéphe

1970 Chateau Haut Brion, Pessac Léognan

RED
AUSTRALIA
1979 Penfold’s bin 128
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VINOLY
1980's

FRANCE
WHITE
1988 Gewurztraminer, Seigneurs de Ribeaupierre, Trimbach
RED

1988 Pommard 1* Cru Rugiens, De Courcel

1988 Crozes Hermitage, Thalabert, Jaboulet

CALIFORNIA
RED
1984 Cabernet Sauvignon Sycamore, Freemark Abbey, Napa
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VINOLY
1990's

FRANCE
WHITE

1996 Riesling, Ste Catherine Schlossberg, Weinbach
1996 Chablis 1 Cru Vaillons, Defaix Raveneau
1998 Palette Blanc, Chateau Simone

RED
1990 Chateau Fombrauge, St Emilion Grand Cru
1999 Chateau Lynch Bages, Pauillac
1994 Hermitage La Chapelle, Jaboulet
1996 Hermitage La Chapelle, Jaboulet
1995 Volnay 1 Cru Taillepieds, De Montille
1996 Gevrey Chambertin En Champs, Denis Mortet
1998 Pommard Les Grands Epenots, Hubert De Montille
1999 Beaune ler Cru Greves, Tollot Beaut
1999 Gevrey Chambertin Vieilles Vignes, Geantet Pansiot
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£125
£165
£135

£135
£195

£220
£220

£275
£500
£185
£150
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1995

VINOLY
1990's

Domaine Daumas Gassac, Languedoc
Domaine Grange Des Péres rouge, Languedoc
Saumur Champigny, Clos Rougeard

Madiran, Chateau Montus

AUSTRALIA

1995

SPAIN
1998

Penfolds Grange, South Australia*

Rioja Gran Reserva 890, La Rioja Alta*
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£150

£350

£280
£90

£500

£250




VINOLY
2000's

WHITE

FRANCE
2000 Chablis Grand Cru Grenouille, Droin

2005 Riesling Cuvée Frédéric Emile, Trimbach

2008 Sancerre, Monts Damnes, Francois Cotat

2010

Condrieu, Coteaux du Vernon, Georges Vernay

AUSTRIA
2007  Gruner Veltliner, Hochrain, Rudi Pichler

GERMANY

2005 Riesling Kabinett, Brauneberger Juffer, Max Ferd Richter

RED

FRANCE
2000 Cote Rotie, Cuvée du Plessy, Gilles Barge

2001
2001
2001
2004
2005
2005
2005

Cornas Granit 30 VV, Vincent Paris
Cornas Granit 60 VV, Vincent Paris
Cote Rotie, Brune et Blonde, Guigal
Chateauneuf du Pape, Clos des Papes
Cote Rotie Classique, Rene Rostaing
Chateauneuf du Pape, Clos des Papes

Chateauneuf du Pape, Pegau Cuvee Reserve
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VINOLY
2000's

Gevrey Chambertin En Champs, Geantet Pansiot
Pommard 1° Cru Clos des Epenots, De Courcel
Echezeaux, Confuron Contetidot

Nuits St Georges ler Cru Pruliers, Henri Gouges
Pommard 1 Cru Les Rugiens, De Courcel

Gevrey Chambertin En Champs, Denis Mortet

Gevrey Chambertin 1° Cru, Georges Mugneret Gibourg
Vosne Romanée 1°” Cru Les Suchots, Confuron Cotetidot
Vosne Romanée 1°” Cru Orveaux, Sylvain Cathiard*

Clos Des Lambrays Grand Cru, Domaine des Lambrays*

Chateau Léoville Barton, St Julien

Chateau Gruaud Larose, St Julien

Bandol, Classique, Tempier
Bandol, Migoua, Tempier
Bandol, Tourtine, Tempier
Bandol, Classique, Tempier
Bandol, Migoua, Tempier
Bandol, Tourtine, Tempier

Bandol, Classique, Tempier
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£175

£170
£375
£185
£240
£360
£460
£220
£650
£400

£175
£140

£120
£170
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£120
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£200
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2009
2009

ITALY
2008
2008

SPAIN
2001
2004
2007
2007
2009

VINOLY
2000's

Bandol, Migoua, Tempier

Bandol, Tourtine, Tempier

Barbaresco Paje Vecchie Viti, Roagna*

Barbaresco Asili Vecchie Viti, Roagna*

Rioja Gran Reserva, 904, La Rioja Alta*
Ribera Del Duero, Cillar de Cilos

Rioja Reserva, Vina Tondonia

Rioja Contino, Graciano

Rioja Reserva, Vina Tondonia

CALIFORNIA

2003

Cabernet Sauvignon, Oak, Clos du Val, Napa Valley
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£200

£450
£450

£180
£75
£95
£115
£95

£189




VINOLY
2010's

WHITE
FRANCE
2010  Puligny Montrachet ler Cru, Clos de la Mouchere, Henri Boillot
2010  Puligny Montrachet, Domaine Leflaive
2012  Chablis ler Cru Séchets, Vincent Dauvissat
2013  Puligny Montrachet ler Cru Les Folatieres, Domaine Leflaive
2014 St Aubin 1" Cru, Clos de la Chateniere, Hubert et Olivier Lamy
2017  Meursault 1°" Cru Genevrieres, Antoine Jobard
2018  Nuits St Georges 1° Cru La Perriere Blanc, H Gouges
2019  Chassagne Montrachet 1 Cru Morgeot téte de Clos, Ballot Millot
2010 Condrieu, Coteau du Vernon, Georges Vernay
2016  Condrieu, Chaillées de U'Enfer, Georges Vernay
2012  Alsace Pinot Gris, Clis Windsbuhl, Zind Humbrecht
2012 Pouilly Fumé, Buisson Renard, Didier Dagueneau
2012 Pouilly Fumé, Silex, Didier Dagueneau*
2018 Le Soula, Cotes Catalanes, Gauby, France
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£290
£250
£220
£650
£200
£300
£170
£180

£220
£170

£85

£180
£240

£90




AUSTRIA
2011  Riesling Zobinger Heiligenstein, Brundlmayer, Kamptal, Austria
2017  Nikolaihof, Riesling Vom Stein Smaragd Trocken
2018 Riesling Achleiten smaragd, Prager, Wachau, Austria
NEW ZEALAND
2013  Riesling off dry, Bannockburn, Felton Road, NZ
2017  Riesling Craighall, Dry River, Martinborough, NZ
RED
FRANCE
2010  Savigny Les Beaune ler Cru La Dominode, Pavelot
2010  Volnay ler Cru Les Caillerets, 60 Ouvrées, Pousse d’Or
2010  Gevrey Chambertin ler Cru Estournelles, Pierre Duroché*
2010  Morey St Denis ler Cru L a Riotte VV, Perrot Minot
2013  Gevrey Chambertin, Perrot Minot
2014  Aloxe Corton ler Cru Fournieres, Tollot Beaut
2014 Nuits St Georges ler Cru Les Perriéres, Robert Chevillon
2014 Charmes Chambertin Grand Cru, Domaine Dujac*
2014  Clos St Denis Grand Cru, Domaine Dujac*
2015  Nuits St Georges 1° Cru Chaignots, Henri Gouges
2015 Gevrey Chambertin, Jeunes Rois, Pierre Duroché*

VINOLY
2010's
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£98
£98
£115

£77
£89

£135
£200
£375
£220
£135
£95
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£750
£155
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VINOLY
2010's

2016  Morey St Denis ler Cru, Les Chaffots, Hubert Lignier £160
2016  Mercurey 1° Cru Clos des Champs Martin, Bruno Lorenzon £120
2017  Marsannay « les Ouzeloys », Joseph Roty £90
2010  Crozes Hermitage, Thalabert, Jaboulet £85

2012 Chateau de Fonsalette, Rayas £175
2012  Cote Rotie, Ampodium, René Rostaing £145
2015 Cotes du Rhone, Chdteau des Tours Grande Reserve £160
2015 Cote Rotie Cote Brune, Gilles Barge £175
2017  Crozes Hermitage La Guiraude, Alain Graillot £99

2019 Cote Rotie, Jamet £220
2013 Domaine de Trévallon, IGP Alpilles* £190
2016  Bandol, Ray Jane £77

2017  Roc D’Anglade, Vin de Pays du Gard £90

ITALY

2010  Chianti Classico Riserva Porta di vertine £88

2010 Sassicaia, Tenuta San Guido, Bolgheri* £400
2010 Tignanello, Antinori, Toscana* £215
2011  Tignanello, Antinori, Toscana* £215
2012 Tignanello, Antinori, Toscana £215
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VINOLY
2010's

2014  San Leonardo, Italy

2015  Sassicaia, Tenuta San Guido, Bolgheri*
2015 Ornellaia, Tenute dell’Ornellaia, Bolgheri*
2016  Barbaresco Asili, Luisin

2016  Barolo Annunziata, Agricola Brandini
2018  Chianti Classico Riserva Vigna Del Sorbo, Tenuta Fontodi
2018 Montervertine, Rosso Toscana

SPAIN

2010 Rioja Reserva, Vina Tondonia

2011  Rioja Reserva, Vina Tondonia

PORTUGAL

2015 Poerinha, Bairrada, Niepoort

2017  Conciso, Dao, Niepoort

NEW ZEALAND
2017  Pinot Noir, Dry River, Martinborough

AUSTRALIA

2018

Shiraz Art Series, Leeuwin Estate, Margaret River
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VINOLY
2010's

CALIFORNIA

2010  Cabernet Sauvignon, Monte Bello, Ridge, Santa Cruz* £350
2011  Cabernet Sauvignon, Monte Bello, Ridge, Santa Cruz* £350
2018  Pinot Noir, Elliott Vineyard, Ceritas, Sonoma Coast £135
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VINOLY
WINE LIST

SWEET WINES

WHITE

1983 Coteaux du Layon, Moulin Touchais, France £100
1990 Chateau Yquem, Sauternes* £400

2007 Vin de Constance, Klein Constantia, South Africa (50cl) £160
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VINOLY
EXPERIENCE
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VINA TONDONIA

6 WINES, 1 BOTTLE OF EACH

Crianza blanco 2004
Reserva blanco 2001
Reserva tinto 2011
Reserva tinto 2010
Reserva tinto 2009

Reserva tinto 2007

£600
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VINOLY
EXPERIENCE

2002
CHAMPAGNE

5 BOTTLES

Dom Perignon
Cristal
Bollinger RD
Comtes de Champagne

Dom Ruinart

£1500
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VINOLY
EXPERIENCE

BANDOL

9 DIFFERENTS WINES, 9 BOTTLES

2007 2008 2009
Classique Classique Classique
Tourtine Tourtine Tourtine
Migoua Migoua Migoua

£1500

il
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VINOLY
EXPERIENCE

RARE & ICONIC

5 WINES, 1 BOTTLE OF EACH

Cristal 2002
Puligny 1°” Cru Leflaive Folatieres 2013
Clos Des Lambrays 2008
Chateau Haut Brion 1970

Chateau Yquem 1990

£2500
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VINOLY
EXPERIENCE

BURGUNDY
NORTH TO SOUTH

5 WINES, 10 BOTTLES

Chablis ler Cru 'Fourchaume', Domaine Nathalie et Gilles Fevre 2012
(EN MAGNUM)

Gevrey Chambertin Perrot Minot 2013
Nuits st Georges ler Cru Chaignots, Henri Gouges 2015
Beaune 1° Cru Greves, Tollot Beaut 1999

Chassagne-Montrachet ler Cru 'Morgeot Téte de Clos', Domaine Ballot-Millot
2019

£1500
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VINOLY
EXPERIENCE

MAC FORBES

5 WINES, 10 BOTTLES

Mac Forbes Strathbogie Riesling rs54 2022
Mac Forbes FERGUSON Woori Yallock Chardonnay 2019
Mac Forbes Coldstream Village Pinot Noir 2021
Mac Forbes FERGUSON Woorti Yallock Pinot Noir 2020

Mac Forbes Hugh Cabernet Sauvignon 2022

£800
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VINOLY
SPIRITS

SPIRITS

FRUIT

Miclo Poire, £40.1
Miclo Framboise, £40.1
Miclo Mirabelle, £47.75
Roques Vieille Prunes

CALVADOS
Dupont, Hors d'age, £65
Camus 18 ans, £131

COGNAC
Delamain 1991, landed 1993, bottled 2011
Leopold Gourmel, Quintessence

WHISKY
Strathisla 12 Year Old
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15ml
£12
£12
£16

£18

£35

£15
£30

£18




