PINEAPPLE

GRILL|SEAFOOD

WINE LIST
2023

I would like to extend a warm welcome to Pineapple at
Meldrum House Hotel.

Please find our carefully selected wine list. | have strived to
create a well-balanced selection for you to choose from,
whether that be classics from the old world, or up-and-comers
from the new world. In this list, you will find a representation from
all over the world. Wine is subjective in terms of taste, so | have
broken this menu down into regions, countries and continents
to guide you. If you're unsure on what wine to choose, please ask
our knowledgeable restaurant team who will be more than happy
to help you through the selection. I'm sure you will find something

you know and love, or something new that you want to discover.

Ross Cunningham
Bars Manager

Please see a small bold V and O next to the wines that are
Vegan and Organic

Please note that all vintages are subject to availability.
In the case of a vintage being unavailable, an alternative will be offered.
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WINES BY THE GLASS

WHITE WINE
Pasari Pinot Grigio, Recas Cramele, Romania

Casa Felipe Sauvignon Blanc, Eradus,
Edwards Family Vineyards, Chile

The Southerly Chardonnay, The Lane, Australia

Pinot Gris, Eradus, Marlborough, New Zealand

RED WINE

Pasari Merlot, Recas Cramele, Romania

Agua Santa Pinot Noir, Edwards Family, Chile
Tempera Crianza Rioja, Bodegas Zugober, Spain

Chamuyo Malbec, Mendoza Vineyards, Argentina

ROSE WINE
La Brouette Rose, Plaimont, Gascony, France

Freeda Rosé, Pasqua, Veneto, Italy

SPARKLING & CHAMPAGNE
Prosecco, Cecilia Beretta, Treviso, Italy

Laurent-Perrier Champagne, Brut, France

DESSERT WINE

Corney & Barrow Sauternes, Maison Sichel, Bordeaux, France

PORT & SHERRY
Corney & Barrow Reserve Ruby Wine & Soul, Douro, Portugal
San Emilio Pedro Ximenez Solera Reserva Emilio Lustau, Spain

Smith Woodhouse 10 Year old Tawny, Portugal

175ml

£8
£9.50

£9.50
£13

£8

£10
£10.50
£10.50

£8
£12

250m|

£10.50
£12

£12
£17

£10.50

£13
£13.50
£13.50

£10.50

£15.50

125ml

£9
£15

125ml

£18.50

50ml

£5

£5
£7.50

750m/

£30
£35

£35
£50

£30
£38
£40
£40

£30

£45

750m|

£40
£90

375ml

£55

750ml

£65

£65
£90
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BUBBLES

CHAMPAGNE

1 Laurent Perrier, Brut, NV v

2 Veuve Clicquot, Ponsardin Brut, Yellow Label, NV
3 Moét et Chandon, Brut Imperial, NV
4 Bollinger, Special Cuvee, NV

5 Delamotte, Rosé, NV

6 Laurent Perrier, Rosé, NV

7 Laurent Perrier, Brut, 2012

8 Bollinger, PN VZ15, 2015

9 Laurent Perrier Grand Siecle, NV

o

Pol Roger, Sir Winston Churchill, 2012

SPARKLING WINE

M Cava, Joan Sarda, Spain
12 Ambriel Rosé Brut Traditional Method, West Sussex, England, 2015
14 Prosecco, Cecilia Beretta, Treviso, Italy v

£90
£125
£105
£105
£120
£125
£150
£225
£355
£425

£40
£80
£40
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WHITE WINE

FRANCE

BURGUNDY

101 Macon-Villages, Domaine de la Jobeline, 2019 v

102 Chablis, Baudouin Millet, 2020 v

103 Bourgogne Blanc, Les Setilles, Olivier Leflaive, 2021 v

104 Pouilly Fuisse, Cuvee Classique, Maison Auvigue, 2021 v, 0

105 Chablis ler Cru, Vaillons, Vincent Dampt, 2021 v

106 Chassagne Montrachet, Domaine Bachelet-Ramonet, 2021 v

107 Puligny Montrachet, ler Cru, Champs Gains, Francois Carillon, 2016 v

RHONE & LANGUEDOC

108 Picpoul de Pinet, Les Vignes Sur Mer, Maison Azan, Languedoc, 2021 v, o

109 Cotes du Rhéne Blanc, Les Becs Fins, Tardieu-Laurent, Rhoéne, 2019 v, o
LOIRE

110 Muscadet, Sur Lie, Jean Francois de Grand Mouton, Loire, 2021 v, o

111 Sancerre, Domaine de la Grande Maison, Chaumeau-Balland, Loire, 2022 v
n2 Pouilly Fume, Les Origines, Figeat, Loire, 2022 v

REST OF EUROPE
113 Pasari Pinot Grigio, Recas Cramele, Banat, Romania, 2022

N4 Custoza, Cecilia Beretta, Veneto, Italy, 2021/22

15 Pazo la Maza Albarino, Adegas Galegas, Rias Baixas, Spain, 2021 v
16 Gavi di Gavi, Antonio e Raimondo, Piemonte, Italy, 2021 v
n7z Rioja Blanco, Belezos, Bodegas Zugober, Spain, 2020 v

£65
£65
£80
£95
£95
£145
£195

£45
£60

£45
£60
£60

£30
£40
£42
£45
£48
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ANTIPODES

18
19
120
121
122
123

The Southerly Chardonnay, The Lane, Australia, 2020

Ana Sauvignon Blanc, Michiel Eradus Marlborough, New Zealand, 2021/22 v
Homer Riesling, Eradus, Marlborough, New Zealand, 2022 v

Chardonnay, The Lane, Adelaide Hills, Austraila 2021 v

Pinot Gris, Eradus, Marlborough, New Zealand, 2020/21 v

Cloudy Bay Sauvignon Blanc, Wairau, New Zealand, 2021

SOUTH AFRICA

124 Sauvignon Blanc, Uitsig, Constantia, 2022 v

125 Chenin Blanc, Rhebokskloof, Paarl, 2021 v

AMERICAS

126 Casa Felipe Sauvignon Blanc, Edwards Family Vineyards, Central Valley,
Chile, 2022 v

127 Chardonnay, Ruca Malen, Mendoza, Argentina, 2021

128 Sauvignon Blanc, Cakebread Cellars, Napa Valley, USA, 2021 v

129 HdV Chardonnay, Hyde de Villaine, Napa Valley, USA, 2015 v

£35
£45
£50
£50
£50
£100

£45
£42

£35

£55
£95
£195
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ROSE WINE

FRANCE
201 Whispering Angel, Chateau D'Esclans Cétes du Provence, 2021
202 Sancerre Rosé, Domaine Tissier, Loire, France, 2021 v

203 La Brouette Rosé, Plaimont, Gascony, France v

ITALY

204 Freeda Rosé, Pasqua, Veneto, Italy, 2022 v, o

£60
£75
£30

£45
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RED WINE

FRANCE

BORDEAUX

301 Medoc, Chateau St Aubin, 2018 v

302 Moulis-en-Medoc, Chateau Dutruch Grand Poujeaux, 2014 v
303 St Emilion, Grand Cru, Chateau Barrail du Blanc, 2018 v
304 Pomerol, Chateau la a Grave Pomerol, 2016 v

305 St. Estephe, Le Marquis de Calon Segur, 2018 v

306 St Julien, 4eme Cru, Chateau Branaire-Ducru, 2010

307 Pauillac, 5eme Cru, Chateau Clerc Milon, 2016 v
BURGUNDY

308 Fleurie, La Madone, Lathuiliere-Gravallon, 2021/11 v, o
309 Bourgogne Rouge, Cyrot-Buthiau, 2020/21 v

310 Moulin-a-Vent, Coeur de Terroir, Labruyere, 2019 v, o
3N Savigny Les Beaune, Francois Carillon, 2019 v

312 Gevrey Chambertin, Domaine Trapet, 2017 v

RHONE & LANGUEDOC

313 L'Ostal de Souquet old vines Carignan, Jean d'Alibert, Languedoc, 2020 v
314 Minervois, La Curiosite, Celliers Jean D'Alibert, Languedoc, 2020 v

315 Cotes du Rhoéne, Vignobles Gonnet, Southern Rhone, 2019/20 v, o

316 Crozes-Hermitage, Tardieu-Laurent, Northern Rhone, 2020 v, o

317 Cornas Coteaux, Tardieu Laurent, Northern Rhone, 2017 v

318 Chateauneuf du Pape, Chateau de Beaucastel, Southern Rhone, 2013
ITALY

319 Merlot Venezie, Cecilia Beretta, Veneto, 2021 v

320 Mucchietto Primitivo, Pasqua, Puglia, 2021 v

321 Valpolicella Ripasso Superiore, Cecilia Beretta, Veneto, 2021 v

322 Chianti Classico Riserva, Gherardino, Vignamaggio, Tuscany, 2017 v, o
323 Barolo, La Tartufaia, Giulia Negri Piemonte, 2019 v, o

324 Amarone Classico, Terre di Cariano, Cecilia Beretta, Veneto, 2013 v

£55
£75
£80
£140
£115
£220
£250

£45
£85
£85
£120
£195

£35
£40
£45
£85
£130
£225

£39
£40
£48
£75
£125
£125

08



o0
WK

.

PINEAPPLE

GRILL|SEAFOOD

IBERIAN

325 Tempera Crianza Rioja, Bodegas Zugober, Spain, 2020

326 Rioja Reserva, Belezos, Bodegas Zugober, Spain, 2017 v

327 Psi, Bodegas y Vinedos Alnardo, Ribera del Duero, Spain, 2020 v, o

328 Pintas Character Wine & Soul, Douro, Portugal, 2018/19 v, o

EUROPE

329 Pasari Merlot, Recas Cramele, Banat, Romania

ANTIPODES
330 Shiraz, The Lane, Adelaide Hills, Australia, 2020

331 The Double Trouble Shiraz Cabernet, Barossa Boy, Barossa Valley,
Australia, 2019 v

332 Pinot Noir, Eradus, Awatere, New Zealand, 2022 v
333 Syrah, Elephant Hill, Hawkes Bay, New Zealand, 2017 v

334 The 19th Meeting Cabernet Sauvignon,
The Lane, Adelaide Hills, Australia, 2019 v

SOUTH AFRICA
335 Pinotage, Rhebokskloof, Paarl, 2019 v
336 Major Series Cabernet Sauvignon, Ernie Els, Stellenbosch, 2017 v

337 Signature, Ernie Els, Stellenbosch, 2018 v

AMERICAS

338 Agua Santa Pinot Noir, Edwards Family, Central Valley, Chile, 2022 v
339 Chamuyo Malbec, Mendoza Vineyards, Mendoza, Argentina, 2020 v
340 Inocente Carmenere, Vina Laurent, Maipo Valley, Chile, 2021 v, o

34] ‘Pai-Gar’ (Garnacha), Maturana, Maule, Chile, 2019 v, o

342 Kinien Malbec, Bodega Ruca Malen, Mendoza, Argentina, 2018 v, o

343 Othello, Dominus Estate, Napa Valley, USA, 2014

344 Two Creeks Pinot Noir, Cakebread Cellar, Anderson Valley, USA, 2021 v

£40
£65
£95
£90

£30

£45
£65

£58
£75
£90

£45
£75
£165

£38
£40
£45
£50
£95
£150
£150
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DESSERT WINE/PORT & SHERRY

401

402
403
501

502
503

Muscat de Beaumes-de-Venise, £45
Domaine de Coyeux, Southern Rhéne, France, 2009 v

Corney & Barrow Sauternes, Bordeaux, France, 2018 £55
San Emilio Pedro Ximenez Solera Reserva Emilio Lustau, Spain £65
Corney & Barrow Special Reserve, Ruby Port, Wine & Soul, Douro, £70
Portugal, NV v

Smith Woodhouse, 10 Year Old Tawny, Douro, Portugal, NV £90
Fonseca Vintage Port, Douro, Portugal, 1970 £650

1970 was an outstanding vintage and is widely considered one of the greatest port
vintages of the last hundred years. In their youth the wines had ripe fruit flavours,
concentrated tannins, and great structure which has allowed them to age beautifully
over the decades. Now mature, it is one of the finest glasses of port you will every taste.

It was one of the last remaining bottles of the 1970 Vintage Port to be bottled in historic
cellars in Ayr now owned by Corney & Barrow. They would have arrived in barrels to Ayr
and bottled in 1972 by their predecessors Whigham's of Ayr. All bottles are labelled at the
time of sale due to the high humidity in the cellars which would spoil the labels overtime.
One of the few remaining bottles of this historic vintage.

Please note that bins 401/402 and 403 are in 37.5c| bottles
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MAGNUMS

A small selection of larger formats ideal for small groups who will probably drink two
bottles or more between them over dinner and perfectly suited to our ‘Dome Dining
Experience’. At the moment, we can offer a small selection, but should you have any

other requests for other options in magnum or in even larger formats — a double
magnum or Jereboam — then we would be happy to discuss with you with a view to

organising a ‘pre-order’ for those wines.

So why magnums? Magnums are ideal for a special occasion and look great on a
dinner table, but the most important appeal and benefit of a magnum or larger is
that the maturation process is slower. Even though they are protected by the neck foil,
corks do allow a small amount of oxygen to ‘seep’into a bottle over time, aging and
developing the juice at a very slow pace. Magnums expose double the amount of wine
to roughly the same amount of oxygen, lengthening the aging process even more

and keeping wines fresher for longer.

WHITE
601 Sauvignon Blanc, Tunella, Colli Orientali del Friulli, Italy, 2020 v

602 Macon-Verze, Domaines Leflaive, Burgundy, France, 2017 v, 0

ROSE

701 Petale de Rosé, Chateau la Tour de I'Eveque Rosé AOC,
Cotes de Provence, France 2020 v

RED
801 Malbec, Ruca Malen, Mendoza, Argentina, 2019 v

802 St. Emilion, Grand Cru, Chéateau Barrail du Blanc, Bordeaux, France 2017 v

CHAMPAGNE
901 Laurent Perrier, Brut, NV v

902 Laurent Perrier, Rosé, NV

£85
£160

£105

£85
£140

£190
£240



