
 
 

Wine & Beverage List for 2011 
 

 
Reception Drinks by the Glass 
 
 
Sparkling Wine £3.90 
College Champagne £6.05 
Kir Royale £6.10 
Bucks Fizz £3.65 
Pimms £3.35 
Mulled Wine £3.30 
College Label Wine £3.30 
Sherry 
(Fino or Amontillado) £2.55 
Orange Juice £1.55 
Mineral Water £1.50 
Alcohol Free Fruit Punch £2.10 

Beverage Service Fee 
(On your own wines, per 75cl Bottle) 
 
Still Wine £12.00 
Sparkling Wine £13.00 
Champagne  £14.25 
Port £11.20 
Mineral Water £2.00 
 
 

 
 
 

 
 

All prices listed are subject to the addition of 10% Service & VAT at the standard rate. 
The Wines, Vintages and prices may be subject to alteration without prior notification and are valid until 31 December 2011
 
 
 
 
 
 
Please use the table below to record your choice of beverages 
 
 

 
 
 
 
 
 
 

 
 
 
 
 

 
 

Reception Drinks/ 
Wine/Beverages Quantity Price 10% 

Service Sub-Total VAT  Total 

       
       
       
       
       
       
       

 
 

MAGDALENE COLLEGE - CAMBRIDGE 
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White Wines 
French 
 
College Label Côtes de Gascogne 2007/08  
A high proportion of Colombard gives this wine a 
characteristic citrus fruit aroma and flavour  
£13.75 
  
Le Beau Grenache-Sauvignon Blanc  
Vin de Pays d’Oc 2007/08  
Mineral and fresh zippy fruit flavours with lovely consistent 
flavour and length  
£15.45 

Muscadet de Sevre et Maine 2006/07  
Enjoyable with fish dishes, clean tasting with a crisp finish  
£16.25 

Chablis 2007/08  
Refreshingly typical Chardonnay, clean with a crisp finish  
£26.80  

Italian 

Cielo Pinot Grigio 2008 
Almost green in colour with a full fruity yeast aroma with a 
balanced citrus flavour 
£15.40 

Australian 
Opal Ridge Semillon Chardonnay 2007/08  
A delicate blend of herbaceous Semillon and exotic 
tropical Chardonnay fruit character with subtle oak 
£15.60 

South African 

Hazy View Chenin Blanc 2008/09  
Fresh and aromatic aromas with crisp acidity, finishing on 
a long fruity note  
£15.45 

Chilean  
Tierra Antica Sauvignon Blanc 2008/09  
Fresh, lightly herbal and balanced with aroma of tropical 
fruits 
£15.30 

New Zealand 
Tuatara Bay Sauvignon Blanc 2008/09 
This wine combines the fruity New Zealand style 
with all the finesse of a classic French Sauvignon. 
£15.90 
 

Rose Wine 
Chilean 
Echeverria Cabernet Rose 2007/08 
Summery refreshing rose. Aromas of cherries  
and strawberries. A pallet, rich clean and well balanced 
£15.55 

 
 

Red Wines 
French 
 
College Label Rouge Vin de Pays de L’Herault 2008/09 
Made from the traditional grape varieties of the south, this 
wine has a good body with a spicy and berry fruits flavour 
£13.75 
  
Le Beau Chene Syrah Grenache Vin de Pays d’Oc 
2007/08  
Intense colour with aromas of cassis and sweet fruit flavour 
and length  
£16.00 
  
Côtes du Rhone 2007/08  
Full of sweet, ripe, juicy fruit flavours -very drinkable style  
£16.40 
   
College Claret Beau Rivage 2005/06  
A soft, easy drinking wine produced from different grapes, 
skilfully blended to ensure consistency in style and quality  
£18.05 
  
Château Gamage Red 2003  
Fine elegant wine. It is supple and full-bodied with fine 
tannins and an aromatic finish  
£21.95 

Australian   
Opal Ridge Shiraz Cabernet Sauvignon 2008  
Fresh, lightly herbal and balanced with aroma of tropical 
fruits  
£16.70 

Chilean  
Tierra Antica Cabernet Sauvignon 2007/08  
Rich berry flavours with soft tannins and a hint of violet and 
chocolate  
£15.40 
 
New Zealand 

Tuatara Bay Pinot Noir 2007 
Always a favourite, black cherry and plum flavours with a 
silky intense mouthful. Absolutely delicious. 
£15.90 
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Champagnes and Sparkling Wines 
College Champagne 
Moutard Brut Grande Cuvée 
A cuvée with a Pinot Noir base aged on the lees for 
at least three years. Fine, rich, developed nose with 
fragrance of butter and almond 
£36.10 

Pol Roger NV 
Yeasty, bready on the nose with a creamy elegance 
on the palate, superbly balanced. 
£55.45 

Moet et Chandon, Brut Imperial NV 
Everybody’s favourite Champagne, this fine and well 
balanced Champagne has a crisp but mellow flavour. 
£57.30 
 

College Sparkling Wine 
Ondarre Cava Brut  
Fine, long lasting bubbles, intense nose, full, rounded 
flavours with a clean crisp finish  
£18.15 

Carpene Malvoti Prosecco NVf 
One of Italy’s outstanding sparkling wines which is 
fine and fruity on the nose. Full of flavour, fresh and 
appealing.  
£18.75 
 
 
 
 

  
Dessert Wines 
Foundstone Raisined Semillon  2008/09 (Half Bottle) 
Rich gold in colour with a bouquet of oranges 
sweet taste finished off with strawberries. 
£15.00 
Castelnau de Suduirant AC Sauternes 2004/05 (Half Bottle) 
Straw gold in colour and a rich bouquet of vanilla 
sweet honey with a fruity taste at the end 
£28.50 
 
 
Sherry and Port 
Fino or Amontillado Sherry   £15.45 
College Label Barros Ruby Port   £19.20 
Barros LBV 2003     £25.70 
 
 
Alcohol Free 
Still Mineral Water (75cl)    £3.45 
Sparkling Mineral Water (75cl)   £3.45 
Orange Juice (litre)     £7.50 
Fruit Punch (litre)     £7.50 
Sparkling Elderflower (litre)   £3.60 
Shloer Red or White grape juice (75cl)  £3.75 
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