
WINE LIST



WHITE

SPARKLING

Codorniu Brut, Cava 
Spain 
This renowned House 
choose to use the 
traditional Spanish  
varieties of Parellada,  
Xarel-lo and Macabeo  
for this sophisticated,  
dry, sparking wine.

Da Luca Prosecco, 
Italy 
A classic example of the 
Glera grape grown in the 
Prosecco region. A fruity 
bouquet of pear and peach. 

Bottle £23.20

Bottle £23.20

House White, Sauvignon Blanc

Bottle £17.30

175ml £5.00

250ml £5.90

Bottle £20.00

175ml £5.30

250ml £6.80

Bottle £22.20

175ml £6.60

250ml £7.50

Bottle £20.60

175ml £6.00

250ml £7.00

Kleine Zalze Bush Vines Chenin Blanc,  
Stellenbosch
South Africa
Soft and creamy, a hint of ripe exotic fruit 
and a delicious vanilla sweetness.

Pinot Grigio delle Venezie, 
Bolla 
Italy
Grown in a sought after area of Veneto
and bottled young to preserve the 
freshness. Hints of fig and ripe peach.

Berri Estates Unoaked Chardonnay,  
SE Australia 
Australia
Crisp with a fresh, yet ripe, lemon 
character with no oak ageing.

RED

House Red, Merlot

Bottle £17.30

175ml £5.00

250ml £5.90

Bottle £21.10

175ml £6.00

250ml £7.30

Bottle  £24.00

Bottle £24.10

175ml £6.50

250ml £8.00

Kleine Zalze Pinotage, Stellenbosch 
South Africa
A deep-coloured wine made from 
South Africa’s ‘own’ grape variety. 
Excellent berry fruit flavours and soft 
tannins from vineyards located in the 
beautiful region of Stellenbosch.

Veramonte Cabernet Sauvignon 
Reserva, Maipo Valley
Chile 
Rich blackcurrants with a dash of spice. 
Very smooth and pronounced with a 
super balance and long lingering finish.

Don Jacobo Rioja Crianza Tinto, 
Bodegas Corral  
Spain
Abundant bright raspberry aromas mingle 
with sumptuous cherries and layered with 
a creamy barrique character.

ROSE

Bottle £19.80

175ml £5.60

250ml £6.70

Parini Pinot Grigio, 
Rosato delle Venezie
Italy
Soft, coppery-pink. A delicate and fruity 
bouquet, soft and fresh on the palate.



Dining and Private Events  
at Rewley House

Our facilities can cater for all types of events 
including formal dinners, receptions, drinks 
parties and other functions. We have a 
renowned reputation for excellent catering 
within the University.

To find out more, or to arrange a viewing of 
our facilities, please get in touch:

res-ctr@conted.ox.ac.uk

01865 270362


