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White Wines

Founders Stone Chardonnay - 1 187ml Single Serve £
South Eastern Australia

Fresh, ripe Chardonnay flavours of melon and peaches. A rich,
creamy texture with a rounded crisp finish. A touch of light oak
adds a subtle buttery finish. V, VE, GF

Jack Rabbit Sauvignon Blanc - 1 187ml Single Serve £
Central Valley, Chile.

Crisp and refreshing with bright citrus flavours such as lemon,
grapefruit and lime. It may also have hints of tropical fruits like
passion fruit or pineapple. The wine typically exhibits a lively
acidity and clean zesty finish.

Jack Rabbit Pinot Grigio - 2 187ml Single Serve £
IGP Terre Siciliane, Italy

A light to medium bodied white wine with flavours of citrus fruits
like lemon and grapefruit. It often features crisp acidity and
refreshing notes of green apple and pear. Pinot Grigio typically
has a clean dry finish.

Rose Wines

Founders Stone White Zinfandel - 6187ml Single Serve £
California, USA

Delicate and refreshing California White Zinfandel with delicious
Soft fruit flavours of strawberries, raspberries and melon. V, VE, GF



Red Wines

Founders Stone Shiraz - C 187ml Single Serve £
South Eastern Australia.

A rich, plummy and spicy nose. A soft berry palate with a rounded,
long finish. Hints of Shiraz spice, with vanilla and dark chocolate
on the palate. A true Aussie classic.

Jack Rabbit Merlot - B 187ml Single Serve £
California, USA

This Merlot is a medium-bodied red wine known for its soft and
approachable character. It offers flavours of ripe red fruits
such as cherries and plums, along with hints of blackberries and
spices. The tannins are typically smooth, and the wine can have a
velvety texture.

Sparkling Wine

Botter Prosecco - 2 200ml Single Serve £
Veneto, Italy.

This Prosecco has a delicious refreshing fizz and loads of

lively bubbles. Typical Italian Prosecco Spumante, crisp delicate
perlage. Pale light yellow colour, delicate and complex bouquet with
fruity notes that remind of peach, green apple with second notes of
acacia and lilac. Fresh and light on the palate with balanced acidity
and body. harmonic with long persistent aftertaste. V, VE, GF



Central Heach Club
A bit about our Wines

We have compiled a varied selection of wines from around the world, which we trust
you will enjoy. With this in mind our selection includes wines from.-

California - Jack Rabbit

Jack Rabbit Vineyards are owned and operated by Thurow Vineyards, a small organic
vineyard located in Southern California. With a background in Rheinland German
wines, Ursula and Dieter Thurow opened the California winery in 1997. They began
with 6.5 acres of preexisting Zinfandel vines and added on three acres of Cabernet
Sauvignon, Cabernet Franc, Merlot, Petit Verdot, and Malbec. Their award winning
Zinfandel has been rated well by Robert Parker and received gold and silver medals at
the West Coast Wine competition. At the Long Beach Grand Cru, their Cabernet
Sauvignon won a silver medal and the Late Harvest Zinfandel was chosen Chairman's
Best.

Veneto Italy - Botter

Climate - Temperate, mitigated by the sea, the chain of the Alps protects it from the
northern winds. Winters are cold and wet, summers are hot and sultry with medium
temperature excursions.

Verification - The soft pressed juice is stored in stainless steel tanks for static cold
decanting. Once the clean juice is racked and inoculated with selected yeasts, it will go
through fermentation at a controlled constant temperature of 18°C within 8/10 days.
After a storage period, the winemaker studies a skilled coupage to achieve the
Prosecco Spumante base cuvée.

Subsequently the base wine is filtered and additioned of saccharose and selected yeasts
to undergo second fermentation (Martinotti — Charmat method) at a controlled
temperature of 14-15°C in a pressure tank. Once required pressure, alcohol and sugar
level are reached the wine is refrigerated, cold stabilized (-2/-3°C), filtered and
controlled before bottling.

Taste Guide
Champagne, White & Rose wines are designated numbers from 1 to 9,
with 1 being the driest and 9 being the sweetest.
Red wines are designated letters from A to E, with A being the
lightest and E being the deepest and fullest.

Note
V - Vegetarian. VE - Vegan. GF - Gluten Free.
Wines not annotated may be V, VE or GF but no information at time.
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