CARPENTERS
ARMS

WINE LIST

Q' N,

OUR TOP PICKS

ASKATEAM MEMBER ABOUT OUR
HAND-PICKED WINE OF THE MONTH
ESPECIALLY CHOSEN TO MATCH
OUR SEASONAL FOOD MENU

All wines and vintages are subject to availability and change.
01/04/2026




125ml / Half Bottle / Bottle

Sea Change Sparkling 0% (200ml) 5.95

House Fizz 32.00

[talian sparkling wine made with the traditional Prosecco method.

Rose House Fizz Italy 33.95
Pale pink colour, fruity with soft
red fruit and floral notes.

Silver Reign English Sparkling 9.95 45.00
Light and highly refreshing with aromas of
elderflower, pear and apricot.

Silver Reign English Sparkling Rose 11.95 49.00
Light and highly refreshing with the delightful
essence of strawberries and ripe summer fruits.

Delamotte NV 35.00 60.00
One of the oldest Champagne houses, Delamotte’s wines remain

hand crafted and of fantastic quality with a lovely balance of fresh,

rich fruit and floral notes.

Pol Roger Brut 79.00
Crisp and elegant with notes of green apple, citrus, and brioche, balanced by a refreshing minerality and a
clean, lingering finish.

Pol Roger Blanc De Blanc 2015 160.00
Light and refined with expressive citrus and pastry notes, creamy texture and hints of hazelnut and toast.

Pol Roger Rose 180.00
Vibrant and refined, with delicate strawberry and raspberry aromas, subtle floral hints, and a creamy, crisp
finish that dances on the palate.

Pol Roger Winston Churchill 333.00
Layers of golden orchard fruit, brioche and honeyed pastry complexity, with vibrant acidity and fine bubbles
giving structure and a long, elegant finish.

VEGAN ORGANIC VEGETARIAN
125ml glasses are also available upon request



175ml / 250ml / 500ml / Bottle

La Brouette Blanc, Plaimont, France 2020
A refreshing blend of local grapes from Gascony.
Lemon, green apple and hints of stone fruit with vibrant, zesty acidity.

Sauvignon Blanc, Pichikura, Chile 2025

Bright and refreshing with zesty citrus and green fruit flavours

Sauvignon Blanc, Ana, Marlborough,
New Zealand 2024

Crisp and lively with bright citrus, gooseberry and passionfruit aromas.

Pinot Grigio, Lunar Cecilia, Italy 2024
Bright, crisp Pinot Grigio with fresh green-apple
and citrus aromas with light floral hints.

Albariio, Entreflores, Spain

An intense and complex white wine with aromas

of pineapple, lemon verbena and white flowers. On the palate,
it is soft and rounded with ripe fruit flavours, zesty citrus

and a fresh, intense finish.

Villa Pani Gavi, Italy
Vibrant and refreshing with bright citrus and green apple notes,
delicate floral hints and a crisp, mineral-driven finish.
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175ml / 250ml / 500ml / Bottle

Vinho Verde, Janelas Antigas

Aromas of lime zest, apricot and orange peel. The palate has a
tingling spritz leaving mouthwatering freshness and the finish
is long and well balanced.

Pairs perfectly with: Light seafood dishes

Picpoul de Pinet, Domaine Morin Langaran

Full of juicy lemon fruit and mineral freshness alongside delicate
floral acacia and hawthorn blossom. The palate is elegant and
fresh with an excellent acid structure.

Pairs perfectly with: Shellfish

Riesling Adam Who, Australia 2023

8.50

Aromatic and refreshing with bright white peach, citrus blossom and ripe pear.

Pairs perfectly with: Poultry

Pouilly-Fume, Les Origines, France, 2024

Pale, crisp and mineral-driven Sauvignon Blanc with bright citrus, green apple and flinty-smoky notes

Pairs perfectly with: Seafood
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VEGAN ORGANIC VEGETARIAN

125ml glasses are also available upon request



175ml / 250ml / 500ml / Bottle

Chenin Blanc, lllusion, South Africa 8.50 12.00 23.50 35.00
Crisp green apple and peach aromas, juicy ripe fruit flavours and refreshing

acidity balanced by bright citrus notes.

Pairs perfectly with: Seafood & Poultry

Viognier, Terre de Lumiere, France 32.00
Orange blossom notes and ripe, orchard fruit flavours.

Chardonnay, Jaffelin Bourg, Bourgogne France 12.00 16.25 31.50 45.00
Crisp green apple, lemon zest and subtle pear notes framed by gentle
oak spice and a creamy, mineral-tinged finish.

Chablis Vincent Dampt 2024 55.00
Classic elegance, counterbalancing flinty minerality and soft, creamy fruit.

Chabilis 1er Cru, Vaillon, Vincent Dampt 2016 75.00
Citrus, orchard fruit with balance of minerality and creaminess.

175ml / 250ml / 500ml / Bottle

Pinot Grigio, Bella Tramonto, Italy, 2022 8.50 10.75 20.00 29.00
A fresh, fruit-driven rosé with bright strawberry and raspberry aromas and
crisp citrus zest.

Piquepoul Rose Foncalieu, France 36.00
Fresh, pale-pink and dry with delicate floral aromas and bright notes of strawberries,
citrus and rose petals

Garnacha Rose, Dona Isabella, Spain, 2025 10.50 14.50 28.50 42.00
Vibrant and juicy with bright red berry aromas, wild strawberry and

watermelon notes, refreshing citrus acidity, and a crisp, dry finish.

Pairs perfectly with: seafood

Boulevard Organic Provence Rose, France, 2025 11.00 15.25 29.50 47.00
Bright and juicy with notes of red berries and citrus zest.

Minuty Cuvee Prestige Rose, France, 2025 62.00
Notes of apricot, white peach, citrus zest and saline minerality on a crisp, dry palate.

VEGAN ORGANIC VEGETARIAN
125ml glasses are also available upon request



175ml / 250ml / 500ml / Bottle

La Brouette Rouge, Plaimont, France 2024 26.00
Plum-rich, savoury spiced and velvety Grenache and Syrah blend
from low-yielding old vines in the sunbaked Languedoc-Roussillon.

Montepulciano d’Abruzzo, Villa Le Querce, Italy 2020 850 12,00 23.50 35.00
Sophisticated, pure and expressive Montepulciano with ripe,

dark fruit and a lingering savoury spice.

Pairs perfectly with: Poultry and roasted vegetables

Merlot, Trevenezie, Cecilia Beretta 2023 8.50 12.00 23.50 35.00

Soft and velvety with a smooth, milk chocolate finish.

Pinot Noir, Jaffelin Bourgogne, France 2024 12.00 16.25 31.50 45.00
Red-fruit aromas framed by supple,
smooth tannins and subtle oak complexity.

Fleurie Domaine Lathuiliére Gravallon, Beaujolais 2024 48.00
Fresh and pure with juicy cherry fruit combined with delicate but

impressive structure.

Pairs perfectly with: Poultry and roasted vegetables

175ml / 250ml / 500ml / Bottle

Chateau Musar Jeune, Lebanon 49.95
Lighter style from Lebanon’s legendary Chateau Musar. Aromatic with
blackcurrant, raspberry, and cherry jam flavours and a warm, spicy finish.

Chateauneuf-du-Pape Grande Réserve Chateau Beauchéne, 75.00
France 2019

Perfectly concentrated, spicy and rich.

Pairs perfectly with: Roast Beef

Amarone Classico Terre di Cariano 2013 79.00
Spicy, dark cherry and mocha with fresh, wild berry notes and a long,

sophisticated finish.

Pairs perfectly with: Game

Pomerol, Chateau La Grange, France 2018 85.00

Dark plum and blackberry fruit framed by spice, cedar and subtle earthy notes.

VEGAN ORGANIC VEGETARIAN
125ml glasses are also available upon request



175ml / 250ml / 500ml / Bottle

Shiraz, Puertas Antiguas, Chile 2024 750 9.75 19.00

Black fruit, violet notes and a hint of peppery spice.

Pinotage, lllusion, South Africa
Rich and medium-bodied with ripe mulberry and black fruit aromas,
subtle herbal fennel hints and a smooth finish.

Malbec, Chamuyo, Mendoza Argentina 2022 9.00 1250 24.50

Juicy and supple with ripe summer fruits, herbs and warm spice.
Pairs perfectly with: Poultry through to red meats

Primitivo, Mucchietto, Italy 2024
Rich fruit, sweet spices, velvety tannins and an uplifting fresh finish for balance.

Rioja Crianza, Carlos Serres, Spain.
Bright cherry-red with fragrant mature red fruit, spice and subtle liquorice notes
Pairs perfectly with: Pork dishes and lamb

Cotes du Rhone Villages, Clavel, France 2020

A fabulous Cotes du Rhéne that gives a wonderful flavour of plum, damson, and redcurrant
flavours. The palate has a rich, herbacious feel and the finish is full, rounded and rich.

Pairs perfectly with: Poultry and roasted vegetables

Chianti Classico, Celsus Trambusti, Italy
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Bright and dry with vibrant cherry and ripe red berry fruit framed by herbaceous and subtle spice notes.

75cl

150cl

Psi Bodegas y Vinedos Alnardo 90.00
(2019, 2020, 2021, 2022 or 2023)

A fresh, warming, spicy wine and a perfect compliment to many dishes.

Beautifully vegetal with hints of sweet - sour interplay and dark spiced

fruit set in baked earth. It's dry and elegant with chalky and gravelly

elements mingling with sweet tannin,sweetly spiced.

Brunello di Montalcino, 99.00
Il Poggione (2010 or 2016)

Ruby red in colour, with a very intense, persistent nose and with red fruit notes.

Warm, balanced flavour with velvet-smooth tannins. Long-lasting aroma.

180.00

VEGAN ORGANIC VEGETARIAN
125ml glasses are also available upon request



SOMMELIER'S SELECTION

SPARKLING

125ml / Half Bottle / Bottle

Delamotte NV 35.00 60.00
One of the oldest Champagne houses, Delamotte’s wines remain

hand crafted and of fantastic quality with a lovely balance of fresh,

rich fruit and floral notes.

WHITE

175ml / 250ml / 500ml / Bottle

@ Albarino, Entreflores, Spain 9.75 13.75 27.00 40.00
An intense and complex white wine with aromas
of pineapple, lemon verbena and white flowers. On the palate,
it is soft and rounded with ripe fruit flavours, zesty citrus
and a fresh, intense finish.

(¥) Riesling Adam Who, Australia 2023 39.95
Aromatic and refreshing with bright white peach, citrus blossom and ripe pear.
Pairs perfectly with: Poultry

@ Chardonnay, Jaffelin Bourg, Bourgogne France 12.00 16.25 31.50 45.00
Crisp green apple, lemon zest and subtle pear notes framed by
gentle oak spice and a creamy, mineral-tinged finish.

Pouilly-Fume, Les Origines, France, 2024 49.00
Pale, crisp and mineral-driven Sauvignon Blanc with bright citrus, green apple and flinty-smoky notes
Pairs perfectly with: Seafood

() Chablis Vincent Dampt 2021 55.00

Classic elegance, counterbalancing flinty minerality and soft, creamy fruit.



SOMMELIER'S SELECTION

ROSE

175ml / 250ml / 500ml / Bottle

() Boulevard Organic Provence Rose, France, 2025 11.00 15.25 29.50 47.00
Bright and juicy with notes of red berries and citrus zest.

RED

175ml / 250ml / 500ml / Bottle

(¥) Pinot Noir, Jaffelin Bourgogne, France 2024 12.00 16.25 31.50 45.00
Red-fruit aromas framed by supple, smooth tannins and
subtle oak complexity.

Chianti Classico, Celsus Trambusti, Italy 45.00
Bright and dry with vibrant cherry and ripe red berry fruit framed by herbaceous and subtle spice notes.

%) Chateauneuf-du-Pape Grande Réserve Chateau Beauchéne, 75.00
France 2019

Perfectly concentrated, spicy and rich.
Pairs perfectly with: Roast Beef

) Amarone Classico Terre di Cariano 2013 79.00
Spicy, dark cherry and mocha with fresh, wild berry notes and a long,
sophisticated finish.
Pairs perfectly with: Game

() Pomerol, Chateau La Grange, France 2018 85.00
Dark plum and blackberry fruit framed by spice, cedar and subtle earthy notes.

75cl 150cl

Psi Bodegas y Vinedos Alnardo 90.00

(2019, 2020, 2021, 2022 or 2023)

A fresh, warming, spicy wine and a perfect compliment to many dishes. Beautifully vegetal
with hints of sweet - sour interplay and dark spiced fruit set in baked earth. It's dry and
elegant with chalky and gravelly elements mingling with sweet tannin, sweetly spiced.

Brunello di Montalcino, 99.00 180.00
Il Poggione (2010 or 2016)

Ruby red in colour, with a very intense, persistent nose and with red fruit notes.

Warm, balanced flavour with velvet-smooth tannins. Long-lasting aroma.




DESSERT WINE & PORT

75ml / Bottle
Graham’s Late Bottled Vintage Port 7.00 55.00
Graham'’s is one of the most iconic names in Port and this is brimming
with dried fig, raisin and date. The palate has sumptuous richness with notes
of toasty oak, spice and bright berry fruits. Sublime!
Pairs perfectly with: Strong cheese
Sauternes, France 2018 9.00 4250

A vivacious Sauternes with honey, lemon tart and apricot aromas.
Flavours of quince and creme br(lée are balanced by bright, fresh acidity.
Pairs perfectly with: Blue cheese or chocolate

VEGAN ORGANIC VEGETARIAN
125ml glasses are also available upon request



PROVENANCE
COLLECTION

Whether you're buying for a loved one or just want to treat yourself,
head to our online gift shop. We offer memorable experiences, including
garden tours and afternoon teas, as well as gift cards that can be used
across all 7 of our beautiful venues. shop.provenanceinns.com

Be the first the know about our upcoming events and offers
by signing up to our Provenance Rewards scheme.

All wines and vintages are subject to availability and change.



