
Summer Menu



WHITE WINE

1. Sauvignon Blanc £5.50 £7 £8.50 £21
Grapefruit, gooseberry, tropical fruit and fresh cut grass.
New Zealand (Fairfields) 11% (s)

125ml 175ml 250ml Bottle

2. Riesling £6.50 £8 £9.50 £24
White peaches, apricot and juicy pears with a hint of minerality.
Germany (Peth Wetz) 12% (s)

3. Rioja Viura £6.50 £8 £9.50 £24
Herby green apple, bergamot with fine acidity.
Spain (Viña Ijalba) 12.5% (s, vg, organic)

4. Grillo Viognier £7 £8.5 £10 £26
White peach, lemon and melon with floral and almond notes.
Italy (Santa Tresa) 13.5% (s, vg, organic)

5. Picpoul de Pinet £7 £8.50 £10 £26
Creamy lemony aromas, citrus peel and tinned pineapple.
France (Château Petit Roubié) 12.5% (s, vg, organic)

6. Bacchus £9 £10.50 £12 £33
Elderflower, green herbs, grapefruit and preserved lemon.
England (Mudwall) 13% (s)

7. Sancerre £9 £10.50 £12 £33
Grassy grapefruit, gooseberry and apple with hints of flint and smoke.
France (Christian Dauny) 12.5% (s, vg, organic)

1. Crémant de Bourgogne NV £7.50 £26
Apple, pear, grapefruit and hints of buttered toast.
France (Chardonnay) 12% (s)

125ml Bottle

2. Cuvee Tradition Brut Rosé NV £7 £24
Strawberry and cherry fruit with a creamy mouthfeel.
Brazil (Chardonnay, Pinot Noir) 12% (s)

3. Champagne Extra Brut Organic NV £50
Delicate aromas of orange and pomelo with hints of rhubarb.
France (Pinot Noir) 12% (s)

vg ‐ vegan, s ‐ contains sulphates, gf ‐ gluten free, g ‐ cereals containing gluten vg ‐ vegan, s ‐ contains sulphates, gf ‐ gluten free, g ‐ cereals containing gluten

CHILLED RED WINE

1. Cabernet Noir £6.50 £8 £9.50 £24
Rich summer pudding fruits, blackberry, blackcurrant and violets.
France (Domaine La Colombette) 12% (s, vg, organic)

125ml 175ml 250ml Bottle

2. Roter Mulatschak £7 £8.50 £10 £26
Cherry, pomegranate with silky tannins and zippy acidity.
Austria (Meinklang) 11% (s, vg, organic)

3. Mixtape £9 £10.50 £12 £30
Ripe plums, black berries, spices and vanilla.
Bulgaria (Georgiev/Milkov) 13% (s)

ROSÉ WINE

1. Adobe Rosé £6 £7.50 £9 £22
Strawberry and cherry with a splash of peppery spice.
Chile (Cabernet Sauvignon, Syrah) 12% (s, vg, organic)

125ml 175ml 250ml Bottle

2. Estandon Brise Maritime £6.50 £8 £9.50 £24
Floral notes, raspberries, red fruits, spice and a minerally finish.
France (Cinsault, Grenache, Syrah) 12.5% (s)

3. Chateau Héritage £7 £8.50 £10 £26
Provençal style with juicy, crisp raspberry and satsuma notes.
Lebanon (Cabernet Sauvignon, Carignan, Grenache, Syrah) 13% (s)

4. Rosorange (Rosé Orange Blend) £7 £8.50 £10 £26
Candied citrus, orange peel, quince and creamy texture.
France (Grenaches, Cinsault, Macabeu, Vermentino) 12.5% (vg, s, organic)

ORANGE WINE

1. Maganza Orange Zibibbo £7 £8.50 £10 £26
Exotic aromatics of orange blossom, apricot, citrus peel and spice.
Italy (Cantina Orsogna) 13% (s, vg, organic)

125ml 175ml 250ml Bottle

SPARKLING WINE



RED WINE

1. Douro £6.50 £8 £9.50 £24
Rich in red fruit aromas, in the mouth typical cherry and violet notes.
Italy (Poderi dal Nespoli) 13.5% (s, organic)

125ml 175ml 250ml Bottle

2. Malbec £6.50 £8 £9.50 £24
Blackberry, damson and cassis overlain with a subtle hint of spice.
Argentina (Domaine Bousquet) 13% (s, vg, organic)

3. Pinot Noir £6.50 £8 £9.50 £24
Aromas of red cherry, raspberry, wild strawberry and spice on the nose.
Germany (Peth Wetz) 14%

5. Primitivo £7 £8.50 £10 £26
Wild berry fruit with dark cherry and plum notes and a soft, warming finish.
Italy (Cantina Orsogna) 14% (s, vg, organic)

6. Melnik 55 £7 £8.50 £10 £26
Black cherry & forest fruits with hints of tobacco and red pepper.
Bulgaria (Logodaj Winery) 14% (s)

7. Merlot, Cab Sauv, Feteascǎ £7 £8.50 £10 £26
Black cherries, blackberries, and blueberries with nuances of spices & coffee. 
Romania (Crama DeMatei) 15% (s)

8. Areni £8 £9.50 £11 £30
Fresh berry notes with a spicy and herbal character.
Armenia (Zulal) 14.5% (s)

4. Saperavi £7 £8.50 £10 £26
Peppery blackberry, dark cherry and gentle tannins.
Georgia (Dugladze Ranina) 13%

LONG DRINKS

Guy Pinard AOC Pineau des Charentes (17%, 50ml) & Tonic £7
Juniper Green Organic London Dry Gin (40%, 50ml) & Tonic £7
Aperol Spritz (Aperol, Crémant, Soda Water) £9
Arancello Margarita (Tequila, Arancello, Lime Juice, Soda Water) £9

vg ‐ vegan, s ‐ contains sulphates, gf ‐ gluten free, g ‐ cereals containing gluten vg ‐ vegan, s ‐ contains sulphates, gf ‐ gluten free, g ‐ cereals containing gluten

BEER

Budweiser Budvar Original 5% 500ml (g) £6
Hobgoblin IPA 5% 500ml (g) £6

SPIRITS

Cobalto Reposado Organic Tequila £5 £9.50 40%
Rested in American oak for 3 months to give notes of vanilla, butterscotch, 
anise, cinnamon, orange blossom and cooked agave.
Jalisco, Mexico

25ml 50ml ABV

Guy Pinard & Fils Napoléon 10 years Cognac £5 £9.50 40%
Dried fruits, notes of vanilla, delicately contrasted with rich smoky aromas.
Fins Bois, France

NON‐ALCOHOLIC

Nozeco Special Edition Alcohol Free Fine Sparkling <0.5% (s, vg) £4.50
Nozeco Special Edition Alcohol Free Rosé Sparkling <0.5% (s, vg) £4.50
Moretti Zero, Alcohol Free Beer 0.05% 330ml (barley) £4
Sipsmith FreeGlider & Tonic <0.5% (vg) £6

SOFT DRINKS

Coca‐Cola £2.50
Diet Coke £2.50
Lemonade £2.50
Sparkling Water (330ml) £2.50
Tonic Water £2.50
Fruit Shoot £2



WHISKY

1. The Singleton of Dufftown 12‐Year‐Old £4 £7.50 40%
Malty with buttery toast, wood shavings, hay and walnut on the nose. Orange zest 
spiciness perks up a malty core of nuts, oak and toffee, hints of cut grass. To finish, oaky, 
rich with good length, some fruit lingers.

Speyside, Single Malt, Scotland

25ml 50ml ABV

2. Benromach Contrasts: Organic 2012 £5 £9.50 46%
Matured in Virgin American Oak to give sweet, malty notes with creamy pepper, 
banana, coffee and cocoa flavours. The colour is a wonderful golden amber, 
accompanied with a sweet vanilla and ripe fruits accompany citrus zest aroma.

Speyside, Single Malt, Organic, Scotland

3. Arran The Bothy Quarter Cask £5 £9.50 56.2%
On the nose, a honeyed malt balanced by oaky spice and a whiff of bright citrus. The 
palate has coconut and almond, followed by apricot and pineapple, black pepper and 
menthol.

Island, Single Malt, Scotland

4. Aberfeldy 12 Year Old £5 £9.50 40%
Honeyed prunes, custard, and espresso beans aromas, vanilla fudge, peaches and 
cream, and subtle toasted oak follow. Ginger, malt, nutty nougat, and maybe a little 
grapefruit zest to finish.

Highlands, Single Malt, Scotland

5. Nc’nean Organic Single Malt £6 £11.50 46%
Tangy tropical fruits aplenty here, with charred pineapple and drizzles of honey. Barley 
sugar sweeties and orange oil lead the way, with notes of apricot jam and summer 
berries joining on the nose, with a dark chocolate and toasted finish.

Highlands, Single Malt, Organic, Scotland

6. Seaweed & Aeons & Digging & Fire & 
Sauternes Cask 12‐Year‐Old

£6 £11.50 54.4%

Aromas of juicy, ripe yellow plums and stone fruits leap from the glass, with grilled 
apricots and burnt biscuits leading to cooked pears and toasted almonds. On the palate 
waves of vanilla, tangy pressed raspberry, and dense peat smoke ride throughout.

Islay, Single Malt, Scotland

7. Kilchoman Mezcal Cask Tour Edition £6 £11.50 50%
The nose starts off sweet with lots of citrus. The smoke is mineral, dry, and brings cooked 
agave. Pepper, citrus, agave again, and light vanilla notes. The whisky then adds a touch 
of herbs with a long lingering taste.

Islay, Single Malt, Scotland

vg ‐ vegan, s ‐ contains sulphates, gf ‐ gluten free, g ‐ cereals containing gluten vg ‐ vegan, s ‐ contains sulphates, gf ‐ gluten free, g ‐ cereals containing gluten

WHISKY

8. Ardbeg Corryvreckan £7 £13.50 57.1%
An aroma of waxy dark chocolate, warm blackcurrants and muscovado sugar and smoky 
bacon, with a taste on the palate of peppered steak with a tang of seaweed followed by 
espresso and dark fruits.

Islay, Single Malt, Scotland

25ml 50ml ABV

9. Yamazaki Distiller’s Reserve £7 £13.50 43%
On the nose strawberries and red fruit take centre stage. On the palate an abundance of 
red fruit again, with raspberries, strawberries and even redcurrants coming through 
before a long vanilla and sweet spice finish. 

Single Malt, Japan

10. Da Mhile Tokaji Cask £7 £13.50 46%
On the nose layers of toasted almonds, pecans, maple syrup, and oaken vanilla. The 
palate brings festive spices, fruit cake, plump dried fruits and a biscuity malt, with a 
vanilla custard and caramelised sugar finish.

Single Malt, Wales

11. Fuji Gotemba Single Grain Whiskey £7 £13.50 46%
Aromas rich with baking spice and thick slabs of fudge, with banana and hazelnut in 
support. Dark chocolate, red berries, orchard fruit, and cedar wood flavours. Mellow and 
sweet on the finish.

Grain Whiskey, Japan

12. Bimber Cognac Cask New Vibrations £8 £15.50 58.9%
Intense pepperiness, with chocolate and a fruity sweetness underneath on the nose. To 
taste, honey, plum jam, nuts, eucalyptus and more pepper. A medium length finish with 
warming cocoa and stone fruits. 

Single Malt, England

13. Tomatin 18 Year Old Oloroso Sherry Cask £9 £17.50 54.4%
Notes of vanilla fudge, supple smoke, weaving in cut grasses and apple peels. Hints of 
barley sugar, honeycomb, chocolate orange and cocoa dusted liberally on toasty oak. 
The finish is long and powerful with a dry, chewy oak and a touch of pepper.

Highlands, Single Malt, Scotland



SNACKS

Kettle Chips £1.50
Lightly Salted, Sea Salt & Balsamic Vinegar, Mature Cheddar & Red Onion (vg, gf)

Olly's Olives £2.50
Garlic & Basil, Chilli & Rosemary (vg, gf)

Serious Pig Snacking Cheese £3
Plain, Rosemary, Truffle, Caramelised Onion (gf)

FOOD

Cheese & Charcuterie boards are available on Fridays and 
Saturdays while stocks last. Please see the screen for more 

information. 

As we do not have a kitchen, please feel free to order in your 
favourite pizza.

Our address is 66 Northfield Avenue, W13 9RR

Wifi: EalingWineCo
Password: Ealing66

All wines from the shelves are available by the bottle and subject 
to a £5 corkage fee.

We are also an off licence and all wines are available to take away.

https://ealingwine.co
Tel: 07756 534166

vg ‐ vegan, s ‐ contains sulphates, gf ‐ gluten free, g ‐ cereals containing gluten


