wilks wine list

White 125ml/Btl
~ Can Sumoi, Xarel-lo, Penedes, Spain, 2023 ~ XAREL~LO £13/£49
~J. L. Chave, ‘Sybele’, Crozes Hermitage, Rhone Valley, France, 2020 ~ MARSANNE, ROUSANNE £58
~ COS, ‘Rami’ Bianco, Ragusa, Sicily, Italy, 2021 ~ GRECANICO 50%, INZOLIA 50% £14/£60
~ Calabretta, Carricante Bianco, Mt Etna, Sicily, Italy, 2021 ~ CARRICANTE 95%, CATARRATO, INZOLIA £14/£62
~ Rodrigo Mendez, Cies, Rias Baixas, Spain, 2023 ~ ALBARINO £64
~ Paul Pillot, Bourgogne, France, 2021 ~ ALIGOTE £68
~ Iliana Malihin, Vidiano Thrapsathiri, Lefkos, Crete, Greece, 2022 ~ VIDIANO, THRAPSATHIRI £68
~ Henri Bourgeois, Sancerre, La Vignes Blanche, Loire, France, 2023 ~ SAUVIGNON BLANC £15/£69
~ Suertes Del Marqués, Trenzado, Valle de la Orotava, Tenerife, Spain, 2023 £69

LISTAN BLANCO 90%, PEDRO XIMENEZ 6%, ALBILLO, CRIOLLO, MARMAJUELO, GUAL, MALVASIA
~ Emmerich Knoll, Gruner Veltliner, Loibner Federspiel, Wachau, Austria, 2023 ~ GRUNER VELTLINER £15/£70

~ Pitcher, Krutzler, Pfaffenberg, Alte Reben, Wachau, Austria, 2014 ~ RIESLING £70
~ Lionel Osmin, Jurancon Sec, ‘Au Lavoir de Cancaillau’, France, 2022 ~ PETIT MANSENG £70
~ Vignai da Duline, Malvasia ‘Chioma Integrale’, Friuli~Venezia Giulia, Italy, 2016 ~ MALVASIA ISTRIANA £70
~ Pierre Busso, Langhe Bianco, Piedmont, Italy, 2022 ~ CHARDONNAY 50%, SAUVIGNON BLANC 50% £71
~ Gramenon, Vie On Y Est’, Cétes Du Rhone, Rhone, France, 2024 ~ VIOGNIER 60%, CLAIRETTE 40% £72
~ Christophe Thibert, Macon Fuisse, ‘Bois de la Croix’, Burgundy, France, 2020 ~ CHARDONNAY £74
~ Joh. Jos. Prum, Bernkasteler, Basstube, Kabinett, Mosel, Germany, 2020 ~ RIESLING £75
~ Goisot, Gueules de loup, Bourgogne-Cotes d’Auxerre, Burgundy, France, 2015 ~ CHARDONNAY £16/£77
~ Chavy, Chouet, Bourgogne, Les Famelottes, Puligny, France, 2022 ~ CHARDONNAY £16/8£78
~ Peggy & Jean-Pascal Buronfosse, Ephemere, Jura, France, 2021 ~ CHARDONNAY £84
~ Paul Prier et Fils, Mont Dames, Sancerre, Loire, France, 2022 ~ SAUVIGNON BLANC £84
~ Stein, Trocken, Alfer Holle 1900, Mosel, Germany, 2023 ~ RIESLING £90
~ Roc d’Anglade, Blanc, IGP Gard, Languedoc, France 2017 £92
CHENIN 75%,, CHARDONNAY 15%, GRENACHE BLANC & GRIS 10% ~ CARIGNAN BLANC
~ Vaccelli, Ajaccio, Corsica, France, 2022 ~ VERMENTINO £95
~ Alain Gras, Saint-Romain, Burgundy, France, 2015 ~ CHARDONNAY £97
~ Benoit Moreau, Bourgogne Blanc, Chassagne Montrachet, Burgundy, France, 2020 ~ CHARDONNAY £98
~ Dard et Ribo, Crozes-Hermitage, Rhone Valley, France, 2021 ~ MARSANNE, ROUSSANNE £102
~ Belargus, Ronceray’, Anjou, Val du Leyon, Loire, France, 2019 ~ CHENIN BLANC £110
~ Marie-Therese Chappaz, Fendant, Coteaux de Plamont, Valais, Switzerland, 2022 ~ CHASSELAS £122
~ Benoit Moreau, Chassagne Montrachet, France, Burgundy, 2021 ~ CHARDONNAY £134
~ Marie-Therese Chappaz, Grain Ermitage, Valais, Switzerland, 2023 ~ MARSANNE £148
~ Koehler Ruprecht, Kallstadter Saumagen, Auslese, Troken 'R', Pfalz, Germany, 2017 ~ RIESLING £190

Our wines may contain sulphur dioxide/sulphites, milk or eggs. If you have any dietary requirements please ask.


https://www.vinissimus.co.uk/en/grape/listan-blanco/
https://www.vinissimus.co.uk/en/grape/pedro-ximenez/
https://www.vinissimus.co.uk/en/grape/albillo-criollo/
https://www.vinissimus.co.uk/en/grape/marmajuelo/
https://www.vinissimus.co.uk/en/grape/gual/
https://www.vinissimus.co.uk/en/grape/malvasia/

Sparkling 125ml/Btl

~ Albert de Conti, ‘Petillant Naturel’, France, 2023 ~ SAUVIGNON BLANC 80%, SEMILLON 20% £13/£48
~ Camillo Donati, Malvasia Secco, Parma, Italy, 2021 ~ MALVASIA £55
~ Renardat-Fache, Cerdon de Bugey, Rose, France, 2024 ~ GAMAY, POULSARD £56
~ Breton, Vouvray Brut Dilettante, Bourgueil, Loire, France, NV ~ CHENIN BLANC £63
~ Stein, Rose, Secco, Mosel, Germany, 2022 ~ PINOT NOIR, MERLOT, CABINET SAUVIGNON £14/£63
~ Thierry Fournier, Champagne Reserve, Festigny, France, NV £16/£75
PINOT MEUNIER 80%, PINOT NOIR 10%, CHARDONNAY 10%
~ Pierre Baillette, Trois Puits, Premier Cru, Le Village, Extra Brut, Champagne, France, NV £105
CHARDONNAY 40%, PINOT NOIR 40%, PINOT MEUNIER 20%
~ Jerome Blin, Cuevee Octave, Champagne, France, 2017 ~ CHARDONNAY £140
Red 125ml/Btl
~ Mas de Liban, Bout d'Zan, Cotes de Rhone, Saint Marcel d'Ardéche, France, 2022 ~ GRENACHE, SYRAH £48
~ Laura Aillaud, Amorcito, Luberon, Rhone, France, 2023 ~ SYRAH, GRENACHE, VERMENTINO £13/£49
~ Cataldo Calabretta, ‘Ciro’ Rosso Classico Superiore, Italy, 2022 ~ GAGLIOPPO £57
~ Perray ~ Jouannet, Les Jardins, Loire, France, 2020 ~ CABERNET FRANC, GAMAY, GROLLEAU £60
~ COS, Frappato, Ragusa, Sicily, Italy, 2022 ~ FRAPPATO £14/£62
~ Jean Maupertuis, VDF ‘Pierres Noires’, Cotes d’Auvergne, France, 2021 ~ GAMAY £64
~ Herve Souhaut, Syrah, Ardeche, Northern Rhone, France, 2023 ~ SYRAH £66
~ Justin Dutraive, Les Bulands, Beaujolais, France, 2023 ~ GAMAY £66
~ Mee Godard, Morgon Grand Cras, Beaujolais, France, 2016 ~ GAMAY £15/£68
~ Maucamps, Haut Médoc, Bordeaux, France, 2008 ~ CABERNET SAUVIGNON 55%, MERLOT 40%, PETIT VERDOT &£68
~ Amelie Guillot, Vielles vignes, Arbois, Jura, France, 2023 ~ POULSARD £69
~ Eduardo Torres Acosta, Versante Nord Rosso, Mount Etna, Sicily, Italy, 2020 ~ NERELLO MASCALESE £70
~ Chateau D’Arlay, Corail, Cotes du Jura, France, 2018 ~ PINOT NOIR, POULSARD, SAVAGNIN, TROUSSEAU £71
~ Gramenon, La Sagesse, Cotes de Rhone, France, 2023 ~ GRENACHE £72
~ Besson, Givry ler Cru ‘Les Grands Prétans’, Burgundy, France, 2015 ~ PINOT NOIR £73
~ Lopez de Heredia, Vina Bosconia, Haro, Rioja, Spain, 2009 ~ TEMPRANILLO 80%, GARNACHA 6% £75
~ Peggy & Jean-Pascal Buronfosse, Sous le Monceau, Jura, France, 2022 ~ POULSARD £82
~ Goisot, Irancy Rouge ‘Les Mazelots’, Burgundy, France, 2011 ~ PINOT NOIR £17/£83
~ Azienda Agricola, Lalu Langhe, Piedmont, Italy, 2022 ~ NEBBIOLO £88
~ Chavy, Chouet, Bourgogne Rouge, La Taupe, Burgundy, France, 2022 ~ PINOT NOIR £18/£88
~ Frank Cornelissen, Munjebel Rosso, Solicchiata, Sicily, Italy, 2020 ~ NERELLO MASCALESE £92
~ Suertes Del Marqués, Vidueno, Tenerife, Spain, 2021 ~ MALVASIA, LISTAN NEGRO, TINTILLA £94
~ Charvin, Chateauneuf-Du-Pape, Rhone, France, 2013 ~ GRENACHE 80%, SYRAH, MOURVEDRE, VACCARESE £96
~ Roc d’Anglade, Rouge, IGP Gard, Languedoc, France 2016 ~ GRENACHE, SYRAH, MOURVEDRE, CARIGNAN £98
~ Chateau Musar, Bekaa Valley, Lebanon, 2018 ~ CABERNET SAUVIGNON, CARIGNAN, CINSAULT £104
~ Dard et Ribo, Saint-Joseph, Rhone Valley, France, 2021 ~ SYRAH £108
~ Gramenon, Cepes Centenaire La Méme, Cotes du Rhone, France, 2023 ~ GRENACHE £120
~ Denis Durantou, Chateau I’Eglise-Clinet, Pomerol, France, 2002 ~ CABERNET SAUVIGNON, MERLOT £190


https://www.cockburnsofleith.co.uk/grapes/cabernet-sauvignon/
https://www.cockburnsofleith.co.uk/grapes/carignan/
https://www.cockburnsofleith.co.uk/grapes/cinsault/

Half Red

~ Frank Cornelissen, Munjebel, Rosso, Classic, Sicily, Italy, 2017 ~ NERELLO MASCALESE £45
Rose 125ml/Btl
~ Can Sumoi, La Rosa’, Catalonia, Spain, 2023 ~ SUMOLL, PARELLADA, XAREL-LO £13/£52
~ Vaccelli, Ajaccio, Rose, Corsica, France, 2022 ~ SCIACCARELLU £70
~ Tempier, Bandol, Rose, France, 2023 ~ MOURVEDRE 55%, GRENACHE 25%, CINSAULT 20% £16/£72
Orange 125ml/Btl
~ COS, Zibibbo, In Pithos, Sicily, Italy, 2022 ~ ZIBIBBO £62
~ Weisser Schiefer, M, Traminer, Eisenberg, Austria, 2015 £98

WELSCHRIESLING, GRUNER VELTLINER, WEISSBURGUNDER, GRAUBURGUNDER, RIESLING

Off Dry/Sweet 100ml/Btl
~ Hetszolo Tokaji, Michel Reybier, Late Harvest, Hungary, 2021 (500ml) ~ HARSLEVELU £46
~ Chateau Coutet, Sauterns, Graves, Bordeaux, France, 1999 (375ml) ~ SEMILLON, SAUVIGNON BLANC £56
~ Samos Nectar, White Muscat, Greece, 2016 (500ml) ~ MUSCAT £58
~ Plum Sake, Kodakara Umeshu (720ml) £12/£58
~ Martin Schaetzel, Kirrenbourg, 'S’ Cuvée Reserve, Alsace, France, 2015 ~ GEWURZTRAMINER £13/£63
~ Lionel Osmin, Clos Cancaillau, Le Dernier Carré, Jurancon, France, 2016 ~ PETIT/GROS MANSENG £13/68
~ Maximin Grunhauser Abtsberg Spatlese, Mosel, Germany, 2018 (750ml) ~ REISLING £72
~ Joh. Jos. Prum, Graacher, Himmelreich, Auslese, Mosel, Germany, 2015 (750ml) ~ RIESLING £18/£108
~ Marie-Therese Chappaz, Grain Noble, Valais, Switzerland, NV (375ml) ~ ARVINE £134
Port/Madeira 75ml/Btl
~ Madeira, Justino, 10 year old, Portugal ~ (375ml) ~ BOAL £12/8£56
~ Port, Kopke, Colheita, Douro, Portugal, 1998 £20/-
~ Port, Kopke, Colheita, Douro, Portugal, 1987 £26/-
~ Madeira, D’Oliveiras, ‘Frasqueira’, Portugal, 1988 ~ TERRANTEZ £27/-
Beer

~ 1936 Lager, Brauerei Locher AG, Appenzell, Switzerland 4.7% £5
~ Lucky Saint Lager, Bavaria, Germany 0.5% £5
Soft 125ml/Btl
~ Nibiru, Traubensaft, Muller Thurgau, Austria, 2022 ~ WHITE GRAPE £8/£40
~ Domaine des Grottes, ‘L‘Antidote’, Sait-Etienne Des Ouillieres, Beaujolais, 2022 ~ SPARKLING GINGER £38
~ Three Spirit, Blurred Vines, Sharp ~ SPARKLING WHITE £40
~ Three Spirit, Blurred Vines, Spark ~ SPARKLING PINK £40
~ Muri, Nuala, Copenhagen, Denmark ~ SPARKLING RED £40

~ Ama Brewery, LAU, Oolong (Taiwan), Basque Country, Spain ~ SPARKLING TEA £42



wilks digestif menu

Whisky
Nikka From The Barrel, Miyagikyo & Yoichi Distilleries, Japan ~ £12
Nikka Coffey Grain Whisky ~ £12

Lagavulin 16, Single Malt, Islay, Scotland ~ £12

Armagnac

Clos Martin Armagnac XO, 15yr, Bas~Armagnac, France ~ £14

Cognac

Cognac Couprie VSOP, Grand Champagne 1¢r Cru, France ~ £14

Calvados

Calvados Morin, XO Pays d’Auge 20yr, Normandy, France ~ £14

Eau de Vie

Louis Roque, La Vielle Noix, Souillac, France ~ £12

G. Micolo, Framboise Tradition, Alsace, France ~ £12

Liquor
Saliza Amaretto, Bepi Tosolini, Friuli, Italy ~ £12
Edmond Briottet, Liqueur de Poire Williams ~ £12
Chartreuse Verte, Grande Chartreuse Monastery, Isére, France ~ £12

Chartreuse Jaune, Grande Chartreuse Monastery, Isére, France ~ £12

Hot

Tea/Infusion £4

English breakfast, Earl Grey, Darjeeling, Chamomile, Green Spring Classic, White Peony Supreme
Tangyan Golden Rim Red, Jasmine Blossoms

Tisane £4
Cleansing ~ Green tea, Yarrow, Elderflower, Lemongrass
Black Tea Yang ~ Peppermint, Liquorice, Rose
Comforting ~ Pu’erh tea, Rooibos, Orange, Vanilla
Reviving ~ White Tea, Vanilla, Goji Berries, Lemon Balm
Focus ~ Oolong, Spearmint, Lemon, Gingseng

Coffee £3/4
Frank & Petra at Two Day Coffee, Bristol, Classic Blend

Alcohol dosage 50ml unless otherwise stated
Our wines may contain sulphur dioxide/sulphites, milk or eggs. If you have any dietary requirements please ask.



