
 

WINE LIST 

 

THE HAND AND HEART | DERBY ROAD | NOTTINGHAM 

WINES BY THE GLASS 

We have highlighted a selection of our wines  

which we offer by the 125ml and 250ml glass.  

WHITE WINES 

FREEDOM CROSS CHENIN BLANC, SOUTH AFRICA 

£2.90 125ml     £4.90 250ml  

ALTO PAMPAS DEL SUR VIOGNIER, ARGENTINA 

£2.90 125ml     £4.90 250ml  

PLAIMONT SAUVIGNON BLANC, SOUTH WEST FRANCE 

£2.90 125ml     £4.90 250ml  

PINOT GRIGIO VETRIANO, ITALY  

£3.15 125ml     £5.15 250ml  

ROSE WINES 

PINOT GRIGIO ROSÉ, ITALY 

£2.90 125ml     £4.90 250ml  

WATERS EDGE BLUSH, CALIFORNIA 

£3.00 125ml     £5.00 250ml  

RED WINES 

LADERA VERDE MERLOT, CHILE 

£2.90 125ml     £4.90 250ml  

ALTO PAMPAS DEL SUR MALBEC, ARGENTINA 

£2.90 125ml     £4.90 250ml  

LA VEDETTE SHIRAZ, FRANCE 

£3.00 125ml     £5.00 250ml  

ARJONA TINTO, RIOJA SPAIN 

£3.80 125ml     £5.80 250ml  

CHAMPAGNE AND SPARKLING WINES 

PROSECCO CA’VITTORIA, ITALY 

£4.50 125ml  

CHAMPAGNE GOSSET BRUT EXCELLENCE, FRANCE 

£6.95 125ml 



WHITE WINES 

12. FREEDOM CROSS CHENIN BLANC £12.95 

Franschhoek South Africa 

A charming fresh wine with hints of pear drops on the nose.  

Elegant and subtle. Fantastic accompaniment to most  

salads or soft rind cheeses. 

13. PLAIMONT SAUVIGNON BLANC £13.50 

Côtes de Gascogne France 

A stunning expression of the region this wine has zesty lemon  

notes with vibrant gooseberry character. Pair this wine with  

full-flavoured fish or richer white meats. Particularly good  

with pork.  

14. ALTO PAMPAS DEL SUR VIOGNIER £13.50 

Mendoza Argentina 

Apricot, honey and tropical fruit aromas come together to  

produce a delicious fresh wine from Argentina, a country that  

is now producing some great wines. Try this with white meat, 

particularly if served with a creamy sauce. 

15. MOSELLAND RIESLING KABINETT £14.50 
Mosel Germany 

A charmingly floral, medium-style wine from the glorious Mosel valley 

in the heart of this famous wine-producing country. 

16. PINOT GRIGIO VETRIANO £14.95 
Northern Italy 

An attractive wine with subtle floral, citrus aromas and the  

classic dry, fruity finish. Salad, fish, or vegetable dishes would  

bring the best out of this wine.  

17. SUNNYCLIFF CHARDONNAY £16.50 

Victoria Australia 

A fresh, medium bodied wine with ripe peach and melon fruit 

characters. A delicious wine from ‘Down Under’ that’s great  

with vegetables or white meat, try also with mildly spiced dishes.  

18. PRADOREY VERDEJO  £18.50 

Rueda Spain 

A plethora of tropical and citrus fruits accompanied by  

both creamy and mineral flavours, leaving a finish that hints  

at breadcrumbs. Fantastic complexity that stands up to  

full-flavoured fish dishes as well as pasta or risotto. 

19. LAKE CHALICE SAUVIGNON BLANC £21.50 

Marlborough New Zealand 

Intensely aromatic, this wine bursts with flavours of gooseberry  

and redcurrants, with hints of passionfruit and lime zest.  

Pork is the order of the day, but this will stand up to any  

full-flavoured white meat dish. 

20. POUILLY FUMÉ CHÂTEAU DE TRACY £28.50 

Loire Valley France 

Made by the Loire valley’s oldest and leading Estate this  

stunning wine has an amazing concentration of Sauvignon Blanc  

fruit giving rich, perfectly balanced textures. Drink with  

white meat, flavoursome vegetables or anything that comes  

from the sea.  

21. CHABLIS PREMIER CRU MONTMAINS £29.95 

Burgundy France 

Jean Marc Brocard’s delicious Premier Cru Chablis from the 

Montmains vineyard has rich, ripe fruit and a delightful, flinty 

mineral character. The quality of this wine means it will bring  

the best out of white meat, vegetables, salads or seafood. 

CHAMPAGNE 

1. GOSSET BRUT EXCELLENCE CHAMPAGNE £39.00 

A champagne with a fine mousse, surprisingly rich aroma,  

beautifully complex and really elegant, combining freshness  

and an exquisite, fruity style. 

2. POL ROGER BRUT RESERVE CHAMPAGNE £45.00 

This superb quality champagne is ideal for every occasion.  

3. GOSSET GRANDE RESERVE ROSÉ CHAMPAGNE £59.00 
A stunning rosé of exceptional quality, displaying vibrant fruit  

and an exceptionally long finish. 

4. POL ROGER VINTAGE 2000 CHAMPAGNE  £70.00 

Absolutely delicious, clearly of a very fine and well-defined  

quality too, with notes of almonds and white peach.  

5. BOLLINGER LA GRANDE ANNÉE 2002 CHAMPAGNE £85.00 
2002 was a fantastic year for Champagne. Mouth-filling,  

long-lasting, complex, nutty, creamy, buttery, and bold.  

An outstanding Champagne that is an absolute joy. 

6. DOM PERIGNON 2002 CHAMPAGNE £125.00 
This is the Prestige Cuvée from the House of Moët & Chandon.  

Elegance and natural purity of fruit is the hallmark of this  

world-famous Cuvée. 

7. KRUG GRANDE CUVÉE CHAMPAGNE £150.00 
The distinctive style of Krug owes itself to the Champagne  

house’s unique policy of barrel fermentation. Superb fruit  

harmonies with excellent depth and structure. The is one of the  

truly great champagnes.  

SPARKLING WINES 

8. PROSECCO CA’VITTORIA, ITALY £21.00 

A delicious sparkling wine that is very well made, refreshing  

and delicate with a good appley fruit finish. It makes a great  

alternative to champagne. 

9. CASTELL D’OLERDOLA BRUT ROSADO CAVA, SPAIN £18.00 

Salmon pink in colour, with delicate floral notes. This is a  

delicious and easy-drinking sparkling rosé. 

ROSÉ WINE 

These wines are a great on their own as an aperitif  

or served alongside canapés, salads,  

or flavoursome seafood dishes. 

10. PINOT GRIGIO CA’SOLARE ROSÉ, NORTHERN ITALY £13.95 

A fashionable light dry rosé with delicious hints of red summer  

fruits. Great with light fish dishes. 

11. WATERS EDGE BLUSH, CALIFORNIA £14.50 

Coral pink in colour. Delicate and refreshing with soft fruit flavours of 

strawberries and peaches. 

RED WINES 

22. LADERA VERDE MERLOT £12.95 
Central Valley Chile 

A delicious soft mellow wine with a hint of red berries and  

cherry fruit. Try with gutsy salads and lighter red meat or  

vegetarian dishes.  

23. ALTO PAMPAS DEL SUR MALBEC £13.50 
Mendoza Argentina 

Deep colour and good grapey structure mean this is a fabulously 

rich wine that is great with richer sauces and gravies.  

24. LA VEDETTE SHIRAZ £13.95 
South West of France 

This southern French Shiraz was specially chosen for its spicy  

fruit and depth of body. A delicious full-flavoured wine that will  

do well when paired with red meats especially casseroles or pies. 

25. FREEDOM CROSS PINOTAGE £13.50 
Franschhoek South Africa 

This fruity style of Pinotage has a well rounded and full flavour 

 Warm salads, rich vegetarian dishes or lamb will work well  

with this wine.  

26. ARJONA TINTO £16.50 

Rioja Spain 

Deliciously soft, round and fruity with hints of vanilla and  

other spices. A wine that goes well with lamb, beef or vegetables  

especially if served in a full-flavoured sauce. 

27. VALCANTO SYRAH £18.00 

Almansa Spain 

This wine has wonderful and intensely spicy aromas of dark-cherry  

and blackberry. Sensational on the palate with smooth, rounded 

hints of dried plums. Game, red meat, or hard cheese would make  

for a good combination.  

28. CHÂTEAU FRANC BAUDRON £21.50 
Saint Émillion Bordeaux France 

This wine has a dark berry character and spicy currant fruit of  

genuine quality. You can’t beat the classic combination of 

Bordeaux with Sunday roast but also consider this wine with  

anything involving sumptuous sauces or gravies.  

29. TOBELOS CRIANZA  £24.00 
Rioja Spain 

An intense black cherry colour with an attractive, powerful berry  

fruit nose with hints of vanilla and spice. Red meats, grilled or 

roasted always fair well with an aged Rioja but also consider 

sausage and mash. 

30. CHÂTEAUNEUF-DU-PAPE FONT DE MICHELLE  £34.00 
Rhône Valley France 

Big and powerful, a delicious, rich Châteauneuf. This wine is  

packed full of rich cherry fruit and has a delightful complexity. 

A full bodied wine needs full-bodied food so have this alongside 

steak pie or roasted red meat.  

31. AMARONE VALPOLICELLA CLASSICO  £42.50 

Northern Italy 

Deep and concentrated with rich aromas of crushed cherries and 

a firm finish. A truly outstanding wine made by cult winemaker 

Giuseppe Lonardi. The richness of this wine is crying out for 

anything served in a rich sauce or gravy. 


