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Because at Nouvelle Garde we like to push things a little further, we teamed up with two of our 
favourite long-time winemakers to create two cuvées that truly reflect who we are.
	
        LÂCHE LA GRAPPE

Domaine De Bablut • Sauvignon Blanc, Brissac, Pays de Loire
Our house white : Vibrant without overwhelming the palate, with notes of peach, citrus and fresh minerality. 
Christophe Antoine Daviou, a winemaker whose family has been rooted in the Loire Valley for 
generations, produces his wines with a strong ethical approach: no synthetic pesticides in the vineyards 
and only the bare minimum of intervention in the cellar.

T'ES CUIT TITI
Vignerons d’Estézargues • Syrah, Carignan, Cinsault et Grenache, Estézargues, Côtes-du-Rhône

Our house red : A true glouglou wine. Joyful, generous and made for sharing. Born from the collective spirit of 
the Vignerons d’Estezargues.
Since 1965, grapes from the Kupke, Martinez, Miramont and Blanc families. Grown across ten estates and 
550 hectares in the Signargues terroir, have been brought together and vinified without additives, using 
spontaneous fermentations and no fining or filtration. A joyful blend that’s dangerously easy to drink.

CelebratingCelebrating
 the French the French 
art of eating art of eating 
and drinkingand drinking  
is at the heart of what 
we do. Join us on 
this tour of France’s 
vineyards, home 
to more than 25,000 
wine-growing 
communes across 
13 distinct regions.

We travelled across We travelled across 
France to bring France to bring 

together some together some 
of the of the 
finestfinest

expressions expressions 
of its of its 

terroirs,terroirs,
whether shaped 

by nature, 
organic farming 
or long-standing 

winemaking 
traditions.

From Alsace to Bordeaux, 
passing through Beaujolais, 
Burgundy and the Jura…

A  M A P  O F  F R E N C H  W I N E S

THE BORDEAUX BOTTLE : 
STRUCTURE ABOVE ALL

With its angular shoulders and straight base, 
this bottle is typically associated with powerful 
and structured wines such as those from 
Bordeaux. Originally, its design helped sediment 
settle and made bottles easier to transport.

THE BURGUNDY BOTTLE :
ELEGANCE IN CURVES

With its sloping shoulders and generous curves, 
the Burgundy bottle was designed to highlight 
lighter, more delicate wines such as Pinot Noir 
and Chardonnay.

THE ALSACE FLUTE : 
TALL AND SLENDER

Its slender shape helps preserve bubbles for longer 
in sparkling wines while concentrating aromas. 
It is particularly suited to wines that benefit from 
both aeration and protection against oxidation.

THE CHAMPAGNE BOTTLE : 
AN ODE TO STRENGTH

Its shape allows it to withstand the internal 
pressure created by secondary fermentation. 
Pressure inside a Champagne bottle can reach up 
to six atmospheres; roughly three times that of a 
car tyre.

THE LOIRE BOTTLE : 
DIFFERENCE AS A MARK OF TERROIR

The Loire Valley offers a wide variety of bottle 
shapes. One of the most recognisable is the 
Sancerre bottle, straight with slightly concave 
sides. Traditionally used for Sauvignon Blanc 
as well as certain reds and rosés, its elegant 
silhouette reflects the freshness and minerality 
of the wines from this region.

L A  N O U V E L L E  G A R D E  C U V É E S

B O T T L E  S H A P E S

W H I T E  W I N E

1 - VALLÉE DE LA LOIRE
Melon de Bourgogne,  
Sauvignon, Chenin 

4 - LANGUEDOC-ROUSSILLON
Sauvignon, Picpoul Blanc,  
Chenin Blanc, Viogner,  
Petit Manseng 

6 - VALLÉE DU RHÔNE
Roussanne, Viognier

7 - BEAUJOLAIS
Chardonnay

8 - BOURGOGNE
Aligoté, Chardonnay

9 - JURA & SAVOIE
Jacquère, Mondeuse blanche, 
Chardonnay

R E D  W I N E

1 - VALLÉE DE LA LOIRE
Cabernet franc 

2 - LE BORDELAIS
Merlot, Cabernet franc, 
Cabernet sauvignon, Malbec

3 - SUD-OUEST
Cabernet franc, Merlot

4 - LANGUEDOC- ROUSSILLON
Grenache, Syrah, Carignan 

5 - PROVENCE
Syrah

6 - VALLÉE DU RHÔNE
Syrah, Carignan, Cinsault, 
Grenache, Petite Syrah,  
Mourvèdre

7 - BEAUJOLAIS
Gamay

8 - BOURGOGNE
Pinot noir

R O S É  W I N E

4 - LANGUEDOC-ROUSSILON
Grenache

5 - PROVENCE
Grenache, Cinsault,  
Tibouren, Syrah,  
Grenache noir, Mourvèdre

S PA R K L I N G

10 - CHAMPAGNE
Chardonnay, Pinot noir,  
Pinot Meunier
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VIN BLANC 250ml 460ml
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Monrouby, Chardonnay
14 27

VIN ROUGE 250ml 460ml
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Caves de Saint-Pourçain, Gamay, Pinot Noir
14 27

VALLÉE DU RHÔNE - CÔTES DU RHÔNE AOC . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  

Les Vignerons d'Estezargues, Grenache, Syrah, Carignan, Mourvèdre
14 27

VIN ROSÉ 250ml 460ml
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Domaine Rouët, Grenache, Cinsault, Tibouren
14 27

W I N E  C A R A F E

LE POT LYONNAIS ! 
Choose the size of the carafe and the wine below

A “pot lyonnais” is a bottle with a very  
thick bottom. It is a specialty of Lyon  
and is mainly used in “bouchons,”  
the traditional restaurants of this French city.
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Still and sparkling filtered water are available in carafes upon request. Please inform your waiter of any allergies 
or dietary requirements before ordering. Allergen information is available on request. Prices in £ and include VAT. 

A discretionary 12.5% service charge will be added to your bill.


