MacNean Restaurant Wine List

A Welcome from MacNean Restaurant

At MacNean Restaurant, wine is chosen with the same care and attention as the food from our kitchen. Each
bottle on this list has been thoughtfully selected to complement the flavours, seasonality and craftsmanship
that define our dining experience.

We hope this collection offers both comfort in the familiar and excitement in discovery. Should you wish for
guidance, we would be delighted to assist you in finding the perfect pairing for your meal.

Enjoy your evening with us.

Introducing Our Valued Wine Suppliers:

James Nicholson Wine Merchant, Crossgar
Tindal Wine Merchant, Dublin
Wines Direct, Mullingar
Corkscrew Wine Merchant, Dublin
Eno Wine, Meath

Our Wine List is compiled with the help and advice of Peter Cumisky W.S.E.T. Dip
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MacNean Exclusive — Limited Availability

Private Collection - Extremely Limited - Decanting maybe Recommended

These wines have been sourced by us from a private collection and we are informed they are not available
anywhere else in Ireland. Each wine has been selected for maturity, rarity and distinction.

Vintage €

I. Domaine Ollier Taillefer, Castel Fossibus, Languedoc, France 2019 85
Organic, dark and ripe with smoky blackberry and blackcurrant flavours. Fresh,
vibrant, and perfect with steak or red meat.

II. Cosimo, San Forte, IGT Rosso Toscano Tuscany, Italy 2017 90
Limited quantities produced (under 1,000 bottles) from an old native autoctona
grape variety. Hand-harvested. Beautifully balanced. Ripe red fruit, elegantly refined.

III. Rondan Rioja Alta Crianza, Private Collection, Rioja, Spain 2020 95
A modern-styled Rioja. Manually harvested fruit, stainless steel fermentation
and careful oak ageing deliver ripe red fruit, vanilla spice and a long, balanced finish.

IV. Fattoria Montellori ‘Dicatum’, IGT Toscana Sangiovese, Italy 2013 95
Garnet red with aromas of red berries and black cherry. The palate mirrors the nose
with balsamic notes, soft tannins, balanced acidity and impressive structure.

V. Colutta, Pignolo, DOC Friuli Colli Orientali, Italy 2020 95
From 100% Pignolo grapes grown in north-east Italy. Layers of ripe plum and cherry
with subtle oak influence. Structured and powerful, ideal with red meats and game.

VI. Mt. Difficulty ‘Mason Farm’ Pinot Noir, Central Otago, New Zealand 2015 120
Limited-production Pinot Noir showing dark cherry fruit, hints of cinnamon and a
pronounced earthy sense of place. Complex, beautifully textured and long-finishing.

VII. Quinta de Crasto, Touriga Nacional, Douro, Portugal 2018 120
Produced only in exceptional vintages. Seductive aromas of violets and wild berries
lead to a powerful palate with mature tannins and a long, lingering finish.

VIII. Clos Fonta, Mas d’en Gil, Priorat, Spain 2017 125
From one of Spain’s most prestigious regions. Garnacha and Carignan blend with

production under 9,000 bottles. Intensely structured with red and black fruit, superb

balance and remarkable length.
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Suggested Wines
WHITE

Year
94. Domaine Félines Jourdan, Picpoul de Pinet Languedoc, France 2025

Bright pear, citrus and saline freshness. A refreshing alternative to Sauvignon Blanc.

121. Zenato Soave Classico Veneto 2025
Peach, melon and soft florals with clean balance. Classic, elegant Italian white.

229. Walnut Block Sauvignon Blanc, Wairau Valley, New Zealand 2024
Single-vineyard Sauvignon with ripe tropical fruit, citrus lift, subtle creaminess
from lees stirring. Beautiful representation of a New Zealand Sauvignon Blanc.

171. Contacto Alvarinho, Anselmo Mendes, Vinho Verde, Portugal 2025

Floral, mineral and saline with lime zest and wet stone. Textural and beautifully precise.

48. Domaine Gueguen, Chablis, Burgundy, France 2025
Pure, mineral-driven Chardonnay with white fruit, flint and exceptional texture.

54. Domaine Manciat-Poncet, Macon-Charnay, Burgundy, France 2023
Unoaked, ripe and fruit-driven Chardonnay showing warmth, balance and freshness.

56. Bret Bros ‘Les Crays’ Macon-Chardonnay, Burgundy, France 2023
Limited-release, hand-harvested Chardonnay, aged in oak. Structured, layered and
beautifully expressive.

45

47

49

49

60

60

80
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Suggested Wines
RED Year
101. Zenato Valpolicella Superiore, Veneto, Italy 2022

Ripe cherry and plum with gentle spice, soft tannins, a smooth finish

221. Parker Cool Climate Cabernet Sauvignon, Coonawarra, Australia 2021
Cassis, mint and dark chocolate with a smooth, generous palate and fine structure.

87. Domaine Quillex, Cotes du Rhone Villages, Gadagne, France 2023
Warm spice, dark berries and soft tannins from this emerging Rhone appellation.

175. Meandro do Vale Meao Douro, Portugal 2023
Mineral-driven and polished with plum, blackberry and fine, bright tannins.

30. Chateau Garderose, Lalande de Pomerol, Bordeaux, France 2019
Merlot-led Bordeaux with depth, ripe fruit and a gently smoky, mature finish.

133. Peppoli Chianti Classico DOCG, Tuscany, Italy 2024

Fresh red fruit, bitter oranges, cocoa and gentle spice. Elegant, food-friendly Sangiovese.

90. Domaine La Bouissiére, Gigondas. Southern Rhone, France 2021
Powerful yet balanced with dark berries, spice and beautifully integrated tannins.

45

45

46

56

52
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CHAMPAGNE

Vintage
1. Champagne Charpentier Brut Prestige NV
Classy and mouth-filling with ripe fruit and subtle buttery richness.
2. Champagne Charpentier Millesime Vintage NV
Biscuits and apple with hints of brioche, nuts and honey. Long, elegant finish.
3. J.M. Gobaillard & Fils Brut Grande Réserve Premier Cru NV
Gentle and elegant with ripe apple, soft acidity and a harmonious finish.
4. Champagne Billecart - Salmon Brut NV
Lacy, refined and beautifully elegant with great finesse.
5. Champagne Ruinart Brut NV

Original first Champagne house. Elegant mousse with layered complexity and finesse.

CHAMPAGNE - Rose

6. Champagne Charpentier Brut Prestige Rosé NV
Dry and fresh with wild strawberry fruits and balanced acidity.

7. Champagne Billecart - Salmon Brut Rosé NV
Delicate strawberry scented fruit with lemon and cream palate and a long finish.

CHAMPAGNE -37.5CL

8. Champagne Charpentier Brut Réserve NV
Fine mousse with delicate citrus flavours and freshness.

9. Billecart - Salmon Brut NV
Lacy, refined and beautifully elegant with great finesse.

10. Champagne Billecart - Salmon Brut Rosé NV
Delicate strawberry scented fruit with lemon and cream palate and a long finish.

5
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SPARKLING

SPAIN

12. Carles Andreu Cava Brut Reserva
Rich, ripe and balanced with great intensity.

ITALY
13. Marsuret Prosecco Brut Spumante

Fresh and lively with a fine mousse and mellow structure.

14. La Contesse Pinot Rosé Prosecco

Pale pink with summer berries and crisp acidity.
PORTUGAL

15. Quinta de Soalheiro Espumante Bruto Alvarinho

Citrus-driven with mineral notes, complexity and a long finish.

FRANCE

16. Maison Louis Picamelot-Blanc de Blancs (Cremant de Bourgogne)
Fine mousse, citrus and green apple, crisp and mineral with a refreshing finish.

Vintage

NV

NV

NV

NV

NV

€

53

54

54

60

65
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FRANCE Year
Alsace

White

17. Domaine Schlumberger, Les Princes Abbés Pinot Blanc 2017

Soft citrus, orange blossom and honeysuckle with a rounded, balanced finish.

18. Domaine Schlumberger, Les Princes Abbés Gewiirztraminer 2022

Off-dry with rose petal, lychee and ripe tropical fruit. Excellent with aromatic dishes.

19. Bott-Geyl Riesling Grand Cru ‘Schoenenbourg’ 2023
Rich, honeyed and exotic with vibrant acidity and long ageing potential.

Bordeaux
White

23. Chateau Sainte-Marie Vieilles Vignes, Entre-Deux-Mers 2025
Fresh Sauvignon-led blend with elderflower, green apple and bright acidity.

24. Chateau Thieuley Cuvée Francis Courselle, Blaye 2022
Barrel-fermented with lemon, vanilla spice and a rounded, textured palate.

Red

26. Chateau Monconseil-Gazin, Blaye 2021
Ripe red fruit with soft oak and floral lift. Medium-bodied, balanced and fresh.

27. Chateau Tour du Pas St Georges, Saint-Emilion 2020
Smooth and approachable with dark berries, spice and gentle smokiness.

28. La Parcelle du Rocher, Saint-Emilion Grand Cru 2019
Cabernet Franc-Merlot blend showing black cherry, plum and polished tannins.

29. Chateau Morin, Cru Bourgeois, Saint-Estéphe 2017
Classic Médoc character with ripe fruit, gentle oak and excellent balance.

30. Chateau Garderose, Lalande de Pomerol 2019
Merlot-led, generous and mature with rich fruit and a refined structure.

33. Chateau Cazebonne ‘Le Grand Vin Rouge’, Graves 2022
Merlot-led blend with pure fruit expression, gentle structure and freshness.

7
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FRANCE Year €
Bordeaux

Red

34. Les Colombiers de Feytit-Clinet, Pomerol 2022 68

Velvety and elegant with plush dark fruit and polished tannins.

36. Henri Lurton Margaux de Brane, Médoc 2018 85
Refined and expressive with red fruit, floral notes and fine, silky structure.

Bordeaux Grand Cru Classé - **Limited availability***

43. Chateau Pontet-Canet, Pauillac, 5éme Cru Classé 2005 200
Full-bodied and concentrated with blackberry, blackcurrant, and earthy minerality.
Velvety tannins and a persistent finish.

44. Chateau Lynch-Bages, Pauillac, 5éme Cru Classé 2005 225
Powerful yet balanced, with black fruits, cedar, and spice.
Dense texture with a long, elegant finish.

Burgundy

White

46. Domaine des Terres Dorées, Beaujolais 2023 46
Ripe Chardonnay with citrus fruit and a dry, refreshing finish.

48. Domaine Gueguen, Chablis 2024 60
Pure mineral Chardonnay with white fruit, flint and exceptional finesse.

51. Domaine Emilian Gillet, Viré-Clessé, Thevenet Fils 2021 60
Rich and full-bodied with buttery depth balanced by fresh acidity.

54. Domaine Manciat-Poncet, Macon-Charnay 2023 60
Unoaked, ripe and fruit-forward Chardonnay in a warm, generous style.

55. Domaine Seguinot-Bordet, Chablis ler Cru ‘Fourchaume’ 2025 80
Green apple, citrus and flint with depth, tension and a long mineral finish.
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FRANCE Year €
Burgundy

White

56. Bret Bros Les Crays Macon-Chardonnay 2023 80

Hand-harvested and oak-aged. Traditional, textured Chardonnay with depth and finesse.

57. Domaine Saumaize ‘Michelin’ Pouilly-Fuissé 2023 75
Golden, textured Chardonnay with tropical fruit, citrus and subtle oak.

59. Bret Brothers La Souverandiere “La Carbonnode” 2019 105
Limited-release, oak-fermented Macon Chardonnay. Elegant, refined
and beautifully balanced.

60. Domaine Christian Moreau ‘Les Clos * Chablis Grand Cru AOC 2023 125
Full body. Powerful and intensely structured, bursting with saline sea spray,
white peach, oyster shell and endless mineral finish

Red

65. Aimé Piroux Fleurie Vieilles Vignes, Beaujolais 2023 48
Vibrant red berry aromas with rich, concentrated raspberry fruit and a clean finish.

66. Lucien Lardy Moulin-a-Vent Vieilles Vignes, Beaujolais 2024 55
From 45-year-old vines. Ripe summer fruits with elegant structure and balanced tannins.

70. Remoissenet Pere et Fils, Givry, Cote Chalonnaise 2015 75
Deep ruby with black berry fruit and refined oak. Polished and modern in style.

71. Bourgogne Hautes-Cotes de Nuits 2022 80
Modern Pinot Noir with cherry and red fruit flavours and a touch of oak.

72. Domaine Theulot-Juillot Mercurey ler Cru ‘Grand Vin de Bourgogne” 2022 85
Flinty nose with ripe fruit and subtle earthiness. Elegant and well balanced.

74. Bret Bros Les Poncies, Fleurie 2024 90
Medium bodied. Complex and ethereal, showing deep aromas of violet, black cherry,
liquorice and distinct mineral tension.
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FRANCE Year
Loire Valley

White

75. Chateau du Coing de St. Fiacre, Muscadet Sévre et Maine Sur Lie 2023

Crisp green apple and citrus with added roundness from extended lees ageing.

76. Domaine Bellevue Sauvignon Blanc, Touraine 2025
Clean, dry and aromatic with gooseberry, citrus and a subtle mineral edge.

77. Domaine Gilles Chollet, Pouilly-Fumé 2025
Fresh citrus and white floral notes with lively minerality and a crisp, elegant finish

79. Domaine Serge Laloue ‘Cuvée Silex’, Sancerre 2023
Dry, precise and mineral-driven with classic gooseberry and flint character.

80. Domaine Breton, Vouvray ‘La Dilettante’ 2022

Biodynamic Chenin Blanc showing ripe stone fruit, honeyed notes and fresh acidity.

Red

82. Chateau de Hureau ‘Tuffe’, Saumur-Champigny 2022

Wild flowers and thyme with sweet mulberry fruit. Soft, supple, and beautifully balanced.

10
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FRANCE Year €
Rhone Valley

White

84. La Paraodu Viognier, Ventoux 2023 42

Aromatic peach and nectarine fruit with bright minerality. Condrieu-like in style.

85. Grapillon d’Or, Vacqueyras Blanc 2019 63
Textured and complex with pear, stone fruit, honey and fresh acidity.

Red

87. Domaine Quillex Cotes du Rhone Villages, Gadagne 2023 46
A complex wine from a young appellation, with ripe dark berries,
warm spice and silky tannins.

88. Maison Plantevin , Cotes du Rhone AOP, Seguret 2024 46
Rich and rounded, with dark berry fruit, warm spice, white pepper and a long finish.

89. Domaine des Remizieres, Crozes- Hermitage 2021 75
A full-bodied Syrah with ripe dark fruit, sweet spice and velvety tannins.

90. Domaine La Bouissiere, Gigondas 2021 75
Powerful and balanced, with ripe dark berries, poached plum and a smooth, spicy finish.

91. Domaine le Sang des Cailloux, Floureto,Vacqueyras 2021 75
A well-crafted wine with ripe plum fruit, subtle spice and refined tannins

92. La Crau de Ma Mere, Chateauneuf du Pape 2020 110

The producer's flagship wine, full-bodied with black cherry, liquorice,
smoky spice and a long, succulent finish.

11
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FRANCE Year

South of France (Languedoc & Roussillon)

White
93. Domaine Ventenac ‘Cuvée Carole’ Chardonnay 2025
Unoaked with ripe apple fruit, gentle brioche notes and balanced acidity.

94. Domaine Félines Jourdan, Picpoul de Pinet 2025
Bright pear, citrus and saline freshness. A superb shellfish wine.

96. Domaine Bergerie de I'Hortus, Vin de Pays du Val de Montferrand 2022
Chardonnay, Sauvignon Blanc, Viognier. Combining ripe fruit, freshness and aromatic lift.

Red

98. Domaine Gayda Grenache, Languedoc 2022
Juicy, vibrant and fruit-forward with a lightly spicy finish.

101. Jean Gardies Vignereon, Mas Las Cabes, Cotes du Roussillon 2024
Organic, ripe dark fruit with floral and liquorice notes.

103. Domaine Luc Lapeyre ‘L’ Amourier’, Minervois 2023
Silky, opulent and beautifully balanced with subtle oak influence.

104. Chateau Fontareche “1682’, Corbieéres 2022
Old-vine blend with spice, cedar and elegant fruit expression.

107. Jean Ligneres ‘La Baronne Cayrelieres’, Fontcouverte 2019
Natural wine with smoky, earthy character and refined tannins.

12
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GERMANY
White

112. Bender Paulessen Riesling, Mosel
Dry, modern style with gooseberry, ripe citrus and mineral notes.

113. Markus Molitor Wehlener Klosterberg Kabinett, Mosel (dry)
Apricot and green apple with crisp acidity and a long, balanced finish.

114. Donnhoff Riesling, Nahe

Ripe stone fruit with mineral depth. Elegant, intense and beautifully refined.

115. Markus Molitor Zeltinger Sonnenuhr Spitlese, Mosel (off dry)
Citrus, lychee and elderflower. Delicate with a soft mineral finish.

Red

116. J.L. Wolf Pinot Noir, Pfalz

Medium-bodied with dark cherry fruit, subtle spice and a hint of smokiness.

ITALY
White

117. San Simone Pinot Grigio, Friuli
Floral and fresh fruit aromas. Light, gentle, and easy-drinking

118. Pinot Grigio Delle Venezie, Zenato
Straw-yellow with green highlights. Ripe, aromatic, crisp, and refreshing.

120. Sartarelli Verdicchio dei Castelli di Jesi Classico
Greenish hue with white peach and elderflower. Fresh and structured.

121. Soave Classico, Zenato, Veneto
Peach and melon aromas with subtle elderflower. Classic and elegant.

122. Michelle Biancardi Fiano Solo, Puglia
Ripe peach and nectarine with hints of honey and floral notes.

13
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ITALY Year €

White
123. Castellari Bergaglio Gavi Salluvii 2024
Italys answer to Chablis. Fresh citrus and stone fruit flavours. Lively and invigorating.

124. Eco Di Mare, Toscana 2022
Vermentino and Sauvignon Blanc blend. Aromatic, fresh, with floral hints.

Red
129. Zenato Valpolicella Superiore, Veneto, Italy 2022
Ripe cherry and plum with gentle spice, soft tannins, a smooth finish

130. Bolmida Frales Nebbiolo, Langhe DOC 2023
Big and full-bodied with dark berry fruit and refreshing acidity.

131. Stefano Accordini Valpolicella Ripasso, Veneto 2023
Black fruit flavours with a hint of sweet spice. Balanced and lightly oaked.

132. Pira Luigi Nebbiolo, Piedmont 2023
Complex and harmonious with fruit, floral notes, and a dry, tannic finish.

133. Peppoli Chianti Classico DOCG, Tuscany 2024
Ruby red with citrus and plum aromas, subtle floral and cocoa notes.

134. Pira Luigi Barolo, Piemonte 2021
Elegant and powerful with aromas of tar, roses, and oak; firm tannins and long finish.

135. Villa Donoratico, Bolgheri, Tuscany 2021
Rich dark berries with pepper and liquorice. Oak-aged with structured, balanced tannins.

136. Scriani Amarone della Valpolicella Classico, Veneto 2021

Red fruits and berries with cherry, vanilla, and liquorice. Lighter, approachable Amarone.

137. Rocca Delle Macie Esperienza No.8 Brunello di Montalcino, Tuscany 2020
Elegant Sangiovese with red fruit and spice. Aged 3 years in oak with balanced structure.

138. Marchese Antinori Chianti Classico Riserva, Tuscany 2022
Ripe red fruit with vanilla and spice. Full, enveloping palate with soft, silky tannins.

139. Zenato, Amarone della Valpolicella, Sergio Classico Riserva, Veneto, 2020
Full-bodied, velvety, and opulent with lingering dark dried fruit flavours. Stunning.

14
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SPAIN Year €
White
148. Verdejo Do Rueda, Val de Vid 2024 45

Layered and expressive, with vibrant orange citrus purity and elegant orchard fruits

150. Baron de Ley Tres Viias Reserva White Rioja 2021 45
Viura, Malvasia, and Garnacha aged 12 months in American oak. Creamy with hints of spice.

151. Albarifio, Castro Martin, Salnés Valley 2023 49
Fresh and fruity with texture and vibrant acidity, capturing the essence of Albarifio.

153. Altos de Torona Godello 2020 50
Aromatic with floral tones, ripe stone fruits, and lively acidity.

154. Cornelio Barrel Fermented Viura 2019 58
8 months in new American oak. White fruits, toasted nuts, citrus. Rich, complex palate.

Red
157. Viiia Bujanda Reserva, Rioja 2018 45
Mature fruit with hints of cigar box. Full-bodied, round, with a long, refined finish.

158. Baron de Ley Reserva, Rioja 2021 45
Modern, fruit-driven style. Ripe raspberry and strawberry. Oak-aged and balanced.

160. El Maximo Guerinda Crianza, Navarra DO 2022 48
Garnacha, Merlot & Cabernet Sauvignon. Juicy red fruits with hints of spice, firm tannins.

161. Condado de Haza Crianza, Ribera del Duero 2021 50
Intense and vibrant. Red berries and subtle spice. Smooth, medium-full bodied.

162. Dominio de Tares Baltos, Mencia, Bierzo 2021 52
Ripe black fruit, mocha, chocolate notes. Smoky oak, juicy bramble fruit, supple tannins.

163. Elias Mora Crianza, Toro 2023 55
Blackcurrant, plum, leather. Well balanced, medium bodied with a rounded finish.

164. Urbina Reserva Especial Tempranillo, Rioja 2006 65
Black cherry, plum, truffle, spice, touch of Oak. Smooth, harmonious and balanced.

165. Coma Vella Mas d’en Gil, Priorat 2017 75
Forest floor aromas with ripe dark fruit. Complex, structured, and a true expression of Priorat.

15
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PORTUGAL Year €
White
168. Muros Antigos Loureiro, Anselmo Mendes, Vinho Verde 2024 42

Delicate floral aromas with refreshing acidity. Elegant, balanced, and mouth-watering.

169. Contado Velha Signature, Alentejano 2019 43
Peaches and cream. Concentrated palate with marzipan and ripe stone fruit.

170. Quinta da Fonte Souto, Florao Branco, Alentejano 2025 45
Fresh and youthful with stone and tropical fruit. Balanced, structured, and vibrant.

171. Contacto Alvarinho, Anselmo Mendes, Vinho Verde 2025 49
Floral and mineral notes with lime, saline freshness, and wet stone. Full-bodied and expressive.

Red

174. Quinta da Fonte Souto Florao Red, Alentejo 2020 45
Fresh, youthful, and approachable. Balanced structure with ripe red and dark fruit.

175. Meandro do Vale Meao, Douro Valley 2023 56
Mineral-driven with ripe plum, blackberry, chocolate and bergamot. Polished tannins.

176. Pombal do Vesuvio, Douro DOC, Quinta do Vesuvio 2022 70
Powerful yet balanced. Black fruit flavours with a touch of spice from native varieties.

177. Souto Red, Quinta da Fonte Souto, Alto Alentejo 2018 72
Pine forest, berry fruit and black plum aromas. Bright blackberry flavours with subtle
liquorice and good length.

LEBANON
Red

178. Massaya “Le Colombier”, Beqaa Valley 2022 43
Syrah, Cinsault, and Cabernet Sauvignon. Ripe red and black berry fruit,
hints of leather and savoury notes.

16
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CALIFORNIA Year €
White
179. Cline Viognier, Sonoma 2023 43

Star fruit, pineapple, stone fruit. Hint of creaminess and honeysuckle.
Ripe yet balanced with fresh acidity.

Red

182. Cline Zinfandel, Sonoma 2021 40
Old-vine Zinfandel with savoury, mineral aromas. Full-bodied, dry, and moderately tannic.

183. Cline Pinot Noir, Sonoma 2021 48
Ripe red fruit with savoury undertones. Elegant, expressive, and well balanced.

184. Ridge Estate Cabernet Sauvignon 2020 125
Cherry, blackcurrant, and sweet spice. Ripe bramble fruit, toasted oak,
and cocoa with great length.

SOUTH AFRICA

White

188. Secateurs Chenin Blanc, Swartland 2024 45
Flinty aromas with peach, honey, and white stone fruit. Silky texture with subtle oak.

190. Newton Johnson Southend Chardonnay, Walker Bay 2022 48
Lime, ginger, and flint with crushed stone and saline notes. Energetic, textured, and fresh.

191. Reyneke Sauvignon Blanc, Stellenbosch 2024 56
Grapefruit and passion fruit with bright acidity and flinty minerality.
Vibrant and expressive

17
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SOUTH AFRICA Year €
Red
194. Barista Pinotage, Western Cape 2023 40

Ripe black cherry fruit with classic Pinotage character and a hint of mocha.

196. Rustenburg John X Merriman, Stellenbosch 2022 48
A full-flavoured Stellenbosch red with ripe plum, cranberry and gentle vanilla spice.

198. Boekenhoutskloof The Chocolate Block, Franschhoek 2023 60
Shiraz-led blend with ripe red berries. Concentrated, polished, and oak-aged.

199. Newton Johnson Pinot Noir, Western Cape 2022 60
Spiced cherry and red berry fruit. Fresh, succulent, and subtly oaked with fine tannins.

200. Cederberg Shiraz, Western Cape 2021 62
Red cherry and mulberry with mocha and clove. Full-bodied with long, dark chocolate notes.

201. Meerlust Rubicon, Stellenbosch 2022 85
Ripe plum and damson with dark berry fruit and spice. Classic, structured, and expressive.

CHILE
White

203. Terra Mater Vineyard Reserve Sauvignon Blanc, Central Valley 2024 40
Zesty citrus with juicy fruit and a long, dry finish. Mineral undertones and refreshing.

204. Emiliana Eco Chardonnay, Casablanca Valley 2024 45
Grapefruit, lime, and subtle tropical notes. Fresh, balanced, and velvety; unoaked.

Red

206. Crucero Cabernet Sauvignon, Colchagua Valley 2024 40
Dark and red berries with a hint of vanilla. Smooth tannins and well-integrated oak.

207. Korta Reserva Carmenere, Lontué Valley 2022 40
Chocolate, mocha, and liquorice aromas. Medium to full-bodied with dark berries and
subtle tobacco notes.

18
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ARGENTINA

Red

211. Finca Sophenia Reserva Malbec, Mendoza

Medium-bodied, supple tannins. Fleshy fruit flavours and a long, spicy, savoury finish.

212. Punto Final Malbec, Bodegas Renacer

Ripe plums, blackberries, and floral notes with hints of black pepper, chocolate, and vanilla.

213. Los Andes Private Selection Malbec, Mendoza

Violets and red fruit with gentle spice and subtle oak. Modern, vibrant, and inviting.

214. Achaval Ferrer Mendoza Malbec
Racy strawberries, morello cherries, hints of cinnamon and clove. Full-bodied

215. Gran Reserve Malbec, Domaine Bousquet, Mendoza

Ripe black and red fruit, layered notes of vanilla, spice and chocolate from oak ageing

AUSTRALIA

White

217. Alkoomi Unwooded Chardonnay, Western Australia
Clean palate with ripe stone fruit, grapefruit, and white peach flavours.

218. Pikes Hills & Valleys Riesling, Clare Valley
Ripe citrus, green apple, and subtle minerality. Crisp and refreshing.

219. Coriole Chenin Blanc, McLaren Vale
Tropical fruit with hints of kiwi, balanced by citrus and fresh acidity.

Red

221. Parker Cool Climate Coonawarra Cabernet Sauvignon
Dark chocolate, violets, and mint on the nose. Soft, layered berry fruit palate.

222. Four Sisters Merlot, Central Victoria
Plum and ripe cherry aromas with a hint of cocoa. Smooth and approachable.
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AUSTRALIA Year €
Red
223. Tahbilk Cabernet Sauvignon, Victoria 2018 44

Plum and cherry with hints of mocha, eucalyptus and integrated oak.

224, Coriole Redstone Shiraz, McLaren Vale 2021 45
Dark berry, bitter chocolate, and spice. Rich, powerful, and balanced with soft tannins

225. Alkoomi Blackbutt, Frankland River 2014 75
Leathery, smoky, with ripe black fruits and a hint of tobacco.

NEW ZEALAND

White

227. Auntsfield Sauvignon Blanc, Southern Valleys, Marlborough 2025 45
Passion fruit, lime, and lemongrass with tropical notes of mango, guava, peach, and citrus.

228. Forrest Estate Doctors Riesling, Marlborough 2023 45
Ripe melon flavours with fresh acidity. Easy-drinking and low in alcohol.

229. Walnut Block Nut Cracker Sauvignon Blanc, Wairau Valley 2024 49
Tropical fruits and citrus with subtle creaminess from lees stirring. Single-vineyard expression.

230. Dogpoint Sauvignon Blanc, Marlborough 2024 60
Intense citrus and tropical fruits with summer herbs and a hint of smokiness.
Minerally finish with great texture.

231. Paddy Borthwick Pinot Gris, Wairarapa 2023 50
Melon and grapefruit aromas with citrus and tangerine on the palate. Lively and refreshing.

233. Paddy Borthwick Riesling, Wairarapa 2020 54
Lime, ginger, and honey aromas with ripe apricot flavours. Balanced with a subtle, silky texture.
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MacNean Restaurant Wine List

NEW ZEALAND Year
Red
236. Paddy Borthwick Pinot Noir “Paper Road” 2024

Luscious strawberry fruits, subtle spice, and a touch of vanilla. Easy-drinking and juicy.

237. Paddy Borthwick Pinot Noir 2021
Flavours of tobacco and spice compliment a rich silky palate with purity of fruit and finely
integrated tannin structure.

ROSE WINES

GERMANY

108. Villa Wolf Pinot Noir Rosé, Dr. Loosen, Pfalz 2025
Vibrant raspberry nose with fresh red berry fruits. Slightly off-dry, balanced acidity.
FRANCE

109. Bergerie L'Hortus, Languedoc 2025
Attractive pink with ripe summer fruits and a clean citrus finish.

110. La Belle Vie Rose AOP Cotes de Provence 2025
Classic Provence rose-effortless, elegant and refreshingly dry.

ITALY

111. Calafuria Rose I.G.T. Salento, Tomaresca, Puglia 2025
Sun Kissed southern Italion rose with vibrant fruit and coastal freshness.
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MacNean Restaurant Wine List

HALF BOTTLE SELECTION
White Year
240. Casablanca Sauvignon Blanc, Vifia Casablanca, Chile 2025
Gooseberry and tropical fruits with zesty, long dry finish.

241. Domaine Octavie, Touraine, France 2024
Floral and citrus aromas with gooseberry and orange peel on the palate.

242. Chateau du Coing de St. Fiacre, Muscadet Sevre et Maine, France 2023
Green apple and citrus aromas. Rounded palate from two years on lees.

243. Monte da Peceguina, Alentejo, Portugal 2022
Blend of Antdo Vaz, Verdelho, Arinto, and Roupeiro. Fresh citrus, floral, and
mineral notes with good structure and vibrant acidity.

244. Domaine Nathalie et Gilles Fevre, Chablis, Burgundy, France 2025
Mineral-driven with white fruit flavours. Smooth, textured, and elegant

Red
248. Casablanca Cabernet Sauvignon, Vina Casablanca, Chile 2022
Young, with firm tannins and a rich core of cassis and blackberry fruit.

249. Castellare di Castellina, Chianti Classico, Italy 2023
Bitter-sweet cherry with a hint of vanilla. Well-rounded and easy-drinking.

250. Monte da Peceguina, Alentejo, Portugal 2023
Ripe dark fruits, subtle spices. A complex, concentrated wine.

251. Chateau Haut Rian, Cuvée Prestige, Cotes de Bordeaux, France 2020
Ripe fruit with a touch of spice. Soft, approachable, and easy-drinking Bordeaux.

253. Vifia Bujanda Crianza, Rioja, Spain 2021
Jammy red fruits with toasted coconut notes. Soft tannins and gentle oak influence.

254. Chateau Tour du Pas St. Georges, Saint-Emilion, Bordeaux, France 2019
Dark, spicy berries with a smoky edge. Smooth and easy-drinking.

255. Domaine Martin, Cotes du Rhone, France 2024
Earthy aromas with juicy red fruit and silky tannins. Structured yet approachable.

256. Ridge Vineyards Lytton Springs, California 2018

Zinfandel-led blend. Red & blue berries, aniseed, and earthy notes. Layered, and vibrant.

22

22

24

22

30

32

22

25

29

24

25

30

26



MacNean Restaurant Wine List

DESSERT / SWEET WINES Gl  Btl

257. Finca Antigua Moscatel, Spain 37.5cl 10.5 40
Light and tropical with citrus undertones and fresh acidity.

258. Yalumba Botrytis Viognier, Australia 37.5cl 125 48
Honeyed and aromatic with balanced orange acidity.

259. Greywacke Late Harvest Pinot Gris, Marlborough, New Zealand 37.5cl 13 50
Ripe tropical fruits and lime with full, rich mouthfeel and elegant acidity.

260. Chateau Laville Sauternes, France 2016, 37.5cl 145 52
Bright, golden, with citrus, candied fruits, orange blossom, and sweet spices. Fresh, long finish.

261. Cypres de Climens, Barsac 2014, France 37.5cl 145 52
Ripe honeyed fruit with zesty acidity. Elegant and approachable.

262. Domaine du Mas Blanc, Banyuls Vielle Vignes, France 37.5cl 15.5 60

Sweet Grenache Noir with Christmas cake aromas, complex palate, and decadent finish.
Perfect with chocolate.

Please note that every effort is made to ensure the wine vintages are correct,
however due to circumstances beyond our control, this may not always be possible
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