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The Smithy Bistro Restaurant Bar

Ponteland Restaurant Bar

Wine List 

We have carefully selected our wines from around the world so you will get the most flavour from 

your food. 

 

 

WINE LISTS 

White Wine

Rose Wine

Red Wine

Sparkling Wine

Champagnes

     

       

1 Barond ‘Arignac VDP du Gers -  France £12.50

  A crisp with rounded fruit flavours. 175ml Glass £3.50

       

2 Chardonnay Moores Creek – Austrailia £17.50

 
A fruit driven Chardonnay boasting stone fruit and citrus 

Flavours balanced by subtle oak integration and crisp finish.
   

       

3 Pinot Grigio Garanega La Borgata - Italy £15.95

 
Quite full bodied on the palate with a good structure and a

Strong backbone.
175ml Glass £3.95

       

4
Pinot Blanc A.C Alsace Schoepfer -

France £15.95

  Light refreshing and medium sweet.    

       

5 Chablis A.C “Domaine Defaix” – France £22.95

 
The bouquet full of mineral notes, with delicate touches of

Citrus fruit. Excellent with fish and seafood dishes.
   

       

6 Chenin Blanc Reserve Mankana - South Africa £14.75

 
Delivers crisp flavoursome finish, providing light

And lively easy drinking.
   

       

7 Pouilly Fume A.C. “Henri Bourgeois” - France £26.95

  Fresh with a slightly creamy finish. Full rounded and weighty   

       

8 Verdelho Don Cristobal - Argentina £15.95

 
Fruity flavour and floral tonality.

Its freshness is enhanced by a well balanced acidity. 
   

       

9 Sancerre A.C. “Domaine Thirot” - France £22.95

 
A dry, full fruity wine with a refreshingly flinty taste with a 

pale golden hue.
   

       

10 Piesporter Falkenberg Riesling – Germany £15.95

 
A fruity, medium dry with undertones of apples from

the Mosel region.
   

       

11 Savignon Blanc Lincoln –  New Zealand £18.50

 
Very appealing with a refreshing acidity making it ideally

Suited to a huge variety of seafood dishes.
   

       

12 Rioja Blanco El Coto -  Spain £15.50

  Light and dry with refreshing citrus flavours.    

       

13 Chateauneuf du Pape Blanc A.C. - France £29.95

 

Domaine du Grand Venuer – 

Pale yellow colour Crisp and clean palate with medium body

And light finish.

   

       

14 Prosecco IGT Frizzante De Faveri -  £17.95

 

A semi sparkling wine obtained by natural fermentation 

In autoclave, with a fine and persistent bubble.

It has a typical and delicate fruity bouquet

   

       

     

     

       

15 Baron d’ Arignac Vin de Pays - France £12.50

  Very light rose, clear and brilliant 175ml Glass £3.20

       

16 Caberenet d ‘ Anjou A.C Chateax de Mauny - France £14.50

 
A delicate coral pink rose from the loire. Clean

With a hint of strawberry sweetness –
   

       

       

       

     

       

17 Baron d’ Arignac Vin De Pays D ‘ oc Rouge - France £12.50

  Medium bodied, medium dry. 175ml Glass £3.20

       

18 Merlot Calterra – Chile £15.50

 
Distinctive fruit aromas with a light vanilla note.

Well structured with smoky notes on the finish. 
175ml Glass £3.95

       

19 Shiraz Moores Creek – Australia £15.95

 
A rich complex Shiraz with a medium body and tannins

for a balanced finish. Medium Bodied. 
175ml Glass £3.95

       

20 Tempranillo Darien Rioja DOC Spain £16.95

 
A refined and elegant wine, deep purple, medium-bodied

With an attractive spicy nose. 
   

       

21 Pinotage Reserve Makana – S Africa £15.95

 
Light use of oak has enhanced the natural grape

tannins creating a balanced, approachable wine. 
   

       

22 Pinot Noir Vin de Bouragoge A.C Bouchard Aine – France £18.95

 
Full and fleshy. Aromas of raspberry and fresh fruit 

On the nose and subtle woodiness.
   

       

23 Primitiv di Puglia Virtuoso –  Italy £19.95

 
Berry fruits and spice burst out of the glass. The 

palate is rich and succulent, well-rounded tannins. 
   

       

24
Chateauneuf du Pape A.C. Rouge

“Domaine du Grand Venuer” - 
France £26.95

 
A seductively rich, full bodied and spicy wine from

this classic Rhone applellation. 
   

       

25 Cabernet Sauvignon Moores Creek – Australia £15.95

 
Mulberry and plum fruit characters dominate the nose,

With intense, varietal characters on the palate. 
   

       

26 Malbec Terrazas Alto – Argentina £17.95

 
A great body and structure. Soft, sweer tannins give a

full body, a luscious complexity and lingering finish.
   

       

27 St Emilion A.C. “Eschenauer” – France £22.95

  Deep in colour, loaded with fruit flavours. Very Stylish.    

       

28 Cigales Crianza Bodegas Museum – Spain £17.50

 
Aged in oak barrels until it attained the balance of aromas

And tastes. Notes of mature red fruit with a rich acidity. 
   

       

29 Cotes du Rhone A.C. Reserve du Grand Veneur – France £16.95

 
Blackberry and blackcurrent flavours. 

A warming, mellow wine. 
   

       

30 Fleurie A.C. “Chateau du Chatelard” France £21.50

 
Light and luscious with a velvety texture, the nicest

Of the Beaujolais crus.
   

       

     

       

31 Saniger Brut Cava Spain £16.95

 
An elegant dry sparkling from Spain made with great care 

using traditional method.
   

       

     

       

32 Laurent Perrier Rose N.V.   £55.95

 
Very stylish dark rose with intense raspberry and blackberry

aromas and flavours. 
   

       

33 Moet & Chandon N.V. Brut   £39.95

 
Combines a dry firmness with delicacy through its perfect 

mouse. 
   

       

34 Mumm N.V. Cordon Rouge   £31.95

 
Power, finesse and elegance. Round and supple with 

tropical fruits on the palate. 
   

       

35 Mumm N.V. Cordon Rouge Rose   £39.95

 
All nuance and finesse of cordon rouge with the power and 

fruitiness of Pinot Noir. Lively and perfectly balanced. 
   

       

36 Veuve Clicquot N.V. Yellow Label   £46.95

 
Crisp, full flavours, consistent quality and celebratory yellow

label. 
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A great body and structure. Soft, sweer tannins give a

full body, a luscious complexity and lingering finish.
   

       

27 St Emilion A.C. “Eschenauer” – France £22.95

  Deep in colour, loaded with fruit flavours. Very Stylish.    

       

28 Cigales Crianza Bodegas Museum – Spain £17.50

 
Aged in oak barrels until it attained the balance of aromas

And tastes. Notes of mature red fruit with a rich acidity. 
   

       

29 Cotes du Rhone A.C. Reserve du Grand Veneur – France £16.95

 
Blackberry and blackcurrent flavours. 

A warming, mellow wine. 
   

       

30 Fleurie A.C. “Chateau du Chatelard” France £21.50

 
Light and luscious with a velvety texture, the nicest

Of the Beaujolais crus.
   

       

     

       

31 Saniger Brut Cava Spain £16.95

 
An elegant dry sparkling from Spain made with great care 

using traditional method.
   

       

     

       

32 Laurent Perrier Rose N.V.   £55.95

 
Very stylish dark rose with intense raspberry and blackberry

aromas and flavours. 
   

       

33 Moet & Chandon N.V. Brut   £39.95

 
Combines a dry firmness with delicacy through its perfect 

mouse. 
   

       

34 Mumm N.V. Cordon Rouge   £31.95

 
Power, finesse and elegance. Round and supple with 

tropical fruits on the palate. 
   

       

35 Mumm N.V. Cordon Rouge Rose   £39.95

 
All nuance and finesse of cordon rouge with the power and 

fruitiness of Pinot Noir. Lively and perfectly balanced. 
   

       

36 Veuve Clicquot N.V. Yellow Label   £46.95

 
Crisp, full flavours, consistent quality and celebratory yellow

label. 
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