
 

 

 

 

 

 

Kings Arms Hotel  

Hampton Court 

 

THE SIX 

WINE LIST 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 



 

 

 

Sparkling Wine & Champagne  

 

125ml          175ml          Bottle 

 

Zia Prosecco NV. Veneto, Italy            £7.25   £9.25  £36 
ripe citrus and pear aromas, with a soft mouthfeel and refreshing finish 

vegan 

 

Zia Prosecco Rosé 2020. Veneto, Italy             £8   £10.25 £39 
light and zippy with a touch of redcurrant and cranberry. fresh and well-rounded 

vegan 

 

Chapel Down Brut NV. Kent, England          £45 
red apple, citrus fruits and freshly baked bread with fine persistent bubbles 

 

Castelnau Brut Réserve NV. Champagne, France           £11.50   £15.25 £55 

beautifully balanced and finessed with ripe stone fruit, citrus and brioche notes                   MAGNUM   £105 
sustainably farmed, vegan                            
           

Nicolas Feuillatte Réserve Exclusive Rosé NV. Champagne, France        £12.50   £16.50 £59 
bursting with summer-red fruits, well-balanced with a long crisp finish 

sustainably farmed, vegan 

 

Castelnau Vintage 2006. Champagne, France         £82 
Decanter’s “best in show” vintage champagne; with more than 10 years of ageing  
on its lees, this has remarkable complexity and depth, highlighted with roasted  
almonds, candied lemons with a long biscuity finish.  
sustainably farmed, vegan 

 
 
 
 
 
 
 
 

Rosé Wines 

 

175ml          250ml          Bottle 

 
Ermita de San Felices Rosado, Santalba 2020. Rioja, Spain         £8.75   £11.75 £29 
provençal-light colour with raspberry, passionfruit and hints of violet 
sustainably farmed, vegetarian 

 

Château Barbebelle Rosé Fleuri 2021. Provence, France                     £11.75        £15.50           £40 
powdery white peach and lychee with hints of red rose and fresh strawberry        MAGNUM   £77 
sustainably farmed               

                
Château Barbebelle Cuvée Heritage 2021. Provence, France      £55 
complex notes of rich honeysuckle and fruits of the forest with a persistent finish 
sustainably farmed 
 
 
 
 
 
 
 
 
 
 



White Wine 

 

175ml  250ml           Bottle 

 
Viognier, Patriarche 2020. Vin de France                 £7.50      £9.95             £26 
white blossom and peach notes, with a full mouth and finishing just off-dry 
sustainably farmed, vegan 

 

Pinot Grigio, La Cacciatora 2021. Puglia, Italy       £8            £10.25   £27 
pear & peach notes with a refreshing palate, finishing crisp and dry 
vegan 

 

Chardonnay, Apple Tree Flat 2019. Central Ranges, Australia  £8.50        £11  £28 
white-stone fruits, grapefruit and white blossom with a balanced crisp mouth.   
vegan 

 

Chenin Blanc, Xenna 2019. Swartland, South Africa                                           £30 
guava, pear and melon backed by refreshing acidity and minerality 

sustainably farmed, ethically traded 

 

Picpoul de Pinet, Les Roches Saintes 2021. Languedoc, France                £30 

crisp and vibrant with pine kernel, flinty minerality and zesty lime notes  

vegan 

 

Touraine Sauvignon, Domaine de la Rochette 2020. Loire, France             £9.50            £12.50  £31 
white flowers and lemon nose, with a fruity palate and fresh herbaceous hints 

sustainably farmed, vegan 

 

Cycles Gladiator Chardonnay 2019. California, USA                             £35 

peach and apricot with a hint of toasted oak, tropical fruits and marzipan 

sustainably farmed, vegan 

 

Tiki Estate Sauvignon Blanc 2021. North Canterbury, New Zealand                          £36 

classic gooseberry and passionfruit with a moreish and well-balanced palate  

sustainably farmed 

 

"Crazy Creatures" Grüner Veltliner, Malat 2020. Kremstal, Austria                  £39 
crisp williams pear and quince with a little spice and sparkle, finishing just off-dry 

organically farmed, sustainably farmed, vegan 

 

Mâcon-Lugny Les Charmes, Patriarche 2018. Burgundy, France                  £40 
notes of hazelnut, honey and apricot, with a velvety and savoury palate 

vegetarian 

 

Gavi di Gavi, Scrimaglio 2020. Piedmont, Italy                £11.75           £15.50             £40 
ripe orange peel & toasted almond aromas, elegant palate of melon and peach 
sustainably farmed, vegan 

 

Albariño, Eidos de Padriñan 2021. Rias Baixas, Spain                   £41 
white flowers with a white stone-fruit palate, finishing long, full and fresh 

vegetarian 

 

Chablis, Patriarche 2019. Chablis, France.                     £55 
benchmark Chablis with mineral & citrus notes and a long, elegant finish 
vegetarian 

 

Saint Joseph Blanc, les Carats, Domaine Mucyn 2018. Rhône, France          £62 
acacia honey, almond and apricots, with a round, richly textured yet mellow finish 

vegan 

 

Chassagne Montrachet, Patriarche 2015. Burgundy, France                            £110 
deep complexity dominated by grilled almond and baked pear… power and elegance combined 
vegetarian 



 

Red Wines 

 

            175ml             250ml            Bottle 

 

Merlot, Noemie Vernaux 2018. Vin de France     £7.50            £9.95  £26 
blackberry and plum with spicy notes, fruity mouth and silky tannins 
sustainably farmed, vegan 

 

Malbec, Las Olas 2021. La Rioja, Argentina                              £8           £10.25  £27 
violets, plum and ripe black cherries with sweet smooth tannins 
vegan 

 
Cabernet Sauvignon Reserve, Viña Sutil 2018. Colchagua, Chile                  £28 
ripe plums intermingled with cinnamon and vanilla before a well-balanced palate  

sustainably farmed, vegan 

 

Côtes du Rhône Saint Cécile, Domaine Moreau 2020. Rhône, France       £10              £13  £32 
floral nose and a full palate of black fruits and velvety tannins 

vegan 

 

Weemala Pinot Noir, Logan Wines 2021. Adelaide Hills, Australia   £10.50           £13.75  £33 
fresh cherry and raspberry with some light toast and warming spices 

vegan 

 

Siete Fincas Malbec 2021. Mendoza, Argentina                    £34 
Juicy plum, raspberry, and chocolate notes with velvety spicy tannins  
sustainably farmed, vegan 

 

Cycles Gladiator Zinfandel 2020. California, USA        £35 
full and rich with aromas of raspberry jam and toasted vanilla 

organically farmed, vegan 

 

Brouilly, Patriarche 2017. Beaujolais, France               £11.75           £15.50  £40 
deep cherry red, prune and lilac notes and a silky palate full of hedgerow fruit  

vegetarian 

 

Wicks Estate Shiraz 2018. Adelaide Hills, Australia        £43 

rich cherry, damson and blood-orange with a dash of pepper before a long finish 

sustainably farmed, vegan 

 

Chianti Classico, Viticcio 2015. Tuscany, Italy        £45 
well-developed chianti, with sundried tomato, cigar box smokiness and lingering tannins 

organically farmed, biodynamic 

 

Trail 3150 Red (cabernet sauvignon, merlot, malbec) 2018. Napa Valley, USA           £53 

plums and violets, and hints of tobacco; fresh red cherry palate with elegant and  

refreshing tannins that leave a long toasty, cocoa finish 

vegan 

 

Acón Gran Reserva, Abadía de Acón 2009. Ribera del Duero, Spain                 £95 
cherry red with a dark garnet rim, with cocoa, toast and a sweet spicy background,  
fleshy with ripe tannins finishing elegant, complex and persistent. 
vegan 

 

Nuits St Georges 1er cru Vaucrains, Patriarche 2015. Burgundy, France                        £120 

a tour-de-force with fragrances of wild game mixed with nuances of woodlands 
and ripe red berries; mature in flavour with prune and cherry developing into  
notes of forest fruits and vanilla, finishing with light refreshing tannins 
vegetarian 

 
 
 



 
 
 
 

 
Dessert Wines 

 
                                125ml            Bottle 

 

Moscato d'Asti, La Cacciatora. Piedmont, Italy                            £8.50  £34 
moreish ripe pear and lemon nose with a distinctly soft pettiance in the mouth. 

for fruit-based desserts or on its own 

vegan 

 

Château Lamothe Guignard Sauternes 2015. Bordeaux, France                        £12.50  £55 
deep gold colour, wonderfully syrupy, concentrated, rich and spicy. of medium complexity  

on the palate, it is supple and smooth with an intense candied fruit nose and lime freshness 

 

 

 

 

 

 

 

 

Port 
  

75ml              Bottle 

 

Quinta de Cottas 10 YO Tawny. Douro, Portugal                    £9  £54 
mellow texture with a complex nose of deep cigar box, stewed compote and raisins. 

for sweet cakes & pies, mature cheese or just as a digestif 

 

Quinta de Cottas LBV 2016, Douro, Portugal                  £9.50  £56 
a nose of black cherry fruit with a huge cedary core, an approachable port wine with  

a fine dark colour, ripe black fruits and mouth filling palate. 

for blue cheese and sweet chocolate puddings 

 

 

 

 

 

 

 

 

 

 
* wine vintages are subject to change and this can result in inaccurate vintages shown in the list. 

* all wines that are served by the glass are available in a 125ml measure upon request 
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