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My credentials for choosing the Brassica Wine List are twofold... firstly I am  
co-owner, Louise Chidgey’s father and secondly I joined the Wine Trade in 1953.   

With rising costs in wine production, the erratic value of sterling with the euro and 
the high import duty, our challenge therefore remains finding the  

best ratio quality to price. 
 

Over recent years it is apparent many passionate winegrowers have challenged 
static local wine laws. Winemaking has moved faster than law changes leaving many 
wines bereft of an appellation. Brassica Restaurant wants to give both the growers 
and our customers the benefit of some organic wines, some lower in sulphur and to 

offer the interest of wine discovery. Organic wines are chosen, not because they are 
organic but because these new wines have ‘a freshness’ we can enjoy.  

 
 
 

Graham Chidgey entered the wine trade in 1953 and so far still active...being described by 
wine critic and journalist, Jancis Robinson as the ‘Veteran Wine Merchant’.  In 1965 he took 

over a small London merchant Laytons Fine Wines that he sold in 1997. During those 32 
years Laytons not only covered the classic French wines but also were innovative in their 

sales by introducing Bordeaux sales "en primeur", Domaine bottled Burgundies. Laying down 
Vintage Champagne for Late Degorgement and the introduction of Brunello and Piedmont 

wines to a wider audience.    
 

Following the sale of Laytons Graham moved to Tuscany where he began helping to extend 
the sales possibilities for Montalcino, Chianti Classico and Piedmont. 

 
 

Winter 2019, Graham Chidgey 
 
 
 
 

 
 



Sparkling Wines          Glass Bottle 
            125ml 750ml 
Le Champagne Fournaise-Dubois, Brut Tradition, France 12%    n/a 55.00 
A small Champagne grower from 9 hectares though covering all grape varietites.  Here we  
enjoyed a precise wine underneath the ‘mousse’ (bubbles).  
 
Crémant de Loire Brut, Langlois-Château, NV, France     7.75 35.00 
Under the auspices of Bollinger, Langlois has augmented the regulations to equal, and even  
exceed, those of Champagne: A majority of chalky soils, very favourable to elegant wines.   

 
White & Rosé Wines – by Glass & Carafe     Glass  Carafe  Bottle 
           125ml 500ml 750ml 

*Les Petites Perdrix, Chateau Grinou, Sauvignon Blanc, 2017, France 12.5%  5.50 17.00 22.00 
Close to Bergerac these Grinou vines show what the region can do as long as farming  
intelligence defies “laws“ dating from the 1950’s.  
 
**Almansa Bodegas Piqueras, Verdejo y Sauvignon, 2018, Spain 13.5%  5.75  18.00  23.00  
Desert-like terrain on SE Spain - don’t worry Piqueras vines are planted 2500ft above sea 
level and benefit from cool nights. This white, with the red, show exactly why we should seek  
out wines rarely seen. Delightful.  
 
L’Autantique Rosé, Pays d’Oc Vins, Foncalieu, 2017, France 12%   6.25 19.00 24.00 
Syrah rosé from the Languedoc. 100% Syrah. 
 
L’Autantique Viognier, Pays d’Oc Vins, Foncalieu,  2017, France 12%  6.50 20.00 25.00 
A new addition. Best reason is that Viognier is a tricky grape needing intelligent handling. 
Foncalieu manage all the delightful expression from bouquet and flavour which others find difficult.  
 

     
Red Wines - by Glass & Carafe      Glass  Carafe  Bottle 
           125ml 500ml 750ml 
 
Vin de Pays de la Principaute d’ Orange Berthète     5.75 18.00 23.00  
With a difficult title like this, the wine must be very good…fortunately it is…being close to well  
known Rhône vineyards.  A blend of Grenache, Cinsault and a touch of Syrah. 
 
Palazzo del Mare, Nero d'Avola, Terre Siciliane IGP, 2016, Italy 12.5%  6.25 19.00 24.00 
The Nero d’Avola grape has been at the forefront of  Sicily’s swift recognition as a  
‘serious’ wine country. Quite full and direct; ideal easy style for a ‘by the glass’ wine. 
 
**Almansa Bodegas Piqueras, High Alt. Garnacha Tintorera, 2017, Spain 14.5% 6.50 20.00 25.00 
The High Altitude is partly the secret but so is the new vineyard, which allows the grapes  
to ripen healthily. More sophisticated than imagined.  
 
Merlot, Maison Vialade, Vin de Pays d'Oc, France (Merlot)    6.75 21.00 26.00 
It takes real winemaking skill to create a Merlot without the OTT richness…full but not fat. 
 
 
 
 
 
 
* Organic ** Vegan 
 
 
 



White & Rosé Wines 

 
*Les Petites Perdrix,  Chateau Grinou, Sauvignon Blanc, 2017, France 12.5%    22.00 
Close to Bergerac these Grinou vines show what the region can do as long as farming  
intelligence defies “laws“ dating from the 1950’s. 
 

**Bodegas Piqueras, Verdejo y Sauvignon, Almansa, 2018, Spain 13.5%    23.00  
South east Spain. Desert-like terrain. Don’t worry Piqueras vines are planted 2500ft above sea  
level And benefit from cool nights. This white, with the red, show exactly why we should  
seek out wines rarely seen. Delightful.  
 

L’Autantique Viognier, Pays d’Oc Vins, Foncalieu, France 12%     25.00 
A new addition. Best reason is that Viognier is a tricky grape needing intelligent handling. 
Foncalieu manage all the delightful expression from bouquet and flavor which others find difficult.  
 

**Bodegas Piqueras, Wild Fermented Verdejo, Almansa, 2018, Spain 13%    25.00  
Remarkable for the price.  The balance of fruit and acidity cannot be faulted. Again, the back label tells all. 
 

**Rioja Blanca Genoli (Viura), Vina Ijalba, 2017, Spain 13%      26.00 
White Rioja once to be avoided is replaced by vibrant fresh whites thanks to latest vineyard work and  
enthusiasm for bio culture. 90% almost extinct Viura grape and totally modern floral smells.  
 

*Muscadet Sur Lie 'Les Coteaux', Domaine des Baluettes, France 12%    29.00 
More natural wine can hardly be imagined. Organic with no chemicals or fertilisers. ‘Sur lie’ means wine  
rests on fermentation lees for 8 months.  
 

**Monstablé Chardonnay, IGP Pays d’Oc, 2018, France 13%  
Blind, it could be forgiven to identify this Chardonnay as a white Burgundy.  Quite and accolade.  29.00 
 

**Facile Sauvignon Blanc, Brochet, 2017, France 12%       30.00 
Another example of how wine laws don’t keep up with progressive growers...total passion behind   
this wine that would challenge a Sancerre.  
 

Languedoc Blanc, Calmel & Joseph, 2017, France 13.5%      32.00 
A skillfull four grape blend (Roussanne, Marsanne, Grenache blanc & Vermentino) to produce a style  
similar to better known Rhône white wines.  Would match well to fish dishes. 
 

*Sauvignon Bianco, Castello di Argiano Sesti, 2017, Italy       33.00 
The secret of Sauvignon Bianco being so fresh and balanced is the grape picking date.  It has to finely 
judged to ensure neither the acidity of the fruit dominates. 
 

Chateau Beulieu Rosé, Coteaux d’Aix-en Provence, 2017, France      35.00 
Light strawberry colour with bright rose petal and raspberry aromas. Fresh & round rosé  
from the heartland of pink wines. 
 
Red Wine 
 
**Vin de Pays de la Principaute d’ Orange Berthète, 2017, France 13.5%    23.00  
With a difficult title like this, the wine must be very good…fortunately it is…being close to well  
known Rhône vineyards.  A blend of Grenache, Cinsault and a touch of Syrah. 
 

Palazzo del Mare, Nero d'Avola, Terre Siciliane IGP, 2016, Italy 12.5%    24.00 
The Nero d’Avola grape has been at the forefront of Sicily’s swift recognition as a  
‘serious’ wine country. Quite full and direct; ideal easy style for a ‘by the glass’ wine  
and then another… 
 

**Bodegas Piqueras, High Alt. Garnacha Tintorera, Almansa, 2017, Spain 14.5%   25.00 
The High Altitude is partly the secret but so is the new vineyard, which allows the grapes  
to ripen healthily. More sophisticated than imagined.  
 

 



Merlot, Maison Vialade, Vin de Pays d'Oc, France (Merlot)      26.00 
It takes real winemaking skill to create a Merlot without the OTT richness…full but not fat. 
 

**Montepulciano d’Abruzzo, Jasci, 2016, Italy 12.5%        25.00 
Organic farming started here in 1980 long before most growers in this Adriatic region. The volume  
of flavor expresses itself with proper charm.   
 

**Vina Ijalba Rioja Livor Tempranillo, 2017, Spain 13.5%  26.00 
New style Rioja leaving behind the past and aiming for clean, fresh fruit-driven personality.  Low sulphur. 
 

**La Boissière Ventoux, Provence, 2016France 14%        27.00 
Previous listings of Ventoux have been well liked….this new one has a back label that tell you all.   
For us, it is the depth of flavour particularly. 
 

**Domaine de la Berthète, Côtes du Rhône Rouge, Rhône, 2018, France    28.00 
A blend of Grenache, Syrah, Cinsault and Cargnan…supple flavor with freshness of the fruit, which is  
very evident. 
 

Pinot Noir, Puy de Dome, Auvergne, 2015, France 13.5%       29.00 
A real 'Chanson d' Auvergne'...a small co-op rivalling Burgundy at this price level. 
 

Beaujolais, Vieilles Vignes, Les Pierres Dorées, Domaine Romy, 2017, France 12%   33.00 

Welcome back to a true Beaujolais….the old vines concentrate both on colour and fruit.  No harm 
drinking cool in winter also. 
 

Vieux Carignan Côtes du Brian, Calmel & Joseph, 2016, France 14.5%  35.00 
125 year old vines which lower the yield of grapes and fattens the wine to explode the flavour… 
very worthy of the price. 
 

*Grangiovese, Castello di Argiano Sesti, 2017, Italy  36.00 
100% Sangiovese grapes from the part of the vineyard known to produce the lighter fruitier style.    
With some oak ageing to fill out the body. 
 

**Rebel.lia, Bodegas Vegalfaro, 2017, Spain 14.5%       36.00 
Tempranillo is the main grape.  Lively opening tastes. Garnacha, Tintorera & Bobal are the additional  
grapes.  Rebel with a cause. 
 

*Rosso di Montalcino, Castello di Argiano Sesti, 2017, Italy      55.00 
The Sesti Rosso by law is 100% Sangiovese with one year in a large oak barrel, is effectively a mini  
Brunello.  We have a limited collection of magnums of this wine. Please ask your waiter. 
 

*Brunello di Montalcino, Castello di Argiano Sesti, 2014, Italy 12%     76.00 
Released for shipment five years after shipment has given the Brunello a relaxing time in barrel to develop  
slowly.  Bottled just over a year ago there remains plenty of freshness amidst more complex flavours.   
A lightish vintage which will please more with elegance than weight. 
 

Château Haut Batailley, 5th Growth Pauillac, 2000, France     95.00 
In a sense this Claret speaks of the past more than the present…the reason is the maturity opens out  
into finesse more than blasts of fruit-laden oakiness (many chateaux fell into the trap of concentrating  
their flavours to please newer wine lovers). 
 
Digestifs & Pudding Wine 
 
Pudding Wine          Glass Bottle 
            70ml 500ml 
Château Dudon, Sauternes, 2015, France (Semillon/Sauvignon)     8.50 45.00 
The history of the Château goes back to 1789...presumably before heads were rolling! Today’s vines are 30 years  
old giving that superb weight of wine in the mouth. Whatever claims other parts of France and the world make for 
sweet wines personally to me Sauternes and Barsac are the tops.  
 
 



Digestifs 
 
Somerset Cider Brandy, Five Year Old       35ml 6.00 
Burrow Hill Cider Farm have been pressing cider for the past 150 years and distilling cider brandy since 1989, who 
were granted the licence – the first cider distilling license in recorded history.  The brandy has a velvety palate and 
a sweet, spicy aftertaste. 
 

Angostura 1919 Rum, Trinidad & Tobago       35ml 6.00 
Angostura 1919 is specially blended award-winning rum, which celebrates a particular date in the development  
of the rum industry in Trinidad & Tobago, as well as the Caribbean.  After a fire in 1932, which destroyed the 
Government Rum Bond, Fernandes Distillers bought the charred casks, only to discover they had been filled in the 
year 1919.  The prized rum was skillfully blended and called "1919 Aged Rum."  Beautifully soft, revealing a generous 
and long-lasting array of toasty flavours as a result of long ageing in charred barrels. 

 

Ardbeg Ten Years Old Single Malt Whisky, Scotland     35ml 7.00 
Ardbeg Ten Years Old is revered around the world as the peatiest, smokiest, most complex single malt of them all. 
Yet it does not flaunt the peat; rather it gives way to the natural sweetness of the malt to produce a whisky of 
perfect balance.  Ardbeg Ten Years Old is non chill-filtered and has a strength of 46% ABV, thus retaining maximum 
flavour, at the same time giving more body and added depth. A whirlwind of peat and complex malty flavours. 
 

Louis Roque La Vieille Prune, France       35ml 7.50  
Louis Roques La Vieille prune Reserve L.O.R. This is a plum brandy from Southwestern France: plums are crushed, 
their juice fermented then distilled and aged in oak. It has become somewhat of a cult item, and combines the pit 
fruit aspect of cherry eau de vie with the oaky aspect of brandy. 
 

Chateau de Lacquy, Bas Amagnac, France          35ml 7.00 
Since the 17th century, this estate, situated at the heart of the "Golden Triangle" known as the Grand Bas-Armagnac 
in Gascony in south-western France, has been dedicated to the production of Armagnac: a very fine and complex 
spirit, renowned for being long on the palate and highly fragrant.   Fresh, round, well-balanced flavor leaves an 
incredibly long and pleasant aftertaste. 
 

Porto Cruz Vintage 1996, Portugal         35ml 9.00 
The company Porto Gran Cruz was founded in 1887 by entrepreneurs who had stockpiles of old port.   
This ten-year-old port has a velvety sweet flavor with hints of red fruit and caramel. 
 

Quinta do Portal, LBV Port, 2008, Portugal       35ml 7.50 
A wonderfully harmonious Late Bottled Vintage Port from this highly respected producer. 
Rich, silky and complex with lots of crushed berry fruits, plum, fruitcake and warming spice flavours. A lovely smooth 
and long finish. 

 
Spirits, Mixers, Beers & Ciders 

 
Chase Original Vodka         35ml 4.50 
Made from distilling Chase’s own full pedigree, gluten free King Edward and Lady Claire potatoes  
 

Hepple Gin, Northumberland        35ml 5.50  
Founded in one of the sanctuaries for English Juniper, the Hepple distillery has their own plantation  
allowing them to harvest when the berries are still young.  
These fresh green berries are essential to the bright taste of the gin. 
 
Old Pulteney Single Malt, Scotland        35ml 4.50  
Matured in ex-bourbon casks for 12 years, this Old Pulteney malt was a Double Gold winner at the 2006  
San Francisco World Spirits Competition. 
 

Fever Tree Indian Tonic Water        200ml 2.50 
Fever Tree Naturally Light Tonic Water       200ml 2.50 
Fever Tree Spring Soda Water        200ml 2.50 
 

 
 
 



Bullbeggar Cider, Lamyatt, Somerset       330ml 4.50 
Made by Brassica’s great friend, Nick Smallwood in the village of Lamyatt Somerset where he formed a  
co-operative to produce their own dry and medium cider. It's named Bullbeggar after the Spirit that's said to  
roam Creech Hill at night. It is matured in old rum and whisky barrels to create its distinctive flavour. 
 

Luscombe Organic Cider, Devon        330ml  4.50 
A blend of rare English apple varieties make up this organic Devonshire tipple: Tail Sweet, Sugar Bush, Devon 
Crimson and Slack-Ma-Girdle. The complex and sweet flavours really come through as this lovely cider lacks  
harsh chemicals or preservatives. 
 

Lost and Grounded Keller Pils        330ml 5.25 
German style Pilsner malt combining three hop varieties to produce a clean, unfiltered hop bitter lager.  
 

Gilt and Flint Pale Ale         330ml  5.75 
A light & refreshing pale ale made a few miles away by our friends at Haye Farm near Axminster.  
It is designed to pair well with food, with a balance of fruity & dry hops.  
 

Gilt and Flint Wheat Beer          330ml  5.75 
Haye Farm’s west country  version of a classic rich & naturally hazy Hefeweizen style wheat beer.  
 

Bristol Beer Factory, Milk Stout, West Country      500ml  5.00 
This is a beautifully creamy, full-bodied stout, the likes of which were brewed nearly a century ago on the  
very site of the Bristol Beer Factory today. Does not contain milk. Invigorating & stimulating for workers  
(or so they used to say). Brewed from local raw materials. 
 
Soft Drinks, Water, Tea & Coffee 
 
Homemade soda of the season        330ml  3.50 
 

Luscombe Hot/Cool Ginger Beer        330ml  3.75 
 

Fresh Cloudy Apple Juice         330ml  3.25 
 

Fresh Orange Juice          330ml  3.25 
 

San Pellegrino Sparkling Mineral Water      500ml/750ml 2.75/3.50
            

Tea & Coffee 
Espresso          single/double 2.50/2.75 
Macchiato            12.00 
Cappuccino            2.75 
Flat White            2.75 
Latte             2.75 
Americano            2.50 
Pot of tea (English Breakfast or Earl Grey)      1 pers/2pers  2.50/5.00 
El Canario Spanish hot chocolate         3.50  
Pot of fresh mint tea          1 pers/2pers 2.50/5.00 
 
 



	


