
UKLA Annual Dinner 
Wednesday 1st November 2017 

Wine Quantity 

Please use this form if you would like to pre-order wine. 

Please note that a CASH bar will also be available on the night. No table number is required on this form. 

   Drinks Order 

Please place your order by Friday 27
th October 2017 

It is essential that we are advised of any dietary requirements at least 10 days prior to the dinner. We 
reserve the right to make an additional charge for any special orders given at the function. 

Host Name 

Company 

Address 

Address 

Name on Card 

Expiry Date Card Type: 

Credit Card No: 

Tel: Fax: 

No In Party 3 Digit Security No on rear of Card 

I hereby authorize The Jumeirah Carlton Tower to charge the above credit card with all the charges for the drinks 
ordered as specified above. 

Signature: 

Print Name: 

When you have completed the form, please fax it back to The Carlton Tower Hotel Banqueting Dept on 
+44 (0) 20 7235 9129 by Friday 27th October 2017. Thank you. 

Menu
Parfait of chicken livers with apple and 

golden raisin chutney, and toasted brioche

Twice baked goats cheese soufflé with 
caponata and basil oil (V)  

~o0o~
Roast loin of highland venison, chestnut 

gnocchi, wild mushrooms, sweet and sour 
baby onions, port and redcurrant jus 

Wild mushroom and celeriac Wellington 
with grilled baby artichokes (V)

~o0o~
Warm walnut brownie with Guinness ice 

cream
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Sparkling Wine 

Cremant de Bourgogne, Blanc de Noirs, Simonnet-Febvre, Burgundy NV   (France) £54.00 
A rich nutty sparkling wine with fine bubbles. The palate is dry with ripe fruit characters and a finish  
reminiscent of wild strawberries.  

Prosecco Le Altane   (Italy)  £40.00  
Le Altane is a very approachable, soft Prosecco with citrus and pear fruit flavours with almond flavor in the  
finish. Ideal with canapés and as an aperitif 

Champagne 

Laurent Perrier, Brut NV £75.00 
Founded in 1734 by Jacques Fourneaux, but named after Pierre Taittinger who bought the house in 1932.  
Slightly honeyed, dried white fruits on the nose with a soft gentle mousse. White fruits and good minerality  
shows through on the palate to an elegant, lengthy and supremely smooth finish. 

Laurent Perrier, Cuvee Rosé  £96.00 
It’s aromatic depth makes it ideal for pairing with marinated raw fish, grilled prawns, exotic dishes and  
desserts with red fruits. Those who are more daring will try it with Asian or Indian cuisine.  

Ruinart, Blanc de Blancs £110.00 
Dom Ruinart is a low profile, yet select, Champagne house which is steeped in history. It dates back to the  
17th century, the time of the famous Dom Pérignon. It was founded in 1729 by Nicolas Ruinart in the city of  
Reims. Nicolas' uncle was Dom Thierry Ruinart, close friend to Dom Pérignon himself. Its Gallo-Roman  
chalk cellars are now a historical monument and every two years the finest wine waiters in Europe gather  
there to compete for the Trophée Ruinart. Since the war the house has become synonymous with class and  
its production of only 1.7 million bottles per annum is small. It is now part of the LVMH group that also owns  
Moët & Chandon. The house style emphasises the dominance of Chardonnay over Pinot Noir and Pinot  
Meunier. Ruinart Blanc de Blancs is 100% Chardonnay, sourced from Premier Cru vineyards. 

Dom Pérignon, Domaine Moët & Chandon 2006 £260.00 
The prestige cuvée of Moët & Chandon it is named after Dom Pérignon (1638–1715), a Benedictine monk  
who was an important quality pioneer for Champagne. He was cellar master at the Benedictine abbey in  
Hautvillers and in 1670 he was the first to blend grapes in such a way as to improve the quality of the wine.  
The current, and legendary, winemaker is Richard Geoffroy, who has been Chef de Cave for Dom Pérignon  
since 1998. The 2003 vintage was a challenge, but one pulled off brilliantly by Mr Geoffroy. Candied fruits,  
spice and liquorice root dominate the nose with good minerality and classic toasted brioche notes on the palate. 
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White Wines 

Honoré de Berticot, Sauvignon Blanc, Côtes de Duras 2014   (France) £34.00 
With 120 growers, the wine makers of Berticot are spread out over 15 communes, with their small holdings  
varying in size from 3-25 hectares and on average they represent 55 % of the appellation. A very fresh nose  
and palate with clean quince and pear fruits and good mineral acidity, all nicely balanced. 

Chablis, Simonnet-Febvre, Burgundy 2014   (France) £44.00 
Remains one of the oldest and most traditional Chablis producers in the region. Vivacious in style, with  
intense floral, ripe apple and lime aromas. The palate is fresh and balanced combining full generous fruit  
flavours with a steely mineral finish. 

Sancerre, 'Terre de Maimbray', Pascal & Nicolas Reverdy, Loire Valley 2014   (France) £49.00 
All the vineyards are worked manually and use organic methods contributing greatly to the highly successful  
wines. Touches of grass and gooseberry pepper the aromatic nose with a palate of fresh, mineral acidity and  
a lovely lingering finish. 

Pouilly-Fumé, Domaine Henri Bourgeois, Loire Valley 2014   (France) £67.00  
Domaine Henri Bourgeois has been in Sancerre and Pouilly-Fumé for the last ten generations and since the  
1950s they have expanded from just 2 hectares to 65 today. Both aromatic and floral in nature this Sauvignon  
Blanc also has good clean minerality and really lovely elegance, fruitiness and roundness with a very long length. 

Pinot Grigio, Alpha Zeta, Veneto 2014   (Italy) £38.00 
The Lorenzon family estate is situated in the Isonzo DOC zone in south-eastern Friuli and winemaker  
Davide Lorenzon produces wine that are full of character and regional charm. This Pinot Grigio shows classic  
aromas of freshly baked breadcrust and ripe pears. The palate is fresh and crisp with a lemony, citrus lifted  
fruit character with good weight on the mid-palate and notes of ripe pears on the long, elegant finish. 

Foxglove, Chardonnay, Varner Wines, California, Santa Cruz 2013   (United States)      £54.00  
Owned by Bob and Jim Varner, this Paso Robles estate is known for its dedication to hand produced wines.  
The Chardonnay exhibits crisp honeyed lemon, citrus, poached pear, and honeysuckle notes intermixed with  
a hint of pineapple. The zesty acidity and stunning purity gives a delightful balance to this unoaked wine. 

Don Cristobal 1492, Verdelho, Mendoza 2014   (Argentina)         £36.00 
All vineyards used in Don Cristobal are at an altitude of 600 to 1000 metres above sea level and this Verdhelo  
is a nod to the white wines of Portugal. Big fruity aromas of peach and orange blossom mingle with floral tones  
and a bright freshness that is highlighted by balanced acidity on the palate. 

Palliser Estate, Sauvignon Blanc, Marlborough 2014   (New Zealand)         £44.00 
Since Palliser started exporting in 1991 they have won world-wide recognition for the consistency and outstanding  
quality of their wines. To capitalise on the fabulous terroir here, the sun-baked hills, the old river plain and  
free-draining soil, ensuring the grapes are given full exposure to the sun and can ripen under perfect  
conditions. These are wonderful, modern examples of wine, generous, exuberant and beautifully balanced. 

Rosé Wine 

Rosé L'Aumerade   (United States)  £48.00  
The Château de l'Aumérade is a 400 year old French vineyard located in the sheltered plain of Pierrefeu,  
in the heart of Provençe. A blend of 50% Cinsault, 40% Grenache and 10% Syrah, this delightful rosé has a  
fresh nose composed of citrus aromas such as orange and grapefruit that are complemented by a full, spicy  
and fleshy palate with clean, refreshing acidity.  
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Red Wines 

Pinot Noir, Valmoissine, Louis Latour, VdP Côteaux du Verdon 2013   (France) £40.00 
Located on the site of the ancient monastery, Domaine de Valmoissine uses traditional Burgundian  
techniques in the relatively small area of the Côteaux du Verdon. A big bouquet of raspberry, blackberry  
and game is supported by supple tannins and subtle dried flower notes on the palate and a nice silky finish. 

Brouilly, Henry Fessy, Beaujolais 2013   (France)  £46.00 
Henry Fessy’s estate covers over 70 hectares with an average vine age of over 50 years old. He is one of the  
only producers in the region to make wines from all 10 cru villages. The nose of the Brouilly is dominated by  
strawberries and other big ripe red fruits. The fruit is crisp on the palate and an elegant touch of acidity gives  
this Brouilly great freshness, combined with spicy notes on the finish. 

Château Fleur De Lisse, Saint Emilion, Bordeaux 2011   (France) £54.00 
Nine hectares of vines are grown on three different terroirs which are vinified separately in order to preserve  
their distinct characteristics. Composed of 70% Merlot and 30% Cabernet franc, this medium bodied wine  
shows aromas of jammy red and black fruits, with soft tannins and a gamey finish on the palate. 

Châteauneuf-du-Pape, Domaine de Fargueirol, Rhône Valley 2013   (France) £70.00 
The Domaine of Fargueirol is mentioned in the village archives as far back as the 17th century. Owned by the  
Revoltier family this wonderful Châteauneuf-du-Pape exhibits aromas of sweet spice, black cherry, strawberry,  
plum and thyme, with hints of cocoa and liquorice. It is full-bodied with a good tannic structure and long silken finish. 

Marques De Murrietta, Tinto Reserva, Rioja Alta 2010   (Spain) £64.00 
Established in 1852 by Luciano Francisco Ramón de Murrietta, this historic bodega was the first of the famous  
Rioja houses to be established and is still in existence today. A stylish bouquet of cedar, leather, tobacco, spice, 
 and blackberry leads to a succulent yet smooth palate of rich dark fruits, vanilla and spice. A long finish. 

'L de Lyeth', Merlot, Lyeth, California 2013   (United States) £50.00 
Founded in 1981, the estate established a cult following and it was brought in 1994 by Jean-Charles Boisset  
Rich with aromas of vanilla, orange spice and red liquorice, followed by subtle hints of sandalwood, bright  
cherries, thyme and herbs de Provence. A palate of sweet oak, black tea, black pepper and hedgerow fruits  
are balanced by nicely integrated fine tannins and a smooth finish. 

Finca La Florencia, Familia Cassone, Mendoza 2014   (Argentina) £44.00 
The majority of the vineyards are 90 years old and are located in the Drummond area of Luján de Cuyo in  
Southwest Mendoza, 950m above sea level. The wines are fermented in their high-tech winery before ageing  
in French oak barrels. These are wonderful wines that marry modern freshness of fruit with structure and complexity. 

Secret de Viu Manent, Carmenère, Colchagua Valley 2014   (Chile) £40.00 
Founded in 1935, Viu Manent are one of the longest established producers in the Colchagua Valley. The  
'secret' in the range is up to 15% of an undisclosed variety blended in. A classic vibrant and juicy Carmenère  
that show aromas and flavours of black cherry, mocha and lively herbs. Hints of bittersweet chocolate and old  
leather round it off nicely with succulent tannins and a very long length. 

Casa Silva Family, Cabernet Sauvignon/Merlot, Colchagua Valley 2014   (Chile) £36.00 
Original founder Emilio Bouchon emigrated from Bordeaux to Chile in 1892 and became one of the  
pioneers of viticulture in the Colchagua Valley, with the oldest vines dating back to 1912. A simple but effective  
blend of 50% Merlot and 50% Cabernet Sauvignon, this lovely wine shows aromas of plums, raspberries and  
cherries, all intermingled and nicely balanced on the palate. 

Please note wine vintages may be subject to change without notice, and the closest vintage will be sourced. Prices are inclusive of VAT. 




