THE AURICLE WINE LIST
curated to accompany

MOMENTUM
Sometimes sparse and at other times dense, while regularly in a higher pitched
register, Momentum requires fresh wines that combine intensity with delicacy.

Domaine Binner Ca Gazouille Non Filtre, Alsace, France 2011
An edgy and lightly effervescent blend of Sylvaner, Pinot Blanc, Muscat, Riesling and
Pinot Gris from this top Alsace natural wine producer, with tangy notes of lemon and
apple wrapped round a mineral core.
bottle / $45
ORANGE

Cambridge Road Papillon Blanc 2014
SPARKLING

Ca’ Di Rajo ‘Lemoss’ Frizzante, Italy NV
This dry unfiltered prosecco hits the high notes with its gently yeasty and crisp palate
of apple, pear and citrus
glass / $12
bottle / $38
WHITE

Koyama Tussock Terrace Vineyard Waipara Riesling 2013
A rare parcel of this delicious Riesling that combines intensity and delicacy in its palate
of nectarine, honey and mineral that finishes on a fresh note of grapefruit.
glass / $10
bottle / $42

Woollaston Mahana Nelson Sauvignon Blanc 2013
Notes of green herb, lime and mineral are wrapped in a beguiling chalky texture in a
fresh Sauvignon that’s gained structure from being fermented with its skins
glass / $10
bottle / $44

Main Divide Waipara Pinot Gris 2013
Golden peach and apricot fruit combine with hints of spice in this opulent but fresh
Gris.
glass / $8
bottle / $34

An eclectic peach-hued blend of Pinot Gris, Sauvignon Blanc, Grüner Veltliner and
Chardonnay that’s dry and ultra fresh with notes of citrus, nectarine, mineral, pepper
and ginger.
glass / $10
bottle / $38
RED

Marcel Lapierre Raisins Gauloises (Beaujolais) 2013
The ultimate summer red: a joyously light, soft, floral and raspberry–fruited gamay
from a top Beaujolais domaine. Enjoy lightly chilled.
glass / $10

bottle / $40

Churton Marlborough Pinot Noir 2011
For the quieter moments, a refined Pinot with smooth plum fruit and an attractive
savoury and spicy undercurrent
glass / $12
bottle / $48

Stonecroft Serine Hawke’s Bay Syrah 2013
From New Zealand’s Syrah pioneer, this superb example with its rich and brooding
dark plum fruit, hints of leather and fragrant notes of sweet spice and black pepper, is
matched to the denser elements in the work.
glass / $12

bottle / $48

BEER, SOFT DRINKS & FOOD
BEER
Cassel’s Real Ale (pint / half pint)

$10 / $6

Golden Eagle Pale Ale (500ml)

$10

Golden Eagle Coalface Stout (500ml)

$12

Harringtons Rogue Hop Pilsner (500ml)

$8

Stoke 2Stoke (330ml)

$7

SOFT DRINKS
I’m Pressed Sparkling Granny Smith Apple Juice

$5

I’m Pressed Still Fuji Apple Juice

$5

Lime and soda

$3

FOOD
Platter of fine cold meats

$15

with fresh crusty bread

Platter of fine cheeses

$15

with fresh crusty bread

Platter of fine meats and cheeses

$18

with fresh crusty bread

Vegetarian mezze
with vine leaves, hummus and preserved vegetables

$15

All profits from The Auricle Wine and Sound Bar go to the Cantabrian Society of
Sonic Artists Inc. for the running of the venue and its sonic arts gallery
www.auricle.org.nz

