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WINE LIST 
 

Royal Thames Yacht Club – Functions Department 
60 Knightsbridge – SW1X 7LF – London 

Tel.: 0207 201 6283 – functions@royalthames.com 
www.royalthames.com 
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White Wine 
 

 

 

 

Pinot Grigio, Mezzacorona, Italy    2009 £18.60 

Very clean, nicely balanced wine with a gentle floral aroma, 

good medium weight in the mouth, and a refreshing finish. 

It goes well on its own or with white meats and fish. 

 

Burgundy Macon Lugny Les Genièvres Louis Latour  2010 £18.75 

The wine is clean and lively with a flowery bouquet  

and lovely honey, apples and nutty flavours on the palate 

 

Vin de pays d’Oc Languedoc  Chardonnay La Serre  2010 £18.40 

Beautiful colour with pale green and golden hints.  

Intense nose with notes of citrus fruits and spices 

 

Sauvignon Blanc Loire Touraine  Le Petiot    2008 £19.20 

Lovely fresh wine with a rich exotic bouquet melon,  

apricot, floral and mineral aromas 

 

Hunters Sauvignon Blanc, Marlborough, New Zealand  2010 £19.45 

This wine shows a mixture of passion fruit, crisp apple and citrus fruit aromas. 

The refreshing multilayered palate exhibits a blend of ripe tropical fruit, sweet herbs and citrus flavours. 

These flavours leave a lingering finish on the palate. 

 

Domaine de Valensac Sauvignon Blanc    2010 £19.60 

Dry, clean lemon pale colour , on the nose is delicate with notes of green fruit. 

Medium body with a persistent taste 

 

Riesling Tradition, Domaine Trimbach   2007 £20.30 

Classic of Timbach, lovely nose, nice character on the palate, 

dry, full and fruity 

 

Petit Chablis Domaine Billaud                                2008 £23.25 

Elegant mineral and structured wine, fresh with hints of peach and ripe pears 

 
Vermentino Moris (Italy – Tuscany)   2006                     £23.80 

The nose presents pastry shop notes, warm brioche and nuts  

complemented by a stone fruit freshness. Pleasant texture on the palate,  

well-balanced with a long finish 

 

Loire Sancerre foucher lebrun    2009 £25.45 

Fresh aromas of citrus fruits laced with floral and mineral notes 

 

Burgundy Rully Vincent Girardin    2003                 £26.70 

Rich and elegant; woody, buttery and honey taste 
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Red Wine 
 

 

Claret Cru Bourgeois Medoc Chateau Lacombe Noaillac   2006 £17.90 

Elegant, mature, ripe and fragrant, touch of violets,  

smooth fruit and lovely balance 

 

Chateau Mayne-Graves     2009 £18.00 

With a deep ruby red colour, savoury aromas of black cherry, raspberry, spice and roasted herbs. 

The palate is concentrated and intense with well-integrated powdery tannin and a focused, powerful finish 

 

Trentino Alto-Adige Teroldego Rotaliano Riserva Mezzacorona  2007 £18.70 

Dry, Intensive ruby red colour, on the nose it has a complex aroma of ripe fruits as plums, 

cranberry, accompanied by the spicy notes of vanilla. Full body, well balanced  with a pleasant after taste 

 

Los Vascos, Cabernet Sauvignon, Chile   2010 £20.45 

A beautiful ruby red colour with a pleasant fruity nose as black cherries, raspberries and plum, 

all with a hint of spice. Flavourful wine with a supple tannin structure. 

 

 

Chateau Bel Air   St Emillion    2006 £20.25 

Dry, a delicious deep flavour aromas  as blueberry and blackberries fruits on the nose. 

On the palate this wine is medium body with spice and leather emerging on the after taste 

  
Cotes du Rhone Villages Sablet Château du Trignon  2005 £21.45 

A full-bodied wine, dark purple-violet colour, ripe dark fruit, pepper 

 

Chansac Carigan, Vielles Vignes    2009 £21.45 

Seductively spicy, smooth Southern wine with gentle oak seasoning 

 

Beaujolais Fleurie Domaine de La Viroglette   2007 £23.80 

Beautiful bouquet of fresh red fruits, strawberry, cherry and raspberry 

 

Rioja Reserva Vina Alberdi     2003 £27.50 

Bright cherry in colour with hints of wild strawberry 

And sweet raspberries, round and well bodied palate.  

 

Pinot Noir Gravitas, Marlborough, New Zealand   2006 £30.70 

A superb spice aroma on the nose with some fruit flavours as red cherries and a slight earthy mushroom note. 

A medium body, nicely silky palate with more cherries, strawberries, and an earthy note 
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Champagne 

 
 

Royal Thames Yacht Club Champagne                        NV £34.25 

Elegant and  fine, slightly honeyed fruits, caramelised apple and pear,  

with a gently nutty hint of brioche.  
 

Deutz Champagne Brut    NV £40.00 

Pure, elegant, with a refreshing lemony aroma, delicate mousse  

and subtle bubbles 

 
 

Berry Bros and Rudd Sparkling Wine   NV £20.90 

Well structured, pure, mineral and pleasant palate 

 
 

Port Wine 
 

Club Port Taylor LBV    2004 £28.00 
 

 

Dessert Wine  
 

Sauternes Château Cantegril 50cl   2007              £33.00 

Aromas of an  apple tart with hints of honey and cream.  

Full-bodied, with very lively acidity yet a rich and very sweet palate.  

 

 

 

 

Corkage Charges 
Function / Event organisers are permitted to provide their own wines or champagne 

for their personal events  hosted at the RTYC. 

This must be arranged and agreed with the Functions Manager in advance of the event. 

Own Wines  £12.00 

Own Champagne £14.00 

 

 
 

 

 

 

 


