
 

 

 
 
 

 

NIBBLES 
 

Pot of Peanuts                                 £1.95 
  

Bag of Crisps (150g)                    £1.90 
 

Pot of Green Olives                    £3.95 
                                 

Cheese Platter           

Barber’s Cheddar, Cashel Blue, Croxton Manor Brie & Chevre Goat’s served with quince paste and 

crackers. 

Small                                              £7.95 

Large                                                          £13.95  

Charcuterie Platter           

Chorizo, Salami & Parma served with green olives, and nuts. 

Small                                               £9.95 

Large                                               £14.95 
 

Champion’s “Ultimate” Cheese & Meat Platter    £19.95 

Barber’s Cheddar, Cashel Blue, Croxton Manor Brie & Chevre Goat’s served with quince paste. 

Chorizo, Salami & Parma served with green olives, apricots and nuts.    

 

SPARKLING 
  

 

Fontessa – Prosecco Veneto – North East Italy                             £7.95 

Refreshing and fruity with citrus, green apple and pear.  A little wine fact for you:  
The grape that goes into all Prosecco is called Glera. You learn something new every day! 
    

Emiliana – Brut Casablanca – Chile                                                     £9.95 

ORGANIC – Made using Traditional Method with 80% Chardonnay and 20% Pinot noir, 
this is Champagne from Chile! Bursting with apple, pineapple, grapefruit and notes of toast. 
These bubbles pair well with our platters! 
  

WHITE 
  

Primera Luz – Sauvignon Blanc Central Valley – Chile                                        £7.95 

This moreish wine is brimming with fresh grapefruit, honeydew melon, citrus fruits and a 
hint of spice green pepper. The palate is fresh with acidity and fruits. 
 

Spier – Chenin Blanc/Chardonnay Western Cape – South Africa              £7.95 

A fresh, crisp white bursting with apple, guava, pear, melons with layers of citrus and 

tropical fruits. A true South African gem! 
 

Araldica – Cortese Piemonte – Italy                                                                 £8.95 

From the Monferatto hills in Asti comes this elegant and mineral Cortese, filled with green 
apple, grapefruit, yellow citrus and notes of honey and almond.  
 

Burlesque – Chardonnay Lodi – USA                                                                 £8.95 

An unoaked Chardonnay that’s bursting with soft citrus, green apple and layers of ripe 

tropical fruit of mango and pineapple. The palate is fruit-forward and fresh with acidity. 
 

ROSÉ 
 

Canicatti – ‘La Ferla’ Rosato Sicily – Italy                                                             £7.95 

Made from Sicily’s superstar, Nero d’Avola, bursting with fresh strawberries and 

raspberries, pomegranate, peach and rosewater. The palate is mouthwatering, fresh and 

dry. 

 

 

Champion’s Wine Bar Menu 



 

 

RED 
  

 

Percheron – Shiraz/Mourverde Western Cape – South Africa                              £7.95 
Delicious ripe plum, red and black fruits with hints of liquorice, spice and fig. The palate is 

weighty and rich with well-integrated fine tannins. 
  

Terra Boa – Vinho Tinto Alianca – Portugal                                                      £7.95 

Brimming with brambles, plum, red cherry, blackberry leaf and a touch of spice. The palate 

is lush with fine tannins. 

 

Mokoblack– Pinot Noir Waipara – New Zealand                                                   £8.95 

Light and fruity with cranberry and red berries with hints of chocolate. Full on fruity on the 
palate with charming texture. 
 

Posta Piana – Negroamaro Puglia – Italy.                                                             £8.95 
Fresh and balsamic, bursting with cherry and fruitcake with notes of vanilla and cinnamon. 

The palate is plush and velvety with fruit and tannin. 

Boutinot – Côtes-du-Rhône Villages Rhone Valley – France                       £8.95 
A blend of Grenache and Syrah, this is fireside in a glass! Brambles, star anise, cinnamon 

and subtle notes of oak warm you from the inside out. The palate is rich and soft with 

tannins. 

 

ALE 

We have a range of ales both on the shelves & in the fridge. 
We charge an extra £1.75 on the retail price. 
 

 
---------------------------------------------------------------------------------------------------------- 

DRINK IN: Fancy going off-menu? Why not pick a bottle from our 

shelves or the fridge. All wines on menu are by glass only. 

We only ask for a drink-in charge of £10 per bottle, to cover our overheads in the shop. 
**The wine serving is 175ml. ** 

---------------------------------------------------------------------------------------------------------- 

 
A little bit about Champion Wines: 

The shop opened in June 2011, Penny Champion is the proprietor. Having 30 
years’ experience in the wine industry, Penny’s vision for the shop is to provide 
great wines from small growers who are passionate about their wines. On our 

shelves you will find over 400 wines plus ales, spirits and Champagne. The Wine 
Bar is another way to introduce new wines to our customers, and in a lovely 

setting.  
 

We are here to help, so if you need any advice or help choosing one of our many 
super wines, please just ask. We also deliver locally for free! 

 
If you wish to be added to our mailing list for our monthly newsletter & future tasting 

updates, please let us know. 
 

 

Mon  CLOSED 

Tues & Wed 11:00 - 19:00 

Thu & Fri: 11:00 - 20:30 

Sat:   10:30 - 20:30 

Sun:   11:00 - 15:00 

0203 581 9935 

www.championwines.co.uk 

pc@championwines.co.uk 

twitter: @championwines 

facebook: Champion Wines 
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