
 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 
 
 
 
 
 
 

A little bit about Champion Wines: 
The shop opened in June 2011, Penny Champion is the proprietor. 
Having nearly 40 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. 

 

 
Feel free to ask the staff if you’d like to subscribe to our monthly 
Newsletter! 
 
 
Opening Times 
Mon-Tues:   CLOSED 
Weds:        11:00 -17:00 
Thurs:         11:00 -18:00  
Fri & Sat:     11:00 – 20:30  
Sunday:       11:00 – 15:00 
 
Find/Contact Us 

 

0203 581 9935 

Web: www.championwines.co.uk 

Email: pc@championwines.co.uk 

Insta/Twitter: @championwines 



Facebook: Champion Wines 
 

NIBBLES 

 

Pot of Peanuts                                                         

£2.95 
 

 

 

 

Crisps                                                         £3.95 

Ask our staff for our selection of flavours 
 

 

 

Pot of Olives                                                                                                  £3.95 
 

 

 

Nibbles Selection – Choose 3                                                                          

£8.95 

Chili Peanuts 

Japanese Rice Snacks & Peanuts Mix 

Sourdough Pretzels 

Tortilla Chips 

Artichoke Hearts 

Cornichons 
  

 

    

Olive Oil & Balsamic Vinegar                                                                            

£4.95 

Served with fresh sourdough lovingly handmade by Sam @ The Breadsmith and 

sold next-door at Annabel’s 
 

 

 

Hummus                                                                                        £5.95 

Served with fresh sourdough lovingly handmade by Sam @ The Breadsmith and 

sold next-door at Annabel’s  
 

 

 

Paté                                                                                        £6.95 

Served with caramelised onion chutney and fresh sourdough lovingly handmade 

by Sam @ The Breadsmith and sold next-door at Annabel’s  
 

 

 

 

Cheese Platter                                                                                £10.95 

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

quince paste and crackers 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 
 

 
BY THE GLASS 

 
 

ARGENTINA WINE FLIGHT - £30 
WITH CHEESE PAIRING - £40 

4x 50ml Wines: Malma Sauvignon Blanc 2019 – Chévre Goat’s                                 
                       Bodega Tapiz Chardonnay Reserve 2019 – Comté                                              
                       Malma ‘Chacra la Papay’ Pinot Noir 2021 – Croxton Manor Brie          
                       El Porvenir ‘Amauta’ Cabernet Franc-Malbec 2018 – Barber’s Aged 
Cheddar     
 
 

Sparkling 
Italy, Verona – Adria Vini ‘Palladiano’ Durello                                                       
£9.95 
Honey, orchard fruit, white flowers, citrus 
 

Italy, Emilia-Romagna – Cantina di Carpi Rosé                                                     
£10.95 
Red cherries, strawberries, blossoms, cream 
 
 

White  
Spain, Valdepeñas – Alma de Vid Airén-Chardonnay                                            
£9.95 
Fresh, green apples, apricots, blossoms 
 

South Africa, Western Cape – Stormy Cape Chenin Blanc                                    
£9.95 
Passion fruit, green apple, lemon, yuzu 
 

Portugal, Lisbon – Artolas Vinho Branco                                                             
£10.95 
Tropical, citrus, passionfruit, minerals 
 

South Africa, Western Cape – Spier Sauvignon Blanc                                           
£10.95 
Grapefruit, yellow citrus, nettles, lime 
 
 
 

Rosé 
 



Spain, La Mancha – La Chita Bobal Rosé                                                             
£9.95 
Lively, blackcurrants, dried rose petals, cherries 

 
 
 

Red 
Argentina, Mendoza – Nieto Senetiner ‘Benjamin’ Malbec                                    
£9.95 
Plums, cherries, sweet spice, chocolate 
 

Chile, Bío-Bío – Emiliana ‘Adobe’ Pinot Noir                                                       
£9.95 
Fresh strawberries, dried flowers, dark spice, minerals 
 
 

Italy, Abruzzo – Borgo Sena Montepulciano d’Abruzzo                                         
£10.95 
Wild cherries, plum, spice, rustic 
 

Australia, New South Wales – McWilliams ‘Markview’ Shiraz                               
£10.95 
Blackberries, toasty oak, olives, vanilla bean 
 

BY THE BOTTLE 

 
 

Sparkling 
 

 

France, Vin de France – Veuve Devienne Blanc de Blancs Brut                             
£38.00 
Minerals, citrus, flowers, orchard fruits 
 
France, Vin de France – Veuve Devienne Rosé                                                  
£42.00 
Cherry, plum, apricot, blackcurrant 
 
 

France, Champagne – Guy Laforge Grand Cuvée NV                                         
£55.00 
Elegant, citrus, almonds, cream 

 
 

White 
Italy, Verona – Custodia Custoza                                                                      
£32.00 
White peach, citrus, apples, melon 
 
South Africa, Paarl – Paarl Heights Chenin Blanc                                                 
£34.00 

White peach, citrus, apples, melon 
 
France, Loire Valley – Château du Poyet Muscadet Sèvre-et-Maine Sur Lie           
£38.00 
Citrus, passionfruit, herbs, nettles 
 
Australia, McLaren Vale – d’Arenberg ‘The Stump Jump’ Riesling                          
£36.00 
Lime, flowers, ruby grapefruit, frangipani – PENNY’S PICK 
 

France, Loire Valley – La Cabriole Saumur Blanc                                                 
£40.00 
Honey, quince, melon, orange flowers – CHLOE’S CHOICE 
 

FINE WINES 
France, Burgundy– Genetie ‘Illuminé’ Bourgogne Chardonnay                              
£49.00 
Citrus, minerals, flowers, a touch of butter 
 

 
 

Rosé 
 
France, Côtes de Provençe – Caves d’Esclans ‘Whispering Angel’ Rosé                   
£42.00 
Dry, red fruits, minerals, herbs 

    
 
 
 
 

 
 
 
 

Red 
 

France, Languedoc – Les Olivers Merlot               
£30.00 
Plums, rich berries, figs, black pepper 
 
Spain, Castilla Leon – Alaia Prieto Picudo-Tempranillo                                      
£32.00 
Cherries, spiced wood, brambles, black cherries  



 
Italy, Verona – Arco dei Giovi Valpolicella Superiore                                        
£36.00 
Cassis, plums, herbs, dried black fruits 
 
Argentina, Mendoza – Trapiche Malbec                                                          
£38.00 
Blackberries, clove, black cherries, black pepper 
 
Wines - Aerated and served in a decanter! 
USA, Lodi – Cline Cellars Old Vine Zinfandel                                                  
£42.00 

Black cherries, Chinese five spice, strawberries, clove 
 
France, Rhone Valley – Domaine la Font de Notre Dame Gigondas                   
£44.00 
Blackberries, plum, mint, spice 
 
France, Bordeaux – Chateau Macquin Saint-Georges-Saint-Émilion 2018             
£46.00 
Cassis, cinnamon, tobacco, pepper – PENNY’S PICK  
 

 
 

Fortified 
Portugal, Douro – Krohn Ruby Port – 100ml                                                   £6.95 
Full-bodied, plum, cherry, currants 

 
 

Ales & Soft Drinks 
 

Ales – Ask our staff for our selection of ales                                                    £4.95 
 
Soft Drinks – Ask our staff for our selection of soft drinks                                 
£2.00                                                                                            


