
   

 

 

    CHAMPION WINES   
 

 

Wine Bar Menu 
 
 

   

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 

insta/twitter: @championwines 

facebook: Champion Wines 

 

 
 
 

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. 

 



 NIBBLES 

Pot of Peanuts                                     £1.95 
  

Bag of Crisps (150g)                        £2.20 
 

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           £8.95 

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! 
 
 
 

WHITE 

Domaine de Vedilhan – Sauvignon Blanc Languedoc – France         £7.95 

The southern France sun shines through in this one with tropical fruit, citrus, peach, 
guava, honey and hints of smokey flint. The palate has a bit of weight but remains 
elegant, fresh and mineral. 
 

Adobe – Viognier ORGANIC Colchagua Valley – Chile                        £8.95 

Spicy and fruity with orange, nectarine, white peach with notes of honeysuckle and 
jasmine. The palate is fresh, well-balanced and full of character. 
 
Cavalchina – Garganega blend. Custoza – Italy           £8.95 

From the shores of Lake Garda, this is a more exciting version of Pinot Grigio. It has 
a delicate citrusy nose with a well-rounded palate. It is medium bodied and fresh, 
almost too innocuous! 
 

Peter Lehmann – Layers.  Barossa – Australia             £8.95 

Finely structured lemon tinged Semillon provides a lovely backbone to support the 

soft floral aromatics of Muscat and the delicate spice of Gewurztraminer. Pinot Gris 

contributes texture and mouthfeel to complete a wonderfully layered wine. 
 
 

 

 

 

ROSÉ 
 

Fiorito – Native Puglian Blend Puglia – Italy                                   £7.95 

A dry rosé bursting with fresh strawberry, peach, apricot and raspberry with hints 
of orange and pink florals, white pepper and pink grapefruit. This is a yummy 
Italian substitute for any Provence lover! 
 
 

RED 
                   

Percheron – Old Vine Cinsault 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 tannin. 

Cuatro Pasos – Mencía. Bierzo – Spain                       £8.95 

The Bierzo region is one of Northern Spain’s little gems, the grape is Mencía. It 

is full bodied with a nose of warm berries and spice. The palate is dark, smooth, 

and spicy. 

Uggiano – Chianti Classico Tuscany – Italy                                       £8.95 

This ripe, elegant wine is generous with wild black fruit, morello cherry and plum 
with hints of florals, spicy oak and balsamic. The tannins are firm but ripe. 

Bodega Tapiz –  Merlot.  Mendoza – Argentina                                 £8.95 
Tapiz has been much-loved in the shop for years now and this Merlot is a real 

treat! A smooth operator full of jammy red and black fruits with hints of vanilla 

and toast.  

Peter Lehmann – Layers - Barossa – Australia          £8.95 

Grenache, Syrah, Tempranillo and Mouverdre grape varieties come together to 

give this wine savoury characteristics and earthy notes on the nose with a hint of 

rounded spiciness on the palate.  
 

FORTIFIED 

Dow’s LBV Port                                                                                    £9.95 

Enticing with juicy red and black fruit with notes of chocolate and eucalyptus. 

The palate is ripe, fresh and opulent. 
 

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. ** 

 


	Bodega Tapiz – Merlot.  Mendoza – Argentina                                 £8.95

