
Lorenzo’s List

The Lock Bar and Kitchen Manager, Lorenzo Rossi, has carefully selected these exciting wines using his comprehensive 
wine knowledge. Lorenzo has a level three certificate from the Wine and Spirits Education Trust and a genuine interest 
in wine.

The wines on Lorenzo’s list have been chosen by Lorenzo from small, independent wine makers who produce great wines 
that are expressive of their region and have plenty of character, all at a great price!

White
Bin  Bottle

49 Verdicchio di Matelica ‘Terre di Valbona’, Cantine Bellisario, Marche, Italy, 12%   £20
 A beautiful region shaped by land rising from the coastal plains to rolling hills and, westward to the Apennines,   
 Mediterranean vegetation of cypress, olive and vine. Warm days and cool nights give a longer growing season and lovely  
 aromatic qualities to this wine. ‘A multitalented grape’
 Pair it with our smoked salmon, beetroot and carrot hash, poached egg or red onion tart tatin, goats curd, honey-port  
 dressing 

242  Domaine Jean-Pierre Bailly, Pouilly-Fume, France, 12.5%  £35
 Sauvigron Blanc vines are planted on the argilo limestone and kimmeridgian clay, more commonly associated with the  
 Chablis region, loading the wine with Pouilly-Fume’s classic richness, smokiness and complexity. Rich and smoky on the  
 nose, with subtle limes, white florals with a clean and vibrant acidity. ‘Meticulous French winemaking at its best’
 Enjoy it with our  salt cod in a clam chowder, or wild mushroom risotto or the Moules Marinieres.

243  Livio Felluga, ‘Terre Alte’, Colli Orientali, Friuli-Venezia, Italy, 13.5%   £119
 Livio Felluga ranks among Friuli’s foremost wine estates. This wonderfully crafted wine is characterised by an elegant  
 structure and fully embodies the true essence of Felluga’s unique terroir. Intense scents of hawthorn, honeysuckle, ripe  
 tropical fruit, ginger and vanilla. Soft, mellow and creamy in the mouth, it has a balanced structure and a long, persistent  
 finish. ‘Wine with a sense of place’ 
 This wine will go well with our  stonebass with octopus, saffron, lemon and parsley or scallops and pork belly or the  
 Hogs Back TEA rarebit

Red
245  Judith Beck Ink, Burgendland, Austria, 12.5%  £23
 The Judith Beck represents the new wave of young Austrian winemakers; the winery is based near the Neusiedlersee, the  
 warmest region of Austria for wine production. This fresh and lively biodynamic wine is bursting with dark fruits, spices  
 and fresh acidity. ‘A biodynamic beauty’
   Enjoy this wine with the gratin of butternut squash and ricotta, or our roast chicken breast in bacon, lemon and   
 herb butter, kale, panko potato 

139  Radford Dale Black Rock, Swartland, South Africa, 13.5%   £31
 Fashionable wine producing region in South Africa has attracted some of the country’s most adventurous winemakers.  
 Arrays of lavender, spices, strawberries and blueberries from this exceptional collection of old bushvines, “an intriguing  
 blend”.
 Pair it with our grilled lamb leg steak or Dingley Dell pork tenderloin or The Lock Kitchen burger 

246  Montes, Alpha ‘M’ Apalta Vineyard, Valle del Colchagua, Chile, 14.7%   £98
 This extraordinary wine represents a dream come true for the original founders of Montes: to produce a ‘first growth’ that  
 can stand alongside the world’s finest. A classic Bordeaux-blend, full bodied, compacted and powerful. ‘A joy to taste’
 Match with confit duck leg with caramelised apples or braised beef cheeks or our rib eye steak 

In accordance with the current legislation should you suffer from any of the 14 identified allergens please inform a member of the team so the appropriate 

information can be provided to you for each beverage. Vintages are subject to change. October 2017


