THE ALEX SELECTION Bottle

Wines we love right now...

1. Basa, Rueda Blanco, 16.00
Telmo Rodriguez (Spain)
A stunning wine offering great
value, this is packed with yellow
plum and peach flavours, with
crisp, clean acidity.

2. Classic Sauvignon, 16.50
Adnams Selection (France)

Pure, racy Sauvignon Blanc with
aromas of elderflowers. Perfect
with white meats or goats’ cheese.

ROSE WINES Glass Carafe Bottle
5. Garnacha Rosado, 3.20 9.00 13.00
Pleno (Spain)

6. Rosé, Canoe Tree 3.40 9.50 14.00
(Australia)

WHITE WINES

CRISP & DRY

9. Viurq, Pleno, 3.20 9.00 13.00
Navarra (Spain)

10. Pinot Grigio, 4.30 12.00 17.00
Il Colle (ltaly)

11. Sauvignon Blanc, 4.00 11.00 16.00

Casa Rivas (Chile)

12. Sauvignon Blanc, Forrest 19.00
Estate (New Zealand)

FRUITY & AROMATIC

13. Blanc Demi Sec, 3.20 9.00 13.00
Jean des Vignes (France)

14. Colombard, Cote de 14.00
Gascogne (France)

15. Viognier, Le Jade (France) 15.00

16. Torrontes, Urban (Argentina) 4.30 12.00 17.00

ROUND & FRUITY

17. Chenin Blanc, Freedom 14.00
Cross (South Africa)

18. Chardonnay, 400 11.00 16.00
Highwood (Australia)

19. White Burgundy, Adnams 4.30 12.00 17.00
Selection (France)

20. Chablis, 23.00
Domaine d’Elise (France)

3. Merlot, Casa Rivas (Chile)

Bright and vivacious with soft, ripe
plum and summer fruit flavours.

4. Rioja Crianzaq,
Adnams Selection (Spain)

Made from fraditional grape
varieties and matured for 14
months in oak. This is a classic,
mellow Rioja.

Bottle

16.00

16.50

Glass Carafe Bottle

7. Seidelberg Estate
(South Africa)

8. Rosado Brut, Gotas de
Plata (Spain)

LIGHT & FRUITY

21. Tempranillo, Pleno, 3.20 9.00
Navarra (Spain)

22. Cinsault/Cabernet, 3.60 10.00
Freedom Cross (South Africa)

23. Beaujolais, Domaine
Milhomme (France)

24. Pinot Noir, Forrest Estate
(New Zealand)

WARM & SPICY

25. Merlot/Syrah,
Le Bosc (France)

26. Merlot, La Grange 3.60 10.00
Rouge (France)

27. Syrah, Camplazens (France)

28. Massaya Classic,
Bekaa Valley (Lebanon)

BOLD & FULL BODIED

29. Malbec, Gouguenheim 4.00 11.00
(Argentina)

30. Primitivo ‘A Mano’, 4.30 12.00
Puglia (ltaly)

31. Zinfandel, Scotto Family
Vineyards (USA)

32. Cabernet/Merlot, Juniper
Crossing (Australia)
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All wines by the glass are served in 175ml. All carafes are served as a half litre.



SPARKLING Boftle

Chardonnay/Pinot Noir Brut 30.00
Beresford (Australia)

CHAMPAGNE

Champagne 35.00
Alain Bergere, Brut

Veuve-Clicquot 45.00
Ponsardin, Brut

DRAUGHT BEER half  pint
Adnams Bitter (3.7%) 1.45 290
Bitburger Pilsner (5.0%) 1.75  3.50

GROUP

a group of individual venues

The Alex, Felixstowe
fel: 01394 282958

www.alexcafebar.co.uk
info@alexcafebar.co.uk

Black Tiles, Martlesham
tel: 01473 624038

www.blacktiles.co.uk
info@blacktiles.co.uk

Cafe Bencotto, Felixstowe
tel: 01394 276745

www.cafebencotto.co.uk
info@cafebencotto.co.uk
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All wines supplied by
Adnams Wine Merchants
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