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Dew Drop

— INN & BREWHOUSE ——

Autumn Dinner Menu

To Start

Crispy Pork Surf & Turf, Crispy Pork Belly & Scallops
Homemade Satay sauce, red cabbage slaw, pickled ginger (5.6,11,12) €11°° Gratin Potato, savoy cabbage, black pudding, jus, bacon jam (10,79,1012,14)

Chicken liver parfait Sweet Potato & Courgette Yellow Curry (Add Chicken Supreme €8)
Apple, pear chutney, confit red onion, walnut, batch toast (iw373,12) €11 Charred Chill, Roasted peanuts, steamed rice (V) (59.12) (vegan option)

Chicken Wings Cajun Roasted Cauliflower

Garlic ¢ chilli dry spice OR classic hot sauce (37,9,12) €10.% Chickpea falafel, red pepper romesco, basil & chestnut pesto (V)
(7,84,10,12) (vegan option)

Dew Drop Potato Skins

Cheddar ¢» Parmesan cheese sauce, crispy bacon (7,9,1012) €10. Donadea Farm Wagyu Beef Burger

Dill Cucumber, smoked applewood cheddar, Tobacco onion,
Traditional Scotch Egg Baby gem, Gherkin ¢ Paprika mayo, fries (iw37,1012)

: R , 95
Crispy bacon bits, Dijon mustard mayo, tomato relish (iw3,7,1012) €12 100z Sirloin Steak

Wild mushrooms on Toast Duck fat roastie, confit mushroom, onion rings, fries,
Horseradish labneh, toasted batch loaf (V) (w,7,12) €11 pepper sauce or blue cheese bearnaise (w7.9.12

Dew Drop Kedgeree Sides
Smoked haddock Arancini, curried mayo, devilled egg (1,347,912 €130 Fries- €5 OnionRings (iw) - €5 Mash Potato (712 - €5
Mixed Leaf Salad, honey mustard dressing (0,12) - €5

Creamy Irish Burrata Salad Big Bowl...Roasties and sauces (7)-€10 Pickled Red Cabbage Slaw (12) €4°°

Heritage Tomatoes, Basil ¢ Chestnut Pesto, toasted focaccia (V) (w7812 €12

Mains Sweet

Braised Lamb Shank Chpcolate Torte |
Pea ¢ courgette risotto, pickled courgette, feta ¢ toasted walnuts (78912 €319 Whipped mascarpone, blackberry compote, hazelnut praline (1,3,7,8h,12)

Marinated Chicken Supreme Banoffee Sundae

sweetcorn velouté, Chorizo jam, gratin potato, charred sweetcorn cob, Banana, chocolate brownie, vanilla ice cream, toffee sauce (37.12)
green beans, sweetcorn salsa (7,9,10,12)

Sticky Toffee Pudding

Oven Roasted Salmon Fillet
Scup salted caramel Gelato, walnut crumb (37,8w,12)

Fondant Potato, tender stem broccoli, heritage carrot, squash puree,

dill oil (147912 Lemon Meringue Pie

Braised Blade of Beef Lemon curd, Italian meringue, frezze dried raspberries , (w37,12)

Red cabbage, carrot two ways, marrow gravy, beef ¢ horseradish croquette, . . - ) )
creamed mga sh (379000 J gravy, becf 1 €265 Tiramisu with Irish whiskey ¢ popping candy (iw37)
Traditional Fish & Chips

Dew Drop Brewhouse Beer battered Hake, mushy peas, tartar, fries (347,12 €21.%° Whiskey & Cheese pairing, please ask your server

Mid-week Menu (Tues - Fri from 4.30pm)
2 Course €30 Pp / 3 course €36 Pp

Chicken liver parfait Toasted brioche, apple, pear chutney, confit red onion, walnut (1w,7.8,12)(co)
Burrata Salad, fresh creamy Irish Burrata, heirloom tomatoes, basil ¢ hazelnut pesto, brioche toast (V) (178)
Crispy Pork, Homemade Satay sauce, red cabbage slaw, pickled ginger (56,1112)

Dew Drop Potato Skins Cheddar ¢ Parmesan cheese sauce, crispy bacon (79,10,12)

Sweet Potato & Courgette Yellow Curry (Add Chicken Supreme €8) Charred Chill, Roasted peanuts, steamed rice (V) (5.9,12) (vegan option)
Fish & Chips, Dew Drop Brewhouse Beer battered Hake, mushy peas, tartar, fries (iw347,12)
Dew Drop Beef Burger brioche bun, tomato, Dubliner cheddar, bacon jam, Gherkin paprika mayo, fries (iw,37,1012)

Marinated Chicken Supreme, sweetcorn velouté, Chorizo jam, gratin potato, charred sweetcorn cob, crispy chicken skin (7.9,10,12)

Banoffee Sundae, banana, chocolate brownie, vanilla ice cream, toffee sauce (3,7,12)
Eton Mess, crushed meringues, Scup raspberry sorbet, vanilla cream fresh raspberries (3.8b,7,12)

Sticky Toffee Pudding, Scup salted caramel Gelato, walnut crumb (37.8w,12)

Allergens: 1. Gluten, wheat, rye, barley, oats, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soybeans, 7. Dairy, 8. Nuts(walnuts, hazelnuts, almonds), 9. Celery, 10. Mustard,11. S seeds 12.Sulphites, 13. Lupin, 14. Molluscs ,

Our Kitchen operation involves shared cooking & preparation areas therefore we cannot guarantee that any menu item can be completely free of allergens. All our beef is 100% Irish Key: V - Vegetarian, Ve - Vegan, Co - Coeliac option
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PREMIUM - LOCAL - BEER - BREWED ON SITE

“No Fury” Helles Lager — 4.2% ABV Pt: €6.00
Our Double Medal winning Helles Lager is made the traditional way and is
lagered for 4 weeks, which means storing the beer in cold temperatures to
condition ¢ clear the beer. The result is a crisp, biscuity, effervescent lager with
just the right amount of hops and a very simple malt bill. 1t comes at 4.2% ABV.

“Magnum?” Pilsner Lager —4.3% ABV Pt: €6.10
Premium Pilsner is considered the champagne of beers, malty, clean, crisp and
bright. With hints of herbs ¢ spice and a medium hop bitterness. We think we hit
the right notes here. With generous additions of Magnum ¢» Hersbrucker
German hops along with German pilsner malt. We think you will enjoy this.

“Ellipsis”- Tropical Pale Ale — 5% ABV Pt: €6.10
A tropical burst to the senses. This beer with a malty backbone with the use of
Irish Ale malt, has hefty additions of juicy Citra ¢ Mosaic hops, giving a totally
citrus ¢ tropical taste of mangos, peaches, grapefruit ¢ limes. This beer is
mildly bitter and softly carbonated giving off great aromas and is super

drinkable.

“Ninety Six” Oatmeal Pale Ale — 4.8% ABV Pt: €6.10
Named after the Wexford All Ireland winning team of 1996, this full ¢
flavoursome pale ale using Aurora ¢ Ella Hops, 6 types of malt including rolled
oats, giving it the style. It is an unfiltered beer and carries an ABV of 4.8%. Using
the Aurora to bitter ¢ Ella ¢ Simcoe for flavour ¢ aroma, we dumped 4kg of
Ella in the “dry hop” to bring out even more aroma.

“Bushwacked” Irish Red Ale —4.2% ABV Pt: €5.85
A brewpub staple. There is no finer beer than a good, well brewed malty red dle.
This beer accentuates all that is good in small batch brewing, where we let the
malt do all the work. With a mix of Irish Ale malt, crystal and chocolate malts,
we have a beer that has a malty backbone, medium body, with notes of toffee,
caramel and slight roasted nature.

“Turnpike” Dry Irish Stout - 4.1% ABV Pt:€5.85
Our Creamy pint is a nod to the classic stouts, with roasted barley, and a robust
base malt giving it a rich flavour. Its creamy and smooth with hints of chocolate
& coffee. Classically textured this medium bodied ale will having you wanting to
“Split the D” Enjoy.

Allergens: All beers contain gluten & sulphites,
wines contain sulphites
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Pouring Wines

Please ask your server or check
out our drinks menu for full list

WHITE WINE

Plaimont, “ Colombelle”, Sauvignon Blanc/Colombard, France
G.8.75 B.33.00

RIFF Organic, Pinot Grigio, by Alois Lageder, Veneto, Italy
G.9.50 B.37.00

Viu Manent Estate Reserva Sauvignon Blanc, Colchagua, Chile
G.8.95 B.34.00

Serra da Estrela A/barino, Rias Baixas, Spain
G.12.95 B.45.00

KONO Sauvignon Blanc, Marlborough, New Zealand
G.11.25 B.39.00

Pegoes “Colheita Seleccionada” Chardonnay/Arinto,
Lishbon, Portugal G.9.50 B.34.50

RED WINE

Coto Imaz Reserva Tempranillo, Rioja, Spain
G.11.95 B.44.50

Chateau La Bastide “Tradition” Shiraz/Grenache,
Corbiéres, France G.9.50

Viu Manent Estate Cabernet Sauvignon ‘Reserva’,
Colchagua, Chile G.8.95

Killka, Valle de Uco, Malbec, Mendoza Argenting,
G.10.25

Talamonti ‘MODA’ Montepulciano, Abruzzi, Italy
G.10.25

Daguet De Berticot, Merlot, Bordeaux, France
G.8.75

Passionfruit & Raspberry Martini, Dingle vodka, raspberry
syrup, passionfruit puree €14

Whiskey Sour Twist, Fercullen Small Batch, Dew Drop 96
Oatmeal pale Ale, sugar syrup, lemon juice, angostura Bitters, egg white
€15

Classic Margarita Casamigios Tequila, Cointreau,
lime juice, sugar syrup

Sloe Spritz, Sloe Gin, Prosecco, Club soda top
Blackberry sour, Dingle Gin, Creme De Cassis, Firecastle

Blackberry Compote, sugar syrup, lemon juice, egg white €15

Ferrero Rocher, Baileys, Frangelico, Créme De Caoco, Chocolate sauce
€14

Sherry Negroni, Harveys Bristol Cream, Diplomatico Rum,
Campari




WHITE

Vinho Verde - Aveleda “Fonte”
Vinho Verde, Portugal 23 Alc 9.5%
The bouquet here is fresh with notes of green apple, lime & pear, light bodied with

GLS/ BTL

€9.10 €34.95

and fresh mineral finish. The Hallmark Expression of the region.

Sauvignon Blanc/Colombard - Plaimont, “Collombelle”  €8.75 €33
Gascony, France °25 Alc 13%

elegant wine showing lots of orchid, citrus & tropical fruits thanks to the coastal
vineyard. Fresh, mineral with a long finish. Vegan/Sustainable

Sauvignon Blanc — Kono, Marlborough €11.25 €39
New Zealand ‘23 Alc 13%

The first Maori winery in New Zealand, packed full with gorgeous tropical citrus
fruits. This wine is a reflection of the connection Between the land and sea as well

as the most important thing in Maori culture — its people. Vegan/Sustainable

Pinot Grigio - Riff Organic (by Alois Lageder)
Veneto, Italy 23 Alc 12%

Irish Times recommended, vibrant and crisp with citrus and orchard fruits with
some white flowers. Vegan/Sustainable/Organic

€9.95 €35.95

Albarino - Serra da Estrala €12.95 €38.95
Rias Baixas, Spain Alc 13%
Refreshing minerality complimented by flavours of citrus, pear & apricot, with a

fresh aromatic & long finish

Grillo- Mandrarossa ‘Costdune’ €9.75 €37.95
Sicily, Italy, 23 Alc 13.5%
Gorgeously refreshing, showing citrus, and pear fruits with some tropical notes.

A wow wine from small parcels of coastal vineyards. Vegan/Sustainable/Organic

Chenin Blanc - Lubanzi South Africa 23 Alc 12.5% €10.45 €38.95
A wonderful wine with hints of green melon, passionfruit, lemon zest and green
apple. Vegan/Sustainable

Gruner Veltiner - Pfaffl Haiden,
Weinviertel DAC, Austria, ‘23 Alc 13%
Bright Yellow, crisp & juicy body, with a pinch of black pepper. It has a harmonious
balance of fruitiness and fine spicy notes

€10.25 €38.95

Chardonnay/Arinto — Pegoes, “Colheita Seleccionada” €9.50 €34.50
Lisbon, Portugal ’23 Alc 13%

Well structured wine, Tinged with Vanilla & tropical fruit, fermented & aged in
American & French Oak for 3 months

Chardonnay - La Chablisienne, Petit Chablis, €14.00 €55
Chablis, France °23 Alc 12%
Fantastic expression of the limestone terroir. Citrus aromas with notes of rosemary.

Lively & acidulous with a more mineral finish.

Cortese - Michele Chiarlo, Gavi di Gavi,
Piedmont, Italy °23 Alc 12.5%
Bright, tart fruit, cut with saline minerality and citrus pith bite. Direct & refreshing

€12.95 €47.95

RED

Malbec - Chateau Vincens ‘Origine’,
Cahors, Malbec France ‘22 Alc 14.5%
A real favourite, rich, ripe and opulent with generous black fruits and classic Malbec
spice notes. Smooth and full bodied, perfect with grilled red meat dishes.
Vegan/Sustainable/Organic

GLS/ BTL

€10.95 €38.95

Montepulciano - Talamonti “Moda” €10.25 €37.95
Abruzzi, Italy 22 Alc 13.5%

Loaded with ripe Morello cherry, plum & fresh raspberry. Talamonti has
sustainability and innovation at its core, all the wineries needs are provided by wind

& solar. Vegan/Sustainable/Organic

Cabernet Sauvignon- Viu Manent Reserve €9.75 €35.95
Colchagua, Chile, 22 Alc 13.5%

From famed producer, Viu Manent in Chile’s premium Colchagua valley. Charming
black current fruits with hints of black cherry and violets. The finish is silky smooth

and elegant. Vegan/Sustainable/Organic

Merlot - Daguet De Berticot Merlot €9.75 €35.95
Cote De Duras France, ‘23 Alc 12.5%
A supple Merlot that takes its cues from wines produced in neighbouring Bordeaux.

Dark fruit flavours of blackberry & plum. Vegan/Sustainable/Organic

Syrah/Grenache — Mont Redon “Reserve” €10.25 €39.95
Cote du Rhone, France Alc 14%
Rich, balanced & complex, Ripe red & black fruits, notes of pepper & clove.

Velvety texture, spicy finish

Nebiolo — Avamposti Altrove €10.25 €38.95
Monferatto DOC, Italy Alc 14.5%
Rich black and red berry fruits carry to a lush firm finish which is long with some

spice notes and dried herbs. Sustainable

Shiraz - Lubanzi South Africa 23 Alc 13.5% €10.45 €38.95
Dark fruits, red fruits, allspice & vanilla with gentle velvety tanins, which further
soften as the wine opens

Tempranillo- Coto De Imaz Rioja Reserva €43.95
Rioja, Spain, 20 Alc 14%

The Imaz Reserva shows off refined red berry fruit and tremendous freshness. A real
treat. Sustainable

Valpolicella - Luigi Rigetti, ‘Campolieto Ripasso’ €45.95
Veneto, Italy Alc 13.5%

A small family run estate created by Angelo Rigetti in 1909. Packed full of dried red
berry, cherry and gentle spice notes with chocolate and mocha hints.
Vegan/Sustainable

Tempranillo - Ebano 6 €13.75 €48.95
Ribera del Duero, Spain Alc 15%
Dark and full bodied, black cream fruit with toasted spice notes. A delight!

Vegan/Sustainable/Organic
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Brewers of Premium Local Beer

“No Fury” Helles Lager — 4.2% ABV Pt: €6.00

Our Double Medal winning Helles Lager is made the traditional way and is lagered for 4

weeks, which means storing the beer in cold temperatures to condition & clear the beer.
The result is a crisp, biscuity, effervescent lager with just the right amount of hops and a

very simple malt bill. It comes at 4.2% ABV.

“Magnum” Pilsner Lager —4.3% ABV Pt: €6.10

Premium Pilsner is considered the champagne of beers, malty, clean, crisp and bright.
With hints of herbs & spice and a medium hop bitterness. We think we hit the right notes
here. With generous additions of Magnum & Hersbrucker German hops along with
German pilsner malt. We think you will enjoy this.

“Ellipsis”- Tropical Pale Ale — 5% ABV Pt: €6.10

A tropical burst to the senses. This beer with a malty backbone with the use of Irish Ale
malt, has hefty additions of juicy Citra & Mosaic hops, giving a totally citrus & tropical
taste of mangos, peaches, grapefruit & lime

“Ninety Six” Oatmeal Pale Ale — 4.8% ABV Pt: €6.10

Named after the Wexford All Ireland winning team of 1996, this full & flavoursome pale
ale using Aurora & Ella Hops, 6 types of malt including rolled oats, giving it the style. It is
an unfiltered beer and carries an ABV of 4.8%. Using the Aurora to bitter & Ella & Simcoe
for flavour & aroma, we dumped 4kg of Ella in the “dry hop” to bring out even more
aroma.

“Bushwacked” Irish Red Ale — 4.2% ABV Pt: €5.85

A brewpub staple. There is no finer beer than a good, well brewed malty red ale. This beer
accentuates all that is good in small batch brewing, where we let the

“Turnpike” Dry Irish Stout - 4.1% ABV Pt:€5.85

Our Creamy pint is a nod to the classic stouts, with roasted barley, and a robust base malt
giving it a rich flavour. Its creamy and smooth with hints of chocolate & coffee. Classically
textured this medium bodied ale will having you wanting to “Split the D” Enjoy




FIZZ

La Marca Prosecco Spumante DOCG
Prosecco, Italy Alc 11%
Refined and meticulous with all the grapes harvested by hand. Bright apple and pear with

Snipe €15.00 Btl €46.00

floral notes. Very well balanced with a lovely elegance to the finish. Vegan/Sustainable

Champagne Gosset ‘Extra Brut’ NV Btl - €85.00
Champagne, France Alc 12%

Showing excellent balance between freshness and maturity. A star producer in Champagne
and a terrific example here. Vegan

WHITE GLS/ BTL

Vinho Verde - Aveleda “Fonte” €8.95/€34.00
Vinho Verde, Portugal 23 Alc 9.5%

The bouquet here is fresh with notes of green apple, lime & pear,

light bodied with and fresh mineral finish. The Hallmark Expression of the region.

Sauvignon Blanc/Colombard - Plaimont, “Collombelle” €8.75/ €33.00
Gascony, France 25 Alc 13%

elegant wine showing lots of orchid, citrus & tropical fruits thanks to the

coastal vineyard. Fresh, mineral with a long finish. Vegan/Sustainable

Sauvignon Blanc — Kono, Marlborough €11.25/€39.00
New Zealand ‘23 Alc 13%

Packed full with gorgeous tropical citrus fruits. This wine reflects the connection
Between the land and sea as well as the most important thing in Maori culture.
Vegan/Sustainable

Pinot Grigio - Riff Organic (by Alois Lageder) €9.75/€35.95
Veneto, Italy 23 Alc 12%

Irish Times recommended, vibrant and crisp with citrus and orchard fruits

with some white flowers. Vegan/Sustainable/Organic

Albarino - Serra da Estrala €12.95/ €45.00
Rias Baixas, Spain Alc 13%

Refreshing minerality complimented by flavours of citrus, pear & apricot,

with a fresh aromatic & long finish

Grillo- Mandrarossa ‘Costdune’ €10.25/ €37.95
Sicily, Italy, 23 Alc 13.5%

Gorgeously refreshing, showing citrus, and pear fruits with some tropical notes.

A wow wine from small parcels of coastal vineyards. Vegan/Sustainable/Organic

Chenin Blanc - Lubanzi South Africa 23 Alc 12.5% €9.75/€37.00
A wonderful wine with hints of green melon, passionfruit, lemon zest
and green apple. Vegan/Sustainable

Gruner Veltiner - Pfaffl Haiden, €11.50/ €39.95
Weinviertel DAC, Austria, 23 Alc 13%

Bright Yellow, crisp & juicy body, with a pinch of black pepper.

It has a harmonious balance of fruitiness and fine spicy notes

Chardonnay/Arinto — Pegoes, “Colheita Seleccionada”  €9.50/ €35.00
Lisbon, Portugal 23 Alc 13%

Well structured wine, Tinged with Vanilla & tropical fruit, fermented &

aged in American & French Oak for 3 months

Chablis - La Chablisienne, Petit Chablis, €14.50/ €55.00
Chablis, France '23 Alc 12%

Fantastic expression of the limestone terroir. Citrus aromas with notes

of rosemary. Lively & acidulous with a more mineral finish.

Cortese - Michele Chiarlo, Gavi di Gavi, €12.95/€45.00
Piedmont, Italy 23 Alc 12.5%

Bright, tart fruit, cut with saline minerality and citrus pith bite.

Direct & refreshing

ROSE GLS/ BTL

Domaine Lafage ‘Milaflors’ Rosé 23 €11.50/ €44.00
Roussillon, France Alc 12.5%

Grape : Mourvedre, Grenache Gris, Grenache Noir. The quintessential provincial style rose,
beautiful strawberry and white peach fruits shine through. Refreshing, elegant and just
gorgeous.

RED GLS/ BTL

Malbec - Chateau Vincens ‘Origine’, €10.95/ €41.50
Cahors, Malbec France 22 Alc 14.5%

A real favourite, rich, ripe and opulent with generous black fruits and classic Malbec spice
notes. Smooth and full bodied, perfect with grilled red meat dishes.
Vegan/Sustainable/Organic

Montepulciano - Talamonti “Moda” €10.25/ €37.95
Abruzzi, Italy 22 Alc 13.5%

Loaded with ripe Morello cherry, plum & fresh raspberry.

Talamonti has sustainability and innovation at its core; all the wineries

needs are provided by wind & solar. Vegan/Sustainable/Organic

Cabernet Sauvignon- Viu Manent Reserve €8.95/ €34.00
Colchagua, Chile, 22 Alc 13.5%

From famed producer, Viu Manent in Chile’s premium Colchagua valley.

Charming black current fruits with hints of black cherry and violets.

The finish is silky smooth and elegant. Vegan/Sustainable/Organic

Merlot - Daguet De Berticot Merlot €8.75/€33.00
Cote De Duras France, 23 Alc 12.5%

A supple Merlot that takes its cues from wines produced in neighbouring Bordeaux.
Dark fruit flavours of blackberry & plum. Vegan/Sustainable/Organic

Syrah/ Grenache — Mont Redon “Reserve” €11.50/€39.95
Cote du Rhone, France Alc 14%

Rich, balanced & complex, Ripe red & black fruits, notes of pepper & clove.

Velvety texture, spicy finish

Nebbiolo — Avamposti Altrove €13.25 /€48.00
Monferatto DOC, Italy Alc 14.5%

Rich black and red berry fruits carry to a lush firm finish which is long with

spice notes and dried herbs. Sustainable

Shiraz - Lubanzi South Africa 23 Alc 13.5% €9.75/€37.00
Dark fruits, red fruits, allspice & vanilla with gentle velvety tannins,
which further soften as the wine opens

Tempranillo- Coto De Imaz, Rioja Reserva €11.95/€44.50
Rioja, Spain, 20 Alc 14%

The Imaz Reserva shows off refined red berry fruit and tremendous freshness.

A real treat. Sustainable

Valpolicella - Luigi Rigetti, ‘Campolieto Ripasso €12.95/€47.00
Valpolicella Veneto, Italy Alc 13.5%

A small family run estate created by Angelo Rigetti in 1909.

Packed full of dried red berry, cherry and gentle spice notes with chocolate

and mocha hints. Vegan/Sustainable

Tempranillo - Ebano 6 €10.75/€41.00
Ribera del Duero, Spain Alc 15%

Dark and full bodied, black cream fruit with toasted spice notes. A delight!
Vegan/Sustainable/Organic

Pinot Noir — Nuiton Beaunoy, Bourgogne Reserve €14.50/€55.00
Burgundy, France, 23 Alc 13%

Classic light body, red fruits of cherry & raspberry and earthy notes.

An elegant & versatile wine with food

Merlot/Cabernet - La Fleur Anne, Saint Emillion €12.00/ €42.00
Bordeaux, France 20 Alc 14%

Rich & Full Bodied, dark red fruit with sweet edge of red fruits,

backed up with smoky wood character and earthy spiciness

Barbera — D ‘Asti Superiore €10.25/ €38.00
Araldica, DOCG, Italy 20 Alc 14%

Rich & Full Bodied, dark red fruit with sweet edge of red fruits,

backed up with smoky wood character and earthy spiciness

Corvina — Domini Del Leone €11.25/€39.00
Veneto Rosso, IGT, Italy 20 Alc 13%

Rich & Full Bodied, dark red fruit with sweet edge of red fruits,

backed up with smoky wood character and earthy spiciness

Malbec — Salentein “Barrel Selection” €13.25/€48.00

Valle De Uco, Mendoza, Argentina ‘20 Alc 14%
Rich & Full Bodied, dark red fruit with sweet edge of red fruits,
backed up with smoky wood character and earthy spiciness
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