Aldenham School,
Summer Ball ~ 4™ July 2008

Wine List ~ Order Form
The wines listed below have been carefully selected to compliment the delicious food menu being served at the Ball.
We are not planning to sell wine on the night of the Ball however, if you and your guests would like wine please
would you pre-order it from the list below before 12 June 2008. Beer, cider, and soft drinks will be available to
purchase on the night. Orders for wine can be made by individuals, couples or groups. Your wine order will be ready
for you on your table at the Ball with champagnes, roses and white wines on ice together with a copy of your order.
All bottles will be labelled with your name and order number.
If you would prefer to collect your order during the reception please tick the box on the order form below. A copy of
this Form can be found on the Aldenham School website.

Please complete shaded areas with your order

Wine Wine Variety and Origin Description Price Number of Cost
per bottles
bottle required
1 | Champagne Ferdinand Bonnet Brut “Classic French Champagne” £25
Reserve , France
2 | Sparkling white Chardonnay/Pinot Noir, “The Chardonnay imparts a creamy £12
wine Brut Cuvee, New Zealand elegance and is complimented by
refreshing citrus notes. The Pinot Noir
adds backbone and complexity adding
rich toasty, biscuity characteristics.”
3 | Rose wine Chateau Guiot, France “Grenache and Syrah grapes blended to £10
produce a wine with subtle ripe and fresh
dark berry flavours”
4 | White wine Sauvignon Blanc, “Balanced and intense, offering a crisp £10
New Zealand palate with hallmark flavours of
gooseberry and passionfruit”
5 | White wine Chardonnay, New Zealand “Purity of ripe tropical Chardonnay fruit fill £10
the bouquet of this reserve style wine.
Barrel fermentation integrates and
balances the velvety texture of a superbly
harmonious palate”
6 | Red Wine Rioja Reserva 2003, Spain “A blend of 80% Tempranillo and 20% £10
Grenache grapes provide an elegant
medium bodied easy-drinking Rioja”
7 | Red Wine Shiraz / Cabernet Sauvignon, “A blend of Shiraz and Cabernet £10
Australia Sauvignon grapes producing a flavourful
wine with a characteristic Spicy
blackcurrant flavour”
TOTAL

Wine Order Form:

Your Name

Number of Guests

E-Mail address

Phone number

Wine on table

Yes / No

Collect wine during
reception

Yes / No

Signature

Kindly complete this Wine Order form before the 12 June 2008 and send it together with a cheque payable to
ASPA to the address below:
Mrs B.S. Cattle, Chilham House, Byways, Berkhamsted, Herts, HP4 2PJ.
e-mail: alpinaquilt@gmail.com




