(_asa Ruiz

Authentic TaPas Par

Wine | ist.
Amigos,

We have created this wine list for you out of ourlove of the
vast variety of wines that can be found in SPain. There are many
different Spanish Grape varieties, such as A”Jariﬁo, Temprani”o
and Viura which help to give Spanis}ﬁ Wines their uniquc warm,

fru it9 characteristics.

We hopc you have as much Pleasurc reading this wine list as we
have had writing it, Wine should never be an elitist subject but
aPProachable and cnjogab]e and a way of enhancing your meal and

cxpericnce at (Casa Ruiz

We have seParated this wine list into regions of SPain, Spanish
Wine is old world wine and so it is controlled bg gcographical
denominations , D), “IDenominacion de Origen” each area has

uniquc characteristics — we are sure you will find something you will

eﬂjog.

]Fyou would like any hclp with choosing your wine at all then Plcase

give us a shout!



Comtents

Fage 1 — (Cava and Rose Wine

Fage 2 — White Wine

Fage 3 —~ Red Wine, |_a Mancha to /amora
Fage 4 — Red Wine, Alicante to ["riorat

Fage 5 — Red Wine, Somontano and Navarra
Fage 6 —~ Red Wine, Ricﬁa ~ Joven to Reserva
Fage 7 — Red Wine, Rioja —~ Reserva to (Gran Reserva
Fage 8 - Red Wine, Rioja —~ (Gran Reserva
Fage 8 ~ Oversized Pottles

Fage 9 — Sherries, Sweet Wines and PBrandies
Fage 10~ Ciderand Peer

Fage Pi- Spanish Liquors



(_asa Ruiz

Authentic TaPas Par
Open every dag Lunclﬂ and Dinner.

Lunch is served from 12-% pm

Dinneris served from Spm~ | Oish (latcr at the weekends!)




(_asa Ruiz

Authentic Tapas Par

Sundag 28th March

| ive Music at (Casa Ruiz from 7pm—~ with “Synergﬂ” —~agreat duo

Playing SPanish (lassics.

Please book your table now to avoid disaPPointmcntl



Cavas

T!’le word “Cava” comes from Cataluﬁa, where it means cellar and it is the
name of the sParUing wine as well as the D). Cavain Spain is not drunk

just for (_elebrations but as a great companion to a meal or as an aPerithC.

01.Codorniu Clasico Petit Brut. £7.50
ZOCI, a Perpect babg bot’c]e,Just enough for2 glasses. Coclomiu is one of our favourite
Cava makes, a delicious flavour and gent|e bubbles.

OZ.Marqucs de Monistrol Brut £19.50
This is a soft and gentle (ava, ablend of 3 traditional (ava grape Varieties it is subtle
and clrg. Gentlg sParHing, the Per‘Fect wine for clrinidng with Cl’]eese, Fisl’x or on its own!

O§.Marqucs de Monistrol Rosc. Brut £19.50
A delicate sParUing Iight Pink wine with notes of Strawberrg and crisP APPIC. Tlne
combination of Finot Noir and Monastre” make for a wonderful clrg Cava.

o4.(odorniu Maria Cristina £27.00
This is a wine that was made for a Spanish deen who had a taste for the finer tl'wings in
lifel Jtis aged for atleast 15 months and has a beautiful Biscuit flavour with a crisP finish.

Kose

Oi.EI Muro. Do: Car‘iﬁcna £3.50 £13%.50
Made with the (Garnacha grape this is a drg gruitﬂ Rose, with flavours of redcurrant and
thrist quenching strawberries! (Great with Red meats and fish alike, a great all rounder!

Oé.CamPo Lagaza. Do: Navarra £17.00
A more complex version of a (Garnacha Rose wine from Navarra which is the forerunner

of Rose Production n SPain‘ A full bodied Rose, try with the Finchos Morunos!




White Wine

O7.Casti”o Del Moro. Do: Tierra de Casti”a £3.50 £1%.50

A Pale wine, served very cold to make a very re)creshing accomphment to your meal. T)’uis is

the Airen grape blended with Sauvfgnon Blanc Proclucing a al‘\lj and bold Fruity wine.

OB.Ccnte”co. Do: La Mancha £14.00

T his is a combination of Viura and Chardonna& T he wine is a straw colour with aromatic
overtones, hints of orange and floral tones. Mcdium-Drg.

09.Vifia [~ smerelda. Do: Penedes £16.00

A c{c|icious,Juicy, Fruity wine. Medium Drg with floral notes, Particularlg Jasminc as well
as troPicaI fruits. Wonderful with Checse and [Fruit. t#]igHg recommended!

10.Cune Monopolc. Do: Kicja £17.00
A Pale go!clen coloured White wine made from 100% Viura grapes. A c1r3 wine with
Citrus overtones but also a touch of Melon and warmer flavours. FerFect with Seaxcooc{.

11.] tim Blanco. Do: Montsant £18.75
Made with 100% (Garnacha 5|anco Grapes, this wine is full bodied and aged in Oak
which gives ita lovc|3 Smokcg flavour. Subtle Grapemcruit flavours also come through.

i Z.Marques de Riscal. Do: Rueda £18.50

Marques De Riscal is one of the most Highlg respectccl wine Produccrs in the world, this
is a balanced reFreshing White with some [Fruit flavours and a Iong lasting finish —
PerFectionl

i §.Carqucixal. Do: Rias Paixas £19.95
A{:ragrant and exotica”y Pcr{:umcd wine with tgpica| Peach, APricot and SPiC}j notes. |t

has a soft, easy mouthfeel and the Pentect amount of aciditg makes this a well balanced
wine. Perfect with or without food.

14.Martin Codax. Do: Rias Paixas £23.50

I mma’s favourite White wine ever! A c{eeP Golcl colour with herb aromas and APPIC
Hlavours. ]t is full bodied and wonderful with Wl’)ite Meats and Fisl’r, a beautiful wine!




Red Wine

DO: | a Mancha

i 5.Gran Duc Temprani“o - 2008 £3.50 £13%.50
An easy drinking red wine made with 100% Tcmprani”o Grapcs‘ ]:ruitg and smooth
bodied, great with any disht

16.( astillo [ stables — 2004 Reserva £16.00
100% TcmPrani”o, a wine that is matured in Qak Parrels for 20 months to give a c{eeP
flavour. Dark [Fruit flavours with Spicy notes.

DO: Jumilla

17.Casade| a [ rmita- £16.50
A Monastre” blend with Cabemet Sauvignon, tgPical flavours of Blackberries, Cogce
and Flum. Somc say there are notes of Chocolatc and Caramell

DO: Valdcpcﬁas

i 8.Fata Ncgra ~ 2004 Reserva £17.00
A c{eeP brick-red coloured wine, made with 100% TemPranino grapes, a gem of a wine
from Senorio De | os | lanos wine makers. (Great with Red meats.

DQO: T oro (Zamora)

19.C afio — 2007 £16.50
A blend of the (Garnacha and Tcmprani”o Grapcs, this makes fora very Fruitg wine,
sweet bcrrg flavours, great with Red and \White meats, try with the (Carne (Guisadall

20.C astillo del Rio £21.50
Tintade T oro GraPe, a fantastic full bodied wine, one of Alfonso’s favourites! A
blood red wine with gooc{ “Iegs”! try with the Morci”a, Meatba”s or other meat dishes.




Red Wine Cont...

DO: Alicante

21.FPinot Noir E_nrique Mendoza £22.00
Served slig%tly chilled this is a wonderful example of FPinot Noir, this is a uniquc wine with

a deep Furple - Red colour, a great warm weather wine which will evoke memories of

summer Clagsl

DQO: Ribera Del Duero

22 Penafiel - 2006 £22.00
A 5* award winning wine. Made from GraPes Picked from 70 year old vines and matured
in Qak for 18 months before then bcing matured again in the bottle for 8 months. Cherrg

ﬂavours, delicate tannins — a great wine to be savoured!

23.F milio Moro £27.00
A c{ecp Furple- Red Colour, an intense wine, Pechct for slurping?ll A wonderful example
of the depth of fHlavour that can be found in Ribera Del Duero wines. T ry with the
Chorizo al Vino, Mushrooms and Finchos Morunos.

DO: Casti”a y Lcon.

24-\izar 5 meses —~ 2007 . £17.50
T his is another award winning wine, delicious forest fruit flavours with a slig]qt herbal

essence. |tis a tasty, juicy wine that is a great support with any of our dishes.
Y ey g PP Y

DQO: Friorat

25. Joan (GGine (Gine — 2005 £25.00
A beauthcu”g Presented Red with an intense co[our, wonderful aroma of blackcurrant and
quuorice, actua”9 a delicious match with Manchego cheese due to its natural creamy

texture.




Red Wine Cont...

DO: Somontano

26. T into |_aus Roble - 2004 £19.75
A [ong time favourite with Alfonso, he describes it as Choco[ateg and smooth. Tl’we
Cabemet Sauvignon gives cherrg fruit ﬂavours, so its Plack Forest (Gateau in a bottle!

DO: Navarra

27 Jnurrieta Norte -2006 £18.75
Anintense, bright, Ruby Red colour. Mature, subtle aromas of Plack fruits with a gently
Spiceg finish, wonderful with our Red Feppers and Black Fuc{ding.




Rioja ~ T he Reds.

DO Kioja - Jovcn

28. Albizu RT 28 TcmPrani”o ~ unclassified Riczja £14.50
A suPerb young wine that comes from a Iarge Procluction in Kioja , this wine has been
described as “seriously g|uggablel”j very xcruity, soft and great with ourjuciiones Tapa!

ZQ.Boclcgas De Abalos ~ 2008 £16.50
A Young Rioja matured in Oak, thisis a ligl’}t and gentle Kioja, soft floral notes, gooc{

fruit Havours, wonderful for 1unchtimes, summer clrinldng and even matcl’aing with fish!

DO:- Kioja ~ (Crianza

30.Azabache - 2006 £18.00
A blend of 3 Spanislﬁ Grapes, Temprani”o, (Garnacha and Mazuelo, thisis a beauthcu”y

c{eep wine, great flavour that has clevelopec{ from its year aging in Oak. \/ani”a, Tobacco,
Flum and Coffee flavours comes througlﬁ.

31.|bericos ~ 2006 £19.00

From the Boc{egas T orres wine makers, this is a full bodied Kioja, medium tannins make it
Perf:ect for matcl’n’ng with Red Meat dishes. Forest [Truit flavours and a 1ong finish.

DO Kioja -Reserva

§Z.Torrcalclca -~ 2005 £20.00

A ruby Red colour, withjuicg Hlavours of leatl'xer, vanilla and spice. ]t is 51’”<g and smooth
and a great wine for clrinl(ing with your meal, try with the Chicken and Pacon K ebabs!

3% \ifia Pomal -~ 2003,/2005 £22.00
Tl’ve Ferlcect Ricja Keserval - DeeP Red Berrg Havours, avery 51’”(5 wine that has a !ong
Iasting finish. Thisis an e|egant wine that deserves to be erjogccl.




Rioja ~ The Reds C ont...

34 Ramon Bilbao ~ 2004 £2%.00
C}‘ucrry Red in colour, rich )Cruitg F!avours, a true!y sun-blushed wine! Tl’)is wine has often

been noted forits balance and ease of drinking‘

35. Marqucs de Riscal ~2005 £27.00
A classic Sxample of a Rcd Kioja from one of the best Wine Proclucers in SPain.
Matured for 24 months, this wine has a dccp and long lasting QOak flavour.

56.Marclues de Murrieta - 2003 £28.00
A won&cr{:uuﬂ Rich Rioja, so smooth it almost tastes creamy. Try with the Pinchos
Morunos or even our Spicg (arlic Prawns, an outstancling Rioja‘

DO:Ricja ~(Gran Reserva

37 Muriel 1996 £26.00

A mature wine with all the flavour you would hoPe for from a serious Ricﬂ'a. DCCP Red
and Plack fruits, | eather and Coffee are all Prominer\t here, a very grown up Red!

38.[ austino |, 1996 £27.00
Ohne of the most rccognisable of SPanish Rioja’s, slightlg tannic but still with BigJuicy
ﬂavours, great with any Meat dish.

39 \ifna Real Cune-1998 £3%1.00

A Warming wine, soft tannins, and Dark Red colour make this a very c|egant wine,
fantastic with Red meats, Mushrooms and our Red Feppers with Goats (Cheese.

40.Monte Real-1978 £39.00
Despite the age this wine is not over13 drging in the mouth, the tannins are si”<9 and with

Strawberrg flavours this wine is very enjogable, an example setter for other Riojas‘




Rioja —~ (Gran Reserva (ont...

41.Castillo Ygag—-ZOOl £49.00
[~ stablished in 1852 by | uciano [Trancisco Ramon de Murrieta, this historic bodega is
the first of the famous Rioja houses still in existence toclaﬂ As the original visionary and
Pioncer of the Rioja region, | uciano was made Marqués de Murrieta bg Qpcen |sabel |I.
This is a wine with [istory and power, to be savoured and cherished - cither that or
thoroughly enjoyed with a plate of Jamon [berico and Pan Tumaca.

Magnums ( 1 5OCD

42.Azabache (Crianza 2006 £36.00
43..austino V, Reserva 2002 £43.00
44 R amon Bilbac Reserva 2004 £46.00
+5.Marqucs de Riscal Rcscrva 2005 £54.00

Jcroboam (}OOCD

+6.Marclues de Riscal Reserva 2002,/2005 £108.00




Jcrcz

Sweet Wines and Shcrry.

+7.Manzani”a - Barbadi”o Solear. £3.75(7c) £18.50(37.5¢)
A clrg 5hcrr3, Pencect with savoury dishes such as Olives and Nuts. \We serve this very
cold to make a rcmcrcshing aPcritiF.

+8.Lustau Moscatcl de Chipiona. £4.75(12.5l) £18.00(50c))

A Iuscfous,J’uicy: Fruitg and |ight wine. Pale in colour and with flavours of grape and melon.
Thisisa great sweet wine that is best served cold and matched with Fruit3 Desserts.

+9.Gran Barciuero, chro Ximcncz. £3.75(7¢D) £23.75(50cl)

Served at room temperature this is a stickg, T reacle like wine made with the famous Pedro
Ximenez Grape‘ A suPerb sweet wine from Monti”a~MoriIes. (Great with Choco]ate and

Crema Catalana.

Brandics De Jcrez

A” the Fo”owing are served as Z.ﬁcl.

° ]:abuloso. Brancly Solcra. £2.50
Thisisa blended brand9 which ensures consistency and smoothness. Agecl in Qakis has

a PICaSCI’]t warming HaVOUI‘.

° Carlos ]” Solcra Reserva (8 Ycars) £3.50
Another B|enc|ea Brand3 that comes from Matured Vines and which is still made in the

traditional way. A delicious aPeritivo.

o | uis Fclipc. (Gran Reserva (60 Years) £7.50
An ]ntenslg dark colour and a sweet Iong lasting flavour. T}‘uis Bran&g goes tl'lrough avery

careful process to ensure itis alwags the oldest Liquor which is transferred from the (Cask

to the bottle.




Sidra y (_ervezas

(ider and Peers.

Magador. 5idra Asturiana.(aﬁcl)i 4.5% £3.00
A drg and re{:rcsl'xing Cider, gentlg 5Pari<1ing‘

[ strella. 630 4.7%. £325
A Pale and re]cresl’ring beer, avery PoPular beer all over SPain, served with a goocl Frotlﬁg
Head.

Mahou. (33 5.5%. £3.25
Tlﬁe most famous Lager in SPain, almost an institution in Madrid, great straigl'xt from the
bottle. Ma!tg and Savoury, also served very cold.

Alhambra (Gran Reserva 1925. (33c)) 6.4% £3.75
A matureéj full bodied beer from Granada. Dark in co]ourj made with the WaterFrom
Sierra Nevada — this is a great beerto erjog with food.
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Spanish Liciuors

Facharan Baines. £3.50
A Slos Berr3 Liquor that has been Producec‘ from the Navarra Kegion for centuries. A

[Tantastic digestive and served from the freezer for maximum refreshment.

Mclodg Crcma Catalana. £3.50

IFﬂOU can’t manage a Dessert but would still like somcthing sweet then this is what to go
for, also a great alternative to Bailcgs. A Crema (atalana flavoured Liquor which is

served onice - Yum!

T ilford Manzana. £2.50

APPIe flavoured digestive sPirit. Served very cold and in Prett3 shot g|asses this a yummy
way to end your meal. A very fresh APPIS flavour.

Tilford C astafio. £2.50

Flavoured with [azelnut and again, served very cold. Thisis a sweeter alternative to the

Fresh APPIC and equa”g delicious.
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