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Lancrigg Wedding Venue

At Lancrigg, we pride ourselves on stocking and running the bar to keep
your guests topped up all day.

To help you find the perfect selection, we've partnered with our trusted
local wine merchant, EWGA, who have hand-picked a curated list of
exceptional wines for you to sample and choose from. With over 50
years of experience, EWGA has forged long-standing relationships with
award-winning, artisan winemakers across the globe. A proudly
family-owned business, they work directly with vineyards to bring you
wines of true character and outstanding value, many of which are
poured in some of the UK’s most prestigious hospitality venues.

You're invited to select from this bespoke collection and decide how

many bottles you'd like to include in your celebration. Should you have a \ -
particular wine in mind that isn’'t on the list, EWGA will gladly assist in .
sourcing your ideal choice.

For those seeking simplicity, we've created the Lancrigg Drinks ‘- [ o TR
Package, a thoughtfully chosen selection of our favourite wines, designed e TR
to offer ease and elegance in equal measure. ’ el et

As a general guide we recommend one glass for the Reception Drink, half
a bottle per guest with the Wedding Meal and one glass for the Toast.

Please note we do not have a minimum spend for wine as we want you to
be able to choose the number of bottles you want to buy for your guests.

PLEASE KINDLY NOTE THE PRICES IN THIS BROCHURE ARE FOR 2025.
PRICES FOR 2026 WILL BE AVAILABLE FROM SPRING 2026.
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Sparkling Wines Rose Wines

BLANC DE BLANCS SPUMANTE, CANTINA DEL GARDA 25.00 PINOT GRIGIO BLUSH, BELFIORE 25.00
Italy I L'a/y
Crisp freshness and floral aromas intertwine with zesty citrus notes and luscious The wine is a pale, blush colour with a bouquet of fruited elegance. The taste
white peaches, creating a harmonious blend. is delicate, fruited and persistent.
PROSECCO SPUMANTE, CANTINA DEL GARDA 29.00 ZINFANDEL ROSE, DISCOVERY BEACH 25.00
[taly USA
Intense, fruity nose with a rich scent of apple, lemon and grapefruit. Pleasant acidity, Ripe watermelon, strawberry and cherry on the palate. Floral character.
fresh and harmonious on the palate. Delicate sweetness is balanced by crispy acidity.
PROSECCO ROSE, CANTINA DEL GARDA 29.00 COTES DE PROVENCE ROSE, CUVEE CONSTANCE 32.00
Italy France
Intense nose of peach, raspberry and flowers. Fine and persistent bubbles add to freshness. Delicate colour and light wild strawberry nose. Elegant red fruits on the palate. A gentle
acidity and great length - perfect for drinking on its own or with light, fresh dishes.
PRIMA PERLA CREMANT DE LIMOUX, PAUL MAS 45.00
France

Uses the same production method as Champagne. Light and attractive biscuity nose. Crisp, dry and clean.

[ ]
CHAMPAGNE BRUT, CLAUDE BARON 65.00 Red e(' 1NCES BTL

France
This is a grower Champagne from the Baron Albert family estate. Aged for nearly 4 years

Chile
Dominated by the fruit which is ripe with lots of plum, cherry, cassis and blackberry
intertwined with spicy notes.

White Wines SHIRAZ. MUDDY BOOTS

Australia
Rich and perfectly balanced, jammed full of plum and blackberry flavours.
CHENIN BLANC, AFRIKAN RIDGE 25.00 The tannins are ripe, giving great structure and a long lingering finish.
South Africa
Full of juicy fruit flavours of guava, ripe apple and pear. Fresh and vibrant style. MALBEC RESERVE, LA BONITA 29.00
Argentina
CHARDONNAY, MUDDY BOOTS 26.00 Full of ripe plum fruits, sweet tannins, dark chocolate and mocha. A full-bodied wine,
Auscralia with juicy tannins and flavour that lingers.
Bursting with youthful, fresh and vibrant characteristics. Crunchy orchard
and citrus fruit flavours, zesty with a long finish. RIOJA CRIANZA, ANTANO 32.00
Spain
PINOT GRIGIO, COLLI VICENTINI 27.00 On the nose it has a perfume of vanilla and spices. While it is supple and tasty with
Ttaly a tannic texture on the palate. Lengthy finish.
The bouquet is ample with floral and fruity notes. Full, pleasant and well-balanced.
PRIMTIVO, TRULLI IGP SALENTO 34.00
SAUVIGNON BLANC, PENNY LANE 32.00 Iealy
New Zealand Intense ruby-red in colour, with aromas of black cherries, prunes, spice and white pepper.
Aromas of pineapple, gooseberries and guava dominate. Zesty palate and long finish. Full-bodied, velvety and elegant, with soft yet firm tannins. Long, lingering finish.
RIOJA BLANCO, EGUREN UGARTE 32.00 CABERNET SAUVIGNON, LA FORGE 36.00
Spain France
Delicate floral and citrus nose. Flavourful, balanced acidity and pleasantly easy to drink. Intense nose of ripe dark fruits combined with red pepper and vanilla. Full-bodied
style with smooth and silky tannins and ripe flavours.
PICPOUL DE PINET, ‘LE PIED MARIN’ 36.00
France

Aromas of freshly cut flowers and citrus on the nose. Fresh and vibrant with lengthy fruity flavours.
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Wine Package
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At Lancrigg, we understand that your drinks package
plays a significant role in making your wedding day truly
special.

Whether you're planning an intimate gathering or a
fun-filled celebration with all your loved ones, our classic
wine package provides the perfect accompaniment.
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Carefully selected to complement your meal and toast,
our wine offering brings a relaxed yet elegant touch to
your day.
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We're here to ensure your drinks package reflects your
vision, suits your style, and helps create create memories
that will last a lifetime.

THE LANCRIGG WINE PACKAGE
Includes the following:

3 glasses of Blanc de Blancs sparkling wine
(2 at reception & 1 for a toast)

1/2 bottle of Chenin Blanc or Merlot per person

£24 per head
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