
  
 
 
 

All our wines are available to take home 

Please ask about discounts.  
 

73 The Terrace Wellington 
04 499 2910 

 
While every attempt is made to keep vintages current they 

are subject to change. 
 

If you want to split your bill, as a courtesy to other 
customers, please do so before coming to the bar. 

 

     

Wine LoftWine LoftWine LoftWine Loft    
 

WINES BY THE GLASS 

 

  
   

 Champagne 
 

  Flute 

NV Bollinger  Ay  $22.00 
NV Laurent-Perrier Brut  200ml bottle = 2 glasses Tours-Sur-Marne  $39.50 

     

 Sparkling Wine 
 

   

2005 The Doctors’ ‘Remedy’ Methode Traditionnelle Marlborough  $11.00 
NV Villa Jolanda Prosecco Italy  $9.00 

   50ml 150ml 

 White Wine 
 

 Tasting Glass 

2008 Fromm Dry Riesling Marlborough $4.00 $11.00 
2008 Domain Road Riesling Central Otago $3.50 $9.00 
2007 Arthur Metz Anne-Laure Riesling    Alsace $3.50 $10.50 

     

2008 Dolbel Sauvignon Blanc Hawkes Bay $3.50 $9.50 
2008 Tinpot Hut Sauvignon Blanc Marlborough $3.00 $8.50 
2008 Greywacke Sauvignon Blanc Marlborough $4.00 $11.00 

2007 Château de Fontenille Sauvignon Blanc Bordeaux $3.50 $9.50 
     

2008 Brunton Road Chardonnay Gisborne $4.00 $11.00 
2008 Croft Chardonnay Martinborough $3.50 $9.80 
2008 Neudorf Chardonnay Nelson $4.50 $13.50 
2007 L’Aurore Macon - Lugny Chardonnay Burgundy $4.50 $12.00 

     

2008 TW Viognier  Gisborne $3.50 $9.80 
2008 Te Mata Zara Viognier Hawkes Bay $4.50 $13.00 

     

2008 Takatu Pinot Gris Matakana $4.50 $13.00 
2008 Eradus Pinot Gris Marlborough $3.50 $9.00 
2008 Nevis Bluff Pinot Gris Central Otago $4.50 $12.00 
2008 Lagaria Pinot Grigio Trentino/Italy $3.50 $9.50 

     

2007 Villa Maria ‘Ihumatao’ Verdelho Auckland $3.50 $10.00 
     

2007 Milton’Te Arai’ Chenin Blanc Gisborne $4.50 $12.50 
     

2009 Johanneshof Gewurztraminer Marlborough $5.00 $13.50 
     

     
 Dessert Wine   75ml 
     

2008 Doctor’s Noble Chenin Blanc Marlborough  $13.00 
2005 Chateau Gravas Sauternes Semillom/Sauvignon Bordeaux L/B  $12.50 
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WINES BY THE GLASS 
 

 
 

 
 

 Red Wine  50ml 

Tasting 
150ml 

Glass 
2007 Odyssey Pinot Noir Marlborough $4.50 $12.80 
2008 Crater Rim Pinot Noir Waipara $4.00 $11.00 
2006 Nevis Bluff Pinot Noir Central Otago $4.50 $14.00 

     

2006 Leapord’s Leap Pinotage/Shiraz Franschhoek S/Africa $3.00 $8.50 
     

2006 Solstone Cabernet Sauvignon Wairarapa $3.00 $8.00 

2008 Gladstone ‘Auld Alliance’ Franc, Merlot, Malbec  Wairarapa $4.50 $12.00 

2005 Chateau Lanseman Grand Cru R/B St Emilion $4.50 $13.50 
     

2008 Alexander Merlot Martinborough $4.50 $12.00 

2007 Umani Ronchi Montipulciano Abruzzo/Italy $3.50 $9.00 
2006 Tenuta di Riseccoli Chianti Classico Tuscany/Italy $4.50 $13.00 

     

2007 Corazon ‘Otaria’ Syrah West Auckland $3.50 $9.00 
2007 Bridge Pa Estate Syrah Hawkes Bay $4.00 $11.00 
2006 Two Hands ‘Gnarly Dudes’ Shiraz  Barossa $4.50 $12.50 

     

 Rosé    
2009 Takatu ‘Poppies’ Pinot Noir Rosé Matakana $3.50 $10.00 
2009 McBride-Sillig Cabernet Franc Rosé Marlborough $3.50 $10.50 
2009 Northburn ‘Saignée’ Pinot Noir Rosé Central Otago $3.00 $8.50 
2008  Valdemar Grenache/Tempranillo Rosé Rioja/Spain $3.00 $8.00 

     

 Grappa    
 Rivetto di Barolo Piemonte 60ml $14.50 
 Sherry    
 Tio Pepe Palomino Fino,    $12.00 

 Pykes Medium   $8.00 

 Port    
 Taylors 10 year old Tawny  & Taylors Fine Ruby   $9.00 

2001 Taylors Late Bottle Vintage 
  

  $10.00 

 Beer    
 Tuatara Pilsner 

Tuatara Porter 
Asahi 
Kronenbourg 1664 
Pure Blonde (Low carb.) 
Crown Lager 
Coopers Sparkling Ale 
Amstel Light 

New Zealand 
New Zealand 
Japan 
France 
Australia 
Australia 
Australia 
Netherlands 

       $8.50 
$8.50 
$8.50 
$8.00 
$8.50 
$7.50 
$8.50 
$6.50 

  
 

All our wines are available to take home 

Please ask about discounts. 
 

73 The Terrace Wellington 
04 499 2910 

 

While every attempt is made to keep vintages current they 
are subject to change. 

 

If you want like to split your bill, as a courtesy to other customers,  
 please do so before coming to the bar. 


