
WINE OF THE

     ere at indi’s, we are proud to    
       be working in partnership with 
Berkmann Wine Cellars - the UK’s 
leading independent agent / wine 
merchant. 
Berkmann supply us with an unbeatable 
range of wines, from household names like 
Georges Duboeuf and Antinori to the most 
recherché small producers. They have been 
awarded the prestigious title of ‘Great Value 
Wine Merchant of the Year’ six times by 
the judging panel of the Sommelier Wine 
Awards.
With the assistance of Berkmann’s top 
Sommeliers, the team here at indi’s have 
selected an unrivalled range of old and 
new world wines to perfectly accompany 
our food. Ask our waiting staff for 
recommendations and take the opportunity 
while you can to try some of the best wines 
the world has to offer...

A DISTINCTIVELY REFRESHING WINE LIST FROM

ISSUE 3

TIMES

Read on to find a selection of wines fit for a Maharani.

indi’s
HOUSE
WINES

AVAILABLE BY THE GLASS
SANTA ALEGRA WINES from Valle Central, Chile
Sauvignon Blanc 13%, Merlot 13%, Rosé 13%
A crisp Sauvignon Blanc, a smooth, juicy Merlot
or a dry, full-flavoured rosé
Pinot Grigio Dolomiti, Terre del Noce, Italy 12.5%
Fresh and appealing, from the Dolomite foothills around 
Arco, north of Lake Garda. The vines are grown and the 
wines made by Mezzacorona, which explains the superb 
quality-price ratio.
Prosecco Cá del Console, Italy 11.5%
A classic Prosecco with aromas of white peach, pear and 
flowers. The palate is fresh, not too dry, and clean as a whistle 
all the way through to the sparkling finish.

125ml 175ml Bottle
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3  First Fleet Chardonnay  2017          23
	 Red	apple	and	melon	fruit	fills	a	palate	that
 is dry yet well rounded.  

ITALY

WINES OF THE WORLDWHITE
       erfect with dishes such as our    
       Chennai Machali Curry or 
our famous Whole Lobster Platter 
this fantastic range of white wines 
works well with indi’s renowned 
delicately balanced spiced food.
Due to worldwide popularity we have 
very limited stock of some of wines, 
so take advantage while you can. For 
example, we have some fantastic New 
Zealand The Little Rascals Arneis, a 
delicate Swiss Le Chasselas or a fruity 
American Gewurztraminer.

Italy is home to some of the oldest 
wine-producing regions in the world, 
and Italian wines are known worldwide 
for their broad variety. We have chosen 
some of our favourites here...
1 Pinot Grigio delle Dolomiti,          23
 Terre del Noce 2017 
 Crisp, aromatic, fresh and lively with a  
 zingy, vibrant twist.

2 Gavi di Gavi La Meirana              35
 Broglia Piedmont 2017
 Apricot	flavours	with	hints	of	almond	on	 
	 a	crisp	finish.	
 

AUSTRALIA

4  Sauvignon Blanc Coopers Creek,                        29
 Marlborough 2017
 A classic Sauvignon from an award winning producer.

NEW ZEALAND

5 Chenin Blanc Babylon’s Peak,                             25
 Swartland 2018
     Fresh	and	assertive	with	a	zingy	fruit	salad	flavour.
6 Sauvignon Blanc Buitenverwachting,                  35
 Constantia 2017 
 A pale lemon-coloured wine with a bouquet reminiscent of  
	 green	figs	with	hints	of	gooseberries	and	green	peppers.	 
	 Dry	and	full-bodied	with	a	long,	lingering	finish.

SOUTH AFRICA



WINES OF THE WORLD

Chile has a long viticultural history for a New World 
wine region dating back to the 16th century when the 
Spanish brought Vitis vinifera vines with them as they 
colonized the region.
7  Sauvignon Blanc, Santa Alegra 2017                    21
 This crisp Sauvignon Blanc offers aromas of gooseberry and  
	 elderflower,	leading	to	a	refreshing	medium-bodied	palate	with 
	 green	apple	fruit	flavours	and	a	crisp	kick	on	the	finish.

CHILE

8 Sancerre Les Boffants                                           49
 Charles Dupuy Loire 2017
 Herbaceous	and	grassy	fruit,	a	very	flinty	mineral	style.

9 Pouilly-Fumé Les Chailloux                                 47
 Domaine Chatelain Loire 2017
 Full and delicious, balanced by a rich mineral complexity.

10 Pouilly-Fuissé Clos Reyssié                                   57 
 Burgundy 2012
 Vibrant and generous with apple and melon fruit.
	 A	creamy	texture	with	a	mineral	finish.

11 Chablis Domaine Hamelin,           47
 Burgundy 2017
 Classic Chablis, steely and minerally.

FRANCE



RAVISHING RED
WINES OF THE WORLD

We would say how great these wines were 
but after the rugby let’s not give them 
anything more to brag about! 
12 First Fleet Shiraz 2017                    23
 Mulberry and plum fruit mixes with spice on  
 the smooth-textured palate.

13 The Octavius Yalumba,    109 
 Barossa (Limited Stock) 1996 / 2000. 
 Old vine Barossa Shiraz, Superb! 
14 The Freedom 1843 Shiraz   179 
 Langmeil, Barossa, 
 South Australia 2009
 An historic Shiraz that has concentration,  
 considerable elegance and the magic of  
	 ancient	vines.	Aromas	and	flavours	of	 
 blackberry, raspberry and pepper with spice  
 and liquorice. Sourced from the oldest Shiraz  
 Vines in Australia. 

15 Mourvedre Chapel Hill                57
 McLaren Vale 2009
 This deep, dark Mourvèdre is packed with 
 black fruit aromas, sweet spice, liquorice and  
 a touch of chocolate. In the mouth it is rich  
 and intense, with dark plums and cherry  
	 flavours	and	a	long,	rounded	finish.

AUSTRALIA
The Red wines of Chile certainly have something for 
everyone looking for an adventure in taste. We’re proud 
to stock the beautiful Borobo Casa Lapostolle which in 
our	opinion	is	among	Chile’s	finest.	
18 Merlot Santa Alegra 2017         21
 A very dark rich smoky black fruit, but soft and well-rounded.

19 Cabernet Sauvignon Casa Real               159 
 Single Vineyard Santa Rita, Maipo Valley 2009
 A beautifully balanced wine with a herbal touch.

20 Clos Apalta Casa Lapostolle,      145
 Colchagua Valley 2009.
 Made from 78% Carmenère, 19% Cabernet Sauvignon and  
 3% Petit Verdot. An expressive, complex wine with plum,  
	 red	cherry,	dried	fig,	mocha,	vanilla	and	hints	of	clove.	 
 Concentration	and	structure,	as	well	as	a	long	and	vibrant	finish.

21 Borobo Casa Lapostolle (Limited Stock) 2009  197
 Made from 40% Carmenère, 28% Syrah, 18% Cabernet   
 Sauvignon, 12% Pinot Noir, 2% Petit Verdot.
 This unique blend offers a complex, intense and elegant nose  
 with expressive notes of red and black fruit, spices and tobacco.  
	 Balanced	spices	and	red	fruit,	followed	by	a	long	finish.

22 Cuvee Alexandre Syrah, Casa Lapostolle,        47 
 Apalta Vineyard 2009      
 Powerful aromas of black berry fruits loaded with peppery 
	 spice.	Text	book,	with	many	layers	&	a	long	finish.

CHILE

23 Pinotage Cloof, Constantia 2015        31
 A punchy wine with sweet red fruits and savoury wild herbs.

24 Shiraz Neil Ellis Elgin 2013           47
 The nose shows fresh varietal characteristics of white pepper  
	 and	blackberry,	even	slightly	floral.	The	palate	is	elegant,	 
 concentrated and spicy, combining depth with refreshment  
 value and a supple structure.

25 Cabernet Sauvignon Kannonkop       119 
 (Limited Stock) 2002
 Dark and powerful from South Africa’s top winery.

SOUTH AFRICASpain has an abundance of native grape 
varieties, with over 400 varieties planted 
throughout Spain though 80 percent of 
the country’s wine production is from 
only 20 grapes.
16 Rioja Reserva       47 
 Conde de Valdemar 2009/11
 Vivid cherry colour with intense aromas  
 formed by ageing.

17 Reserva Gran Feudo Julian Chivite  75  
 Navarra (Limited Stock) 2003/04
 Aged for 18 months in oak. Full-bodied with  
 dark berries.

SPAIN



26 Merlot Cabernet Reserve Black Label,       97 
 Hawkes Bay (Limited Stock) 1998
 Complex	aromas	with	mellow	rich	fruit	flavours.

27 Pinot Noir Coopers Creek Marlborough 2014    39
 Deliciously	flavour-packed	with	excellent	depth.

28 Pinot Noir Prophets Rock Central Otago         139
 (Limited Stock) 2006
 Aromas of dark fruits with hints of chocolate and spice.

29 Syrah Chalk Ridge Coopers Creek,    39
 Hawkes Bay 2009/14
 This wine demonstrates the essence of Hawkes Bay Syrah  
 with masses of black fruits, a touch of pepper, some meatiness  
 and lovely, savoury oak. Beautifully structured palate, medium  
	 to	full	bodied	with	masses	of	fruit	mid-palate	and	a	long	finish.

30  Matakana Estate, Moko Hawkes Bay 2009            43
 Red, bold and structured.

NEW ZEALAND

French reds speak for themselves. Our choices include 
some of the most highly commended wines in the world 
today. 
31 Fleurie La Madone Georges Duboeuf 2016         47
 Aromas	and	flavours	of	mature	fragrant	Pinot	fruit.

32 Châteauneuf du Pape       79 
 Domaine de Beaurenard Rhone 2010/12
 Rich and full with some spice.

33 Nuits-Saint Georges 1er Cru    139 
 Aux Champs-Perdrix Michelot Burgundy 2008
 Intense	and	well	structured	with	fleshy	ripe	pinot	 
	 fruit	and	long	lasting	flavour.

34 Gevrey Chambertin Henry Perrot-Minot,        137
 Burgundy 2008/11
 Concentrated ripe berry fruits supported by smooth tannins.

35 Pommard Morin Pere et Fils,                             189 
 Burgundy (Limited Stock) 2001
 Floral aromas with soft strawberry fruit.

36 Château Margaux 1er Cru Classé Margaux,   779 
 Bordeaux (Limited Stock) 1986
 Top class, 95 Points Robert Parker.

FRANCE

42 Malbec ‘La Colección’            33 
 Finca La Colonia Bodega Norton  
 Mendoza 2017 
 Typical dark berry fruit with liquorice  
 overtones and a peppery spice.

43 Petit Verdot Remolinos Vineyard      39 
 Finca Decero 2009/13. 
 This rare ‘mini edición’ shows lifted jasmine,  
 plum and berry aromas, spicy complexity on  
	 the	palate	and	a	degree	of	refinement	and		 	
 balance often spoken about but seldom seen  
 in pure Petit Verdots.

ARGENTINA

Italian	reds	brim	with	passionate	flavour	and	
go perfectly with medium to hot spicy dishes 
such as our South Indian Curry and great 
with our Royal Lamb starter.
37 Brunello di Montalcino        129 
 Pian Delle Vigne Antinori Tuscany   
 2007/10
 Aromatic with full-bodied chocolatey fruity  
	 flavours. 
38 Barolo Classico Prunotto,         97
 Piedmont 2008
 A	top	wine.	Full	plum	and	cherry	fruit	flavours.

39 Rosso del Conte Contea di Sclafani  109 
 Tasca d’Almerita Sicilia 2006/12
 An complex bouquet of berries, walnuts,   
 cinnamon and tobacco leads to a richly  
 concentrated palate. Made from the Nero  
 d’Avola grape. 
40 Tignanello Marchesi Antinori,        159
 Tuscany 2007/09/14
 The Original ‘Super Tuscan’. Made from  
 Sangiovese, Cabernet Sauvignon and Cabernet  
 Franc. Smoky, plum and cassis aromas are
 followed	by	rich	full-bodied	and	complex	flavours. 
41 Solaia Marchesi Antinori                 489 
 Tuscany 2005/08
 Only produced in the best years. Aged for 
	 14	months	in	oak.	Intense	fruit,	finely	structured	 
 and complex, balanced with soft tannins and   
	 lingering	finish.

ITALY



   rosé (from French rosé;  
    also known as rosado in  
Portugal and Spanish-speaking 
countries and rosato in Italy) 
is a type of wine incorporates 
some of the colour from the 
grape skins, but not  enough to 
qualify it as a red wine.
It may be the oldest known type of 
wine, as it is the most straightfor-
ward to make with the skin contact 
method. The pink colour can range 
from a pale “onion” skin orange to 
a vivid near-purple, depending on 
the varietals used and winemaking  
techniques. There are three major 
ways to produce rosé wine; skin 
contact, saignée and blending. 
Rosé wines can be made still, semi- 
sparkling or sparkling and made 
with a wide range sweetness levels 
from bone-dry Provençal rosé to 
sweet White Zinfandels and blushes. 
Rosé wines are made from a wide  
variety of grapes and can be found all 
around the globe.

Côtes de Provence Rosé            33
Carte Noire, Vignerons
de St Tropez, France 2016
Very refined dry rosé, with an attractive  

 floral aroma, redcurrant fruit and  
 excellent length in the mouth.

Pinot Grigio Rosé          25
Mannara, Veneto, Italy 2016
Light, crisp and easy drinking.

Sancerre Rosé                               57
Pascal Gitton, France 2013/14/15
Soft Pinot Noir rosé with crushed  

 strawberry and cherry fruit flavours

ROSES´

CHAMPAGNE

“Pleasure without 
Champagne is purely 
artificial.” Oscar Wilde

       hampagne grapes are grown following strict 
       rules that demand, among other things, 
secondary fermentation of the wine in the 
bottle	to	create	carbonation,	specific	vineyard	
practices, sourcing of grapes exclusively from 
specific	parcels	in	the	Champagne	appellation	
and	specific	pressing	regimes.
Historically, the leading manufacturers made efforts to 
associate their Champagnes with nobility and royalty 
through advertising and packaging, which led to 
popularity among the emerging middle class.
47 Veuve Clicquot Yellow Label NV        59
 Full-bodied biscuity style.

48 Louis Roederer Cristal 1998/99        295
 Elegant and powerful, world famous.

49 Laurent Perrier Rosé NV                  89
 Fruity, fresh and intense with a full-bodied elegance.

50 Rotari Brut Metodo Classico Cuvée 28    41
 Mezzacorona, Trentino Italy NV
 Made with the Champagne method. It has an intense
	 bouquet	and	is	full-flavoured,	dry	and	crisp.

51 Prosecco Cá del Console, Italy NV                            27
	 Aromas	of	white	peach,	pear	and	flowers.	The	palate	 
 is fresh, not too dry, and refreshing, all the way  
	 through	to	the	sparkling	finish.

SPARKLING WINES
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DESSERT WINES
   n the absence of other techniques, makers of dessert wine have to produce their sugar   
   in the vineyard. Some grape varieties, such as Muscat, Ortega and Huxelrebe, naturally 
produce a lot more sugar than others.
Environmental conditions have a big effect on 
ultimate sugar levels - the vigneron can help 
by leaving the grapes on the vine until they are 
fully ripe, and by green harvesting and pruning 
to expose the young grapes to more sunshine. 
Green harvesting reduces the number of bunches 
on a vine early in the summer, so that the sugar 
production of the leaves is divided between fewer 
bunches. Unfortunately the vigneron cannot 
control the sun, but a sunny year can help sugar 
levels a lot.
The semi-sweet Auslese wines (late harvest) in 
the German wine	classification	are	probably	the 
best example of this approach; most modern 
winemakers perceive that their customers want 
either fully dry or ‘properly’ sweet dessert wines, 
so ‘leave it to nature’ is currently out of fashion. 
But most of the Muscats of ancient times were 
probably made this way, including the famous 
Constantia of South Africa.

52 Muscat de Beaumes de Venise             37.5cl 20 
 Delas France 2015                                         
	 Floral	aromas	with	honeyed	fruit	and	citrus	flavours.

53 Sauternes                        75cl 42
 Château Filhot, France
 (Limited Stock) 2001                              
 Honey and barley sugar aromas with lingering sweetness.

54 Gewürztraminer              50cl 40
 Vendanges Tardives Clos
 St Landelin, Alsace, France 2007             
 Amazing concentration of Lychees, peaches, melons  
 and spice. Rich and luscious.

55 Late Harvest Moscatel                  50cl 19
 Santa Rita, Limari, Chile 2011                           
 Complex aromas dominated by ripe fruits such as  
 apricot, quince and honey.  
56 Torcolato, Maculan, Italy 2006                37.5cl 28 
 Brilliantly original with aromas of apricots, orange 
 blossom and amoretti. Rich and elegant with an  
	 almondy	finish.



APERITIFS 25ml

SPIRITS
LAGERS &
SOFT DRINKS

Pisco ABA, Chile 3.90
‘La Guita’ Manzilla 3.90

WHISKIES
SINGLE MALTS 25ml

The Yamazaki, 12 Year Old 8.95
Dalwhinnie, Highlands, 15 Year Old 7.95
Glenfiddich, 18 Year Old 7.95
Glenfiddich, 12 Year Old 5.95
The Glenlivet, ‘Pure’ 18 Year Old 7.95
The Glenlivet, 12 Year Old 5.95
Glenmorange, 10 Year Old 5.95
Talisker, Isle Of Sky, 10 Year Old   5.95

BLENDS 25ml

Johnny Walker ‘Black Label’ 12 Year Old 4.95
Johnny Walker ‘Green Label’ 15 Year Old 6.95
Johnny Walker ‘Blue Label’ 21.95
Bells ‘Special Blend’ 4.95

GRAPPAS   25ml

Poli, Torcalato Grappa 6.95
Poli, Grappa Sarpa di Poli 6.50
Poli, Grappa, Eleventa in Barili Di Sassicalia  
 8.95
Poli, Grappaioli, Brandy Arzente 6.95
Poli Miele, Liquore a Base                         3.95 
Antinori Grappa di Tignanello 7.95

COGNACS &
ARMAGNACS  25ml

Chateau de Beaulon ‘Falle Blanche’ 
Cognac Oak Aged VSOP 6.95
Chateau de Beaulon Cognac 
‘Tres Vieille Reserve du Chateau’ 1982/83 5.95       
Bas-Armagnac - Mousquetaire Du Roy 1977 14.95
Bas-Armagnac Laubade 1966 21.95
Bas-Armagnac XO 7.95
Bas-Armagnac VSOP  6.95
Hennessey XO 18.95
Hennessey Paradis 37.95
Remy Martin ‘Fine Champagne Cognac 
Mature Cask Finish’ 7.95
Louis XIII Remy Martin 91.00
Martell 5.95

CALVADOS  25ml

Calvados, Pays d’Auge, Roger Grout 5.95
Calvados, Pays d’Auge, ‘Venerable’ 
Hors d’Age, Roger Groult 7.95



PORTS       50ml

Ferreira ‘Quinta Do Porto’ 10 YO Tawny 6.20
Ferreira Duque De Braganda 20 YO Tawny 8.95
Ferreira LBV 2007 5.95
Ferreira Vintage 2007 11.95
Taylors 20 YO Tawny 8.95
Taylors LBV 2010 5.95
Grahams LBV 2006 5.95
Warrs ‘Quinta Da Cavadinha’ Vintage 1966 11.95

LIQUEURS   25ml

Patron XO Café 5.95
TUACA, Tuoni & Canepa, Vanilla Liqueur 5.95
AGWA De Bolivia, Coco Leaf Liqueur 5.95
Cachaca ‘Original’  Don Diego 5.95 
Antica Sambuca Classic, Luxardo 5.95

GINS
& VODKAS        25ml

Hendrick’s Gin 6.90
Bombay Sapphire London Dry 6.50
Smirnoff Vodka 4.30
Gordon’s London Gin 4.30
Belvedere Vodka ‘Imported’ 6.90
Grey Goose Vodka 6.90

SHERRY         50ml

La Guita Manzanilla (served chilled)         3.95
Tio Pepe Fino 3.95
Harveys Bristol Cream 3.95

LAGERS ½ Pint   Pint   Bottle

Cobra (660ml bottle)                             4      5.30   6.70

SOFT DRINKS
Coke 3 
Diet Coke 3
Lemonade 3 
Ginger Ale 3
Tonic Water 3 
Slimline Tonic 3
Soda Water 3 
All Fruit Juices 3
Mango Juice                                                       3 
indi’s Homemade Mango Lassi 3

MINERAL WATER    750ml

Still or Sparkling Mineral Water 3.95



indi’s COCKTAIL SELECTION
indi’s
SPECIAL
Vodka, Limoncello, Fresh
Ginger Slices, Fresh Raspberries 
and Lemon Juice.
A fresh and zingy cocktail with a perfect 
balance between sweet and spicy.  

8

LONG
ISLAND 
ICE TEA

Vodka, Gin, Tequila, Rum
and Triple Sec with Sour Mix

and a splash of Cola.
A cocktail that you will
certainly want more of!

10

THE
MARGARITA

Tequila, Cointreau 
and Lime Juice

The margarita is one of the most  
popular cocktails of all time.  

Cooling after a hot curry  
or warming on a cold day. 

8

One of the earliest stories is of  
the Margarita being invented in  
1938 by Carlos “Danny” Herrera  
at his restaurant Rancho La Gloria, 
halfway between Tijuana and 
Rosarito, Mexico. It was created  
for customer and former Ziegfeld 
dancer Marjorie King, who was 
allergic to many spirits, but not  
to tequila.

ESPRESSO
MARTINI
Vodka, Espresso Coffee, 

Coffee Liqueur and Sugar Syrup
A rich, indulgent and creamy cocktail. 

The shot of espresso will make sure you keep 
up with the pack. Totally sumptuous.

10



indi’s COCKTAIL SELECTION Shaken or
stirred!

COSMO
Vodka Citron, Cointreau, 

Fresh Lime Juice 
and Cranberry Juice

Pinky in colour and powerful in  
flavour,	this	girly	cocktail	is	always	a	 
winner	and	with	the	aroma	of	flamed	 

orange zest adds a distinct orange
caramel	flavour.

8

From it’s origins in 1930’s America, 
through various incarnations in the 1970’s 
and 80’s, the recipe for the Cosmopolitan 
was	finally	perfected	by	the	introduction	
of Vodka Citron in 1988. It has never 
looked back, being one of the new,  
true classic cocktails.

MANGO
MIRAGE

Vodka, Mango Lassi 
and Fresh Lime Juice

A creamy cocktail that envision 
warm sunsets and a 

paradise oasis.

8

WHISKY
SOUR

Whiskey, Angostura Bitters,  
Egg White and Lemon Juice, 

garnished with a fresh 
wedge of Lemon.

A classic cocktail enjoyed
the world over.

8

MUMBAI
MOJITO

Golden Rum, Fresh Mint 
Leaves, Sugar Syrup, Lime Juice 

and crushed ice, topped with 
Ginger Beer.

A spicy take on the Cuban classic  
which blends spiced rum and ginger  
beer to create a refreshing cocktail  

with the aroma of fresh mint.

8



OUR FRIENDLY TEAM
IS ALWAYS HERE TO HELP

We invite you to be adventurous and 
sample one of our selection of dishes 
that are unique to indi’s. Don’t worry 
however, if you would rather stick to 
your favourite, we also have the full 
range of traditional Indian curries just 
for you.

Our wine selection is intended to  
compliment our dishes. Please don’t 
hesitate to ask for advice on a suitable 
wine match for your chosen dish.

Our Chefs at indi’s are some of the 
country’s most well renowned and  
have moved to Bournemouth to join 
our highly skilled team. indi’s are  
committed to producing great tasting, 
consistent food, using only the freshest 
ingredients.

ADVENTURE AWAITS...
        nlike many Indian restaurants, at indi’s we pride ourselves on    
        having an individual curry paste for each of our dishes. In making
the effort to do this, we achieve a hugely diverse range of existing 
flavours	across	our	menus.

FEED BACK
             At indi’s we are always happy to hear any feedback you may have, so please feel free.  
        If you have enjoyed your visit, why not join us on Facebook and share the love...

@indisWestbourne


