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O’Dowds Wine List 

 
 

 
 



 
House Wines 

           Glass   Carafe   Bottle 
(White)                   175ml     500ml      750ml 

*El Caminador  Sauvignon Blanc         (Chile)            6.50    20.00    25.00 
 Classic, zesty citrus aromas with light, juicy fruits and a satisfying, 
 long dry finish.. (Alc 12.5%)   
          

*Domaine Grauzan, Chardonnay      (France)                          7.50    22.75    29.00 
Lovely, unoaked Chardonnay from the south of France. (Alc.13%) 
 

*Badajo Rueda Verdejo, Viura    (Spain)                         7.50 22.50    28.50 

A wine of fresh citrus & pineapple flavours, A Wonderful accompaniment  
to salads and fresh fish. Alc 12.5%) 
 

*San Giorgio, Pinot Grigio,              (Italy)                               7.50    22.50    29.00 
Crisp light & refreshing with juicy pear fruits and a dry citrus finish.  (Alc 12%) 

 
 

(Red) 

*Puna Snipe  Cabernet Sauvignon, Central Valley  (Chile)          6.50   20.00   25.00 
A ripe, fruity style offering cherries, figs and blackcurrant notes; supple  
well integrated tannins offer a wine suited to most occasions.  (Alc 13%)            
          

*Croix Des Vents, Merlot      (France)          7.50   22.50   27.50 
From the Languedoc Roussillion area of France. A very soft and fruity red with  
punchy summer fruit flavours, and a lovely round pleasant finish. (Alc 12.5%) 

 
*Don Aparo, Mendoza, Malbec          (Argentina)          7.50    22.50  29.00 
A Medium weight Malbec with juicy Blackberry Flavours with hints of Plum 
& Black Cherry   (Alc 13.5%) 
 
 
(Rosé) 

*La Roulerie, Rosé D’Anjou  (France)           7.50    22.50  29.50            
A medium bodied sweetly fruited Rosé with a gently crisp off dry finish.                                                                                   
Perfectly suited to light Fish, Salad & slightly spiced dishes. (Alc 11%)                                
 
 
 
 
 
 
 
 
 
 
 



Bin No.            White Wines      
 

1.     *Aveleda Alvarinho (Vinho Verde) 2020                 Portugal  32.50 
   Fresh lemon/lime on the nose and palate, with a refreshing mouth 
     feel and a crisp citrus finish. Medium bodied, Ideal match with Seafood  
    & fish dishes. (Alc 12%) 
 

2.   *Chateau de la Roulerie, Chenin Blanc    2019        France    29.50 

     This fruity wine has fresh pineapple, peach and white fruit flavors. It is  
     crisp and dry, with an attractive touch of honey. (Alc. 12%) 

 
3.   *Domaine Cabrol Picpoul de Pinet, Languedoc    2020          France 30.75 

                  A wonderful match for seafood. A vibrant dry white, with citrus fruit  
                    of grapefruit and lemon with attractive floral scents. (Alc 12.5%) 
 

4.     *Desloges, Touraine Sauvignon A/C  2020                   France   33.00                                                                   
Intense straw yellow colour; passion fruit on the nose leads to complex  
aromas dominated by citrus. Round, aromatic palate with exotic fruit  
flavours. (Alc 13%) 

 

5.      *Muscadet, Domaine de la Vinconniere, 2020         France   30.50 
                       A classic match for Oysters and most types of Shellfish. Straw yellow colour 
         with citrus, lemon & hawthorn flavours, creating a harmonious finish. (Alc 12%) 
 

6.      *Sancerre, Domaine des 3 Noyers Reverdy Cadet 2019      France   42.50 
This is a delicate dry wine with stylish mineral flavours. Fresh, Aromatic  
and Elegant, it pairs well with white fish, shellfish and goat’s cheese. (Alc 13%) 

 

7.     *Chablis, Vincent Mothe, Domaine de Colombier, 2019       France   43.50 
      Aromatic palate of peach and flint, round & elegant. Good match to fish in  
       Creamy sauce, Chowder, Smoked Salmon. (Alc 12.5%) 

 

8.       Domaine Albert Mann Pinot Blanc 2019  France   43.50 

                       This wine has a pale yellow colour. Its floral bouquet develops aromas  
                     of different white flowers: linden and acacia. This Pinot Blanc is a dry  
                     and seductive wine, with a nice freshness at the end.  

       Food Pairing: Goat cheese. Light fish and Salad Dishes. (Alc 12.5%) 
 

9.      Zenato Lugano San Benedetto, 2019           Italy 41.00 
      Intense floral aromas and fruity citrus notes, on the palate this Lugana  
        opens up as a well-balanced, mineral and delicate wine. Pairs exceptionally  
        well with fish. (Alc 12.5%) 

 

10.       Mirror Lake, Sauvignon Blanc, Marlborough 2020   N Zealand 33.50 
Fresh and fragrant NZ Sauvignon Blanc with nectarine, mango, melon and           
lime zest character expressed through intensely bright and juicy fruit .  (Alc 13%)  

 

 
 
 



                
Bin No.                 Red Wines      

 

11.      *Ventoux, Domaine Beaumalric 2018   France  29.50 
 A blend of Syrah, Grenache and Carignan. Aromas of Black fruit with Spice & Pepper  
on the palate with a Smooth medium finish. Suits best with Beef, Lamb and Cheese  (Alc 14.5%) 
 

12.     Cotes du Rhône, La Bastide St Vincent 2019  France  32.50 
       Syrah, Grenache, Mourvedre Grapes. Black & Red fruit aroma, spicy & peppery, 
      Full body, good balance, pairs well with meat, hearty beef stew. (Alc 14.5%) 
 

13.     Saint Jacques De Siran, Bordeaux Supérieur, 2016   France  37.50  
       Concentrated Colour and Flavour, Fruity but with multiple levels of  
                    structure. Integrated Oak flavours & ripe smooth tannins. (Alc 14%) 

 

14.    *Coto Mayor, Rioja Crianza  2017      Spain          33.50 
 A medium bodied Tempranillo with a deep Cherry Colour, Aromas of Spices 
                     And Vanilla and a long fruity finish.  (Alc 13%) 

 

15.   * Las Rocas Garnacha 2015       Spain  38.00 
   Deep Ruby coloured. Attractive aromas of Kirsch, Raspberries, Pepper & 
 Melted Liquorice. Medium to Full bodied Fruit driven with a long finish. 
 

16.   *Vigneti Del Salento, I Muri Negroamaro 2018     Italy           33.00 
   Medium bodied, velvety, well balanced with flavours of dark 
    Blackcurrants, forest fruits & toasted coffee with a long lasting  
    warm finish. (Alc 13%). 
   

17.    *Il Bucco, Montepulciano d’Abruzzo DOC,  2019     Italy           30.50 
 A very attractive wine with lively sweet dark fruits. A good all rounder  
    and pairs well with light meat dishes and cheeses. (alc 13%) 

 

18.    * Valpolicella Superiore, Zenato  2016       Italy  37.00 
             Intense ruby red colour, with plesant notes of cherries, blackcurrent and  

    Strawberries. Medium bodied palate with a smooth fruity finish. (Alc 13.5%) 

 
19.    *Les Roches, Saumur Champigny, 2016      France  36.00 

      Thierry Germain, 100% Cabernet Franc. Biodynamic. Light with 
     Red fruits, racy acidity with plush & silky texture. (Alc 12.5%) 
 

20.    *Les Argelières, Pays D’Oc, Pinot Noir   2018      France      31.50 
    Lovely aromas of raspberry and cherry, subtle smoky, and peppery  
    hints with notes of thyme. Fruity, elegant, well balanced with 
    a long finish. (alc 13%) 
    

21.    Grower’s Touch Shiraz  2019               Australia     34.00 
This old vine Shiraz boasts concentrated red and black fruits, spice and  
some gentle oak with dark berries, chocolate and damson. Bursting with 
 flavour it has smooth velvety tannins.    (alc 14% 



 
Sparkling 

 

22.       *Prosecco, Il Caggio, Veneto NV     Italy 37.00 
                        A Spumante out of the top drawer. Fresh, crisp palate with small lively bubbles  
                        bursting onto the tongue. Subtle Wild Apples & Pear fruits exude from the  
                        palate with a refreshing lift on the finish. Alc 11%) 
   

         *Prosecco, Frizzante, Corte Delle Calli (200ml Snipe) Italy 9.50 
 

Champagne 
23.        *Champagne Henriot, Brut Souverain         France   75.00 

                        A beautiful gold colour.  The bubbles are persistent, fine and regular.  
                        The nose is pleasant, made very elegant by the large amount of Chardonnay.  
                        Sharp, well balanced and harmonious on the palate.. (Alc 12%) 
 

Dessert Wines 
24.        *Muscat De Beaumes De Venise, 2012.   France         ½ Bottle   24.50 

                  Glass     11.50 
                        Beautiful fresh flavors of honeysuckle, clean citrus & orange blossom.  
                        Wonderful after dinner with dessert! .. (Alc 15%) 
 
 

Half Bottle – White 
25.       *Tindall, Single Estate Sauvignon Blanc, Marlborough, New Zealand  22.00 

Intense aromas of Melon & Passion Fruit. Beautifully ripe and vividly fresh 
With a crisp pure finish.  (Alc 13%) 
 

Half Bottle – Red 
26.       *Domaine Boisson, Côtes du Rhône, 2016        France        22.50                                                                                                                                                                                                                        

Easy drinking with fruity fragrances of cherry and strawberry. Unpretentious with                   
round and subtle qualities. (Alc 13%) 

 

27.      *Zenato Valpolicella Superiore 2017                     Italy       19.75 
Intense ruby red colour, with plesant notes of cherries, blackcurrent and  
Strawberries. Medium bodied palate with a smooth fruity finish. (Alc 12.5%) 

 
*Contains Sulphites 

 
Our wine list is short with an emphasis on light, easy drinking and affordable wines, most of which 
are chosen to complement our fresh local Seafood.  Our wine Suppliers are Tindalls, The Vinyard, 

Cabot & Co, and the Connemara Wine Cellar from Spiddal. 
 
 
 
 


