Dear beloved guests,
In winter 2021 we – Birgit & Jonas – acquired this magnificent place in
Mallorca: The Hotel Migjorn. After working many years in large corporations,
it was our desire to do something that fills our hearts with joy. And what can
there be better than creating wonderful experiences for others!
We hope that you and your family are having a great holiday here at the
hotel: that food and drinks taste delicious, that the sun is shining, and
everyone is feeling happy. But if there is anything you are still longing for,
or if there is something to be improved: please approach us. As it is our
desire to make your holiday experience as perfect as possible, we are
happy if you give us the chance to get closer to this goal!

Your hosts Birgit & Jonas
and the entire Hotel Migjorn team

Bienvenidos
at the Hotel Migjorn Restaurant

WELCOME

Dear Migjorn guests,
We are pleased to serve you in our bar and restaurant between 10:30-22:00.
To minimize the waiting time, we kindly ask all guests to reserve their
preferred lunch and dinner time in advance. Please also let us know which
meals you like to order.
Lunch is served from: 12:00-14:00. Orders need to be placed before 11:00.
Dinner is served from: 18:00-21:00. Orders need to be placed before 16:00.
For the Paella Evening and Barbecue Night, please inform us until 11:00
whether you want to join.

If you prefer to have your children eat first and bring them to bed before you
enjoy dinner, we are happy to reserve a table at two different time slots:
Holidays are also there for parents!
For special food preferences or allergies, please kindly approach us. We will
do our best to prepare meals according to your needs. We can also inform
you about allergens in our meals.

M O N DAY

Paella Evening
—
Our well-known Paella Evening begins at 19:00 with a delicious Mediterranean
starter, to which both white or red wines fit perfectly well. You then indulge the delicious Spanish Paella marisco y pollo* that is cooked in a large traditional paella pan.
Once the children are finished, they enjoy an ice-cream, while their parents get
served a typical Spanish dessert and a small liquid treat from the island. As traditionally done in Spain, all families sit together on one long table, chat with one another
and enjoy the evening until late.

Children** 
12
Adults 
32
Vegetarian28

*	Please inform us if you are vegetarian or allergic to seafood. We will then prepare
one additional Paella (min 2 people)
** from 4-14 years. Age 0-3 for free

T U E S DAY

Starter
—
Serrano Asparagus
Oven-baked green asparagus in serrano ham mantle
Polynesian Ceviche 
Cod and shrimp ceviche on a Polynesian coconut salsa

9
15

Main
—
Spinach-Peanut-Tahini Spaghetti (vegan) 
Spaghetti with spinach, peanut salsa, coconut milk, tahini and Majorcan almonds

16

Catalan Seafood Casserole 
White fish, shrimps and mussels in a tasty white wine seafood base
with fries and chilli allioli 

22

Black Angus Entrecôte 
Fine black Angus Entrecôte steak (280 gr)
with potato fries and seasonal vegetables

28

Dessert
—
Caramel Affogato 
Caramel ice-cream on espresso with canela-churros
Chocolate Fondant 
A rich dark chocolate fondant with raspberries and vanilla ice cream

6,5
6

W E D N E S DAY

Starter
—
Tarta de Queso 
Gratinated oven-baked tasty Majorcan cheese tarte

8

Pimiento Rellento con Marisco 
Spanish small red peppers with a fine marisco filling

11

Main
—
Portobello Mushroom Steak (Vegetarian)
16
Marinated and grilled portobello mushroom with avocado chimichurri. Served with
self-made mashed potato.
Calamar Mediterraneo 
Grilled squid on mediterranean vegetables and bruschetta

20

Lamb shoulder »Marrocaine« 
Slow-cooked tender lamb shoulder with oriental spices and onion couscous

26

Dessert
—
Banoffee 
Home-made caramel banana banoffee
Chocolate Fondant 
A rich dark chocolate fondant with raspberries and vanilla ice cream

7,5
6

T H U R S DAY

Barbecue Night
—
The Migjorn Barbacoa has been an institution at the Hotel Migjorn for many years.
We are happy to join for a wonderful event with all of you together, starting at 19:00.

A variety of different salads
Oven potatoes
Salmon
Gambas
Entrecôte
Chorizo
Small sausages
Mini-Hamburger
Chicken Kebab
Vegetables & Corn
Home-made salsas

Once the children are finished, they enjoy an ice-cream, while their parents get
served a mouth-watering dessert and a small liquid treat from the island.

Children** 
12
Adults 
32
Vegetarian*28

* 	Please inform us if you are vegetarian. We will then prepare vegetarian
or vegan patties or haloumi
** from 4-14 years. Age 0-3 for free

FR I DAY

Starter
—
Melon Caprese
Mozarella, cherry tomato and melon sticks on a rucula bed with pesto
Carpaccio de Salmon
Spiced-up fresh salmon - baked for seconds on baking paper,
topped with wakame

8
14

Main
—
Lentil Curry (Vegan)
Yellow curry with orange lentils and fresh stir-fried vegetables
+ Add grilled shrimp 

15

Merluza Filet
Fresh merluza filet on potato-celery mash and vanilla spinach

24

Chicken Tajine
Tajine-style cooked maize chicken breast and spiced rice

18

4

Dessert
—
Ice-Berry8
Delicious berry-ice tarte on home-made crumble
Chocolate Fondant
A rich dark chocolate fondant with raspberries and vanilla ice cream

6

S AT U R D AY

Starter
—
Balearic Carpaccio
Watermelon and red-radish carpaccio with feta cheese
Tuna Tortillas
Mini-Tortillas with grilled tuna on fresh-made guacamole

9
15

Main
—
Lemon and Asparagus Risotto (vegetarian)
Creamy lemon risotto spiced with thyme and parmesan
and green asparagus
+ Add pan fried salmon

15

Summer Salmon
Fresh salmon filet with mini potatoes, beetroot, cucumber and
Majorcan yoghurt salsa

22

Migjorn Beef Burger
Juicy beef burger with sweet potato fries and home-made salsa

18

4

Dessert
—
Panna Cotta »Soller«
Creamy Panna Cotta with orange-caramel mousse from Soller

7

Chocolate Fondant
A rich dark chocolate fondant with raspberries and vanilla ice cream

6

S U N DAY

Starter
—
Soup de Navarra
Tomato soup with fresh spinach leaves and parmesan cheese
Scallops with crisp greens
Seared Scallops on seasonal vegetables and roasted garlic

8
16

Main
—
Mediterranean Stuffed Aubergine (Vegetarian)
Eggplant stuffed with a papaya rice, served on a walnut-spinach salad

18

Spaghetti Gambas al Ajillo
Spaghetti with large shrimps, fried in olive oil with garlic, parsley and chilli

16

Veal Filet
Veal filet on Calvados jus with potatoes and local vegetables

25

Dessert
—
Tarte de Santiago 
Almond cake — a traditional moisty almond sponge cake that is served
with vanilla ice cream

7

Chocolate Fondant
A rich dark chocolate fondant with raspberries and vanilla ice cream

6

LUNCH

Bruschetta9
With marinated sun-dried tomatos, gratinated cheese and rocket salad
Papaya Salad
Crispy salad with papaya, roasted artichoke, salty Spanish Marcona almonds
and sweet chili marinated gambas

17

Goat Cheese Salad
Crispy salad with caramelized goat cheese, pears and walnuts with
french dressing

16

Poké Bowl Salad
Salad with a touch of Hawaii with soya beans, black rice, carrots, avocado,
wasabi mayonnaise, salmon or fried tofu

17

Pizza Migjorn
Traditional Pizza with tomato sauce, buffalo mozzarella, olives and fresh basil

13

Pizza Salami
14
Traditional Pizza with tomato sauce, mozzarella, salami, green chilli and fresh basil
Tapas Variadas
Traditional home-made tapas, served with bread and allioli (choose 3):
Albóndigas

meat balls in tomato sauce

Patatas bravas

potatos in spicy sauce

Pimientos de Padrón

small green peppers fried with Majorcan sea salt

Calamar Andalucía

breaded squid rings

Manchego con Aceitunas

Spanish cheese and olives

Croquetas

vegetarian croquetas from spinach and pine nuts

19

For lunch and dinner every day (except on Monday and Thursday evenings)

9 EURO
including a small juice, water or milk

Fried Rice
Basmati rice with peas,
carrot, egg and cooked ham.
Served with crab chips
and cucumber

Tortilla Wrap
Wholewheat tortilla wrap with
tomato-carne sauce, guacamole,
sour cream and lettuce

Homemade Fish Fingers
Fresh breaded white fish
with peas & fries

Pasta Niños
Pasta with rich tomato sauce
or bolognese,
served with parmesan

Mini Pizza
Traditional margarita pizza with
fresh tomato sauce & mozzarella
+ Add salami, ham or mushrooms

+ 1 EURO
Homemade Chicken Goujons
Breaded free range chicken strips
with sweetcorn & fries

HOT DRINKS

COFFEE
—
Espresso2.5
Double Espresso
3.5
Cortado / Espresso Macchiato
3.5
Americano3
Cafe con leche / Cappuccino
3.5
Latte Macchiato
4

TEA
—
pot of tea

English Breakfast
3.5
Earl Grey
3.5
Te Rojo
3.5
Green Tea
3.5
Chamomile3.5
Happiness Infusion
3.5
Calm & Relax Infusion
3.5

SOFTDRINKS
—
Water 0.5 ltr (still/sparkling)
Water 1 ltr (still/sparkling)
Fanta, Sprite
Coke (regular/zero)
Fruit Juice (orange/apple)

3.5
6
2.5
2.5
3

BEERS
—
San Miguel (regular/alcohol free)4
Estrella Galicia4
Manila IPA
4
Corona4
Shandy/Radler5
Franziskaner (regular/alcohol free)
5.5

WINE
—
Gls of House Wine (red/white/rose)
Gls of Cava
Tinto de Verano
Tinto de Verano 1.2l Pitcher
Sangria Copa (Wine/Cava)
Sangria 1.2l Pitcher (Wine/Cava)

6
6
6
18
8
22

L O N G D R I N K S & C O C K TA I L S

APERITIF
—
Aperol Spritz 
Cava, aperol, soda

8.5

Hugo 
Cava, falernum de elderflower, lime
Negroni 
Campari, gin, red vermouth
Whisky Migjorn 
Islay Whisky, Amaretto, fresh lemon juice
Kir Royal 
Spanish Cava with Creme de Cassis

8.5
8.5
8.5
6,5

COCKTAILS
—
Tiki Soda
Gin roku, tigernut milk, lime, soda
Espresso Martini 
Vodka, creme de cafe, espresso
Frozen Strawberry Margarita 
Tequila, falernum de lima, frozen strawberries
Es Passion 
Tequila, falernum de elderflower, coconut, passion fruit, orange
Che Guevara 
Havana club, coke, lemon and starfruit
Jacky-K 
Jack daniels, coke, lemon & cherry
Caipirinha 
Cachaca, lime, brown sugar
Mojito 
Rum, lime, brown sugar, mint, soda
Longdrink 
Licor and softdrink

10
10
11
11
8
8
9
9
8

L O N G D R I N K S & C O C K TA I L S

GIN TONIC
—
Mare 
Gin mare, fever tree mediterranean, burnt rosemary

12

Mandela 
Gin bloedlemoen from South Africa, fever tree, orange peel

12

Mallorca 
Gin Maior from the island, fever tree, lemon peel, juniper berry

10

Nippon 
Roku gin from Japan, fever tree, ginger

10

Monkey 47 
12
Gin from the German black forest, fever tree, blueberry & lemon peel
Hendricks 
Hendricks with fever tree, cucumber

10

Berry 
11
Bombay Sapphire Berry, fever tree, blueberry, strawberry, cucumber
Classic 
Tanqueray, fever tree, lemon

8.5

NON ALCOHOLIC
—
Hugo 
Cava 0,0%, falernum de elderflower, lime

8.5

Jean Tonic 
Botanical 0.0%, fever tree, cucumber, berries

8.5

Virgin Colada 
Leche de coco & pineapple juice

9.5

Frozen Strawberry Margarita 

9.5

Falernum de lima, frozen strawberries, sugar & ice

SPIRITS

4cl
—
Octomore 07.3 Single Malt 
Macallan 12y Single Malt
Laphroig Islay Whisky
Carlos I Gran Reserva
Royal Oporto Ruby Port
Bailey`s 

18
12
12
8.5
7.5
7
2cl
—

Franconian Willams Pear »Stecher«
5.5
Vodka Beluga
5.5
Grappa4
Tequila Jose Cuervo
3.5
Crema d’Almetla
3
Hierbas (dulce/mesqulades/seco)
3

A L L- DAY S N AC K S

Bocadillo Jamon y Queso 
Spanish ham and cheese sandwich with tomato and salad.
Chose cooked ham or serrano

9

Bowl of French Fries
Comes with ketchup and/or mayonnaise

6

Greek Salad 
Mixed salad with feta, dried cranberries and sunflower seeds

12

Nachos 
Nachos with guacamole and pico de gallo

11

For our bowls we use the famous Majorcan »Gelat de Soller« ice cream. It comes in
the flavors vanilla, chocolate, raspberry, lemon, yoghurt, dulce de leche, and coco.
The ice cream is also served as single scoop in a bowl or two scoops with toppings.

In addition, we have a variety of popsicles and other ice-cream-to-go.

ICE CREAM

Melba-Miam
Lots of fresh fruits with yoghurt
and raspberry ice cream, peachsauce, whipped cream and
colorful toppings
8,5

Malibu-Coco
Coconut ice-cream with coconut
crumble, blueberries, malibu
rum and lemon curd
8,5

Mambo-Choco
Oreo-infused chocolate and caramel ice
cream with whipped- cream-marshmallow
topping and caramel-chocolate
7,5
For our bowls we use the famous Majorcan Gelat de Soller ice cream. It comes in the
flavors vanilla, chocolate, raspberry, lemon, yoghurt, dulce de leche, and coco.
The
ice cream is also served as single scoop in a bowl or two scoops with toppings.
Frappuccino
Fresh coffee, vanilla
Mallorca Mouse
In
we have a variety of popsicles and other ice-cream-to-go.
iceaddition,
cream, caramel
and whipped cream
7,5

Vanilla and chocolate
ice cream, Oreo and
whipped cream
7,5

BUBBLES

CAVA
—
Cava Oh! brut nature - Cava, Spain


BOTTLE

6
19

Cava from Oliveda: rich in floral and fruity aromas. Intense fruity and floral
yet dry taste and fine bubble.

CHAMPAGNE
—
Pierre Gimonnet & Fils: Cuis 1er Cru brut - Champagne, France

59

Blanc de blancs Champagne. Fresh and with fabulous minerality and petite bubbles
Aromas consisted of yellow apple, pear, biscuit, lemon, and pineapple.

HOUSE WINE

WHITE
—
Pedro Escudero Finca Valdelagunde — Verdejo
BOTTLE

6
24

Our refreshing and fruity summer wine from Castilla y León (Spain). The Verdejo
has a strong fruity bouquet and an excellent peach and passion fruit note.

Macià Batle blanc de blancs — Chardonnay/Moscatel/Prensal
BOTTLE

6
26

BOTTLE

6
19

BOTTLE

6
26

Mallorcan wine from the Bodega Macià Batle in Binissalem.
Light yellow, green apples, pineapple, grapefruit, fruity aroma.

ROSÉ
—
Bicicletas y Peces — Tempranillo from Somontano
The perfect rosé for lunch and the early afternoon. Enjoy its fresh flavours
and hints of strawberry with a large ice cube - or without.

RED
—
Macià Batle Añada, Mallorca — Cabernet Sauvignon/Merlot/Shiraz
This luscious red wine from the Bodega Macià Batle in Binissalem characterizes
itself by his intensely cherry-red colour and intensive tear. His full flavour reminds
of ripe forest berries and has notes of mediterranean spices.
Baron de Ley Reserva — Tempranillo
BOTTLE

Our classical strong Rioja has notes of blackcurrant, cherry and plum and
comes with medium acidity, nice tannins and fabulous minerality.

6
27

BODEGAS JOSÉ L . FERRER - BINISSALEM, MALLORCA

In 1931, aged 28, José L. Ferrer founded this winery introduced new vine growing
techniques, ageing of wines in oak barrels and creating wines using local varieties.
Today the bodega is run in the fourth generation by Ferrer´s and is clearly of the most
renowned Vineyards of Mallorca.
WHITE
—
Veritas Blanc — Moll/Chardonnay
Voluminous yet medium bodied wine. The fine oak taste combines with
vanilla and apricot and melon notes.

32

ROSÉ
—
Veritas Roig — Manto Negro/Callet/Syrah
A well-balanced, intense and long-lasting rosé wine with a bright orange-pink
hue. Its taste of citrus, white fruits and red berries.

28

RED
—
Reserva Veritas — Carbernet Sauvignon/Callet/Manto Negro/Syrah
A wine for Spanish dinners: Aromas of plum, dark berries, together with smoked,
spicy and balsamic notes and sweet tannis. Long and persistent finish.

33

Reserva Jose L. Ferrer 2015 — Carbernet Sauvignon/Callet/Manto Negro
One great vintage reserve that has developed well in oak barrels. It has a ruby
cherry color and persistent tear. Medium bodied with vanilla, oak, cassis, blackberry and earthy notes.

47

MANDIA VELL - MANACOR, MALLORCA

In 1263 this vineyard near Manacor was given to the knight Mandia from the Spanish
king as a gift for his achievements. This “regalo del rey” now belongs to the German
winemaker Thomas and his wife Nicole. Their excellent ecological wines combine
the power of the Majorcan sun and the finesse of modern wine making: while being
powerful, they are medium in alcohol and relatively light in taste: ideal for Majorcan
summers.
WHITE
—
1263 Blanco – Chardonnay/Viognier/Moscatell
Light-bodied wine with a hint of green pear and apple,
grapefruit and moscat. Punshy acidity and balanced minerality
gives it a fresh tweak.

39

Sauvignon Blanc – Sauvignon Blanc
44
For a sauvignon blanc almost subtle but fine and elegant aromas with reminiscent of
gooseberry and passion fruit. In the mouth it shows its elegance and volume: Its fresh
acidity paired with light exotic fruit creates a wonderful taste with a long finish.
ROSÉ
—
Rosado Mandia Vell – CabernetSauv/Shiraz/Merlot/Tempranillo
43
Refreshing wine with a crisp acidity. Fruity and mineral flavours with scents of berries
and roses. Perfect for hot summer days.
RED
—
Cabsyme Cuvee Tinto– Cabernet Sauvignon/Shiraz/Merlot
48
This powerful and fruity-rich wine stays 24 months in French oak. In the nose it has
notes of blueberry, cocoa, cherry, ceder and vanilla. The wine has velvet-like tannins
and a great expression of cherry, blackberry and toasted oak.

TA R D I E U F E R R A N D - U Z È S , F R A N C E

The whole is greater than the sum of its parts. This sentence by Aristoteles characterizes the Domaine Tardieu Ferrand as well: A young woman and a young man from
old wine making families met in University, fell in love and decided to make great
wines together. But it is also a story between two wine estates, one near Uzès, in
the foothills of the Cevennes, and the other in the southernmost part of the Rhone
Valley, that combined make these fabulous wines. Just in the middle of these two
regions, this young dynamic wine estate is located - next to the Pont du Gard.
Both trained as oenologists and driven by the same passion, they made the first
wines for the 2015 vintage. Aimed to produce quality wines, the production is limited
to ensure that these great wines get all the attention they need.
WHITE
—
Les Garrigues - Grenache, Viognier, Roussanne
38
Golden wine with complex, generous aromas of hawthorn and subtle fruit aromas. It
tastes fresh, abundant, ample, mineral and has a strong intensity and long finish.

RED
—
Massay 2018 - Syrah, Grenache
38
Ruby red vine with purple reflexes. This powerful wine has subtle licorice and generous sour cherry aromas. It is elegant and smooth with clear tannins, a powerful body
and a long finish.
Les Galets - 95% Syrah, 5% Grenache, 2018
Les Galets - 95% Syrah, 5% Grenache, 2016

48
64

Deep purple colour with ruby reflections. Complex, elegant, subtle aromas of cooked
fruit and fig, generous aromas of spices, subtle aromas of toasted almonds and
chocolate. This wine is powerful and full-bodied with elegant mature tannins and a
long finish.

EMILIO MORO - RIBER A DEL DUERO, SPAIN

The story of the Moro family began in 1932, when Emilio Moro Sr. was born. It is now
a project carried out by three generations with roots in the Ribera del Duero, who
have spent their lives discovering the characteristics of its terroir. The goal? To produce high-class intense and unique wines that excite!

WHITE
—
La Revelia - Godello
42
Clean and bright with a straw yellow colour. The nose stands out for the intensity and
complexity of its aromas but with the unmistakable personality of Godello.
On the palate it`s recalling grapefruit, apple, pineapple and peaches, as well as chamomile on the edges with a well integrated acidity. Clean, bright, minerally finish and a
long lasting aftertaste.

RED
—
Malleolus - Tempranillo
54
Very deep, intense cherry red in colour. It is expressive and elegant on the nose with
an outstanding aromatic intensity based on the Tempranillo variety, the spices and
the torrefacto notes from its passage through French oak, bringing richness, volume
and complexity to the whole. It is broad and meaty in the mouth with polished
tannins and a long and persistent aftertaste. Medium to full bodied, ripe black fruits,
vanilla, chocolate and oak.

F E R R E R B O B E T - P R I O TAT, C ATA L U N YA , S PA I N

Ferrer Bobet is one of the newest and most interesting projects taking place in the
Priorat - this magical region in the south of Catalonia. Both for the prestige of the
partners involved -the businessman Sergi Ferrer-Salat and the oenologist Raul Bobet-, as well as for the terroir chosen between the Falset and Porrera counties, and
the winemaking philosophy of the new winery: organic viticulture and modern and
magnificently designed to produce high class wines.
Ferrer Bobet is located in the Porrera area, a beautiful natural environment that has
exceptional characteristics for viticulture. It is one of the coolest areas in Priorat,
thanks mainly to the influence of the northeast winds, and to its topography, characterized by vineyards located at higher altitudes and with greater slope. The vines are
over 100 years old and are cultivated at an altitude of around 500 m on sandstone
and slate soils, which only the best Priorat estates have, and which contributes in a
vital way to the inimitable personality of the wines.
SELECCIÓ ESPECIAL VINYES VELLES 2016 - Carignan

145

Here the quintessence of the old vines of Carignan de Priorat reveals all its secrets.
The nose reveals an exquisite character, with aromas of candied black fruit and spicy
dark chocolate, as well as some slightly smoky, meaty notes. Despite its tannins and
concentration, the texture is velvety, rich and creamy. The tension reveals an extraordinary balance. A very great Priorat that can be enjoyed now and in the next decades.

»A homogeneous texture and an elegant tannin (...)
The best vintage you have ever tasted!” - R Parker

VEGA SICILIA - RIBER A DEL DUERO, SPAIN

Vega Sicilia is more than a great winery, but a real living legend in the sphere of great
Spanish wines! A story that began in 1848 and is repeated year after year in order to
present the world not only with excellent wines, but with truly sensational Spanish
fine wines.
Out of the nearly 1,000 hectares that make up the Vega Sicilia estate, 210 are used to
grow vines. The vines are in soils with very specific features, where the influence of
the flow of the River Duero and the passing of time has been essential. Vines having
been grown on the Vega Sicilia estate for over hundred years, which makes it possible
to obtain a specific plant matter and genetic make-up. All this, together with the extremely careful and respectful handling of the vines and of the environment, makes it
possible to produce unique vines.
The Álvarez family’s -owners of this legendary vinery – wine making philosophy
is based on two cornerstones: consistency of the high quality of the product as a
guarantee for the different vintages, and dedication to those who enjoy their wine as
a benchmark in the daily work. Hence the vintage wines that impress every tongue.

VALBUENA 5° - 2016 - Tempranillo

240

After its fermentation, a 5-year aging (which gives the wine its name) is necessary to
develop all its power and aromatic richness. The wine of this estate is characterized
by flavors of candied fruit, spice and toasty aromas and a remarkable finesse of the
tannins. The purest expression of Tempranillo in the signature of the Vega Sicilia
winery.

»The first cuvée of Valbuena 5 with a 100% Tempranillo...result is a more precise, elegant wine.
This wine never had such a high niveau.« R. Parker

WILLIAM FEVRE – CHABLIS, FRANCE

1959, the year in which William Fèvre declared his first crop, marked the birth of the
domain. Descended from a family which had lived in the Chablis region for over 250
years, it was only natural that he set up as a winemaker with 7 hectares of vineyards.
Over the years the domain has acquired new vineyards in Chablis, all located in the
historic terroirs. William Fèvre has become one of the biggest landowners in Chablis
with 78 hectares of prestigious vineyards, of which 15.9 are classified as Premiers Crus
and 15.2 as Grand Crus.

WHITE
—
Chablis Grand Cru Bougros Cote Bouguerots — 2018
Bougros sits on a very steep slope, with a gradient of more than 30%, facing
due south at the foot of the hill. The shallow soil, a mixture of clay and gravel,
prevents excessive yields resulting in complex, robust wines.

135

This wine has a complex and mineral bouquet. It is super intense, powerful and linear. The wine`s
dense structure comes with with pleasant roundness and suggestions of citrus, zingy fruit and
mint. Chalk, flint and citrus repeat on the very long finish. It has a touch of waxiness on the palate. One of the best Chablis after all.

C H ÂT E A U L A N E R T H E - C H ÂT E A U N E U F - D U - PA P E , F R A N C E

Château La Nerthe is a magical place thanks to its cellars dating back to the 16th century and an amazing 18th century chateau. The 13 varieties of grapes are cultivated
to produce very complex and elegant wines with delicate aromas. Grenache, Syrah,
Mourvèdre and Cinsault are the major components when blending the red wines.
Grenache blanc, Roussanne, Clairette and Bourboulenc give birth to expressive and
balanced white wines. The biologically grown crop is hand-harvested at optimum
ripeness to allow each grape variety to fully express its finesse.
WHITE
—
Château La Nerthe - 2019
98
Pale lemon yellow color. Aromas of stone fruit (peach, apricot) and white flowers on
the nose. On the palate a nice complexity, notes of citrus (lime), exotic fruit (pineapple, mango) with a good balance between acidity and flesh. Aging is elegant and well
integrated, the finish is expressive on lingering, zesty and mineral notes.

RED
—
Château La Nerthe - 2016
135
The dark, deep, inky color of the wine shows immediately the concentration of the
vintage. Nose of blackcurrants, black tea, dried flowers is definitely standing out. The
mouth is rich, fruity, velvety, with an incredibly layered tannin structure. The wine is
balanced, pure, really intense and long, an incredible ageing potential.

Château La Nerthe - Cuvee des Cadettes, 2017
190
This deep bright-rimmed red has an explosive perfumed bouquet that evokes ripe
fruits, exotic spices and some incense. The mouth is very rich, intense and broad. It
offers some sweet cassis and boysenberries flavours.

