
Welcome to Winnifred’s
Bienvenue chez Winnifred’s

Winnifred’s is first and foremost about Champagne. Here you can enjoy an 
extensive array of over 360 cuvées from more than 63 growers and Grande 

Marque houses. An ever-changing ‘by-the-glass’ selection makes every visit a 
memorable, and adventurous experience.

CHAMPAGNE BY THE GLASSWinnifred’s

WINE BY THE GLASS

DOMAINE OSTERTAG (Alsace)
‘Jardin’ Riesling      2023 Riesling   $25

DOMAINE ROLAND TISSIER ET FILS (Sancerre)

Sancerre ‘Tradition’      2023 Sauvignon Blanc   $24

DOMAINE VICO (Corse)
Bois de Cerf Blanc     2022 Vermentinu   $19

DOMAINE LOUIS MICHEL ET FILS (Chablis)
Chablis      2023 Chardonnay   $28

DOMAINE MATROT (Meursault)
Bourgogne Blanc     2022 Chardonnay   $36

MAISON BREBAN (Coteaux d’Aix-en-Provence)
‘Villa Aix’ Rosé       2024 Cinsault, Grenache, Syrah   $20

MAISON PIRON (Villie-Morgon)
Beaujolais-Villages     2024 Gamay   $16

DOMAINE ANDRÉ BONHOMME (Viré-Clessé)
Bourgogne Rouge       2022 Pinot Noir   $22

PIERRE AMADIEU (Gigondas)
Roulepierre Rouge Côtes du Rhône     2023 Grenache, Syrah   $16

CHATEAU HURADIN (Graves)
Graves Rouge     2023 Merlot, Cabernet Sauvignon   $16



Winnifred’s a generous pour 

CHAMPAGNE BY THE GLASS

CHAMPAGNE DELAMOTTE

60% Chardonnay, 35% Pinot Noir, 5% Meunier
Citrus, white flowers, lemon rind 

with an aromatic finish & elegant length on the palate

BRUT $32

CHAMPAGNE CHARLES HEIDSIECK 

40% Pinot Noir, 40% Chardonnay, 20% Meunier
Baked brioche, roasted notes, ripe sun-kissed fruits

with a hint of creamy nougat finishing with vanilla & praline

BRUT RÉSERVE $38

CHAMPAGNE ALEXANDRE GRIMÉE 

 100% Meunier
Exciting bouquet, lots of spices, some cinnamon and clove, but green apple at the same time. 

Bone dry on the palate, wonderful minerality, dried fruit and nuts, rich mouthfeel.  

SOUS LES TROUS 2019 $43

CHAMPAGNE ARTHUR LELIÈVRE 
100% Pinot Noir

Tart and dry, with bright accents of raspberry, liquorice & orange 
finishes long with a noticeable acidity and pleasant mineral saltiness.

LUDES 2021  $45

CHAMPAGNE A.LEVASSEUR 

80% Meunier, 15% Pinot Noir, 5% Chardonay
Figs, forest fruits, mandarin

finishing with preserved fruits, Tarte Tatin, & honey

RUE DU SORBIER $28

CHAMPAGNE JM SÉLÈQUE

45% Chardonnay, 30% Meunier, 10% Pinot Noir, (of which 5% is Coteaux Champenois)
Wild red fruits, dried cranberries, orange peel

long, savoury finish, with a fine, persistent mousse & elegant, chalky minerality

SOLESSENCE ROSÉ $27

PREMIUM CHAMPAGNE FLIGHT TASTING

Introducing ‘Les Reines du Champagne’ 
 ~ choose all three  75ml  cuvées  $85

“ B E H I N D  E VE RY  G R E AT  M A N ,  T H E R E  S TA N D S  A  FAB U L O U S  WO M A N ”

CHAMPAGNE ELISE DECHANNES

100% Pinot Noir

Fresh, bright and delicate, this 100 percent Pinot Noir cuvée is a unicorn — rare, highly coveted and 
likely the last of its kind. On the nose, bright citrus zest, fresh raspberry, cherries and a confident 

minerality. On the palate, bright, vibrant acidity followed by delicate red fruit flavours, savoury notes 
of ginger and thyme, and a soft, fresh finish that lingers. 

ESSENTIELLE  2020

CHAMPAGNE ELISE BOUGY

50% Pinot Noir, 50% Meunier

Elise Bougy’s Mont Chainqueux Blanc de Noirs is not about opulence or grandeur. It’s about something 
more elusive ~ purity. A wine that speaks in quiet tones, yet leaves an undeniable impression. The 

fruit—crisp pear, tart red berries—feels restrained, chiseled. Compelling acidity and concentration.

LE MONT CHAINQUEUX  2021

CHAMPAGNE AGNES CORBON 

 100% Meunier

A captivating and energetic Champagne that impresses with a lingering depth of red fruit flavours and 
bright vibrancy. Whilst dry in style, the fruit flavours balance so harmoniously with aged citrus, wild 

raspberry, fresh pomegranates and a well-balanced tannic structure. 

LES BACCHANTES ROSÉ DE SAIGNÉE  2020






