/>\7 j m 7 _m.ﬁ First class

'JWWZ'M_




Champagne

White Wines

Red Wines

Amour De Deutz Blanc de Blancs 2005

The Amour de Deutz 2005 exudes richness and yet
maintains an elegant poise throughout. Brightly perfumed
on the nose, it presents a lovely balance of well-rounded, rich
fruit and a clean crisp vivacity, with a touch of minerals and
a lingering finish. It is a great aperitif and will marry well with
delicate food or dishes with well flavoured light sauces.

Spy Valley Envoy Sauvignon Blanc 2010

The fruit of this Marlborough Sauvignon Blanc was
handpicked from the oldest vines in the Johnson Estate.

The juice was fermented in French oak barrels and remained
on lees for 12 months before blending and bottling, which
gives the complexity and structure to this special wine. The
palate is round with firm acidity and delicious flavours of
dried herbs and rich tropical fruits.

Vincent Girardin Puligny-Montrachet Vieilles Vignes 2008

Puligny Montrachet is a well-known appellation of Burgundy

wine, containing some of the most famous vineyardsinthe [ |
world. The nose of this powerful wine is elegantly fruited | s Piidie Ty |
with rich perfume. The palate is rounded, almost plump with | i o ol
lush, ripe flavours balanced by a well-integrated acidity and a | ,,,, veerr eimasen

sustained finish. i I

Wine Promotion-Italian
We have carefully selected six top quality red wines from A
Italy to complement our First Class wine selection. Please ‘
refer to the promotional wine leaflet for the selected wine I']FALIA‘
details. Our Cabin Crew will be pleased to offer you the |

promotional wine available on this flight. 3 |

Flagstone Dark Horse Shiraz 2009
The 2009 Flagstone Dark Horse, produced in Western Cape,
South Africa, is made from 100 % Shiraz grapes. The nose || FLasTONE

is filled with ripe berry fruits, with subtle spicy undertones of | g

cinnamon and cloves, while the palate opens out to reveal
layers of ripe blackcurrants, mulberry and rich dark chocolate | @
supported by a silky tannin structure. | |

Chéteau Branaire-Ducru, 4éme Cru Classé 2007
Chéteau Branaire-Ducru is an elegant Grand Cru wine from [ =]
Saint-Julien of Haut Medoc, Bordeaux. This wine shows 1 ) ‘
impressive concentration of fruit for the vintage with plenty
of currants and violets, as well as blackberries. It is full and
silky, a precise wine balanced with good length.




Port

Aperitifs and
Cocktails

Whiskies

Cognac

Liqueurs

Beer

Signature
Drinks

Ramos Pinto Quinta da Ervamoira 10 Year Old Tawny

Port

Produced from grapes grown in the vineyard Quinta da [Ty
Ervamoira, this tawny offers all the maturity of an aged | ramPimo
wine while still displaying the vigour of youth. It is smooth e
and full bodied, with aromas and flavours of apricot and [ o

plum balanced with vanilla scents from the aged casks. L

Sake « Campari « Martini Rosso « Martini Extra Dry «

Tio Pepe Sherry « Harveys Bristol Cream Sweet Sherry o
Tanqueray Ten Gin « Bacardi Rum « Belvedere Vodka «
Bloody Mary « Screwdriver

Chivas Regal 12 Years Old « Johnnie Walker Blue Label «
Canadian Club « Gentleman Jack Bourbon e
MacCallan 17 Fine Oak Single Malt Scotch Whisky

Tesseron Lot 76 XO Tradition
Cointreau « Drambuie « Kahlua « Bailey’s Irish Cream
International selection

Oriental Breeze

A sour-plum tea and cranberry juice based non-alcoholic
drink with honey and fresh lemon juice and a hint of rose
water.

Cloud Nine
A refreshing combination of Vodka, Cointreau and Sprite
with a refreshing touch of lemon flavour.

Cathay Pacific aims to offer a diverse selection of wines on board. Please accept our apologies if a certain
wine is not available. our crew will always be happy to recommend an alternative.

A selection of our onboard complimentary fine wines are now available for purchase.
Visit www.cathaypacific.com/dutyfree and make your pre-flight order.
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