
A bottle of our finest
Enjoy a tipple from the P&O Cruises Wine Cellar. Delivered either to your cabin or table at dinner.

Champagne
Dom Pérignon, Vintage   £195.00

Arguably the greatest prestige Champagne in the world, this iconic 
Champagne was conceived as a tribute to the legendary blind 
Benedictine monk Dom Pérignon who was cellarmaster of the Abbey at 
Hautvillars and famously said that he could ‘taste the stars’ in Champagne. 
The first vintage dates back to 1921 and the wine continues to be made 
only in the finest vintages.

Taittinger Brut Réserve NV   Bottle £46.00
Taittinger Brut Réserve NV   Half bottle £25.00

Simply put, Taittinger Brut Réserve defines the Taittinger house style. It is 
assembled from more than 35 crus and incorporates 40% Chardonnay –  
this high level is seldom offered in a non-vintage Champagne. Dry, light 
and graceful with small, fine bubbles. Fresh citrus fruit and subtle, weightier 
notes of peach and brioche combine to provide elegance in a glass.

Taittinger Brut Prestige Rosé NV  £48.00

This is a vibrant rosé with a vivid aroma of red summer fruit. Enticing  
wild strawberry and raspberry characters dominate the stylish and  
elegant palate. 

Taittinger Nocturne Sec NV   £48.00

Exciting and beautifully balanced Champagne with twice the dosage of 
the Brut Réserve, this tiny touch of sweetness makes for a soft and mellow 
wine that is perfect to drink at night.

Taittinger Comtes de Champagne  
Blanc de Blancs Brut Vintage   £155.00

100% Grand Cru Chardonnay grapes from the finest vineyards in the 
Côtes des Blancs and only produced in great vintages, this is produced 
in very limited quantities and aged slowly between 8 and 10 years deep 
underground in their 4th century Roman cellars.

Taittinger Brut Vintage   £52.00

Taittinger Vintage is an elegant but complex cuvée made from a blend of 
50% Chardonnay primarily from the Grands Crus of the Côte des Blancs 
and 50% Pinot Noir primarily from the Grands Crus of the Montagne 
de Reims at the start of the Vallée de la Marne. Whilst still showing the 
elegance and sophistication that is the Taittinger style, the vintage offers 
more weight and body with nutty characters, excellent concentration and 
a long, full-flavoured finish.

Sparkling
Prosecco DOC  £24.00

Located in the heart of the Prosecco DOC production area, this Prosecco 
is dry and delicate, with a creamy mousse and fresh pear flavours.

Wine and Champagne purchases can be delivered to either your cabin or to the restaurant, please advise your preference when booking. If you are on Freedom Dining and you choose to have your gift delivered 
to the restaurant, please be aware that you will be notified of your gift on embarkation day so that we can confirm when and where you will be dining on the date for delivery.

Non alcoholic wine
Torres Natureo Muscat, Penedès, Spain  £18.95

This de-alcoholised white wine from the Torres winery in Spain is made from 
Muscat grapes. Fresh and fruity on the palate, it has 0.5% alcohol making it 
a great apéritif.

Wine packages
A P&O Cruises wine package offers an effortless way to enjoy a 
tipple or two during your holiday. Choose a package that suits your 
tastes and we’ll keep your bottles in our cellar until needed. Each 
package comprises distinctly different wines, all carefully selected by 
our sommelier to offer an insight into some of the best wines from 
around the world. By ordering a wine package, you’ll also enjoy a 
saving of up to 20% on the individual bottle prices.

Flexible packages
Bespoke collections of 6 or 12 bottles

 6 12
The Captain’s Collection £134.00 £250.00
The Commodore’s Collection £178.00 £334.00



White Wine
Sauvignon Blanc, Villa Maria ‘Seaspray’, Marlborough  £45.00

The Seaspray Vineyard is perched on the rugged eastern coastline of the 
Awatere Valley, where the vines are freshened by gusts of sea air. Expect 
lively acidity and flavours of kaffir lime, capsicum and fresh herbs, plus a 
distinctive briny seashell character.

Charles Smith Kung Fu Girl Riesling,  
Washington State, USA  £32.00

This outstanding Riesling is smooth and aromatic with zesty citrus and 
stone fruit flavours. 

Chablis, Domaine de Biéville, France  £40.00

Notes of mineral and citrus on the nose are followed by a crisp, dry  
and acidic palate with a clean citrus and stone notes.

Pinot Grigio, Italy  £26.00

Crisp and refreshing, this vibrant Pinot Grigio is bursting with citrus zest. 
This fun and flavoursome crowd-pleaser is the perfect all-rounder to enjoy 
anytime.

Rosé Wine
Zinfandel Rosé, USA £22.00

Full of tropical fruit and strawberry, this wine is packed with juicy fruit 
flavours. The perfect easy drinking wine to enjoy in the sunshine.

Red Wine
Charles Smith Velvet Devil Merlot, Washington State, USA  £38.00

Aromas and flavours of ripe dark cherries, chocolate and tobacco  
over a lush texture. 

Corney & Barrow Saint-Émilion, France   £42.00

Founded in 1780, Corney & Barrow has used centuries of  
experience to seek out the best producers to bottle under its own  
label. This is a Merlot-dominated blend, soft and warming from  
one of the most famous wine regions in the world. 

Wirra Wirra Church Block, McLaren Vale, Australia   £38.00

A classic Australian blend of Cabernet, Shiraz and Merlot from the McLaren 
Vale. The Church Block is named after a small parcel of vines  
next to the 19th century church at Bethany.

Malbec, Argentina £28.00

A full-bodied wine from Argentina, packed full with flavours of jammy dark 
red fruits and a hint of a smoky finish.

If you would like to take advantage of our premium service and have your wine waiting for you to enjoy with your meal at the correct temperature, you can pre-order your wine via the Wine Line or ask your waiter at 
any time. The alcoholic percentage of our wines may vary, due to vintage.

Wine and Champagne purchases can be delivered to either your cabin or to the restaurant, please advise your preference when booking. If you are on Freedom Dining and you choose to have your gift delivered 
to the restaurant, please be aware that you will be notified of your gift on embarkation day so that we can confirm when and where you will be dining on the date for delivery.


