
 

 

 

 

 
 

 

 

 

 

The Datai Langkawi's wine list is one of 1,244 restaurants in the world to be awarded 
the second-tier award by Wine Spectator. The award was created to give special 

recognition to restaurants that clearly exceed the requirements of the award. These lists 
display either vintage depth, with vertical offerings of several top producers from major 

regions, or excellent breadth spread over several wine growing regions. These wine 
lists typically offer 450 or more selections, along with superior presentation. 

 
The Wine Spectator Magazine have been regarded as the most widely read & 

influential Wine Magazine in the world. 



1All prices are in Malaysian Ringgit and subject to 10% service charge.

SOMMELIER’S CHOICE
                                                                     150ml         750ml
CHAMPAGNE & SPARKLING
BRUT
Michel Roux, The Waterside Inn  NV 67 320
Features medium empyreumatic, floral and fruity scents and offers fine and 
persistent bubbles. Refreshing acidity and offering a broad texture.

Billecart-Salmon, Brut Rose  NV 75 360
Lacy in texture, with sleek acidity. Offers delicate notes of blood orange glacé, 
pickled ginger and oyster shell, revealing a rich hint of grilled nut. The firm, 
almost crunchy finish is nicely spiced and lingering.

ROSÉ
Mas Fleurey, Cuvée Sélectionnée, Côtes de Provence, France 2017 32 145
The nose is fresh with aromas of cranberry and fennels nuanced with notes of 
peach and apricot. The mouth is crisp with a lot of fresh red fruit flavours.

WHITE
Wittmann, Trocken, Weisser Burgunder & Chardonnay, Germany  2018 37 170
Cherry blossom, fresh apples, poached pears and citrus nuances of mint, black pepper
and ginger. Supple and soft on the palate with pliable acidity and a fruity yet bright
finish, reminiscent of chamomile tea.

Domaine Bott-Geyl, Les Éléments, Gewürztraminer, France 2015 41 190
Peach and honey characterize the nose on this golden wine. These flavours also
play generously on the concentrated rich mid-palate where they are countered by
aromatic orange and tangerine zestiness, creating a lovely contrast.

Trinity Hill, Hawkes Bay, Sauvignon Blanc, New Zealand  2016 35 160
Gentle flavors and aromas of lime, citrus and lemongrass compliment the distinct
aroma of stone-fruit. The fresh acidity is balanced by a tiny amount of retained
sweetness.

RED
JJ Hahn, Barossa Valley, Stelzer Road, Merlot, Australia 2017 32 145
The nose displays welcoming hints of stewed plums, perfumed violets, cinnamon
and cassis. Palate is ripe with sweet concentrated fruit and soft velvety tannins.

Cotes Du Rhone Village, Cairanne, Domaine Les Hautes Cances, France 2015 43 200
Pungent aromas of blackberry, liquorice, smoked meat and violet. Sweet, musky and
broad, with tangy acidity giving shape to the juicy black and blue fruit flavours.
Finishes broad and spicy, with firm tannins, and a meaty quality. 

Neudorf, Nelson, Tom’s Block Pinot Noir, New Zealand  2015 47 220
Fleshy, spicy, slightly reductive style with dark cherry fruits galore and a sprinkle
of pepper. Dark cherries in the palate too, more of the smoky-earthiness going on,
chewy, puckering finish a treat, showcasing ripe yet relatively elegant fruit profile.

DESSERT   75ml             
Sauternes, Château Bastor-Lamontagne, Bordeaux, France   2011   25
Subtle tropical fruit aromas mingling with kiwi fruit and even a hint of toffee apple. 
The palate has a spicy entry with mint-tinged honeyed fruit that offers a touch of 
shaved ginger on the aftertaste.
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