
 
 
 
 

 
 
 
 
 
 

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 has been regarded as the most widely read & influential  
Wine Magazine in the world. 



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

OUR PREMIUM SELECTIONS

                                              
                               150ml         750ml
WHITE
Domaine de Chevalier Blanc, Pessac Leognan, France  2015  180     850
Has a full and enticing feel, with a shortbread note leading off, followed by lemon curd, peach,
tangerine, salted butter and yellow apple flavors. Light verbena and heather hints show up 
through the alluring finish. This has outstanding range and a really gorgeous mouthfeel.

Angelo Gaja, Rossj-Bass, Chardonnay, Piedmont, Italy  2017  132      510
Rossj is filled with apple and pear flavors along with citrus fruit and honeysuckle on a 
medium-bodied palate. Roasted nut and fresh honey aromas add a hint of body to this
elegant white that lingers on the palate.

 

                        
RED
Château Léoville Barton, St Julien, France  2015  212    1010
This is a very focused Barton with ultra-fine tannins that are so polished and chalky.
It drives through the center palate with currant and berry character. Full-bodied,
polished and straight forward with driving tannin.

Château Smith Haut Lafitte, Pessac-Leognan, France        2012  194     920
Notes of licorice, graphite, blueberry and blackberry fruit, a medium to full-bodied
mouthfeel, stunningly ripe, velvety tannins and a long, long finish. This is another 
sensational effort from the Cathiards that is perfectly balanced, complex, super-rich
and pure.
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SOMMELIER’S CHOICE
                               150ml         750ml

CHAMPAGNE

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 Rosé   NV  75     360
Lacy in texture, with sleek acidity, this well-knit rosé Champagne 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.

SPARKLING
Canaletto Prosecco Brut  NV  37      170
Fruity, with a rich scent of green apples and citrus in particular lemon and grapefruit, tight
palate with a refreshing bead and quite pronounced floral aromas of wisteria and acacia
blossom. 

ROSÉ
Domaines Ott, Château de Selle, Côtes de Provence, France  2018  95     460
Displaying an array of red berry and citrus fruit aromas and a sexy floral nuance. Dry, stony
and precise on the palate, offering sappy orange and redcurrant flavours that flesh out
slowly with air. Finishing with outstanding clarity.

WHITE
Clos Floridene Blanc, Graves, Bordeaux, France    2014  53     250
Appreciable delineation with citrus peel, white peach and apple peel aromas. The palate is
crisp and fresh with good acidity, just a little rasping on the finish but there is commendable
length and a sense of energy.

Wittmann, Kirchspiel G.G, Trocken, Riesling, Germany     2018  95     460
An enticing fragrance brings together floral and herbal aromas of a summer meadow with
ripe orchard fruit. The flavour is equally diverse, opening with sweet juicy yellow plums on
a viscous palate, but adding tactile mineral notes and a piquant spicy notion to the mind
palate.

Puligny-Montrachet, Albert Ponnelle, Burgundy, France  2017  101     490
Offers an intense nose of vanilla, honeysuckle and roasted pineapple. An ample mouthfeel
with flavors of white fruits leads to a fresh finish.

Chablis, 1ér Cru Vaillons, Domaine Billaud-Simon, Burgundy, France    2016  103     500
On the nose, this wine is remarkably complex, developing ripe citrus aromas and white
flowers fragrances. On the palate, offers a lively attack, followed by a round and seductive
texture. The length is quite exceptional, with an intense aromatic persistence of great purity.
Fruity and citrusy flavors, this wine leaves the impression of freshness on the palate. 



 

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

                                150ml         750ml

RED
Pommard Les Cras Vieilles Vignes, Domaine Lucien Muzard, Burgundy, France   2015  101     490
Les Cras produces wines with a densely concentrated palate, marked by sweet blueberry
and plum fruit, fine yet powerful tannins and a long minerally finish.

Château Gloria, Saint-Julien, Bordeaux, France   2014  87     420
Strong black fruit character fresh and fragrant and the start of the palate are bright with
cassis and bramble. Richer in the middle, more depth of fruit.

Agly Brothers, Jasper Hill & Michel Chapoutier, Côtes du Roussillon, France   2011  55     260
A smoky overtone to almost paste-like compression of fresh blackberry with tartness of
skin and crunch of seeds. Hints of anise, vanilla, and bitter chocolate add alluring
complexity to this firm, finely tannic cuvee, which while it’s hardly long on charm, it is 
certainly impressive long period.

Côtes Du Rhône 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.

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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