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WINE LIST BANQUETS AND SEMINARS (per July 2015)

Dear Guest,

Thank you very much for your interest in organizing an event at the Hotel Metropole in the heart of 
Interlaken.

Often, you may ask yourself which wine would go with what meal? Thus, the colour of the wine – red or 
white – is not the only factor to consider. It is equally important to know the type of grape as well as the 
place of cultivation and the intensity of the wine fl avour. We would like to advise you in your choice of 
wines. 

Good wine does not necessarily have to be high-priced. Attached you may fi nd some of our very 
reasonably priced wine recommendations. If you cannot fi nd a suitable wine for your event, we also carry 
a much more extensive wine list.

We are looking forward to welcoming you and we will go to great efforts to make this an unforgettable 
event for you and your participants. 

Your Metropole Team



METROPOLE HOTEL
INTERLAKEN

★ ★ ★ ★  

Hotel Metropole**** | Höheweg 37 | 3800 Interlaken | Phone: +41 (0)33 828 66 66 | www.metropole-interlaken.ch | mail@metropole-interlaken.ch

WHITE WINES

Barón de Ley Blanco DOCa 
Rioja, Spain
Grapes: Viura

Bright pallid yellow colour with a touch of light green 
refl ection. Fresh perfume with complex aromas of 
fruit and herbs. Balanced for the palate, fresh taste 
with pleasant acidity. An agreeable wine with a 
noticeable fi nish.
Suited for seafood, meat platters and cheeses.

CHF 32.00

Troisblanc AOC
Winery Rahm, 
Schaffhausen, Switzerland
Grapes: Riesling-Silvaner, 
Blanc Pinot Noir, Gewürztraminer

Expovina Silver, Grand Prix du Vin Suisse Silver, 
Decanter Bronze. Bright light yellow color. Complex 
aromas of melon, apricot and mango. A variety taste 
of fruits and a fresh and spirited wine with a lasting 
fi nish. Suited for starters, grilled fi sh and apéro.

CHF 36.00

Pinot Grigio-Chardonnay IGT
Sartori, Venetia, Italy
Grapes: Pinot Grigio, Chardonnay

Harmonious, fi zzy wine with pleasant acidity on the 
palate. 
Suited for apéro, snacks and fi sh dishes.

CHF 32.00

Mont-sur-Rolle Beau Soleil 
AOC
Thierry Durand, Mont-sur-Rolle, VD
Grapes: 100% Chasselas

Lively Chasselas wine with a taste of fresh fruit. 
Suited for starters, noodles and apéro.

CHF 35.00

Riesling x Sylvaner AOC
Cave Nouvelle Sève, Valais
Grapes: Riesling x Sylvaner

Rich fragrances that remind of fresh fl owers; fruity, 
quite light. 
Best for starters, fresh water fi sh dishes, apéro and 
low fat cheese.

CHF 36.00

ROSEWINES

Barón de Ley Rosé
Rioja, Spain
Grapes: 100% Tempranillo

Lively rosé wine consisting of the fruit pulp of the red 
Tempranillo grape. Fruity, elegant and delicate with 
a very subtle hint of acidity and a fresh, light fl avour.

CHF 34.00

Dôle Blanche AOC
Cave Nouvelle Sève, Valais
Grapes: 100% Pinot Noir

Intense character with rich perfume. 
Suited for game terrine, mushroom toast, white 
meats, soft cheeses.

CHF 37.00

All rates include 8% VAT
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RED WINES

Primitivo del Salento IGT
Cà Boscolo, Apulia, Italy
Grapes: Primitivo

Garnet red colour, forest berry aroma, velvety on 
the palate, warm and full-bodied with a balan-ced 
structure and soft touch of almonds. 
Best with red meats, grilled meat, sheep and goat 
cheeses. 

CHF 32.00

Dôle AOC
Cave Nouvelle Sève, Valais
Grapes: 100% Pinot Noir

Suited for air-dried meat, fondue bourguignonne, 
beef tenderloin, lamb, cheese platters.

CHF 34.00

Pegrandi Ripasso 
Valpolicella 
Azienda di Vaona Alberto,
Venezien, Italy
Grapes: Corvina, Corvinone, 
Rondinella, Molinara

Full and strong red coulour. A smell of black cherries, 
spice and vanilla. A strong prelude with a rich body. 
Arome of licorice, viola and ripe fi gs and dates. 
Suited for roast and red meat.

CHF 44.00

Rioja DOC Crianza
Bodegas El Mesón, Rioja, Spain
Grapes: Tempranillo

Ruby red colour, the bouquet reminds of cherries and 
spices, specifi cally white pepper. 
Suited for red meat, roast, game and hard cheeses. 

CHF 37.00

Dorenoir AOC 
Winery Rahm
Schaffhausen, Switzerland
Grapes: Pinot Noir, Dornfelder, 
Regent

Purpure colour, A smell of ripe red and black berries 
with a light spiced wooden note. Smooth prelude of  
black berries and clove. Full, gentle taste with a las-
ting fruity fi nish.
A perfect and elegant choice for gilled meat dishes 
and cheese.

CHF 38.00

All rates include 8% VAT


