


WELCOME TO AIR INDIA'S
SKY BAR

To enlwance your ﬂqinq
experience, we present an exclusive
selection of wines, spirifs, opepiii{s
and quueurs. We  commissioned

eminent wine specialisfs Wiﬂ‘l fl‘ueir

refined palates fo create our SKY
BAR, with special affention o
ﬂa\/ours compafiue with
infernational as  well as  Indian

cuisine.

We invite you fo parfoke of

ﬂlis new SKV BAQ se]edion
clesiqnec' fo Jeliql'ui ﬂme most

disfinquishec' connoisseur,

So sample our fine wines,
Pelax cnd enjoy your ﬂiql\f wlﬂle
your spirifs soar l\iqh ‘
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INDIAN 8DPARKLING WINE
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MARQUISE DE POMPADOUR

GPOWI’] on ihe upper SlOpQS

o{ fhe Sahqadri Mounfoins in
%sfem Mohamslﬁm, fhese vines

have been specia”q imporfed from

Fpo nce fo prod uce pure

Cl’lorclonna cmd Dinof Hoip
y

grapes.

Un(Jer’ ﬂ\e quidance o{ ﬂ]e
PenownecJ Mosferblenc]er’, Monsieur

paphael Brislaois anc’ oﬂlep Frencl]

experts, the grapes are refined with
the most modern "Methode
Champenoise” feclmoloqq.

The result, was the Bronze
Award in a worldwide compeition
compr’ised of wines from over 30
countries. And now the Marquise
de DompocJoup waits o l)e foasfed

in your honour’.

CHAMDAGNE
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VEUVE CLICQUOT PONSARDIN

One ol( ﬂ]e most i”usfpious
houses, Veuve Clicquot owns 260
hectares of the best vineyards in
Champagne. This wine is made of
Pinct  Noie  and  Chardonnay
Heopes %o pelund i Tesabfily
deasdhived . Chrmpogse - wilh

eleqance and l(inesse.

PIPER HEIDSIECK

Diper Hei(JsiecL Champaqne

Cis l)einq ppoduced since ]785,

maLinq it one of ”19 lonqesf

established Grand Mopque
M R
Cl‘nampaqne Iool<s crqs’[ol cleor with
a sfrinq ol( Eul)l)les, cmc] l)as a
scent of spring with hints of toasted
flavours and honeq. It fastes of
ﬂavours of apple, qmpel(r’uif and
citrus fo create the impression of a
|iql’1f, Iivelq crispness and {Puifq

sensations.



WHITE BURGUNDY
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RULLY BLANC - 1996

The 1996 Rully Blanc,

has an inviing pure qu colour
with o delightfully  subfle, fresh
ﬂoml and nuﬂq aroma. It s
eleqanflq {Puifq, and s surppisinqlq
crisp and smboﬂl, wiﬂ'x a racy Jpq
sfqle that shows off its Bur’qunc‘q
heritage. It is best served with fish
or shell l(ish, poulh’q or por|<, veal

with or without sauce.
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GERMAN WHITE WINE
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| ERZEUGERABFOLLUNG

1996
DURKHEIMER FEUERBERG
GEWURZTRAMINER
KABINETT

VIER JAHRESZEITEN WINZER ¢G
DEUTSCHE

mit Pridikat - L. A.P.Nr.

€ Hal PFALZ aec. WS d

GEWURZTRAMINER KABINETT - 1996

Tlie Gewu rzlraminer  wine

c]er’ives ifts name from JIl'le l'nerl)q

grape 'TDAMIH', orqino"g grown
in Norﬂ'ler’n Ifalq. This PiCI’) l(u”

bodied wine is mosﬂq producecj in
ﬂxe region o{ Alsace ond is l(amous
for’ ifs rose fmqmnce and {Puifq

l}ouquef.

RED BURGUNDY
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ANTONIN |
RODET
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Gevreyv-Chambertin

Fed

GEVREY CHAMBERTIN - 1994

Made from Pinct Noir
grapes in the vi”aqe o]( Gevr’eq
Chambertin, this is a Burqundy
wine with red velvet robe. The
cherry faste and  liquorice aromas
characterise its delicacq and
eleqcmce. It is best served with red

meais, game GI’I(J Cl"IQQSQ.

RED BORDEAUX
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CRU BOURGEOIS

CHATEAU
SAINT-YZANS |
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CHATEAU ST. YZANS - 1995

Chateau  Saint  Yzans -
1995 comes from the North of
the Medoc area in the village of
Sainf Vzans <:|e Mec]o_c. A
typical wine with an intense ruby

colour ancl a {Puifg nose. Tl\e

subfle  blend  of  Cabernet
Sauviqnon, Mer'of, Cabernet
Fose and- D Yol or e
varieties produce a harmonious and
a rounded wine in the mouth.
Silky tannins  affribute. fo  the
eleqance ol( fl’lis classic Medoc, is
l)esi ser’ved wi“’n PQCI meats, game

oncl GII CI'IGQSGS.
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OUR- INDIAN WINES
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Alﬂ'\ouql'n wine has l)een

known in India for many centuries,
it is onlq r’ecenﬂq ﬂ'ldi |ndian wines
have started fo be Pecoqnised in
the world. TocJoq we are proud fo

oﬂer’ you fwo |n<Jian wines, Blanc

de  Blancs de  Clairette and
Cabernet Souviqnon.

The two Indian  wines
oﬁer’ecj have l)een grown fr’om vines
which are imported from France
ond are ﬂwivinq on fhe ](ooﬂ]i“s ol(
Nandi  Hills, Bangalore under
strict  supervision of the world
renowned oenoloqisf Me.  Michel
Qo”cnd of Libo.ume, France.

Bofh fhese wines mal<e a
natural accompanimenf o the

Inclion {OOC|S SQPVQCJ on our menu.

INDIAN WINES - WHITE & RED
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.. FOR SALE IN MAHARASHTRA STATE ONLY
INOT FOR SALE IN KARNATAKA

Rapuncihpare, Dodiabolispar :
Aleohol 13% V¥ 21 Drogf. Contonts lw-’ Drodce gof Sadir

BLANC DE BLANCS DE
CLAIRETTE

This  perfectly clear and
bright white wine is made from
100% Clairette grapes. This wine
has a full bodied fruity flavour
with a good balance between the
roundness of the alcohol and the
freshness of the acidity. It makes a

qood accompanimenf fo miqu

spicecl Indian foods and fish.

(€]

2

53

g

i

T

§§ Made under Fochnical Sividiance of
85 o Michel Rolland, Bordesas, France

Boctiod n Excise Bonded Wordkonse by Srover Vingyards Lid
Rapunathpura, e Duservae.
Mhoohol 19% VT 21 Progf. Contente 750 mi. Lroduce of Shdin

CABERNET SAUVIGNON

This Pulaq red wine is made
2l Whetes e o]
Cal)ernei Sauviqnon grapes with
fully ripe fannins. This wine with
a rich aroma |inqers on the palafe
with a delicate spicy taste. This
l[u”q rounded aromatic wine makes
a per’{ecf accompanimenf to mildlg

spicea lndian l(oods and meals.
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LIQUOR SELECTIONS
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APERITIFS
_ Campari
Vermouth — Dry or Sweet
Sherry — Dry or Sweet

COCKTAILS
BIOO(J[J MGPL’

SPIRITS
Seotch
Bourbon
Cognac
Gin
Rum
Vodka

BEERS

SAKE
(On Japanese SQCiOPS)

PORT

LIQUEURS
Cognac
Drambuie
Cointreau
Baileys Irish Cream

We extend our apology if due to increased demand,

your choice is not available on this flight.

OUR WINE SDECIALISTS
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ERIC LANXANDE

President of the
Bordeaux - Sud - Quest
Region of the French
Union  of  QOenologists,

Evic  Lanxande is a
TR T R SN R
acquired his diploma with distinction ot the
Bordeaux Qenological Institute in 1987.

He is a consultant fo several of the
Great  Classed  Growth  Chateaux o
Bordeaux and fo  several  Government
institutions ~ for fosfinq concerning the
official wine classification.

Monsieur  Lanxande  used  his
experfise fo choose the wines specia”q for
Air India, keeping in mind our varied

menus ranging from Confinenfal fo

Mqual GI’IC' Chinese }O JOPOI"IESQ.

JEAN PIERRE CONFURON
An accomplislwed ond

innovative oenoloqisf,
Monsieur Confuron is a
member of the Technical
Commission, Fr’ench
Union of Oenclogy for
Bupqunch and Cenfml East Qeqion. He
is also a Professor at the Secondar’q

School ol( Beoune. Monsieur Conl(uron

lms earnecJ cliplomas onc] cep’[il[icafes from

various  insfitutions like the ~Secondary
School, Avize in Champagne as well as
the National Institute of Oenology. He is
also a technical advisor fo Chateau de La
Tour Appellation Clos Vougeot.



