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WELCOME TO AIR INDIA'S
SKY BAR

To enl’nance your ‘ﬂqinq
experience, we present an exclusive
selection of wines, spirits, aperitifs
and |iqueurs. We  commissioned

eminent wine specialisfs with  their

pe{ined pala’[es fo create our SKV
BAQ, with special attention  fo
flavours compatible with
infernafional as  well as  Indian

cuisine.

We invite you fo partake of

ﬂﬁs new SKV BAQ seledion
desiqned fo deliqlﬁ ﬂle most

Jisiinquislmecj connoisseur,

Se samp'e our fine wines,
Pelax and enjoy your ﬂiql‘nf w|1i|e
your spir’i’fs soar hiqh '
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INDIAN 8DPARKLING WINE

AR

MARQUISE DE POMPADOUR

GPOWI"I on fhe upper SlOpQS

o{ fhe Sahqadri Mounfoins in
W/es’fem Mohamslﬁm, fhese vines

have been specia”q imporfed from

Fpo nce fo prod uce pure

Cl’lorclonna cmcl Dinof Hoip
Yy

grapes.

Under’ the quidance o{ the
Penowned Mosferblenc]er’, Monsieur
Raphael Brisbois and other French
experts, the grapes are refined Wit

the most modern "Methode
Champenoise” feclmoloqq.

TI’IQ Pesulll, was 'ﬂ’l@ BPODZE

Award in a worldwide eompelition
compr’ised of wines ‘fmm over 30
countries. And now  the Marquise
de Dompaclou? waits fo l)e foasfed

in your I'wnour’.
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CHAMDAGNE
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VEUVE CLICGOUOT PONSARDIN

One o{ the most i”usfpious
hougés, Yeuve Clicquot owns 260
beetares” of the best vineyards in
Chompagne. This wine is made of
Bt Noir ord  Chardonnay
i 6 et Bl
izl Clltommane, © il

eleqance and l(inesse.

PIPER HEIDSIECK

Diper Hei(JsiecL Champoqne

Cis l)einq ppoduced since ]785,

maLinq it one of ”19 lonqesf

established Grand Mopque
M R R
Cl‘nampaqne Iool<s crqs’[ol clear 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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” LABOURE-ROI

RULLY BLANC - 1996

The 1996 Rully Blanc,

has an invifinq pure qolcl colour
wifl‘n a deliqhﬂu”q sul)fle, {Pesll
floral  and nufty

aroma. It s
eleqanﬂq fr’uifq, and s suPpPisinqlq
crisp and smboﬂl, with a racy clm.]
sfqle that shows off its Burqundq
herifaqe. It is best served with fish
or shell l(islm, pou“rq or por|<, veal

with or without sauce.

—ter~——
GERMAN WHITE WINE
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GEWURZTRAMINER KABINETT - 1996

Tlle Gewu rztraminer  wine

cler’ives ifts name ](Pom Jll‘ne hepbq

grape 'TQAMIH', opqina"g grown
in Horﬂwern “alq. TI"IiS PiCI’l l(u”

bodied wine is mosﬂq produced in
the region of Alsace and is famous
for its rose fmqrance and {Pui’fq

[)ouquei.
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RED BURGUNDY
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' ANTONIN
| RODET
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Gevreyv-Chambertin

cvrey Chambertin sonirs

GEVREY CHA N - 1994

Dino’[ Hoip

MQJO
] grapes i |aqe of Gevreg

| Chambésfin, Jthis is o Burgundy

wi Qifb red velvet robe. The
y taste and |iquorice aromas
clerise its delicacq and

Oquance. H is l)esf ser’ved Wiﬂ’l r’ed

@ meais, game GI’IJ cheese.

RED BORDEAUX
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GRAND VIN DE BORDEAUX

CHATEAU ST. YZANS - 1995

Chateau  Saint  Vzans -

1995 comes from the MNorth of

the Medoc area in the village of

] Sainf Yzans de Medo_c. RY

iqpical wine with an infense Pul)q
l coloup and a ](Pu ifq nose. Tl]e
subfle  blend  of  Cabernet
Sauviqnon, Mer'oi, Cabernet
Franc and  Petit  Verdot  grape

varieties pr’oc]uce a harmonious and

a r’oundec] wine in ﬂ1e mouﬂ].

Si"ﬂ; fannins_ aﬂr’ilju’le'v to  the
e|eqance of this classic Medoc, is
best served with red meats, game

and G” Cl"IQGSQS.
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OUR: INDIAN WINES
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Alﬂmouqh wine l\as I:)een

|<nown in India {or many cenfuries,
it is only recently that Indian wines
have started o be PecoqnisecJ in
the world. Today we are proud to

oﬁer’ you two lnclion wines, Blanc

de Blancs cJe Claireﬂe and
Cabernet Sauviqnon.

The |ndian

OHQI”Q(J have l)een grown fr’om vines

two wines

\
S
-0

O
world \Q
Mict\\

OLQ. a
the

lndian ](oocls serecl OR) our ‘menu.

which are imported from France
and are ﬂwivinq on fhe ](ooﬂwi"s o](
Nandi Hi”s,

strict supervision

BO"quOPQ under’ &

O{ fl’\e

Penownec:‘ oenoloqis’f MP.

IQo”cnd o{ Libo,ur’ne, France.
Bofh vfhese wines

natural accompanimen

e
INDIAN WINES - WHITE & RED

P
s

NOI’HS per’l(ecﬂq clear and

whiie wine is macle fr’om
100% Clairette grapes. This wine
has a full bedied fruity flavour
il i ponl llange tersan ke
roundness of the alcohol and the
freshness of the acidity. It makes a

qoocl fo mildlq
spiced Indian foods and fish.

accompanimenf

£

AN

FOR SALE IN MAHARASHTRA STATE ONLY
NOT FOR SALE IN KARNATAKA

Bocded in Escise Bondod Worokouss by Goover Vingpards Ld.
Rapunaihpura. Doddeboliapur Tolah, Drstrsce.
Mool 13% VT 21 Progf. Contente 750 mi. Froduce of Sndis

CABERNET SAUVIGNON

This rulaq red wine is made
the
Cabernet Sauviqnon grapes with

pr’edominanﬂq I(Pom roqal
fully ripe tannins. This wine with
a rich aroma lingers on the palate
with a  delicate spicy taste. This
l(u”q rounded aromatic wine makes

a per’fecf accompaniment fo miqu

spiced ln(Jian l(oods anc] 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 Secfors)

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
e e S

ERIC LANXANDE

President of the
Bordeaux - Sud - Quest
Region of the French
Union giof ©enclogists,

Eric Lanxande is a

;]ualil[icl accomplished oenoloqis’l l'lovinq
acquired his diplomo with distinction af the
Bordeaux Oenoloqicol Institue in 1987.

He is_ua “eensultant fo several of the
Geeall, Classed  Growth  Chateaux o
Berdetux and fo  several (Government
instifations for fosfinq concerning the
dfficial 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

MOql]lGl oncl Chinese }O JOPOHESQ.

JEAN PIERRE CONFURON
An accomp[islwed ond

innovative oenoloqisf,

Monsieur Conl(upon is a

membep o]( fhe Teclmica]

Commission, Fr’ench

Union of Oenclogy for
Burgundy and Central East Region. He
is also a Professor ot the Secondary
School of Beaune. Monsieur Confuron
has earned diplomas and certificates from
various  insfitutions like the ~Secondary

School, Avize in Cl'lompaqne as well as

H’ue Ncﬁiona’ |ns’lifufe o{ Oenoloqq. He is
also a fecl’mical odvisop fo Chaieau de I_o
Tour Appe”afion C]os Vouqeof.



