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Here at Stokes Farm Barn, we 
like to offer something a little
different and always ensure the 
drinks we serve are of the
highest quality.

We work with a local supplier to design 
our wine list, chosen specifically to suit 
our menus. We offer a wide selection of 
reception drinks with plenty of choices 
to suit all of your guests. You’ll also find a 
range of toast drinks available - perfect for 
raising a glass to the happy couple!

Our Drinks.



Di Maria Prosecco DOC

Bottles of Lager

Pimm’s No 1 Cup

Peach & Rosemary Prosecco

Bucks Fizz

Autreau 1er Cru Brut NV Champagne * 

Heim Cremant d’Alsace *

Bottles of Rebellion Beer *

Aperol Spritz *

Hugo *
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Reception
Drinks.
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Reception
Drinks.

Soft Drinks -

Grapefruit & Thyme Mocktail

Non-alcoholic Prosecco

Lemon Iced Tea

Sparkling Elderflower with Mint 

Elderflower & Rose 

Mint & Lime Spritz

Raspberry & Lemonade
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Our  
Wines.

We have a large selection 
of wines from all over the 
world, and have created a 
list that we believe offers 
something for everyone.

We recommend choosing one white and one 
red wine, with rosé available if you wish.
Half a bottle per person is included during 
the wedding breakfast.

Please let us know if you have a specific wine 
in mind that is not on our wine list.
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White &  
Rosé Wines.

White -

Sentina Pinot Grigio

Vondeling Petit Blanc 

Domaine Pellehaut Blanc

Aotearoa Marlborough Sauvignon Blanc *

Saint-Peyre Picpoul de Pinet *

Rosé -

Sentina Rosé

Domaine Pellehaurt Rosé

Saint-Peyre Grenache Rosé *
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Red  
Wines.

Red -

Royal Road Malbec

Vondeling Petit Rouge

Para Dos Malbec

Chateau Saranceau Montagne Saint-Emilion *
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To 
Toast.

Di Maria Prosecco DOC

Heim Crémant D’Alsace Brut *

Autreau 1er Cru Brut NV Champagne *

Elderflower Pressé (AF)


