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Wine List



White Wine Bottle

Dry, Crisp Whites
1. CHABLIS, PASCAL BOUCHARD, BURGUNDY. (1) £29.95

A classic, steely, mineral style of Chablis with crisp, elegant fruit, perfect with seafood.

2. MONT MARÇAL BLANCO, PENEDÈS, SPAIN. (2) £17.95
This blend of typically Catalan Xarel-lo with Sauvignon Blanc and Chardonnay is packed with ripe,
appley fruit and an ideal partner for chicken, white fish or salads.

3. VERDICCHIO DEI CASTELLI DI JESI CLASSICO DOC,
PONTEMAGNO, ITALY. (1) £18.95
From the hills behind Ancona on the Adriatic, this is a thirst quenching dry white,
that is crisp yet has richness and character, that compliments pasta dishes with seafood or even pork.

4. ANAKENA CHARDONNAY, CENTRAL VALLEY CHILE. (2) £18.95
Elegant, well balanced, lighter style of un-oaked Chardonnay with melon and pear flavours.
Refreshing, summery white to drink with Scallops or Mussels.

5. AMANTI DEL VINO PINOT GRIGIO, DELLE VENEZIE IGT, ITALY. (2) £18.95
Classic example of the over popular Pinot Grigio.
Easy drinking style, good with food or just on it’s own.

6. RÉMI & JÉRÔME SAUVIGNON, IGP D'OC, FRANCE. (1) £18.95
A full, fresh style of sauvignon, yet with delicious gooseberry and typical fruit characteristics which
pairs well with asparagus or even beetroot.

Aromatic, Floral Whites
7. LAGAR DE CERVERA ALBARINO, RIAS BAIXAS, SPAIN. (1) £31.95

Albarino is very fashionable in the bars and restaurants of Madrid and this wonderfully aromatic
wine has a lovely peachy character, balanced with good acidity. It matches perfectly with most fish
and seafood.

8. SANCERRE, DOMAINE DE LA VILLAUDIERE, LOIRE VALLEY, FRANCE. (1) £28.95
A very typical style of Sancerre showing good minerality and lovely lime,
gooseberry and pink grapefruit flavours, it is classically paired with goats cheese.

9. LITTLE J GRUNER VELTLINER, JURTSCHITSCH, AUSTRIA. (2) £21.95
A terrific dry white from Austria, this is full of zippy grapefruit character but with body and richness
to back it up, with hints of spice and white pepper on the finish. A great alternative to Sauvignon Blanc.

10. POUILLY FUME, JEAN PABIOT, LOIRE VALLEY, FRANCE. (1) £34.95
A really delicious, fruity example of Pouilly Fume, with that distinctive smoky ‘gunflint’ style
of Sauvignon Blanc that sets it apart from it’s other neighbours in the Loire, and makes it a great
match for smoked chicken.

11. ANAKENA VIOGNIER, RAPEL VALLEY, CHILE. (2) £19.95
Viognier is becoming increasingly popular and this example from Chile shows why.
This has attractive floral, apricot character with low acidity, yet perfectly balanced,
and a match for many spicy dishes.
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White Wines Bottle

Aromatic, Floral Whites

12. CHURTON SAUVIGNON BLANC, MALBOROUGH, NEW ZEALAND. (2) £29.95
More complex than the average Malborough Sauvignon, yet still recognisably Kiwi.
Lots of tropical fruit flavours but with a fantastic creamy texture, that is delicious with sea bass.

Off Dry, Fruity Whites

13. MAKANA CHENIN BLANC RESERVE, WESTERN CAPE, SOUTH AFRICA. (3) £17.95
Refreshing, fruity wine with dessert apple and ripe melon flavours, yet with enough acidity to pair well
with many tomato-based dishes

14. VOUVRAY, CHÂTEAU GAUDRELLE, FRANCE. (4) £22.95
Lovely demi-sec style of Vouvray; apple and honey sweetness is balanced out by good acidity;
which cuts through the richness of pork or a cheese souffle.

15. RUDESHEIMER ROSENGARTEN SILVANER QbA, MOSELLAND, GERMANY. (4) £16.95
Fresh and lively with lovely pear and green apple flavours, a nice alternative with seafood.

Fuller, Complex Whites

16. MORNING FOG CHARDONNAY, WENTE,
LIVERMORE VALLEY. CALIFORNIA. (2) £27.95
Pretty complex wine from California which has a delicious creamy, buttery texture, that works well with chicken.
Toasty and citrusy with lovely balanced baked apple notes on the finish. ‘Morning Fog’ refers to the early
morning mists that come into the valley from the Pacific each day, retaining freshness.

17. MCHENRY HOHNEN ‘THREE AMIGOS’ MARSANNE/CHARDONNAY/ROUSSANNE,
MARGARET RIVER, AUSTRALIA. (2) £31.95
An unusual Rhone-style blend from David Hohnen, the founder of Cloudy Bay in New Zealand,
this is brilliant with any white fish. Full, nutty and spicy from the Marsanne and Roussanne,
yet with well balanced acidity from the Chardonnay, this is a great match for many salmon dishes.

18. CAPELLANIA, RIOJA BLANCO RESERVA,
MARQUES DE MURRIETA, SPAIN. (1) £38.95
Very complex, nutty almost Oloroso Sherry style Rioja. Aged in new french oak for 15 months,
this goes particularly well with smoked fish or roast chicken.

19. SUNNYCLIFF CHARDONNAY,
VICTORIA, AUSTRALIA. (2) £21.95
Juicy tropical fruits with balanced, citrussy notes and a creamy finish make this a really attractive
wine which matches particularly well with chicken and salmon.

20. MACON-LUGNY ‘LES GENIEVRES’, LOUIS LATOUR, BURGUNDY. (2) £23.95
Finely textured, un-oaked Chardonnay with bags of exotic fruit flavours, with a long spicy finish,
which pairs well with pork.
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Red Wines Bottle

Fruity, Lighter Bodied Reds

21. FLEURIE, DOMAINE DE VIROYLETTE, BEAUJOLAIS, FRANCE. (B) £25.95
A delicious wine from the most famous of the 10 ‘cru’ villages of Beaujolais,
showing strawberry and raspberry flavours, that compilments mushrooms or lamb.

22. COTES DU RHONE, LES GRANDES SERRES, RHONE VALLEY, FRANCE. (B) £18.95
Lovely, traditional style of Cotes du Rhone, delicious with game.

23. ALTO PAMPAS PINOT NOIR, MENDOZA, ARGENTINA. (B) £17.95
Really drinkable Pinot from Argentina. Lots of ripe red fruits and an aromatic floral character
make this great on it’s own or with food.

24. CHIANTI COLLI SENESI DOCG, GEOGRAFICO, ITALY. (B) £21.95
Mainly made with Sangiovese, this gives a distinctive cherry flavour which works well with duck
and tomato based dishes.

Elegant, Classic Reds

25. BRON EIFION HOUSE CLARET– CHATEAU MALBAT.
BORDEAUX, FRANCE. (C) £18.95
Fresh, medium bodied with a real elegance and bags of blackcurrant fruit.
A great example of easy drinking Claret.

26. CHATEAU TEYSSIER, GRAND CRU ST. EMILION, BORDEAUX, FRANCE. (C) £39.95
A very modern style of Bordeaux, designed to be drunk young, yet showing good complexity and fruit,
with soft, silky tannins. Made for any red meats, but particularly delicious with beef.

27. MCHENRY HOHNEN SHIRAZ, MARGARET RIVER,
WESTERN AUSTRALIA. (D) £29.95
A more elegant style of Aussie Shiraz. Lovely plum, damson and blackcurrant flavours
yet with a refined, silky texture. Very well balanced, and delicious with venison or fillet steak.

28. TONS DE DUORUM, DOURO RED, PORTUGAL. (C) £18.95
A great introduction to Douro DOC wine, medium weight, very pretty wine, very round and soft,
easy going, juicy black plums and black pepper, actually quite intense at this level.

29. SAINT ROMAIN ROUGE, ALAIN GRAS, BURGUNDY, FRANCE (C) £42.95
Excellent example of red Burgundy from an under-rated village. Alain Gras makes this really pure
Pinot Noir which works very well with lamb and game.

30. CHURTON PINOT NOIR, MALBOROUGH, NEW ZEALAND. (B) £36.95
A very complex, Burgundian style of Kiwi Pinot Noir from Shropshire-born Sam Weaver,
whose wine seems to get better with every vintage, and is perfect with lamb.

31. VINA SALCEDA RIOJA RESERVA, SPAIN. (D) £31.95
Really intense, complex, yet deliciously fruity Rioja, well balanced from barrel
and bottle maturation. Drink it with lamb like they do in Rioja!
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Red Wines Bottle

Rich, Ripe, Fruity Reds

32. RIOJA VEGA CRIANZA, SPAIN. (C) £21.95
Lovely rich damson and blackcurrant flavours with typical Rioja vanilla and spice from a modern
forward looking winery, typically drunk with lamb but also delicious with pork too.

33. VACQUEYRAS, CUVÉE DES TEMPLIERS,
DOMAINE LE CLOS DES CAZAUX, FRANCE. (D) £39.95
Packed with bags of red fruits with some savoury leather notes, this syrah dominated blend is the classic
match with lamb or beef.

34. ALTO PAMPAS MALBEC, MENDOZA, ARGENTINA. (C) £18.95
A good example of the increasingly popular grape. Soft tannins with damson, plum and cherry flavours,
complement steak well.

35. ANAKENA MERLOT, RAPEL VALLEY, CHILE. (B) £17.95
Very typical example of Chilean Merlot - ripe plum and blackberry fruit with soft tannins and a fresh finish.
To drink on it’s own or with any red meat.

36. MARQUÉS DE CASA CONCHA CABERNET SAUVIGNON,
PUENTE ALTO, CONCHA Y TORO, CHILE. (D) £27.95
Full of wonderful blackcurrant aromas and flavours, this ripe, stylish wine is a perfect complement
to many beef dishes.

37. LUTZVILLE PINOTAGE, CAPE DIAMOND VINEYARDS,
SOUTH AFRICA. (C) £18.95
Fruity, earthy Pinotage showing soft berry fruits and a well balanced freshness, from vines on the
west coast of the Cape. The earthiness of the wine works well with mushrooms.

38. WENTE ‘BEYER RANCH’ ZINFANDEL, SAN FRANCISCO BAY,
CALIFORNIA. (D) £28.95
Typical juicy, ripe Zinfandel with aromas of plum and blueberry, balanced out with good acidity
to give it structure. Wente are one of the oldest wineries in the USA. This big powerful wine needs
some red meat to show off it’s generous fruit.

39. CHATEAUNEUF DU PAPE, TELEGRAMME, H BRUNIER ET FILS,
RHONE VALLEY, FRANCE. (D) £43.95
The second wine of Domaine du Vieux Telegraphe, this is designed to be drunk a little younger.
Mainly Grenache with some Syrah and Mourvedre, this is spicy, herbal and warming with soft
tannins and a delicious mouthfeel. A warming pair to game or lamb.

Sweetness & Body Guide
White Wine

Sweetness Guide
(1) - Very Dry (9) - Very Sweet

Red Wine Body Guide (A) - Light Bodied (E) - Full Bodied



Red Wines Bottle

Full Bodied, Powerful Reds

40. CRANSWICK ESTATE SHIRAZ, SOUTH EASTERN AUSTRALIA. (D) £21.95
Full, spicy, peppery Shiraz with a touch of toasty oak, which softens the tannins to give a well textured wine
that pairs well with beef.

41. WAKEFIELD ESTATE, ST ANDREWS SHIRAZ, CLARE VALLEY,
AUSTRALIA. (E) £49.95
The flagship wine for renowned producers Wakefield. Complex, savoury and powerful;
yet elegant and well balanced too. This is incredible wine produced in tiny amounts in only the best vintages.

42. BAROLO, MANFREDI, ITALY. (D) £39.95
Typical style of Barolo, showing delicious dried fruit, chocolate and cherry flavours and some leather
and spice complexity. With the classic well balanced acidity you expect from the superb Nebbiolo grape,
this is fantastic with duck or lamb too.

43. AMARONE DELLA VALPOLICELLA CLASSICO DOC,
VIGNE ALTA, ZENI, ITALY. (E) £55.95
Rich, powerful, concentrated wine from Northern Italy made from dried grapes to really intensify the flavours.
You really must try this wine once in your life! Try with beef or venison to match the intensity of the wine.

Rose Wines
44. VILLA WOLF PINOT NOIR ROSE, J L WOLF, WACHENHEIM,

PFALZ, GERMANY. (3) £19.95
Lovely strawberry and raspberry Pinot character, with a particularly attractive colour from the
lightly pressed grapes. Very refreshing too, and pairs well with many salmon dishes.

45. ANGELS FLIGHT WHITE ZINFANDEL, CALIFORNIA. (5) £18.95
Soft, fruity and with a delicious sweetness that makes this White Zinfandel an easy drinking mouthful.

Dessert Wines
46. ESSENCIA ORANGE MUSCAT, QUADY WINERY CALIFORNIA. (9) (37.5cl) £21.95

Made from 100% Orange Muscat, this has a unique orange blossom and ripe apricot charcter with
a very clean finish. A great wine as a dessert in itself or with any fruity or chocolaty dessert.

47. CHATEAU LE FAGE, MONBAZILLAC, FRANCE. (8) (37.5cl) £15.95
Very fresh, elegant dessert wine from the Bergerac region of South West France. Similar to Sauternes
in that it is made from Semillon, Sauvignon Blanc and Muscadelle. It pairs well with pear, apple or
even blue cheeses.
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Champagne &
Sparkling Wines
Non Vintage

48. BARON DE BEAUPRÉ CHAMPAGNE, BRUT NV. (2) £35.95
A good characterful Champagne with fine mousse, full fruity flavour and a toasty finish.

49. JOSEPH PERRIER, CUVEE ROYAL BRUT NV. (1) £42.95
From one of the original ‘Grand Marque’ Champagne houses, this is a really classy Champagne,
with a complexity and length not usually found in a non-vintage Champagne.

50. LOUIS ROEDERER, BRUT PREMIER NV. (1) £49.95
Structured elegant Champagne from a well-reputed house. Biscuity, complex and rich,
this matches well with food too, particularly shellfish.

Rose
51. LAURENT PERRIER CUVEE ROSE BRUT NV. (1) £79.95

Probably the most famous Rose Champagne due to its distinctive bottle but also has the fruit and the
complexity to back it up. Delicious strawberry and redcurrant flavours with some brioche character too.

Vintage
52. JOSEPH PERRIER, CUVEE ROYAL BRUT, 1999 VINTAGE. (1) £64.95

Very elegant, with pear, apple and exotic fruits balanced with excellent acidity and a long finish.
From the last of a string of excellent vintages at the end of the 20th century.

53. MOET ET CHANDON DOM PERIGNON, 2000 VINTAGE. (1) £159.95
Named after the Monk who apparently discovered the traditional Champagne method, this is a rich,
creamy wine with touches of oak and a real presence in the glass.

54. LOUIS ROEDERER CRISTAL. VINTAGE. (1) £224.95
Originally made for the Tsars of Russia, but now available to everyone! Made from Pinot Noir and
Chardonnay from only the finest ‘cru’ vineyard. This is creamy, nutty, bready with pure fruit flavours.

Sparkling
55. PROSECCO VINO FRIZZANTE, VENETO, FABIO CESCHIN. ITALY. (2) £19.95

Really attractive peach and apple fruit, from some top vineyards near Valdobbiadene. Great as an aperitif.

56. CASTELL D’ OLERDOLA, CAVA BRUT ROSADO, SPAIN. (2) £19.95
Made in the traditional method from Garnacha, Monastrell and Pinot Noir, this has lovely
‘summer pudding’ fruit and well balanced acidity. Very refreshing.
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Selected Wines
by the Glass

57. BRON EIFION HOUSE DRY WHITE, VIN DE TABLE FRANCAIS. (1) £15.95
Crisp, dry and very refreshing, this has bags of citrus and floral character.

58. BRON EIFION HOUSE MEDIUM DRY WHITE,
VIN DE TABLE FRANCAIS. (3) £15.95
Citrus and apple fruit, with a touch of appealing sweetness with well balanced acidity.

59. BRON EIFION HOUSE RED, VIN DE TABLE FRANCAIS. (A) £15.95
A well balanced, easy drinking style with plenty of plummy character and soft tannins.

60. BRON EIFION HOUSE ROSE, VIN DE TABLE FRANCAIS. (2) £16.95
Lovely strawberry fruit character with refreshing balanced acidity.

61. VETRIANO GARGANEGA/PINOT GRIGIO, ITALY. (2) £16.95
Crisp, easy drinking wine with citrus, honey and apple flavours.

62. WIDE RIVER SHIRAZ, ROBERTSON, SOUTH AFRICA. (D) £16.95
Spicy and peppery, yet with delicious brambly fruit and silky tannins.
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Half Bottle Selection
Bottle

White
63. CHABLIS, PASCAL BOUCHARD, FRANCE. (2) £18.95

A green, expressive character with a steely, mineral style.

64. ANAKENA SAUVIGNON BLANC, CENTRAL VALLEY, CHILE. (1) £12.95
Plenty of gooseberry fruit with mango and peach hints.

65. SANCERRE, DOMAINE DE LA VILLAUDIERE, LOIRE VALLEY, FRANCE. (1) £18.95
Classic Sancerre, gooseberry nose with a steely flavour.

66. DR L RIESLING, LOOSEN BROS, GERMANY. (3) £12.95
Delicate and floral with peach, apple and pear fruit.

67. TYRRELL’S OLD WINERY CHARDONNAY, AUSTRALIA. (2) £13.95
Good Chardonnay fruit style with tropical fruit hints.

Red
68. BRON EIFION HOUSE CLARET- CHATEAU MALBAT.

BORDEAUX, FRANCE. (C) £12.95
An excellent petit Chateau from the South-East end of Bordeaux near Langon.
This is the rural farming rather than ‘grand chateau’ part of Bordeaux and the wine reflects this
in its easy-gong and soft fruit style.

69. CONCHA Y TORO MERLOT. CENTRAL VALLEY, CHILE. (C) £12.95
Gentle tannins with cherries and plums.

70. CHATEAU DU MOULAS, COTES DU RHONE. RHONE VALLEY. FRANCE. (C) £13.95
This wine is ripe and flavoursome with depth of fruit and herby flavours. It is fresh, easy and very
enjoyable now. The irrepressible Marc Ryckwaert has been making wine here for many years.

71. VINA SALCEDA CRIANZA, RIOJA, SPAIN. (C) £16.95
Elegant and fine with blackberry fruits and complex wood spices.

72. TYRRELL’S OLD WINERY CABERNET-MERLOT, AUSTRALIA. (D) £13.95
Rich blackcurrant fruit with lingering tannins.

Champagne
73. BARON DE BEAUPRÉ CHAMPAGNE, BRUT NV. (2) £24.50

A good characterful Champagne with fine mousse, full fruity flavour and a toasty finish.

74. LOUIS ROEDERER, BRUT PREMIER NV. (1) £29.95
Elegant and well structured with smooth fruit flavours.
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Grape Varieties

Crisp, Dry White

Muscadet fresh, liquorice, often with yeasty
lees character

Trebbiano/
Ugni Blanc lemony, uncomplicated, easy drinking

Colombard zesty, citrus, mouth-filling

Aromatic Whites

Gewurztraminer spicy, perfumed lychee and exotic
fruits, dry finish

Sauvignon herbaceous, asparagus and gooseberry
Blanc aromas, fresh citric acidity

Riesling lemon, petrol, mineral, firm acidity

Muscat floral, grapey, often sweet or fortified

Viognier peachy, perfumed, rounded weighty
palate

Soft, Mid-Bodied Whites

Chenin Blanc honey and apples, firm, crisp acidity,
sometimes a touch of sweetness

Pinot Blanc ripe pears, rounded, generous

Pinot Grigio/
Pinot Gris nutty, lemon, easy drinking

Chardonnay
(unoaked) apples, creamy, steely, mineral

Marsanne honeysuckle, apricot, peach

Rich & Full Bodied Whites

Verdicchio soft, weighty, pear and ripe melon
Chardonnay
(oaked) buttery, rich with exotic fruits,

hazelnuts, vanilla and spice

Semillon toasty, citrus and voluptuous

Light, Fruity Reds

Gamay summer fruits, fruit gums, soft palate

Cabernet Franc violets, leafy, moderate acidity and
tannins

Smooth, Mid-Bodied Reds

Pinotage aromatic, cherry, rustic, supple

Merlot plums, raisiny, a hint of sweetness,
soft and plump

Pinot Noir cherries, raspberry, velvety, elegant
and complex

Sangiovese bitter chocolate, orange peel

Barbera plum, cherry, gentle tannins and acidity

Tempranillo warm, earthy, liquorice, vanilla

Full Bodied, Spicy Reds

Grenache/
Garnacha black cherry, strawberry, boiled sweets

Mourvedre wild herbs, spices, leather

Malbec plum, blackberry, autumn fruits, firm
tannins

Nero d’ Avola blueberry, exotic spices, powerful

Cabernet cassis, minty, smoky, complex, well
Sauvignon structured

Carmenere green pepper, chocolate, assertive

Blockbuster, Intense Reds

Nebbiolo tar, violets, smoky, powerful

Shiraz/
Syrah pepper, spice, mineral, leather

Zinfandel/

Primitivo sweet berries, mouth-filling, soft tannins



Food &Wine

Aperitifs Fino Sherry, Champagne or light
European whites

Starters
Asparagus Champagne, light white

Burgundy or Californian Chardonnay

Artichoke Loire Sauvignon or full flavoured rosé

Avocado Chablis, Gewurztraminer or Muscadet

Caviar Champagne or Vodka

Patés Rich wines for rich pates and light wines
for light pates whether fish or meat

Fois Gras Vintage Champagne or Sauternes

Salads Muscadets and Sauvignons

Snails Village red or white Burgundy or Cotes
du Roussillon

Soups Pink Champagne and sparkling wines

Game Soups Heavy reds from Rioja or the Rhone

Terrines Aromatic wines e.g. Alsace or
Germany

Vinaigrette Gewurztraminer

Seafood
Fish with
Sauces Cremant de Bourgogne or Muscadet

Mackerel New World Sauvignons or Sancerre

River Fish Assertive rosés or Sancerre

Pike Dry white Bordeaux or Champagne

Salmon Quality white Burgundy, Chablis or
any New World Chardonnay

Trout German Rieslings or Alsace

Shellfish Bourgogne Aligote or Muscadet Sur Lie

Crab Premier Cru Chablis

Crayfish Sancerre or Pouilly Fume

White Fish Muscadet Sur Lie, Pinot Grigio or
Macon Blanc

Chinese & Oriental Cuisine
Alsace, Gewurztraminer, medium bodied German wines and very
full flavoured New World Chardonnays. Full
bodied red wines such as Chateauneuf du Pape or New
World Shiraz.

Meat Dishes
Beef Elegant Claret or New World Cabernet

Sauvignon

Steak & New World Cabernet Sauvignon or
Beefburgers Shiraz blends

Rich Full Bodied Clarets, Rhone, Rioja
Casseroles Chianti or Barolo

Light Beaujolais, Languedoc, Roussillon
Casseroles reds and South Africa Chenin Blanc

Duck (a la Fleurie, Village red Burgudny or
Orange) Chateauneuf du Pape

Game Pomerol, Chateauneuf du Pape and
New World Shiraz

Goose Chianti or South African Chenin Blanc

Ham Young Beaujolais, Gamay de
Touraine or Chianti

Lamb Classic Claret or quality red Burgundy

Pork & Veal Beaujolais, Claret and off-dry whites

Poultry Light bodied red or flavoured whites

Desserts
Cakes &
Gateaux Tokay or Muscat sweet wines

Chocolate
Puddings Sauternes or Asti Spumante

Crème Brulée/
Caramel Loupiac or Sauternes

Fruit Champagne, Sauternes or Loupiac

Ice Cream Muscat de Beaumes de Venise

Meringue Sweet German Riesling/Malmsey Madeira.

Cheeses
Blue Veined Sauternes & Loupiac

Stilton Port

Roquefort/
Gorgonzola Tokay and sweet Rieslings

Soft/Semi-
Soft Milds Light Pinot Noir reds

Hard Cheeses Chateauneuf du Pape and fine Claret

Parmesan Chianti or Barolo

Goat’s Cheese Sancerre or New World Sauvignons



Dining at Bron Eifion

Dining at Bron Eifion is an experience to indulge and savour.
The elegantly understated Garden room Restaurant makes the

perfect setting for a relaxing meal whatever the occasion.

Dishes are freshly prepared using the finest local ingredients and
served for your unrefined enjoyment.

Lunch

Thursday to Saturday 12.00pm to 2.00pm (last orders)

Dinner

Daily 6.30pm - 9.30pm (last orders)

Guests are respectfully requested to refrain from smoking in the restaurant



Bron Eifion
Country House Hotel

Bron Eifion is an independently owned country house set in five acres
of tranquil Welsh Country Estate, close to the rugged beauty of the
Snowdonia National Park and yet just half a mile to the west of

Criccieth on the shores of Cardigan Bay.

This Grade II listed Country House overlooks beautiful gardens with
breathtaking views of the sea. It is full of charm, warmth and genuine
hospitality, offering the perfect venue for weekend breaks, conferences

and meetings, weddings, water sport activities and of course golf.

Bron Eifion is the perfect destination for the keen golfer, boasting no less
than five of North Wales best golf courses nearby:

Criccieth, Nefyn, Abersoch, Harlech and Porthmadog.

Bron Eifion offers guests a tranquil and relaxing atmosphere with lounges
that are restful and warmed by open log fires in the winter and

spectacular gardens to enjoy in the summer months.

All 19 bedrooms are beautifully appointed to offer luxury and comfort to
ensure your stay is memorable and enjoyable.


