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WINE

Complementing its 

empanadas, tacos, and creative 

Latin American cuisine, Paladar 

can reasonably claim to be the 

UK’s only restaurant with an 

exclusively Latin wine list. Seek 

out this under-the-radar gem 

in London’s Latin American 

heartland of Southwark to taste 

Brazilian bubblies, Chilean and 

Uruguayan orange wines, and 

premium reds and whites, such 

as the full-bodied Don Guerino 

Teroldego from Brazil’s Serra 

Gaúcha hills.

Look forward to surprises 

such as a white (blanc de noir) 

Argentinian malbec, and 

finish your meal with the sweet 

Just south of the Thames, Paladar serves 

wines from across Latin America

Latin wines 
 in London

combination of purple corn 

churros and Alcyone Tannat,  

a Uruguayan fortified red.  

Chosen at blind tastings by 

Paladar’s regular guests, staff, 

and suppliers, the wines are also 

available at the on-site bodega 

(wine shop). Paladar director 

Charles Tyler says the recently 

refreshed list aims to show 

there’s more to Latin American 

wine than malbec from Men-

doza. ‘We’ve uncovered some 

gems from countries not best 

known for wine production: Mex-

i co, for example, is home to the 

oldest winery in the Ameri cas, 

and Peru was produc ing qual ity 

wines by the early 1600s.’  

Book a table at Paladar

Ajiaco croquettes

Don Guerino Teroldego

Paladar’s on-site bodega


