Vino Bianco

FALANGHINA DEL SANNIO

DOC La Guardinese (12.5%) £32.-

100% Falanghina— Aromatic nose of pear drops, jasmine and ripe
peach leads to a full yet fresh palate of peach, lemon and lime

PINOT GRIGIO

Venezia DOC, Gianni Tessari (12%) £32.-
100% Pinot Grigio—Straw yellow colour. Well structured with flavours
of white fleshed fruits and a fresh acidity

SOAVE CLASSICO

DOC, Vigne Alte, Zeni (13%) £34.-

90% Garganega, 10% Trebbiano— Delicate floral notes of elderflower
pair with green apples on the nose. Citrusy lime on the palate and a
touch of peach

FIANO

Puglia, Carlomagno (12.5%) £35.-

100% Fiano— Rich and well balanced with plenty of ripe melon,
banana and hints of fresh grapefruit. Dry yet full bodied and full of
character

KEBRILLA

Sicilia, Cantine Fina (13%) £40.-

100% Griflo— Herbal notes match with tropical passion fruit, lime and
melon on both nose and palate. A great expression of high quality
Grillo.

CAMPOTINO BIANCO

Abruzzo DOC, Tenura del Priore (13.5%) £40.-

50% Trebbiano, 30% Passerina, 20% Fiano— Straw coloured with a
nose of sage and rosemary. Herbal flavours continue to the palate with
a savoury salinity to balance the creamy texture

GAVI DI GAVI

Az Agr La Chiara, Figini (12.5%) £40.-

100% Cortese— Elegant bouquet, hints of apple and floral notes.
Medium bodied with citrus, melon and apricot flavours. Good acidity
and the classic taste of almonds

GRECO

Basilicata IGT, Alovini (13%) £40.-

100% Greco— Aromatic on the nose with floral notes of orange b
lossom. Orange and ripe peach flavours carry through to the palate
for a full yet dry wine

TRAMINER AROMATICO

Friuli DOC, Fernanda Cappello (13.5%) £40.-

100% Traminer Aromatico— Typical rose and lychee aromas
complemented by hints of ginger, citrus peel and honeysuckle. Ripe
exotic fruit on the palate balanced with zesty acidity

VERMENTINO DI GALLURA

DOCQG, Sardegna, Saraja (13%) £42.-

100% Vermentino— Bright citrus aromas and delicate floral notes on
the nose. The palate has fresh acidity, a touch of stone fruit and
mineral flavours on the finish

MULLER-THURGAU

Alto Adige, Tiefenbrunner (13%) £45.-

100% Muller-Thurgau— Fragrant, floral, aromatic herbs, grass and
warm spices can be found on the nose. The palate has more of the
same but [s fresh and clean with an elegant finish

VIOGNIER

Sicilia, Cantine Fina (13%) £48.-

100% Viognier—Straw yellow with sweet tropical fruit aromas, peach,
quince and white flowers. Herbal flavours combine with acidity of
green apples on the palate

LUGANA

DOC, Vigne Alte, Zeni (13%) £52.-

100% Trebbiano—Straw yellow with a greenish tinge. Full and fragrant
wine packed with intense flavours of peach, pineapple and a touch of
citrus

VERNACCIA DI SAN GIMIGNANO

DOCG, Cappella Sant’Andrea (13%) £56.-

100% Vernaccia—A classic seafood wine with a perfumed nose of
white flowers. The palate has a silky texture and a touch of honey
followed by hints of almonds on the finish

Sparkling

ROMEO & JULIET PROSECCO ROSE

DOC, Veneto, Famiglia Pasqua (11%) £33.50

90% Glera, 10% Pinot Nero— The elegance of Glera enhanced by the
structure of Pinot Nero. Coppery colour, fresh and fruity with
raspberry notes

MOET E CHANDON

Champagne, France (12%) £90.-

30% Pinot Noir, 30% Pinot Meunier, 20% Chardonnay—Apple, citrus,
white flowers and typical brioche notes on the nose. Apple carries
through to the palate with a touch of gooseberry

BOLLINGER N.V.

Champagne, France (12.5%) £100.-
60% Pinot Noir, 25% Chardonnay, 15% Meunier— Roasted apples and
peaches on the nose with pear, walnut and brioche on the palate

LAURENT PERRIER N.V.

Champagne, France £110.-

50% Chardonnay, 30% Pinot Noir, 20% Meunier— Fine bubbles and a
delicate nose of fresh citrus, white flowers and peach. A perfect
balance between freshness and delicacy with fruity flavours very
present on the finish

BOLLINGER GRAND ANNEE 2004

Champagne, France (12%) £150.-

Pinot Noir, Chardonnay— Fermented entirely in oak

barrels. Honey, gingerbread and bergamot aromas shine through
whilst the palate offers ripe orchard fruit and hints of vanilla



Vino

ROSSO VENETO APPASSITE

Veneto IGT, 2021, Famiglia Pasqua (14%) £35.-
Merfot, Corvina, Croatina, Rondinella, Molinara—
Medium to full bodied and packed with juicy blackberry
and cherry flavours and a touch of vanilla

BASILICATA

Basilicata IGT, 2022, Alovini (12.5%) £35.-

75% Aglianico, 25% Sangiovese—Full and rich with fresh acidity.
Typical flavours of ripe damson flavours from Aglianico pair with
classic cherry-esqe Sangiovese

GOVERNO

Toscana, 2022, Uggiano (13%) £37.-
90% Sangiovese, 10% Canaiolo— Full flavoured with ripe plum,
cherry and bramble. Well rounded with a touch of spice on the finish

ROCCAMORA

DOC Nardo, Puglia, 2022, Schola Sarmenti (13.5%) £42.-
100% Negroamaro— Bitter chocolate on the nose with
prominent flavours of cherry, raisin and dried fig.

A Nuovo favourite for many years

NERO D’AVOLA

Sicilia, 2023, Cantine Fina (13.5%) £42.-

100% Nero d’Avola— Complex aromas of sweet prunes,
raspberry, blackcurrants and morello cherry. Raspberry
and cherry carry through to the palate, complemented

by herbal notes and gentle velvety tannins

BOVALE

Isola dei Nuraghi IGT, Sardegna, 2022, Melis (13.5%) £44.-
100% Bovale Sardo— Herbal notes combine with blackberry

and black cherry flavours. The finish has a touch of white pepper
and spice

CABANICO

Basilicata IGT, 2021, Alovini (14%) £55.-

509% Cabernet Sauvignon, 50% Aglianico— Deep purple in
colour with black fruit and spices on the nose. Slightly tannic,
yet well balanced on the palate with a hint of honey

VALPOLICELLA RIPASSO SUPERIORE

DOC, Veneto, 2022, Villa Zeni (12.5%) £55.-

60% Corvina, 30% Rondinella, 10% Molinara—

Intense ruby red in colour, fermented on the lees of Amarone giving a
rich, concentrated flavour of black cherry and blackberry with a hint of
spice

BAROLO

DOCG, 2020, Piedmont, Luca Bosio (14.5%) £65.-

100% Nebbiolo— Dry, velvety and austere with floral and tea
notes. The palate is dry with spice and liquorice
complementing silky, rich tannins

Rosso

ROSSO DI MONTALCINO

DOCG, 2016, Toscana, Sesti, Castel di Argiano (14%) £80-

100% Sangiovese— Cherry and a hint of the tobacco on the nose.
Cherry flavours carry through to the palate which is medium bodied
with velvety tannins

AMARONE DELLA VALPOLICELLA

DOCQG, 2018, Veneto, Scuola Grande (15.5%) £85.-

65% Corvina, 25% Corvinone, 5% Rondinella, 5% Rondinella &
Oseleta—Powerful and intense with a bouquet of cherry plum and
black cherry. Berries carry through to the palate along with coffee,
tobacco and a hint of toasted almond

CHIANTI CLASSICO RISERVA

DOCG, 2020, Riecine (14%) £100.-

100% Sangiovese— Open nose with dried flowers, sour cherry and a
touch of leather. Complex and well structured with red fruit and
light tannins

BARBARESCO

DOCG, 2019, Renato Fenocchio (14%) £100.-

100% Nebbiolo—Sleek and fine with aromas of rose

petals typical of Nebbiolo. Strawberry and raspberry on the palate
with rich, intense tannins

BRUNELLO DI MONTALCINO

DOCG, 2016, Toscana, Uggiano (14%) £100-

100% Sangiovese — Ripe on the nose with black fruits,

mocha, spice and savoury notes. The palate has black plum and sweet
spice with notes of toasted oak. Well balanced structure, vibrant acidity
and ample tannins on the finish

I SODI DI SAN NICCOLO

Toscana IGT 2017, Castellare di Castellina (14%) £160.-

85% Sangiovese and 15% Malvasia Nera— Limited edition Chianti style
Super Tuscan celebrating 40 vintages since 1977. The nose has hints of
blackberry jam, Mediterranean scrub and a balsamic note. The palate
has savoury tannins, a very persistent finish.

MAI DIRE MAI

Amarone della Valopolicella, DOCG 2013, Veneto, Famiglia
Pasqua (16.5%) £200.-

65% Corvina, 15% Corvinone, 10% Rondinella, 10% Oseleta
Overlooking the Val di llassi this award winning 2013 Amarone from a
23 hectare Montevegro vineyard has morello cherry, cedar wood,
cocoa and hints of leather on the nose. It is warm and rich with notes
of ripe black fruit, cloves, dark chocolate and mocha

Vintages and ABVs may vary as our importers will move
onto new vintages with little notice.

Where the vintage is vital to your choice please ask us to
confirm the year before the wine is opened.
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