
  

 

 

 

WINE LIST 
With around 100 wines to suit every 

budget, we just want to show that there 
is so much more to Italian wines than 

Pinot Grigio and Chianti....... 

We also offer a take away service, so you 
can buy a bottle of your favourite wine 

on your visit or we can negotiate for you 
a case or more of any of the wines. 

If you want a particular wine which is not 
on the list, let us know and we will do our 

best to get it for you.  
And it does not have to be an Italian 

wine. 

We are currently working with the best 
wine suppliers in UK so we are confident 

to oblige most of your requests. In the 
meantime, enjoy our selection. 

  



 
 
 
 

 

 

 

 

 

 

 

 

 

WHITE WINE 

  



CAMPANIA 
ALBENTE  (2017)  D.O.C    12.5%               26 
Feudi di san gregorio 
Grape: 100% Falanghina. 
3 months maturation on the lees in stainless steel 
tanks. Perfect on pizza and any fish dishes 

FALANGHINA (2017)    D.O.P  13% 27 
JANARE 
Grape: 100% Falanghina.     
6 to 8 months in stainless steel tanks   perfect on any 
pizza and sea food!  

CODA DI VOLPE (2017) D.O.P  13%   27 
JANARE 
Grape: 100% CODA DI VOLPE     
6 to 8 months in stainless steel tanks   perfect on any 
pizza and sea food!  

GRECO DI TUFO (2016) D.O.C.13%    38.5 
Feudi di san gregorio 
Grape : 100% Greco di Tufo.. 4 months in stainless steel 
tanks. grate on any shell fish with a dry finish 

FIANO DI AVELLINO (2015) D.O.C 13 %   38.5 
Feudi di san gregorio 
Grape: 100%  FianoFermentation in stainless steel tanks 
at 16-18ᵒC.Aged 4-5 months in steel dry finish and a bit 
liquorish makes the perfect wine to drink with lobster!!   

FURORE (2016 ) D.O.C 13.5%    48.5 
Marisa Cuomo  
Grape: 60% Falanghina, 40% Biancolella 
4 months in stainless steel tanks. This wine can be 
deinked on any white fish and shell fish is quite fruity 
with a nice dry finish ideal with any sea food and fish!! 

 

 

 

  

  



FIORDUVA (2016 ) D.O.C 14%    80.5 
Marisa CuomoSoil composition: 
Dolomitic-limestone rock  
Grape varieties: 

30% Fenile, 30% Ginestra, 40% Ripoli  

This wine is bright yellow with golden hues. The over-ripe 
grapes are handpicked and brought into the cellar whole. 
After soft pressing the grape must, which undergoes cold 
static fining and is inoculated with for about three months in 

oak barrique after that 4 months in stainless steel tanks. 
This wine can be deinked on any white fish and shell fish 
is quite fruity with a nice dry finish ideal with any sea 
food and fish The taste is smooth, dense and characterised 

by a considerable aromatic persistence of dried apricots, 
sultanas and candied fruit!! The best Italian white wine!! 

AWARDS / RECOMMENDED BY 

"Oscar 2006" Best Italian White 

• "Tre Bicchieri" Gambero Rosso 
• "Cinque Grappoli" AIS 
• Gold Medal at Selezione del Sindaco, Città del 

Vino 
• Gold Medal at Femmes et Vins du Monde, 

France 
• Best of Class Award Limited Production, US 
• "Top 100" Club di Papillon 

SARDEGNA 

VERMENTINO (2017)   13.5%       30.5 
Don Giovanni 
Grape : 100% Vermentino. 
Bâtonnage in stainless steel vats for 40 days and bottled 
under nitrogen pressure. 

SICILIA 
GRILLO (2017)     13%     24.5 
Colomba Bianca Vittese  D.O.C  
Grape : 100% Grillo. 4 months in stainless steel tanks. 
Ideal on light risotto, sea food dishes   
And white meat dishes is very refreshing and fantastic on 
any pizza. Fruity wine with a note of green apples, 
pineapples ,citrus and pears. 

PUGLIA 
VERDECA   (2017)            13%     24.5 
 D.O.C  
Grape : 100% VERDECA 

 

 
 



 
MARCHE 
VERDICCHIO CASTELLI DI JESY  13%       28.5 
VIGNAAMATO  D.O.P. 
GRAPE:100%VERDICCHIO 
After a short maturation in steel tanks, aged in bottle 
controlled temperature warehouse. 
 

TOSCANA 
CHARDONNAY ALBIZZIA (2016)          12.5%       26 
Frescobaldi  
Grape : 100% Chardonnay. 
3 months in stainless steel tanks. 

 
POMINO BIANCO (2016)                     12.5%        35.5 
Frescobaldi  
Grape : Chardonnay and Pinot Blanc blend with small 
amount of other complementary varieties. 
Maturation : 4 months in steel tanks, 3 months in oak 
barrels and 1 month in bottle. 
Fermentation and maceration on the skins at controlled 
temperature with selected yeasts. 
 

PIEMONTE 
GAVI DI GAVI (2017)    13%       33.5 

SERRAGRILLI D.O.C.G. 
Grape : 100% CORTESE 
Clear straw yellow colour. It has a fine bouquet, it is 
pleasantly fresh, with scents of citrus fruits, white 
flowers and fruit. On the palate it is delicate, dry, with a 
very good balance between acidity and minerality. It has 
a very good structure and a good persistence with a fine 
bitter almond aftertaste. Service temperature: 8°-10° 

TRENTINO ALTO ADIGE 
PINOT GRIGIO (2016)          13%    26.5 
SETTEANIME   D.O.C 
Grape : 100% Pinot Grigio. 
The grapes were gently pressed off to steel tanks 
immediately after harvest. No malolactic fermentation. 

ROSE WINES 
VENETO 
 
PINOT GRIGIO BLUSH(2017)     12%           23.5 
Grapes: 100% Pinot Grigio 
Soft, pink, coppery colour; delicate, fruity bouquet; soft, 
fresh and attractively fruity flavour. 
  



 

 

 

 

 

 

 

 
 
 

 
 

 

 

 

 

 

 

RED WINE 

  



 

CAMPANIA 
AGLIANICO TRIGAIO (2016) D.O.C. 13.5%     25 
Feudi di san gregorio 
Grape : 100% Aglianico.  
4 months in stainless steel vats  
 

AGLIANICO JANARE (2016) D.O.P. 13.%     26 
janare 
Grape : 100% Aglianico.  
4 months in stainless steel vats  
 

PLUTONE (2016) D.O.P. OCONE 13%     33 
Grape : 100% Piedirosso. 

 (Cultivated with organic method) Fermentation and 
aging in stainless steel vats for several months..   

FURORE (2016) D.O.C. Marisa Cuomo 13.5%     55 
Grape : 50% Piedirosso, 50% Aglianico 
6 months in French oak barriques. 

 
SARDINIA 
 
CANNONAU (2016) D.O.C       14%           33 
Sella & Mosca 
Grape : 100% Cannonau. 
Fermentation in stainless steel vats  for fifteen days at 
72-79ᵒF.  

 
NEPENTE (2015) D.O.C    14.5%             35 
Cantina Oliena   
Grape : 100% Cannonau. 
Fermentative maceration lasts for 10-12 days and it is 
carried out at a temperature of 24-26°C. Frequent 
Pumping and délestage ensure the extraction of the 
colour and the noble components that are inside the 
grapes. The wine matures in cement or steel tanks at a 
controlled temperature.  

 
 
CANNONAU (2012) D.O.C  RISERVA 14%           40 
Sella & Mosca 
Grape : 100% Cannonau. 
Fermentation in stainless steel vats  for fifteen days at 
72-79ᵒF.  
Aged two years in large Slavonian oak barrels with an 
additional several months in the bottle. 

 

 

 



 
SICILIA 
NERO D’AVOLA KORE (2017)I.G.P.                           
Colomba Bianca   Vitese I.G.T.     13.5%         29.5 

 VEGAN 

Grape : 100% Nero d’Avola. 
Fermentation in stainless steel tanks for Fermentation in 
stainless steel tanks  

CHIARAMONTE(2015)        13.5%              34.5 
FIRRIATO 

Grapes:100% Nero d`Avola 
6 months in American oak barriques 

SANTAGOSTINO (2013)  D.O.C  
Firriato                  14.5%        39.5 
Grape : Nero d’Avola, Syrah.    
10  days of  fermentation in stainless steel tanks at 24-
26ᵒC. 8 months in American durmast barriques and a 
further 6 months in bottle. 

 

CALABRIA 
MAGLIOCCO ALTOPIANO (2017) I.G.T 12.5%         26 
Spadafora 
Grape : 100% Magliocco. 
Refining in steel tanks for about 6 months and three 
months in bottle 

PUGLIA 
NEGROAMARO (2017) D.O.C. 13. %          26 
copertinum 
Grape : 100% Negroamaro, di Lecce. 
After soft pressure, the grape is fermented at 20-22 ºC 
degrees Matured in oak barrels of 30 hl for 4 months. 

 
MALVASIA FALO (2015) I.G.P.  13.5%          32 
San Marzano  
Grape : 100% Malvasia near. 
6 months in French oak barriques. 
 
PRIMITIVO FALO (2016) I.G.P.  14%              33 
San Marzano  
Grape : 100% Primitivo. 
6 months in French and American wood barrels. 

 

ANNIVERSARIO 62 (2014) I.G.P  14.5%           55 
San Marzano  
Grape : 100% Primitivo 

18 months in fine French and American wood barrels 

 



 
ABRUZZO  
MONTEPULCIANO (2017) D.O.P            12.%        23.5 
Feudi 
Grape : 100% Montepulciano d’Abruzzo 
8 months maturation in stainless steel tanks plus 3 
months in bottle.      

 
MONTEPULCIANO (2015) D.O.C.          13%         27                                                        

AGRIVERDE -NATUM         (VEGAN)                                               
Grapes:100% Montepulciano     
The grapes were carefully selected in the vineyard. An 
extended skin maceration was followed by the 
fermentation, which took place in temperature 
controlled tanks. The wine was aged for four to six 
months in 25hl. oak casks and a further four months in 
bottle, prior to release. 
                                                  

MONTEPULCIANO (2012) D.O.P  14%         36 
Indio 
Grape : 90% Montepulcino d’Abruzzo,  10% Cabernet 
Sauvignon 
10 months  in Allier barriques (1/3 new oak and 1/3 first 
year oak) and the balance in stainless steel. 
Aged  for a further 6 - 9 months in bottle prior to release 

 

UMBRIA 
Sangiovese (2016) I.G.T                    13.5%       23.5 
Bigi  
Grape : 100% Sangiovese 
The Fermentation takes place at 25-26ºC and the new 
wine rests in temperature Regulated stainless steel tanks 
until bottling. 
 

TUSCANY 
CHIANTI CLASSICO   D.O.C.G.    14%       32  
GRANAIO FATTORIE MELINI 
Grape : 100% Sangiovese grosso 
Matured in Allier oak barrels for 14 months followed by a 
long aging process in bottle. 

 
CHIANTI CLASSICO (2015)  13.5%        42 
Peppoli 
Grapes: 90% Sangiovese, 10% Merlot and Syrah 
The grapes varieties are vinified separately, the 
Sangiovese in stainless steel and the Merlot and Syrah in 
large oak barrels. After alcoholic fermentation the wine 
undergoes malolactic fermentation, the wine is then 
blended and for nine months in a combination of 90% 
large Slavonian oak barrels and 10% in smaller American 
oak barrels. 



 

BABY SUPER TUSCAN 

LE DIFESE (2015) I.G.T.  13%      46.5 
Baby Sassicaia     
Grape : 70% Cabernet Sauvignon, 30% Sangiovese. 
After the malolactic fermentation, the wine is aged for 
12 months in oak barrels previously used for Guidalberto 
and Sassicaia. It is released on the market after three 
months in the bottle.  

Le Volte (2014) D.O.C  13.5%    48.5 
Baby Ornellaia 
Grape : 50% Merlot, 30% Sangiovese,20% Cabernet 
Sauvignon. 
 After the malolactic fermentation, the wine is aged for 
10 months in 2 to 4 tears old oak barrels previously used 
for Ornellaia.  

 
SUPER TUSCAN 
ROSSO DI MONTALCINO (2014) D.O.C.G 
Pian delle Vigne                                   13.5%        55 
Grape : 100% Sangiovese 
 

NOBILE DI MONTEPULCIANO (2012) D.O.C.G  
Carpineto                                      13.5%      59 
Grape : 70% Sangiovese, 30% Canaiolo 
 

BRUNELLO DI MONTALCINO (2010) D.O.C.G  
Castel Giocondo                          14.5%      69 
Grape : 100% Sangiovese Grosso 
 

GUADO AL TASSO (2010) D.O.C. 14%     130 
Antinori      
Grape : 55% Cabernet Sauvignon, 30% Merlot, 15% 
Cabernet Franc 
 

TIGNANELLO (2012) I.G.T  14.5%      130 
Antinori 
Grape : 80% Sangiovese, 15% Cabernet Sauvignon, 5% 
Cabernet Franc 

BRUNELLO DI MONTALCINO (2010) D.O.C.G   
Casanova di NerI                                   15%           180 
Grape : 100% Sangiovese 
100 points, maximum note on Robert Parker’s wine 
advocate. 

SASSICAIA (2011) D.O.C.   13.5%        230 
Tenuta San Guido                           
Grape:85% Cabernet Sauvignon, 15% Cabernet Franc 

 
ORNELLAIA (2011) D.O.C  14.5%       235 
BOLGHERI 
Grape : 56% Cabernet Sauvignon, 27% Merlot, 10% 
Cabernet Franc, 7% Petit Verdo 



 
PIEMONTE 
BARBERA D’Alba (2016) D.O.C           13.5%        32 
Grape : 100% Barbera.d`alba 
Traditional vilification with fermentation on skins for 10 
days 10 months in oak barrels (50% in Slovenian oak, 
50% in French oak) 

 
 
BARBERA D’ASTI (2016) D.O.C.G 14%            34 
Marco Bonfante 
Grape : 100% Barbera. 
Traditional vilification with fermentation on skins for 10 
days 10 months  in oak barrels (50% in Slovenian oak, 
50% in French oak) 
 

BAROLO (20013)    14%       52 
ABBONA D.O.C.G. 
Grape : 100% Nebbiolo 
Elegant and complex with sweet plum and cassis 
aromas, intermingled with prunes, dried fruits and herbs. 
 

BARBARESCO (2014)    14%       58 
Marchesi di Barolo 
Grape : 100% Nebbiolo 
Elegant and complex with sweet plum and cassis 
aromas, intermingled with prunes, dried fruits and herbs. 

 
TRENTINO ALTO ADIGE 
MERLOT   I.G.T (2016)          12.5%      26.5 
SETTEANIME 
Grape : 100% MERLOT 
Traditional red wine vinification at controlled 
temperatures of around 25°C (77°F); briefly refined in 
wood. 

 
CABERNET SAUVIGNON(2017) 13%      27.5 
Castel Firmian 
Grape : 100% Cabernet Sauvignon. 
Traditional red wine vinification at controlled 
temperatures of around 25°C (77°F); briefly refined in 
wood. 
 
 

TEROLDEGO ROTALIANO (2013)         13%          33.5 
Castel Firmian 
Grape : 100% Teroldego Rotaliano. 
After crushing and destemming, fermentation occurred 
at a controlled temperature of about 25°C. The wine Was 
aged for a minimum of twenty four months, of which 
twelve months were in oak and the rest in bottle. 
                  

 



 
VENETO 

VALPOLICELLA CLASSICO D.O.C    (2016)  
 Masi                                               12%        35 
Grapes: 70% Corvina, 25% Rondinella,5% Molinara  

 
AMARONE COSTERA CLASSICO     (2012)  
Masi                                                 15.5%       65 
Grape : 70% Corvina, 25% Rondinella, 5% Molinara 
Deep, dark ruby red with thin violet tinges on the edges.  
 

   
INTERNATIONAL WINE 
 
SPAIN  RED 

ONDARRE  D.O.C 
RIOJA  RESERVA     (2014)       13.5%     30 

 
ARGENTINA RED 
ALTO MOLINO 
MALBEC      (2017)       14.5%      29 
 
 
 

  



             
 
This exceptional red wine derives its name from the 
Renaissance town of Montepulciano, located in the 
province of Siena. The term "Nobile" seems to originate 
from the fact that in the past its production was reserved 
exclusively for the aristocratic, noble families of the 
town. Aged two years in large 5,500 litre Slovenian oval 
oak barrels. 

 
During the month of August two 
verified climatic events of 
extraordinary importance took 
place which shaped the 
characteristics of the grapes by 
force of the natural elements. The 
first half of August was 
characterized by sunny days, with 
daytime temperatures never 
above 30°C, and very cold nights. 
In the second part of August the 
strength of the sun gave power 
and concentration to the red 
grapes. The final result are grapes 
of Sangiovese and Merlot of 
extraordinary health, mature, 

concentrated and rich in polyphenols. 
Aged for 12 months in barriques (55% new French oak, 
5% new American oak, 40% French oak used once.  
 
 
Casanova di Neri is the outcome of a process of 
productive and philosophical evolution, a new vision of 
Brunello di Montalcino that interprets tradition in a 
different innovative way. A profound commitment and 
respect for the land, a conviction that it is the lynchpin 
for the production of the wine and that the care given in 
treating the grapes in the winery accordind to their 
varying characteristics is what they value most. Founded 
in 1971 by Giovanni Neri who with his great vision and 
passion understood the huge potential of wine in the 
Montalcino territory, it was passed to his son Giacomo in 
1991.Fermentation without addition of yeasts 

and maceration in open temperature controlled conical 



vats for 3 to 4 weeks then aged in oak barrels for about 
30 months and a further 18 months in bottle. 
The 2010 Brunello di Montalcino Tenuta Nova achieved 
100/100 points by Robert Parker. 
  
It is a protagonist of the vintage. Nothing is obvious or 
monochromatic about this wine. Everything is nuanced 
and ethereal. Tenuta Nuova is also distinguished by the 
linear mineral notes that are characteristic of this single 
–vineyard site. In 2010 those traits are especially well 
defined and pronounced. The tannins reach a level of 
suppleness that is almost impossible to find in the 
sometimes prickly and acidic Sangiovese grape. If there is 
one thing Giacomo Neri has mastered, it is harvesting at 
optimal ripeness : he knows his property and his vines 
than most and it shows. 
 

 

 
 

The grapes ripened regularly due to favourable climate, 
allowing for the harvest to last for one month, beginning 
in the first week of September. The clusters arrived in the 
winery healthy and ripe with crisp berries. The primary 
fermentation took place in temperature controlled 
stainless steel vats at a temperature of 30° - 31° C. The 
maceration of the skins lasted 15 days for both the 
Cabernet Sauvignon and the Cabernet Franc, with a 
combination of pumping over and délestage. The 
malolactic or secondary fermentation also took place in 
the steel vats.  
The wine is aged for 24 months in French oak barriques 
and a few more months in the bottle before being 
released on the market. 
 

Ornellaia, Estate’s flagship wine was first produced with 
vintage 1985, from an extremely careful selection of the 
vineyards Merlot, Cabernet Sauvignon, Cabernet Franc, 
Petit Verdot, grown on Ornellaia.  
The clusters were hand-picked into 15 kg boxes and then 
graded and selected by hand on a double sorting table, 
before and after destemming, and finally soft-pressed. 
Each grape variety and single vineyard block was vinified 
separately. 
Fermentation took place in stainless steel tanks at 
temperatures between 26 to 30ᵒC for 1 week, followed 
by 10-15 days of maceration of the skins .The malolactic 
fermentation took place in oak barriques. The wine 



remained in barriques in cellars for 18 months. After the 
first 12 months, the wine was assembled and returned to 
the barriques for 6 months and aged a further 12 months 
in bottle.  
 

 
 
Tignanello was the first Sangiovese wine to be aged in 
small oak barrels and among the first red wines from the 
Chianti Classico area to be produced without white 
grapes. The wine was originally called “Chianti Classico 
vignetoTignanello.” 
After a complete malolactic fermentation, the wine is 
aged 12 to 14 months in French and Hungarian oak 
barrels. Bottled only in favourable vintages 
    

This wine take its name from a curious fact : at hte 
Guado al Tasso estate one can occasionally see 
badgers(“tassi”), very shy animals, crossing the streams 
on the property. The estate is located 50 miles southwest 
of Florence near the medieval village of Bolgheri. 
The crop was handpicked into small cases. In the cellar, 
the grapes were manually selected both before and after 
destemming and then softly pressed. Fermentation in 
temperature controlled stainless steel tanks. After the 
initial year of aging in French oak barrels, the finest 
selection for Guado al Tasso were assembled and went 
back into barrel for an additional 6 months. 
 
 
  


