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SYRAH SOUTH OF ITALY, SICILY £ 26.95
An intensive brilliant red coloured wine with pleasant 
notes of wood berried and a full bodied and semi dry flavour.

AGLIANICO SOUTH OF ITALY, CAMPANIA £ 26.95
Ruby red colour with a tendency to violet. 
luna Rossa has aromas of wild berries and sour cherry plums. 
Well-balanced, in the mouth it is full-bodied and very persistent.

LACRYMA CHRISTI SOUTH OF ITALY, CAMPANIA £ 27.95
This beautiful red wine has a dry taste with a harmonious 
complex and medium bodied aroma, adding enjoyable hints of red
fruits and light spices.

NERO D'AVOLA SOUTH OF ITALY, SICILY £ 28.95
Nero d’Avola is the signature variety of Sicily, the land of sea, 
sun, art and good food. It is deep red with violet reflection 
in colour, with very intense aroma of fruit and jam. 
Balanced and full bodied with a long and pleasant finish.

CABERNET SAUVIGNON NORTH OF ITALY, FRIULI VENEZIA GIULIA £ 31.95
Deep ruby red. The bouquet is characteristic for the grape species, 
elegant and fruity. Dry and full taste, 
pleasantly tannic and harmonious.



PIEDIROSSO O’CUGNOLO SOUTH OF ITALY, CAMPANIA £ 32.95
‘O Cuognolo is like one of the best ruby whines you can taste. 
Soft and fresh, with scent of Wild strawberry 
and raspberry at the base, enriched with a light scent of sweet bell pepper.

TAURASI TERRE CELATE SOUTH OF ITALY, CAMPANIA £38.95
A bold, rich and complex wine, denoting strong hints of
blackcurrant and gently smoothed out by roasted coffee 
and chocolate notes. This wine is produced with 100% Aglianico grapes, 
the most similar grapes to that which were drank by the Romans.

PRIMITIVO DI MANDURIA SOUTH OF ITALY, PUGLIA £ 38.95
Deep, powerful, dark with cherry and raspberry aroma. 
Round, pleasant and velvety in the mouth, this classic Manduria 
wine is an award-winning example of the best South Italy can produce.

APPASSIMENTO igp SOUTH OF ITALY, PUGLIA £ 38.95
Rich, complex and intense flavours of ripe dark cherry and plum, 
with spicy notes of vanilla and toasted oak. Full bodied, with velvety 
tannins and a long elegant finish. Did you know: “Appassimento” is 
a particular style of wine, obtained by drying grapes, either on special
racks or on the vine for a late harvest. This process allows 
the grapes to concentrate the sugar levels and the flavours.

NERO DI TROIA SOUTH OF ITALY, PUGLIA £ 39.95
Intense and complex with red berry and cherry aromas;
light hints of spices, black pepper and balsamic notes. This medium bodied 
wine is well balanced with silky tannins and an elegant long finish.

SWEETNESS TANNINS ACIDITY BODY

SWEETNESS TANNINS ACIDITY BODY

SWEETNESS TANNINS ACIDITY BODY

SWEETNESS TANNINS ACIDITY BODY

SWEETNESS TANNINS ACIDITY BODY



SWEETNESS TANNINS ACIDITY BODY

SWEETNESS TANNINS ACIDITY BODY

SWEETNESS TANNINS ACIDITY BODY

SWEETNESS TANNINS ACIDITY BODY

SWEETNESS TANNINS ACIDITY BODY

VALPOLICELLA RIPASSO NORTH OF ITALY, VENETO £ 39.95
Best known as ‘Baby Amarone’, it is deep, powerful, dark with cherry
and raspberry aroma. Round, pleasant and velvety in the mouth,
this classic wine is an award winning example of the best 
North Italy can produce.

DUCA SANFELICE SOUTH OF ITALY, CALABRIA £ 39.95
Rich, ripe and plummy aromas with distinctive orange peel and 
sweet spice hints. Soft, round, mid-weight palate with fine tannins 
and a long finish with a return of plum and cherry, a touch of 
bitter herbs and a classic salty-mineral nuance.

CHIANTI CLASSICO docg CENTRAL ITALY, TuSCANy £ 41.95
Lively ruby red, this Chianti has an intense and persistent aroma of wild 
berries. Savoury and full bodied, it is an exceptional match to 
all meats and pastas.

LACRIMA DI MORRO D’ALBA CENTRAL ITALY, MARCHE £ 49.95
A rare gem, with distinctively floral notes of lavender, fresh rose petals 
and violets along with ripe strawberry, and subtle sweet spice aromas
and flavors. Fresh acidity, and wonderful intensity.

GRAVELLO SOUTH OF ITALY, CALABRIA £ 58.95
Red-berry and vanilla aromas. This wine has ripe, smooth and creamy, 
fine tannins with a spicy oak edge to the finish Approachable 
and easygoing style here.



BAROLO docg NORTH OF ITALY, PIEMONTE £ 58.95
It is the King of Italian Winemaking! It is made from Nebbiolo grape 
it is produced in the region of Piemonte. It is a full bodied wine 
with the aromas of tar and roses. Barolo needs to be aged 
for at least 38 months after the harvest before release.

LACRYMA CHRISTI DEL VESUVIO RED 
doc ''CRATERE'' Riserva SOUTH OF ITALY, CAMPANIA £ 58.95
Bouquet of very complex aromas of ripe fruit, including 
cherry typical of the area, but also with a great presence of plum, 
mulberry, violet and a light note of licorice
Fresh, soft, with excellent structure, 
fine tannins and fruity aromas already evident on the nose.

BRUNELLO DI MONTALCINO 
CASTELLO BANFI CENTRAL ITALY, TUSCANY £ 79.95 
Brilliant ruby red with garnet-colored reflections, on the nose 
the aroma is sweet and fruity. the hints of fresh red fruit stand out, 
which combine perfectly with the more complex notes of licorice 
and pipe tobacco. well balanced by a pleasant acidity. Extremely 
persistent with excellent aging potential.

AMARONE DELLA VALPOLICELLA CLASSICO 
docg COSTASERA MASI NORTH OF ITALY, FRIULI VENEZIA GIU £79.95
MAKES UP THE ARISTOCRACY OF THE ITALIAN WINE WORLD.
THE PRODUCT OF MASI’S UNRIVALLED EXPERTISE IN THE APPASSIMENTO 
TECHNIQUE, WHEREBY TRADITIONAL GRAPES FOR THE 
VALPOLICELLA CLASSICA AREA - CORVINA, RONDINELLA 
AND MOLINARA - ARE LAID OUT ON BAMBOO RACKS TO CONCENTRATE
THEIR AROMAS DURING THE WINTER MONTHS.
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FALANGHINA SOUTH OF ITALY, CAMPANIA £ 25.95
This falanghina is fresh and delicate in it’s layers of perfumed fruit 
like peach and pineapple accompanied by a pleasant acidity. Perfect
accompaniment to fish,white meats, fresh cheeses and salad.

PINOT GRIGIO SOUTH OF ITALY, PUGLIA £ 26.95

LACRIMA CHRISTI SOUTH OF ITALY, CAMPANIA £ 26.95
A beautiful dry white, accompanied by a fruity and floral 
aroma which highlights an intense fragrance of gorse 
flowers, typical of the region surrounding 
Mount Vesuvius. Legend states that Christ produced tears 
upon witnessing this beautiful landscape.

GRILLO SOUTH OF ITALY, SICILY £ 28.95
Brilliant straw yellow in colour, it has a fragrant bouquet, 
rich in floral and citrus notes, with clear hints of Mediterranean scrub. 
On the palate, then, it reveals a great freshness and flavour, 
as well as a full and persistent taste. 

Produced out of 100% ORGANIC Pinot Grigio grape, this Grey Burgundy 
its class in shining yellow with copper reflections. 
It will fascinate you with its fine acidity, 
delicious intensity and rich body.
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SAUVIGNON BLANC SOUTH OF ITALY, SICILY £ 29.95
Produced in Sicily, a fruity and refreshing wine, with floral, 
citrus and green apple flavours balanced by a hint of ripe tropical
fruit.

GRECO SOUTH OF ITALY, CAMPANIA £ 29.95
A beautiful selection of delicate aromas, comprising of apricot, 
peach and pear. This wine produces a soft taste with an elegant
structure, finishing off with an aftertaste of fruit. The vineyard soils 
of the region are derived from tuff, a rock formed from
volcanic ash, offering a fascinating spectrum of flavours, 
from tangerine and apricot to a clear saline note.

FIANO SOUTH OF ITALY, CAMPANIA £ 30.95
An intense straw yellow colour containing a wide range of aromas, 
from vanilla to peach. It provides a refined taste, good
structure and acidity, with an aftertaste of
toasted hazelnut and spices.

SWEETNESS ACIDITY BODY

CODA DI VOLPE SOUTH OF ITALY, SICILY £ 32.95
The wine has a straw-yellow color and a bouquet of crispy quince apple,
aromatic herbs and light floral sensations.
The mouthfeel is fresh, acidic, broad and saline. A decidedly pleasing wine.
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RIBOLLA GIALLA IGP NORTH OF ITALY,  FRIULI VENEZIA GIULIA £ 35.95
A summer time light body, dry white wine from one of 
the best producing areas in Friuli Venezia Giulia, North East Italy. 
Alkur Ribolla Gialla is characterize by citrus, green fruit and
 orange blossom aromas. Great acidity and flinty flavours on the palate.

CRITONE SOUTH OF ITALY, CALABRIA £ 36.95
white wine with a great personality and a distinct freshness, 
the product of international grapes grown in Calabria: 
blend of Chardonnay (90%) and Sauvignon Blanc (10%).

VERNACCIA di S.GIMINIANO CENTRAL ITALY, TUSCANY £ 38.95
An intense straw yellow colour containing a wide range of aromas, 
from vanilla to peach. It provides a refined taste, good
structure and acidity, with an aftertaste of
toasted hazelnut and spices.
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PECORINO CENTRAL ITALY, MARCHE £ 39.95
The nose on this 100% Organic Pecorino evokes floral
and yellow fruit aromas, fresh and even exotic.
Delicately herbal with sage-filled notes, the body is powerful,
with extraordinary flavors and surprisingly fresh.
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PASSERINA
 

CENTRAL ITALY, MARCHE £ 39.95
The nose on this 100% Organic Passerina is full of white flowers 
and crunchy fruits, pear above all. 
On the palate it is fresh, and with a fruity finish of citrus and
tropical fruit.  Notes of ripe pear, honeydew, melon, wet rock minerals,
with a long, gentle cantaloupe, low-acid finish.

ARNEIS NORTH OF ITALY, PIEMONTE £ 48.95
this wines from piemonte area shows a range of aromas 
with hints of citrus and banana, white flowers as Acacia and white peach. 
Crisp and clean on the palate.

LACRYMA CHRISTI 
VESUVIO “CRATERE” RISERVA SOUTH OF ITALY, CAMPANIA £ 59.95
Strong floral notes typical of the Vesuvius 
on the nose, a pleasant woody scent due to the passage 
in barrels makes this Italian wine inimitable and unique.
it presents contrasts between an intriguing fresh and s
avory note with a warmer part of structure and softness.

FALANGHINA SPUMANTE £ 34,95
The pleasantly complex smell in which you can capture the 
aromas of the grapes in balance with the sensations of yeast (bread crust).
.The taste is fresh, with a good aromatic persistence

FRANCIACORTA BRUT DOCG ANNIVERSARIO £ 65
100% Chardonnay made in the traditional “Champenoise Method” 
with intense flavours on the nose of fresh fruits, white flowers 
and tropical mature fruits hints, typical of Franciacorta wines

SWEETNESS ACIDITY BODY

SWEETNESS ACIDITY BODY

SPARKL ING


