OUR WINE LIST

Day-coloured wine, night-coloured wine, wine with purple feet or wine with topaz
blood, wine, starry child of earth, wine, shoots a golden sword, soft as lascivious
velvet, wine, spiral-sea shelled and full of wonder, amorous, marine; never has
one goblet contained you, one song, one man, you are choral, gregarious, at the
least, you must be shared. Pablo Neruda

White Wines
1. Gavi Nerano
This young and fruity wine has a pale-yellow color. The taste is dry, pleasant, and fresh.

€27.00

2. Gavi Fontanafredda
€28.00
This pale straw yellow wine displays green apple aromas with vanilla flavors and a certain
minerality. This elegant, pleasant, fresh and harmonic.
3. Chardonnay Villa Serena
€24.50
Yellow with green hints. Delicate and fruity in character, offering banana and tropical fruit.
Good complexity with a hint of soft vanilla with a pleasing and enjoyable acidity; a long finish.
4. Pecorino Terre di Chieti
Intense floral aromas, well balanced and fresh, with good length.

€24.50

5. Savignon Blanc Castel Firmian
€28.00
The bouquet is aromatic and characteristic. Dry, pleasant and velvety with a good body on the
palate.
6. Trebbiano Rubicone
€24.50
A light and crisp wine, with hints of apple and wild flower in the aromas. Dry and full of character
with a distinct acidity on the palate.
7. Orvieto Confini
€24.50
Aromatic with a slightly flinty, refreshing flavor. This wine reveals the characteristic almond
finish and a persistent bouquet.
8. Frascati Gallo D’Oro
€24.50
Aromatic with a slightly flinty, refreshing flavor. This wine reveals the characteristic almond
finish and a persistent bouquet.
9. Pinot Grigio Isoletta
€24.50
Crisp, fresh and fruity wine. Very elegant, soft and delicate with hints of hazelnuts on the finish.
10. Chablis Mommenssin
€35.00
Delicious cool burgundy with intense mineral green fruits, subtle grilled hazelnuts and excellent
length. A great all-rounder for any fish, seafood or white meat.
11. Falanghina
€28.00
Straw yellow in color. A fruity bouquet with apricot and peach notes. Its smooth, elegant and full
bodied.
12. Pinot Grigio Castel Firmian
€29.00
The bouquet is unmistakable and immediate, with an intense impression of acacia flowers.
00. Bianco di Custoza Monte Zovo
This young and fruity wine has a pale-yellow color. The taste is dry, pleasant, and fresh.

€26.00

14. Vernaccia di S. Gimignano Villa Cenona
€28.00
Concentrated aromatics with scents of lilac, wild flowers and nuts. Ripe melon, papaya and some
spice are present in the palate while the finish is long and smooth.
15. Verdicchio Castelli di Jesi Umani & Ronchi
€28.00
Dry and delicate and fresh with hints of hazelnuts and a refreshing fruitiness. Elegant white wine.
16. Gewürztraminer Bottega Vinci
€30.00
Pale yellow. Softish nose with sweet cinnamon. Full bodied and off-dry. Low acidity. Flavoursome
and pleasant but best with fruit rather than savoury food
17. Rose Feudo Arancio
€28.00
Is a light-bodied red grape widely grown on the south-eastern coast of Sicily. The grape is of great
historical importance, both for its wines and its legislative influence.
18. Prosecco
€30.00
Pleasant and extremely elegant, full of delightful, floral-based hints. Lovely fine mousse, off dry
and crisp
19. Rotari Brut
€38.00
Forthcoming, fresh and lasting, with significant overtones of ripe golden apples and wildflowers
and a sublet and delicate fragrance of yeast. Clean and balanced
20. Pinot Grigio Millesimato
€32.00
the pinot grigio varietal has been cultivated for a long time in the Valle dell` Adige, where it is also
referred to as Rulander. The bunches of grapes, “copper-grey” in colour, reveals its close
relationship to the Pinot Nero varietal, from which it is derived. Pinot Grigio Millesimato is born
from grapes cultivated in the vineyards of the “Zablani”, zone, specific to his varietal. Situated
northeast of Mezzocorona and characterized by watery soils with good drainage, it is very similar
to the neigh boring zone,
21. Fiano di Avellino
€35.00
Made from the local Fiano grape around the town of Avellino, this is one of the most popular white
wines from Campania. A multitude of aromas including pear, pineapple, toasted nuts and honey.
22. Greco di Tufo

€35.00

“A quirky but very enjoyable wine; pear fruits, with a distinctive background of almonds and a dry
mineral finish. Well worth a try”

