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C H A M PA G N E &
S PA R K L I N G W I N E
Prosecco Treviso DOC Bernabei

€

40,00

Prosecco di Valdobbiadene Bernabei DOCG

€

45,00

Spumante Müller Thurgau Brut Boem

€

45,00

Spumante Pinot-Chardonnay Brut Martòn

€

40,00

Ferrari Maximum Brut

€

80,00

Franciacorta DOCG Brut Cornaleto

€

50,00

Franciacorta DOCG Cellarius Rosé Berlucchi

€

70,00

Champagne Louis Lamar Blanc De Blancs Brut

€ 150,00

Champagne Louis Lamar Brut Rosè

€ 120,00

Champagne Mumm Cordon Rouge Privilege

€

Champagne Cuvée Dom Pérignon Vintage Brut

€ 350,00

Champagne Krug Grande Cuvée Brut

€ 360,00

Champagne Veuve Clicquot Ponsardin Brut

€ 140,00

Grape variety: Glera
Straw yellow, this prosecco is elegant and harmonious with a prolonged finish. On the nose, fruity
notes of pear and limoncella apple prevail, backed by floral nuances and subtle mineral undertones.

Grape variety: Glera
The perlage of this straw yellow prosecco is formed by fine, persistent bubbles that animate the
colour, giving each glass a hint of brilliance and verve.

Grape variety: Müller Thurgau
Beautiful straw yellow with gold accents. On the nose this is a profusion of ripe fruits and aromatic
herbs: banana, apple, broom, thyme, hawthorn and sage are accompanied by a refreshing hint of
minerals.

Grape variety: Pinot Chardonnay
A brilliant straw yellow colour with green reflections. The nose releases a potpourri of of fresh, whitefleshed fruit: peach, apple and pear combine in the wake of a refreshing citrus aroma.

Grape variety: Chardonnay
Made from pure Chardonnay grapes, with a clear golden colour and a fine, persistent perlage. The
nose is clean and fruity with notes of crusty bread, acacia, elderberry flowers, honey and an attractive
hint of minerals.

Grape varieties: Chardonnay, Pinot Bianco and Pinot Nero
Bright golden yellow in colour with faint gold accents, and dominated by aromas of ripe exotic fruit,
candied peel, vanilla, melted butter and herbs on the nose.

Grape varieties: Chardonnay and Pinot Nero
Sparkling salmon-pink with a soft, velvety mousse that lingers impressively. The bouquet offers
notes of small, red fruits and strawberries, crusty bread, honey and ginger.

Grape variety: Chardonnay
Bright golden yellow in colour with a fine, persistent perlage. Creamy and elegant, with an aroma of
dried fruit, hay, white flowers, citrus fruits, crusty bread, honey and butter on the nose.

Grape varieties: Chardonnay, Pinot Meunier and Pinot Nero
Pale pink in colour with a fine, persistent perlage, its bubbles resemble multiple strings of tiny,
lingering pearls.

90,00

Grape varieties: Chardonnay, Pinot Meunier and Pinot Nero
Brilliant golden yellow in colour with greenish reflections, this champagne has a fine perlage and
delicate mousse. On the nose we find aromas of toasted bread and honey, ripe tropical fruit and
citrus, with a mineral finish.

Grape varieties: Chardonnay, Pinot Meunier and Pinot Nero
The fine, persistent perlage of this champagne releases intense floral aromas with notes of crusty
bread, honey and roasting, with a mineral finish.

Grape varieties: Chardonnay, Pinot Meunier and Pinot Nero
Bright golden yellow in colour with a fine persistent perlage, this champagne is characterised by its
fresh, intense aromas of hazelnut, honey, vanilla, fresh fruit and flowers.

Grape varieties: Chardonnay, Pinot Meunier and Pinot Nero
Bright straw yellow in colour with a fine perlage and a white mousse and offering an alluring aroma
of brioche, honey, yeast and sugared almonds.

WHITE WINES
PIEDMONT
Langhe Arneis Vin Vert

€

30,00

Gavi La Scolca

€

40,00

Gewürztraminer Boem

€

35,00

Chardonnay S. Margherita

€

30,00

Vin Soave Classico Inama

€

40,00

Soave Classico DOC Luce Del Pozzo Bovaro

€

25,00

€

60,00

Friulano Villa Locatelli

€

30,00

Ribolla Gialla Angoris

€

40,00

Grape variety: Arneis
Bright, straw yellow in colour with soft, golden highlights, this wine has a delicate aroma of jasmine,
lily of the valley and wisteria, combined with a light scent of mountain herbs, lemon balm and
lemongrass on the nose.

Grape variety: Cortese
Pale straw yellow in colour, this wine is characterised by its mineral characteristics, with intense
chalky notes followed by citrus fruit, green apple, hazelnut and herbs.

T rentino

Grape variety: Gewürztraminer
Straw yellow in colour with golden highlights and a rich bouquet of citrus fruits, lychee and tropical
fruits with a hint of elderflower and thyme on the nose.

Grape variety: Chardonnay
Pale straw yellow in colour, this wine offers hints of mimosa and jasmine, fresh fruit, bread crust,
lemon peel, herbs and a delicate mineral note.

V eneto

Grape variety: Garganega
Intense straw yellow in colour, here the aromas of peach, apple, chamomile and medlar fruit prevail,
enveloped by intense mineral notes.

Grape varieties: Chardonnay, Garganega and Trebbiano
Bright straw yellow in colour, with faint green reflections and an aroma of ripe tropical fruit, medlar,
broom flowers and minerals.

LOMBARDY
Curtefranca Ca’ del Bosco

Grape varieties: Chardonnay and Pinot Bianco
Bright golden yellow in colour, in this wine the nose is full of the intense, fragrant aromas of iris,
yellow peach, apple and a hint of citrus fruit.

F ri u li

Grape variety: Friulano
Straw yellow in colour with golden highlights, this wine is characterised by the distinct scent of fresh
flowers, almonds, hazelnuts and honey, combined with hints of geranium, hay and straw.

Grape variety: Ribolla Gialla
Pale straw yellow in colour with greenish hues, this wine is characterised by a delicate floral bouquet
of mimosa and jasmine, notes of medlar fruit, white peach and citrus fruit and a hint of vegetable and
mineral undertones on the nose.

TUSCANY
Villa Marchesi Antinori

€

30,00

Vermentino Bolgheri Marchesi Antinori

€

50,00

Verdicchio Di Matelica Note Verdi Antica Concia

€

25,00

Passerina Non Andare Via Antica Concia

€

25,00

Petit Manseng Casale del Giglio

€

35,00

Satrico Casale del Giglio

€

25,00

Chardonnay Casale del Giglio

€

30,00

Antinoo Casale del Giglio

€

40,00

€

25,00

Grape varieties: Malvasia, Pinot Bianco, Pinot Grigio, Riesling and Trebbiano
Pale straw yellow in colour, here apricot and peach combine with wild flowers, cornflowers, citrus
and a touch of minerals on the nose and on the palate.

Grape variety: Vermentino
A splendid straw yellow in colour, the bouquet is characterised by its intense fruity aromas with apple
and pear combining with a whisper of sage and wild herbs on the nose.

M arche

Grape variety: Verdicchio
Straw yellow in colour with greenish tints, the nose reveals the sweet, fruity scent of apple combined
with the floral aromas of jasmine and broom and a mineral undertone.

Grape variety: Passerina
Straw yellow in colour with faint greenish reflections, here the bouquet offers a delicate aroma of
banana, lemon, and pineapple, combined with floral tones of jasmine and lily of the valley. Soft on
the palate, it is the perfect balance between freshness and flavour.

LAZIO

Grape variety: Petit Manseng
Brilliant straw yellow in colour, with its intense aroma this wine is fruity and spicy on the nose. Fresh
and crisp on the palate, this is a well-structured, full bodied wine.

Grape varieties: Chardonnay, Sauvignon and Trebbiano
Bright straw yellow in colour, with an intense, persistent and lightly aromatic nose that offers hints of
citrus and minerals. Crisp and elegant on the palate, Satrico offers a pleasing harmony of taste and
aroma, with a full body and a lengthy finish.

Grape variety: Chardonnay
An intense straw yellow in colour, this wine reveals an elegant bouquet of acacia flowers, peach and
banana on the nose. Fresh and full-bodied, with a long and alluring finish.

Grape varieties: Viognier and Chardonnay
Bright golden yellow in colour, this wine presents an elegant, complex nose dominated by the yellow
flowers of acacia and broom. Antinoo is characterised by its salty, mineral crispness that softens in
a long finish.

Umbria
Grechetto Falesco

Grape variety: Grechetto
Bright straw coloured, this wine is characterised by the sweet aromas of broom and linden blossom,
pear jam, butter, fresh almonds and mint on the nose.

ABRUZZO
Falerio Pecorino Conciato Antica Concia

€

30,00

Trebbiano d’Abruzzo Biologico Cantina Tollo

€

25,00

Fiano Le Cinque Pietre Telaro

€

30,00

Greco Di Tufo Cutizzi Feudi Di San Gregorio

€

50,00

€

25,00

€

30,00

Vermentino Sup. DOCG Santu Micali C. Gallura

€

30,00

Vermentino DOCG Vigna’ngena Capichera

€

75,00

Grape variety: Falerio Pecorino
Straw yellow in colour with green tinges, this wine is dominated by medlar fruit, yellow peach and
wild herbs combined with hints of minerals and vegetable notes on the nose.

Grape variety: Trebbiano d’Abruzzo
Bright straw yellow in colour, this wine is characterised by its bouquet of green apple, white flowers
and lime, with a touch of hazelnut on the nose.

C ampania

Grape varieties: Falanghina and Fiano
Bright straw yellow in colour, this wine is distinguished by notes of golden delicious apples, fresh
hazelnuts, dill and a hint of minerals. The palate is rich and soft, with a whisper of freshness and
almonds in the finish.

Grape variety: Greco
Straw yellow in colour, this wine reveals the intense aromas of acacia blossom, pear, plum, spices
and fresh mint on the nose, accompanied by a delicate mineral finish.

APULIA
Chardonnay Culbianco Masseria Spaccafico

Grape variety: Chardonnay
Golden in colour, with an intense aroma of ripe tropical fruit, broom blossoms, citrus fruit, crème
caramel, wild herbs and a chalky, mineral undertone.

S I C I LY
Regaleali Tasca D’Almerita

Grape varieties: Catarratto, Chardonnay, Grecanico and Inzolia
Straw yellow in colour, delicate and light, this wine is dominated by the typical aromas of citrus fruit,
apple, peach and pear with notes of grass, wild flowers and chalky minerals.

SARDINIA

Grape variety: Vermentino
Bright straw yellow in colour, this wine is distinguished by herbaceous notes of sage and lemon balm
and fruity notes of peach and apple.

Grape variety: Vermentino
Pale straw yellow in colour with greenish highlights, this wine expresses the floral aromas of orange
blossom, broom, iris and hawthorn, combined with a hint of apple and notes of wild herbs and
minerals on the nose.

ROSE’ WINES
APULIA
Rosato Negroamaro Pettorosa M. Spaccafico

€

25,00

Albiola Casale del Giglio

€

30,00

Scalabrone Antinori

€

45,00

Grape variety: Negroamaro
Bright pink in colour, this wine is characterised by an intense aroma of wild strawberries and
raspberries combined with hints of pink grapefruit and notes of violet and lavender with mineral
undertones on the nose.

LAZIO

Grape varieties: Syrah and Sangiovese
Deep pink in colour with a hint of violet, this wine presents an intense bouquet of woodland berries,
in particular raspberry and wild strawberry. Fresh and balanced on the palate, Albiola presents a
long, fruity finish

Grape varieties: Cabernet Sauvignon, Merlot and Syrah
Bright pink in colour, this wine presents an aroma of geranium and raspberry with a note of
pomegranate on the nose.

RED WINES
PIEDMONT
Dolcetto D’Alba DOC Pio Cesare

€

50,00

Barolo DOCG Prunotto

€ 100,00

Barbera del Monferrato Frizzante
DOC La Monella Braida

€

Grape variety: Dolcetto
Deep ruby red in colour, this wine initially reveals mineral notes that give way to abundant black fruits
and balsamic notes. Rich, full and fruity, the palate is fresh with fine tannins.

Grape variety: Nebbiolo
Deep, transparent garnet in colour with an intense, complex aroma of ripe cherries, blackberries,
violets, chocolate, leather, vanilla, sweet liquorice, coffee and herbs

40,00

Grape variety: Barbera
Ruby red with a touch of purple in colour with a vivacious fizzy pink mousse. The typical aroma of
fresh, just-made wine can be found in the lively scents of red berries and hints of wild rose with a
sweet background reminiscent of strawberry candy.

LOMBARDY
Maurizio Zanella Ca’ Del Bosco

€ 130,00

Grape varieties: Cabernet Franc, Cabernet Sauvignon and Merlot
Dark red in colour with an intense olfactory impact, this wine is dominated the the aromas of wild
berry jam and tamarind, with undertones of undergrowth, graphite and spices.

T rentino
Teroldego Rotaliano Boem

€

30,00

Pinot Nero Franz Haas

€

70,00

Valpolicella DOC Classico Superiore Zenato

€

40,00

Amarone Clas. DOC Costasera Masi

€ 110,00

Grape variety: Terodelgo
Deep ruby red in colour, this wine presents aromas of Mon Cheri, juniper and wild rose on the nose.

Grape variety: Pinot Nero
A beautiful, transparent ruby red in colour with an intense aroma of cherry jam, violets, vanilla and
tobacco ending with a hint of minerals and underbrush.

V eneto

Grape varieties: Corvina, Rondinella and Sangiovese
Ruby red in colour, this wine is dominated by the intense aromas of ripe sour cherries, red flowers,
anise, liquorice and tobacco. Warm and soft on the palate but with good acidity, this wine presents
fine tannins and a lovely, fruity persistence.

Grape varieties: Corvina, Molinara and Rondinella
A seductive deep ruby red in colour.

F ri u li V E N E Z I A G I U L I A
Refosco Dal Peduncolo Rosso Villa Locatelli

€

30,00

Vertigo Livio Felluga

€

45,00

Chianti Classico DOCG Poggio Degli Uberti

€

25,00

Rosso Di Montalcino DOC Fattoria Dei Barbi

€

40,00

Tignanello Antinori

€ 190,00

Grape variety: Refosco dal Peduncolo Rosso
A concentrated ruby red with purple tints, this wine is characterised by its pure, intense aroma
of blackberry and cherry, combined with spicy notes of nutmeg and white pepper and hints of
carnation and wet earth.

Grape varieties: Cabernet Sauvignon and Merlot
Dark ruby red in colour with equally dark notes of blackberry and blueberry jam, dried plum and
cinnamon combined with sweet tobacco, coffee and burnt wood on the nose.

TUSCANY

Grape variety: Sangiovese di Toscana
Deep, ruby red in colour with a rich aroma featuring floral violet notes and fruity notes of strawberry
jam combined with sweet tobacco and a hint of leather.

Grape variety: Sangiovese di Toscana
Ruby red with hints of purple, the alluring aroma of this wine evokes ripe cherries, blackberries,
woodland violets, cocoa, liquorice, graphite and herbs with balsamic hints on the nose.

Grape varieties: Cabernet Franc, Cabernet Sauvignon and Sangiovese
Powerful and well-rounded with a compact, ruby red colour.

LAZIO
Cabernet Sauvignon Casale del Giglio

€

45,00

Shiraz Casale del Giglio

€

30,00

Tempranijo Casale del Giglio

€

45,00

Merlot Casale del Giglio

€

25,00

Mater Matuta Casale del Giglio

€

80,00

Grape variety: Cabernet Sauvignon
A deep, ruby red wine with aromas of raspberry, blackcurrant and black cherry followed by the
balsamic, earthy notes of juniper, moss and undergrowth on the nose. Rich and smooth on the
palate with a complex finish.

Grape variety: Syrah
A ruby red wine with violet nuances. The intense, fruity aroma of blackcurrant, blueberry and wild
cherry combines with cinnamon and cardamom on the nose. The palate is warm and rich with a
long, spicy finish.

Grape variety: Tempranillo
A deep ruby-red wine with a fruity aroma of raspberry, blackcurrant and undergrowth, enveloped by
the sweet notes of ripe morello cherry.

Grape variety: Merlot
Deep ruby-red in colour with aromas of small red-berried fruits and cherries. Characteristic herbal
notes return on a smooth, well-rounded palate.

Grape varieties: Syrah and Petit Verdot
A deep, dense, ruby-red wine with intense balsamic notes followed by coffee beans, violets, ripe
black cherry and a spicy aroma of coriander, nutmeg and cinnamon on both the nose and the palate.

Umbria
Sagrantino Di Montefalco DOCG Collepiano A.Caprai

€

65,00

Montepulciano Cesarini Mascoli

€

25,00

Montepulciano DOC Marina Cvetic Masciarelli

€

65,00

Campi Flegrei DOC Piedirosso Cantine Federiciane

€

35,00

Taurasi Feudi Di San Gregorio

€

70,00

Primitivo Balia Nera Masseria Spaccafico

€

25,00

Negroamaro Piro Piro Masseria Spaccafico

€

25,00

La Segreta Rosso Planeta

€

30,00

Nero D’Avola Lamùri Tasca D’Almerita

€

35,00

Grape variety: Sagrantino
Deep, ruby red and well-structured on the palate, aromas of ripe blackberries, cherries in liquor, and
woody notes of undergrowth combine with pink pepper, juniper, anise and tobacco on the nose.

A br u zzo

Grape variety: Montepulciano D’Abruzzo
Ruby red in colour, this wine reveals fine aromas of rose and violet petals, black cherry, blackberry,
liquorice sticks and a warm, spicy note on the nose.

Grape variety: Montepulciano D’Abruzzo
Transparent ruby red in colour, this wine is rich in the alluring, fruity aromas of cherry, blueberry and
redcurrant on the nose and a perfect balance of smoothness and acidity on the palate.

C ampania

Grape variety: Piedirosso
Intense ruby red with aromas of red berries, blackberry and blueberry together with a floral note of
violets and citrus notes of blood orange, accompanied by the herbaceous notes of maquis, thyme
and rosemary.

Grape variety: Aglianico
With its impressive blood-red colour, this wine has an intense aroma of dried plum, graphite,
undergrowth, dark spices, tobacco and wet earth.

APULIA

Grape variety: Primitivo
Bright ruby red with purple highlights, the aromas of ripe black cherry, plum and wild strawberry
combine with refreshing whispers of violet that enrich this smooth, full-bodied wine with a pleasing
liveliness.

Grape variety: Negroamaro
An impenetrable, ruby red in colour with an intense, elegant aroma of carob and sweet spices that
emerge from a fresh bouquet of black fruits and berries such as blackberries and blackcurrants.

S I C I LY

Grape varieties: Cabernet Franc, Merlot, Nero d’Avola and Syrah
An intense ruby red that lightens towards the edge of the glass, this wine bursts with the aroma of
cherries, red berries, violets and a touch of liquorice.

Grape variety: Nero d’Avola Rubino
Compact and almost black in colour, this wine opens with the distinctive aroma of mulberry,
blackberry and blueberry with a touch of violet and balsamic notes.

SARDINIA
Buio di Mesa

€

60,00

Turriga Argiolas

€ 180,00

Tanca Farra’ Sella & Mosca

€

Grape variety: Carignano
Bright ruby red with a stimulating aroma of redcurrant, hot chilli, lavender flowers, maquis and
cardamom.

Grape varieties: Bovale sardo, Cannonau, Carignano and Malvasia Nera
An elegant ruby colour with flashes of garnet, this wine presents a sumptuous, refined aroma and
and a deep, elegant palate.

40,00

Grape varieties: Cabernet Sauvignon and Cannonau
Ruby red in colour with an elegant, spicy aroma where notes of myrtle and undergrowth combine
with oriental spices and aromatic woody notes.

DESSERT WINES
Aphrodisium Casale Del Giglio

€

65,00

Moscato d’Asti Brioche

€

35,00

Recioto della Valpolicella Classico Bovaro

€

65,00

Malvasia delle Lipari Hauner

€

70,00

Spumante Anita Aleatico Dolce Falesco

€

35,00

Grape varieties: Petit Manseng, Viognier, Greco and Fiano
Golden yellow in colour with fresh floral notes of peach and orange blossoms on the nose, combined
with notes of grape skin, peaches in syrup, citrus fruit and honey. Nectar to the palate, but with a
refreshing crispness, this wine is sweet and enveloping with a long finish and a hint of minerals.

Grape variety: Moscato D’Asti
Bright, straw yellow in colour with a fine, elegant perlage and a delicate aroma of honey, acacia
flowers and melted butter with notes of brioche, cakes and homemade shortcrust pastry.

Grape varieties: Corvina, Corvinone and Rondinella
Ruby red with violet highlights and an intensely fruity aroma of red fruits, in particular raspberry, black
cherry, plum and damson.

Grape variety: Malvasia
Brilliant gold in colour with with an alluring aroma of apricot jam, marzipan, rosemary and honey,
caressed by the hint of a salty sea breeze.

Grape variety: Aleatico
Bright pink in colour, with a characteristic aroma of cherries, wild flowers, sweet spices, sugared
almonds and earthy notes.

Wines selected in collaboration with:

dal 1933
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