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Nord ltaty
Emilia-Romagna

IANARUSCO AMABILE

Made by Cantina di Carpi e Sorbara ftom a blend of lambrusco Salamino, Lambrusco di Sorbara and Lambrusco Marani
grapes An easy drinking yourg and fuity wine, naturalty sweet and fermented into a lightly fizzy rd wine. Lively and persistent mousse,
vivid ruby red color, slightly fuity and vinous bouquet; on the palate it is sweet, harmonious, lvely, very pleasant, wrth a ftesh fagrance of
freshly picked grapes. Onty 8,ff/o alc. vol.

Friuti-Venezta Giutia
SAUVIGNON BLANC BIDOLI

This ltalian Sauvignon Blanc has a style that is not the classical Sauvignon, with a powerful aromatic profile and
mouthwatering sapidity. The bouquet is expansive, elegant and mellow with notes of passion fruit harmoniously balanced
with elderflower, tomato leaves and grapefruit. On the palate it is extremely vibrant and sapid with an overall rich acidity.
100% Sauvignon blanc grapes.

FRIULANO COLUTTA

This typical wine from the area of Friuli (Colli Orientali), once known as Tocai Friulano, has an intense mineral
nose, floral sensations, an elegant and well textured wine with a balanced finish. White wine obtained from Tocai Friulano
grapes whose vine is indigenous to Friuli. lntense scent of field flowers, dry flavour with a bitter almond aftertaste.

Veneto
PROSECCO ROMEO AND JULIET PASQUA

It's a fresh, fruity, and aromatic sparkling wine from the province of Treviso, celebrating the romantic legend of
Romeo and Juliet with a vibrant, versatile profile ideal for aperitives and specie occasions. Product Method: 100% Glera
grapes using the Charmat method, which preserves freshness and fruity aroma.

PROSECCO ROSa ROMEO AND JULIET PASQUA

It has a copper-pink colour and refined bouquet characterized by fresh, fruits aromas such as raspberries,
strawberries, and other red fruits. On the palate, the wine is fresh, vivacious, and approachable, displaying bright fruit
flavours along with ilvely acidity and delicate bubbles, typically produced using the Charmat method. lt's generally crafted
in a dry style, delivering smooth, elegant and velvet-like effervescence. Grape's varietal: 85% Glera and 15o/o Pinot Noir.

PROSECCO rREyrSO

Prosecco Treviso, made from the GIera grape in the Treviso province of Veneto, is a high-quality, sparkling
italian wine celebrated for its freshness, delicate bubbles, and versatile tasting profile.
The primary grape used is Glera, though up to 15% of other varieties such as Verdiso, Bianchetta Trevigiana, Perera,
Chardonnay, Pinot Bianco, Pinot Grigio, or Pinot Nero (vinified in white) may also be included.



lsalightwinebutfull of flavour,withintensearomasof blackberryfruits,atangynoteandacleanpurefinish. Red
Italian wine from Veneto region, the vineyards lie in the foothills south-east of Lake Garda. Grape varietal: 657o Corvina,
25% Rondinella, 10o/, Molinara.

Light bodied, fresh, apple aromas giving it an almost semidry palate with slightly mineral hints. Nose is nice and
aromatic with pear/apricot. Mouth feel is medium bodied, slight creamy notes. The fruit continues and pleasant. Light acid.
Grape's varietal: Chardonnay.

PINOT GRIGIO PASQUA

The PassioneSentimento Bianco is produces from Garganega grapes in the Veneto region. This white wine is
elegant, rich, and smooth, showcasing intense tropical fruit and peach aromas on the nose.

PINOT GRIGIO LEONARDO

With woodland and floral aromas alongside the unmistakable varietal notes of pear and melon. This is a rich, soft
wine, with a very clean expression of the grape. lt enter straight in the mouth and it get through long, full and with a good
and refreshing acidity. Taste is reminiscent of pear syrup and quince peel. Good acid balance good body and long finish.
Mature wines have a bouquet of toasted almonds and straw. Grape varietal: l}Oo/o Pinot Grigio

PASS'METVTO ROSSO

The Passimento Rosso is a red blend made from Croatina, Corvina and Merlot grapes, reflecting the traditional
vinificatton techniques of Valpolicella style wines. A portion of the grapes submit a drying process that intensifies sugar
concentration, aroma and body. This results in a deep ruby colour and a complex, enveloping nosewith notes of ripe red
berries, black plum compote, fig, spices and hints of tobacco and leather. On the palate is round and soft with velvety
tannins, a persistent finish and subtle richness from brief oak aging in tonneaux.

VALPOLICELLA DOC SU PERIORE

Production is traditional. The grapes are de-stemmed and lightly crushed, followed by a 6-7-day maceration
period on the skins. The wine is kept in steel tanks until malolactic fermentation, followed by '12 months maturation in 33hl
and 55hl Slavonian oak barrels. Produced from vineyards in the historic zone in the commune of Sant'Ambrogio, from
85% Corvina, 10% Rondinella, and 5% Sangiovese. The nose offers supple fragrances of almonds and violets. The
wine ts crisp and dry in the mouth, well structured, with a lovely, velvety texture. Ready to enjoy now but can be cellared a
few years.

BARDOLINO ZENATO
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RIPASSO VALPOLICELLA

Valpolicella Ripasso is a fruity, complex red wine from the Valpolicella viticultural zone of Veneto, in the northeast
of ltaly. Established as a DOC in 2010, the Rrpasso method is utilized to produce Valpolicella Ripasso by combining leftover
lees with standard Valpolicella wine for a second fermentation to create a deeper, more character-laden wine. The grape
varieties used to produce Valpolicella Ripasso are Corvina, Corvinone and Rondinella.

Corvina rs generally regarded as the finest of the three and is certainly the most traditional. Despite its think-skins,
the variety typically has a lack of colour and tannin content, however, this does make the variety ideal for air-drying.
Rondinella is primarily employed to contribute herbal characteristics to the resulting wine. The DOC requires between 45
and 95 percent Corvina and 5 to 30 percent Corvinone.

AM ARO N E D ELLA VALPO LI C ELLA

Amarone della Valpolicella ls one of ltaly's most iconic red wines, a bottle that carries centuries of knowledge, a
touch of mystery, and a clear sense of place. Made exclusively in the Valpolicella region of Verona in Veneto, Amarone is
a dry, full bodied, long aged red produced from partially dried grapes. The origins of Amarone feel almost mythical. Although
the technique of making wine from dried grapes dates back to the ancient Greeks, Amarone as we know it began as an
accident. A forgotten Recioto barrel was left to ferment far longer than intended. When the winemaker returned, the
sweetness had disappeared. What rematned was something powerful, dry, rich and unexpectedly beautiful. lnstead of
Recioto, they had created "big bitte/'. Amarone. That happy mistake would become one of ltaly's greatest
contributions to the world wine.

Amarone is never a single-varietal wine. lnstead, it is a precise blend, protected by strict DOCG regulations.

The matn grapes are Corvina Veronese, the soul of Amarone. lt brings structure, spice, floral lift and the signature
sour-cherry profile. Corvinone, once considered a Corvina clone, now recognized as its own variety. lt adds power, body
and beautiful darkJruit depth. Rondinella, essential for color, stability and aromatic brightness. Molinara, Oseleta and
other local red grapes permitted in small percentages to add complexity. Corvina and Corvinone together must make up
most of the blend, anywhere between 45o/o and 95%. Rondinella is required between 5% and 30%. Up lo 25ok of other
approved red grapes may be used.

After the harvest, the grapes are carefully selected, and the healthiest ripest fruit is placed in cases in a well-
ventilated room to raisin for 34 months. Afterthis period the grapes are pressed, left on the skins for 15-20 days at the
temperature ol 23'-25"C, and fermented till becoming the delicious wine that Amarone is. The wine is aged in oak barrels
for 36 months.

Piemonte
Gavi dei Gavi

ls a high-end, registered trademarked ltalian white wine produced by La Scolca from 1O0%Cortese grapes in the
Piedmont region. Renowned for its intense, fresh and elegant profile, this wine offers distinct mineral, citrus and almond
notes, making it's a prestigious choice for pairing with seafood, risottos and white meats.

DOLCETTO D'ALBA DOSSO- ENRICO SERAFINO

Dolcetto is a dry, medium-bodied red wine, known for its deep purple colour, low acidity, and soft, fruit-forward
flavors of blackberry, violet and dark plum. Despite its name meaning "little sweet one", it is not sweet, often featuring a
distinct, slightly bitter almond finish. Grapes: 100% Dolcetto



"Tre Roveri" is produced exclusively from Barbera grapes, known for its deep ruby colour, high acidity and
relatively low tannins. After harvest, the grapes submit a fermentation and aging typically for around one year in barrels
of varying sizes (500-3,500 liters) which contributes to the wine's rounded texture and subtle oak influence.

NEBBIOLO

Nebbiolo is a legendary ltalian red grape variety from Piedmont, renowned for producing highly structured, age-
worthy wines such as Barolo and Barbaresco, with characteristic aromas of tar and roses.
Nebbiolo wines are known for their light color and translucency, often pale ruby in youth, progressing to brick-
orange hues with age .They are full-bodied with high tannins and acidity, giving them excellent structure and
ageability. Flavor profiles commonly include cherry, raspberry, violet, rose, tar, leather, truffle, wild herbs, prunes,
cranberry and earthiness.

BAROLO D' ASTI DEL COMUNE DI SERRALUNGA

After a manual selection, it follows the destemming, the pressing and a second selection of the grapes by hand.
The maceration is long-acting, with reassembly and delestage technique. A part is vinified in wood conical timber, using at
the end of maceration the traditional technique of submerged cap: some parts remain in contact with the skins for over a
monthl The ageing is in barrels of medium size and partly in barriques. GRAPE VARIETY:100% Nebbiolo
Colour: ruby red with garnet hues. Nose: wide, intense and pleasant bouquet with scent of liquorice and tobacco, spices,
leather and faded roses. Palate: multifaceted, complex, austere, harmonic and smooth with hint of blackberry, full-bodied
with chewy tannins and pleasant finish; typical Nebbiolo grape taste.

Center ltaly
Toscana

col D, sAsso IoscANo
Col di Sasso Toscana IGT is a wine that embodies the essence of Tuscany's vineyards. lt is crafted from

SanGioveseand Cabernet Sauvignon grapes, offering a colorful ruby red appearance with an intense and fruity aroma.

ORO DEI SANI CHIANTI

This red wine has been produced since 1892 and achieved numerous accolades in that time. lt is made with 100%
Sangiovese grapes from the best vineyards in Montalcino area. A pleasant, easy drinking wine. Made to be consumed
early, although possesses the potential to age well up to five years. The colour is ruby red, with light purplish highlights.
The bouquet has a strong aroma of red berries, with a delicate hint of lris. On the palate, it feels fresh, clean and expresses
a sense ofyouth and endurance.
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CHIANTI LEONARDO

Red purple wine load, alcohol content 13.5% Vol. Tasting notes: Fruity notes of cherry on the nose followed by slight
spicy hints, especially black pepper. Strong taste, pleasant and intense. Varietal grapes: Sangiovese and Merlot.

CHIANTI BANFI

The wine is primarily made from Sangiovese grapes, known for their bright acidity, supple tannins, and red fruit
characteristics. Alcohol content typically ranges around 1T132%, and the wine style is medium
bodied, fresh, and fruity, making it approachable for a wide audience.

MORELLINO DI SCANSANO FATTORIA

Ruby red, already from sight one can notice its clearness. Cherry and ribes are the start notes. The body is
balanced by a distinguished acidity. Juicy wine with crispy tannins that are well integrated. Varietal grapes:
85% Sangiovese, 10% Alicante, 5% Ciliegiolo

CHIANTI CLASSICO VOLPAIA

The Chianti Classico has a vivid ruby colour and a strong nose of fresh red fruit with hints of cherry. This is a well-
structured wine with a fruity finish /f is one of the most representative wines of the Chianti C/assico appellation. Varietal
grapes: Sangiovese

CHIANTI CLASSICO DOCG BADIA A COLTIBUONO

The vineyards are in Poggino, Vignone, Montebello and Argenina at an average altitude of 350 m. This wine,
with ICEA organic certification from 2003, is the result of natural production methods using hand-picked organically
grown Sangiovese and Canaiolo grapes from the vineyards at Badia a Coltibuono. lt is one of the most representative
wines of the Chianti C/asslco appellation. An intense ruby red colour with cherry and fresh berries on the nose. The dry
wine, with elegant, balanced tannins and minerals, is characterized by a good acidity and a long, persistentfinish.

BRUNELLO DI MONTALCINO DOCG

Sensory characteristics: lntense ruby red colour with garnet highlights. lntense and complex aromas at the
nose, rich in ripe fruits, spices and toasted notes. Smooth and full-bodied at the palate, with great persistence and wide
concentration. Tannins are dense and velvety. Varietal grapes: Sangiovese. Winemaking and aging: Fermentation
and maceration for 28 days at a controlled temperature of <28'C. Maturation at least 2year in large oak barrels from
Slavonia. Then bottle aged for 18 months.

Umbria
CADETTO LUNGAROTTI

The vinification done through brief maceration and fermentation (7-8 days) in stainless steel at controlled
temperature. Ruby red with violet hues Bouquet: youthful bouquet, hints of violet and green spices; the finish has light
notes of marasca cherry and wild cherry. Delicate flavor, soft and with discreet tannins, it has a medium-lasting finish.
Grape's varietal: Sangiovese

RUBESCO LUNGAROTTI



Rubesco, produced by Lungarotti in Umbria, ltaly, is a signature red wine known for its ruby color, elegant body,
and complex aromas of red fruit and spice, making it a celebrated symbol of Umbrian winemaking.
Rubesco is typically a blend of Sangiovese and Colorino grapes, carefully cultivated in the vineyards of Torgiano,
Umbria.

Lazto
FRASCATI

Frascatt, an ltalian white wine, takes its name from the town of Frascati, located 25 km southeast of Rome.
Archaeological discoveries from the ancient town of Tusculum, now Frascati, demonstrate the cultivation of grapes for wine
since the 5th century BC. Frascati was one of the preferred wines of ancient Rome, of Renaissance popes, of poets and
artists visiting in the Grand Tour (1 700s and 1 800s), and of the La Dolce yifa generation in the 1 960s. Made from Malvasia
di Candia, Malvasia del Lazio, Grechetto, Bombino bianco, and Trebbiano grapes, Frascati gained denominazione di
origine control/afa (DOC) status in 1966. The Frascati DOC/DOCG area is located in the heart of the Roman Castles,
Tusculum and Albani Hills south of Rome. The soils are well drained and volcanic. The DOC allows for a minimum of 7oo/o

Malvasia (Bianca di Candia) and/or Malvasia del Lazio (aka Bombino) and a 30% maximum of Trebbiano and/or Greco
and a maximum of '10% other white grapes. Many of the vineyards' cellars have ancient Roman caves.

Abruzzo
PECORINO

This wine presents itself with a golden colour in the glass. Elegant nose with intense white flowers and ripe stone
fruit, leading to vanilla scent and roasted almond sensations. Opulent and structured, with a long lingering and pleasant
finish. Pair with seafood dishes, fresh cheeses and risotto. Also good as an aperitif. 100% pecorino grapes.

VO LA VO Li M O NTEPU LC I AN O

The grapes were harvested from various vineyards, including those from Ripa Teatina, San Martino and San
Marrucina at an average altitude of 300 metres. The grapes were harvested in late-October, de-stemmed and then pressed.
'10 - 15 days permanency on skins at 28-30'C followed there after the wine was given 20 months refinement in stainless
steel tanks. The wine is an organic red wine from Abruzzo, known for its intense ruby red colour, with an intense and
complex nose of red berries, cherries and redcurrants. These flavours follow through on the palate, with hints of violets
and tobacco can also be found. The wine possesses character and sophistication.

M AS CI ARELLI M ONTE PU LC I AN O

The warmth and freshness of the wide range of berries seduce at first taste: dark cherries, blackberries, black
raspberries and undergrowth. The palate is taut and finely wrapped in subtle tannins and a pleasant acidity. Medium to full-
bodied and very juicy in the finish. Grapes: Montepulciano 100%

South ltaty & lstands



Campagna
BRUT FALANGHINN Feud di San Gresorio

Tasting Notes: brilliant straw yellow Floral and fruity notes on the nose. Fresh and lively on the palate, then
enveloping and silky. Long and persistent finish. Very fine perlage and soft foam. Type: Charmat Method Sparkling \Mne.
Grapes:'100% Falanghina

FIANO Dl AVELLINO/ Feudi di San Greqorio

Fiano is an ancient vine (wine) that has accompanied humans in Campania since the time of the Greeks, although
it is with the Romans that we witness its explosion. lt is a fine, elegant, full-bodied, sapid, structured wine, but one
characterized by stunning finesse. On the palate, Fiano is a kaleidoscope; it is warm but very sharp. An acidity that makes
it a wine of great structure and suitable for long aging in the bottle. Salt, rocks, flowers, tropical fruits, and many other
flavors titillate the mouth. Grapes: 85% Fiano, 15% Greco, Coda di Volpe e Trebbiano toscano.

AGLIANICO dal Re / Feudi di San Gresorio

Aglianico "alli-yawn-nico" is a full-bodied red wine which is found almost exclusively in Southern ltaly in the regions
of Campania and Basilicata. Young Aglianico wines are known for strikingly savory flavours of leather, white peppel black
fruits and cured meat that when aged, develop soft dusty aromas of dried figs and suntanned leather. Grapes: 85%
Aglianico (if blended, it's with Piedirosso, another Campanian native). Feudi di San Gregorio Aglianico dal Re submit
alcoholic fermentation and maceration in stainless steel tanks for 2 to 3 weeks. This step is key, because during this time,
when the wine is in contact with the skins, the maximum colour is extracted. Finally, Feudi di San Gregorio Aglianico dal
Re spends half a year in French oak barrels (medium toast) and another half year in the bottle, where it will rest and
evolve into its most powerful state.

Pugtia
TELERO NEGROAMARO CANTELE IGT

On the nose, it's direct and authentic: ripe plum, Mediterranean herbs, and a hint of graphite. On the palate, it
walks the confident line of a wine made for everyday life, without sacrificing depth: measured tannins, smooth yet never
dull, and a dry finish that invites another sip. Grape's varietal: Negroamaro.

PRIMITIVO DI MANDURIN FEUDI SAN GREGORIO

This wine reveals intense aromas of cherry and strawberry, accompanied by subtle sweet spices that enhance
its character. On the palate, it is a mineral wine with fine tannins that provide smoothness, and its finish evokes hints of
cinnamon and fruits, offering a juicy and delightful profile. Grapes Varietal: 100% Primitivo

Sardegna
VERMENTINO

Color: Pale straw with tints of lemon- green. Aroma: Very intense with notes of citrus. Delightful, floral Taste: Crisp
and dry with youthful vitality and freshness. Vermentino wines are a versatile match for a wide array of appetizers and
entrees, especially shell-fish and seafood dishes. Grapes: 100% Vermentino

CANNONAU

Cannonau is known in France as Grenache and in Spain as Alicante. The best-known of Sardinia's black grape
varieties is grown in the south-eastern corner of the Sella&Mosca estate, exposed to the north-easterly winds. lts nose is
characterised by strong notes of violets, while the palate is full, dry and beefy. Good with roast and braised red meats,
game, and strong-flavoured cheeses. The Cannonau grape variety is local to the ltalian island of Sardinia, where it is one



of the principal grapes used to produce the island's deeply coloured, full-bodied red wines such as Cannonau di Sardegna
DOC.

Sicitia

Donnafugata white wines, with a strong Mediterranean soul, stand out for their freshness, distinctive minerality
and their aromatic structure. Straw yellow in colour with golden reflections at the nose has a refined bouquet with mineral
notes of flint, citrusy aromas of mandarin and delicate tertiary hints of honey and hay from long ageing. On the palate it is
enveloping, fresh and savoury, characterized by a marked minerality and persistence; a wine that displays great finesse
and complexity. Grape's varietal: 1 O0%Carricante

GRILLO CALOSI DOC

It's a white wine that embodies the essence of the Sicilian terroir, highlighting the Grillo grape variety, native and
particularly appreciated for its freshness and structure. Coming from vineyards cultivated in the sunny lands of Etna, this
wine reflects the uniqueness of the volcanic soil, which imparts distinctive minerality and aromaticity.
ln the glass, it presents a bright straw-yellow colour, while on the nose it offers an elegant bouquet of white flowers, citrus
fruits, and hints of Mediterranean herbs. The sip is fresh, full, and savoury, with a perfect balance between acidity and
softness, accompanied by notes of fresh fruit and a pleasant final persistence.
ldeal to accompany seafood appetizers, fish dishes, or traditional Sicilian cuisine, this Grillo DOC from Cantina Colosi is
an authentic and refined expression of Sicilian winemaking. Grillo is an indigenous Sicilian white grape variety

NERELLO MASCALESE COLOSI IGP

Nerello Mascalese IGP is born on the volcanic slopes of Etna, in the heart of Sicily, a unique territory that imparts
to the grape variety an unmistakable minerality and freshness. This red is obtained from Nerello Mascatese grapes, an
indigenous variety known for its elegance and fine structure. The winemaking takes place with attention to detail, often with
fermentations in steel to preserve the integrity of the aromas and a subsequent aging that enhances its complexity without
overwhelming the natural softness. ln the glass it presents a bright ruby red colour, accompanied by aromas of red fruits,
floral notes, and a delicate hint of spices and volcanic ash, typical characteristics of the terroir. The palate is harmonious,
with smooth tannins and a pleasant freshness that invites further sips. ldeal paired with white and red meats, rustic soups,
and aged cheeses, it represents an excellence of Etnean winemaking.

ETNA ROSSO ( R I DONNA FUGATA

"Sul Vulcano" is produced from 100% Nerello Mascalese grapes, the primary red variety on the northern slope
s of Mount Etna in Sicily . The vineyards are situated at 730-750 meters above sea level on volcanic soils formed by
historic lava flows, which impart a unique minerality and elegance to the wine.

NERO D'AVOLA

The Nero d'Avola is produced with great passion, favouring firstly low productions per vine, therefore guaranteeing
itself a harvest, which is higher in quality and concentration. The choice of ageing the product in wood for twelve months
and assembling it later with the same wine aged in steel, allows to keep the fresh and fruity notes of a young wine and to
obtain aromas of spices and liquol extremely elegant. ln addition, the wine indicates a good evolutionary potential
throughout the time. The wine exhibits an intense ruby red colour. Typical Nero d'Avola aromas of, red berries, plums and
sour black cherries are found on the nose with hints of vanilla and coconut. The palate is dry with well-balanced tannins
giving good structure.
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Sparkling Wine Red Wine

Prosecco R&J Pasqua R 450.-

Prosecco R&J
Rosd Pasqua R 470.-

Prosecco Treviso Pasqua R 450.-

Brut Falanghina
Feudi di San
Gregorio

R 500.-

WhiJe Wine

Amarone Zenato R 1,900.-

Aglianico Feudi di San
Greoorio

R 600.-

Barolo Serafino R 1,900.-

Barolo d'Asti Serralunga R 1,300.-

Bardolino Zenato R 400.-

Brunello di
Montalcino Barbi R 1,790.-

Gadetto Lungarotti R 320.-

Cannonau Sella & Mosca R 370.-

Ghianti Leonardo R 400.-

Chianti Banfi R430-

Chianti Classico Badia a Coltibuono R720.-

Rosso di Montalcino Barbi R720.-

ChiantiClassico Castello diVolpaia R 800.-

Col di Sasso
Toscana IGT

Banfi R 380.-

Dolcetto d'Alba Enrico Serafino R 790.-

Etna Rosso Donnafugata R 690.-

Lambrusco di
Modena amabile Cantina di Sorbara R 280.-

Morellino di
Scansano Fattoria dei Barbi R 550.-

Montepulciano Orsogna Vola Vold R 380.-

Montepulciano
Masciarelli D'Abruzzo R 420.-

Nebbiolo d'AIba Serafino R 800.-

Nero d'Avola Colosi R 460.-

Nerello Mascalese Colosi R 450.-

Negroamaro Cantele R 350.-

Passimento Rosso Pasqua R 430.-

Primitivo di
Manduria

Feudi di San
Greqorio

R 370.-

Ripasso Valpolicella Zenato R820-

Rubesco Lungarotti R 485.-

Barbera d'Asti
Superiore Tre Roveri R 590.-

Valpolicella DOG
Superiore Zenato R 5'10 -

Etna bianco Donnafugata R 640.-

Frascati Pallavicini R 350.-

Fiano diAvellino Feudi di San
Greqorio

R 500.-

Friulano Colutta R 345.-

Gavi de Gavi Pico Maccario R 470.-

Grillo Colosi R 370.-

Pecorino Orsogna Vola
Vole

R 360.-

Pinot Grigio
delle VE

Zenato R 360.-

Pinot Grigio R&J Pasqua R 370.-

Pinot Grigio Leonardo R 350.-

Sauvignon Blanc Bidoli R 400.-

Soave Classico Zenato R 340.-

Vermentino Sella & Mosca R 350.-



CHARDONNAY

Flavour of Lemon, Jackfruit, Passionfruit. Nice spicy wine, with good acidity. Medium Low (oaked warm climate) - Medium
High (unoaked cool climate)

BIANCO STELLENBOSCH

Light straw in colour with a delicate orange blossom and aromatic nose. Elegant mouthfeel with flavours of passion fruit,
green melon and stone fruits. This vibrant, medium-bodied wine with a well-structured mid-palate showcases the potential
of Pinot Grigio from South Africa.

CHENIN BLANC

It can be crafted into a variety of styles, ranging from dry and mineral-driven to lusciously sweet or even sparkling. The
grape's naturally high acidity makes it perfect for ageing, allowing winemakers to experiment with oak maturation or
fermentation in stainless steel tanks to create a broad spectrum of flavour profiles.

SAUVIGNON BLANC

The primary fruit flavors of Sauvignon Blanc are lime, green apple, passion fruit and white peach. What makes Sauvignon
Blanc unique from other white wines are its other herbaceous flavors like bell pepper jalapefio, gooseberry and grass.

VERMENTINO

Limpid straw-yellow colour. The nose is intense and recalls white peaches and apricots, with notes of exotic fruits. The
taste is dry with a persistent minerality. Velvet on the palate, with good freshness. The final is clean and persistent.

PINOTAGE

ln this Pinotage it's common to find purple fruits and black fruits, rooibos, dried leaves. lt has a sweet note on the finish -
almost like flavored smoke. Concentrated ruby crimson in colour, a full fruig wine with flavours of ripe plums and cherries,
rich with a persistent finish with aromas of overripe berries, blackcurrants and an earthy undertone, a harmonious balance
noted and elegant structure.

CABERNET SAUVIGNON

This Cabernet Sauvignon tastes like the herbal/floral flavors of graphite, violets and tobacco than fruit. \Men you smell it
you'll get hints of black cherries and licorice along with the earthiness. Red bodied dry.
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CARIGNAN

Carignan is an expression of dark cherry fruit, blueberries, violet and other floral aromas along with notes of orange peel,
black liquiorice and cocoa. Well bodied with tannins that have a fine, dusty aspect and fresh and lively acidity with excellent
potential for ageing.

MERLOT

The colour is purple red; the aromas of plum blend with warm hints of coffee and chocolate. The beginning of the mouth is
fresh and pleasantly savoury. The taste becomes more complex with an elegant, soft and creamy tannin. The length leaves
notes of cinnamon and coffee.

PETIT SHYRAZ

Petite Sirah is deep, dark and rich. On the nose expect sweet black berry fruit, blueberry, chocolate, baking species, and
cigar. On the palate it's rich and round with ripe berry notes, leather, cocoa, anise and cinnamon.

SHYRAZ

This grape pronounces a full red wine bouquet expressing ripe berries overlaid with green pepper and spicy flavours. There
is an excellent follow through onto the palate where the peppery flavours dominate. The soft tannins give the wine elegance
and make it harmonious.

ROSSO D' SrEILEVBOSCH

A lively medium-bodied red wine with notes of red cherries and raspberries. Delicate oaking in 2nd fill and older barrels
contributes to both fruity and savoury notes continuing on the palate. A beautiful, aromatic expression of this cultivar with
good acidity and plenty of potential.

NERO DEL CAPO

Dark ruby colour. Rich, but soft, with notes of ripe raspberry and plum on the nose. Fruit aromas on the palate like cherry
and mulberry, along with notes of herbs and spice with a delicate tannin on the aftertaste.

PINOT NOIR

Pinot Noir grapes produce a light- to medium-bodied wine, with a bright to dark red transparent appearance. lts flavour is
captivating and complex with red fruit aromas of cherries, raspberries, and strawberries. Although Pinot Noir has fruity
flavours, this isn't an indication of sugar content - this wine is almost always made in a dry style.
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Wine LisJ

LA TRATTORIA
Red/White/

Rosd
Y A

Fynbos Shiraz R R 70.- R 230.-

Red Btend R R 90.- R295.-

Cabernet Sauvignon
Rosd

Rosd
R 65.- R 200.-

Sauvignon Btanc W R 65.- R 195.-
Brut
Chenin Btanc

Sparkting R 80.- R 210.-

AYAUA Red/White/
Sparkting i\t-J

Vermentino W R 230.-

Chenin Btanc W R 230.-

Pinotage R R 230.-

Shiraz R R220.-

Merlot R R 260.-

Petit Siah R R270.-

Cabernet Sauvignon R R 260.-

Carignan R R470.-

Nero detCapo R R 700.-
Muscat Sweet R270.-

Vermentino Wooded W R 390.-

ASHTON WINERY Y
It
i_l

Pinotage R R 65.- R 180.-

Mertot R R 65.- R 180.-

Chardonnay W R 65.- R 180.-

Chenin W R 65.- R 180.-

WHAL_EHA\trN
,\

Pinot Noir R R420.-

SPRINFONIAIN Red/White 0
Chenet W R 480.-

Pinotage R R 350.-

Chenin Btanc W R 380.-

Pinot Noir W R 350.-

Dtol4
a'r

Rosso R R 300-

Bianco W R 300-

STRANDVELD
CJ

Pofadderbos Sauvignon
Blanc W R 350.-

Navigator Red Btend R R 450.-

IONA
c)

Sauvignon Btanc W R 330.-

Pinot Noir R R 330.-

Nebbioto R R 370.-
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