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SASSICAIA   2017                                                                550.00 
Bolgheri Sassicaia, Toscana (14% vol) 
With each sip, the palate experiences a harmonious blend of flavours, combining blackberries, plums 
and dark chocolate, intricately woven together. The wine’s velvety tannins provide a luscious texture 
while its vibrant acidity adds freshness and balance. 
 
TIGNANELLO 2020                                                              420.00 
Marchesi Antinori, Toscana IGT (14% vol) 
Intensely ruby red colour with exceptional aromatic complexity: notes of ripe red fruit especially 
cherries, strawberries and blackberries touched by delicate hints of violets, mallow blossoms  
and roses. Its bouquet is completed by notes of roasted coffee and cocoa powder.  
 
 
ORNELLAIA 2012                                                                400.00  
Borgheri, Toscana,(14.5% vol) 
The intense and dark colour heralds a wine of beautiful concentration, the nose, rich and 
complex, releases scents of ripe red fruits, accompanied by notes of sweet tobacco and vanilla. 
The taste reveals an Ornellaia of great balance, a combination of firmness and pleasant 
freshness. 
 
 
QUATR NAS LANGHE ROSSOQuatr D.O.C.  2011      120.00 

Podere Rocche dei Manzoni, (14.5% Vol.) PIEMONTE 
Produced from grapes grown in Rocche dei Manzoni’s vineyards, all located in 
Monforte d’ Alba, the wine is aged in wood with a further bottle refinement. A great, 
sumptuous wine, delicate and elegant, with intense ruby red colour, noble nose 
revealing fine floral notes. On the palate, it is assertive with dense, silky tannins and a 
nice acidity. 
 

MARCHESE DI VILLAMARINA D.O.C. 2014      135.00 
            Sella & Mosca, (13.5% Vol) SARDEGNA 

This Cabernet Sauvignon from the Tenuta I Piani, is a contemporary legend despite 
limited production. Aged for 18 months in barrique, this full ruby wine has a deep, 
herby bouquet and rich, velvety, warm flavour.  



 BARBARESCO D.O.C.G. “Vanotu” 2001              170.00 
Pellissero, (14% Vol.) PIEMONTE 
Barbaresco is one of Italy’s great wines from the north western Piemonte region. This 
in particular is entirely produced from a single vineyard located at about 350mt of 
altitude with a composition of the soil, predominantly calcareous. The wine ages in 
barrique for eighteen months and in bottles for nine months. The result is a complex 
wine, ruby red in colour, with fruity notes of raspberries and cherries, harmoniously 
combined with soft wooden sensations like that of vanilla. 

 
 
       LE FOCAIE D.O.C                    2016                                 65.00 
ROCCA DI MONTEMASSI, TOSCANA (13.5% Vol) 
intense ruby red with violet shadings. bouquet: intense and full, the flavour 
offers pleasant scents of violets, cherries and wild berries. good structure but 
pleasantly fresh and with a soft and persistent finish.  
 
 
        CROCEFERO ETNA ROSSO D.O.C.   2019                  65.00 

Generazione Alessandro, (13% Vol.) SICILIA 
Made from the Nerello Mascalese grapes grown on volcanic sandy and red pumice soil 
in the North East side in the Contrada Piano Filici. Situated 640 metres above sea 
level, the vines were planted in 2016 using the espalier trained system with spurred 
cordon pruning. Awaiting to be certified organic with the 2019 vintage. Light and bright 
ruby red with elegant floral notes of geranium and rosehip which intermingle with 
delicate hints of strawberry and pomegranate with a final nuance that recalls pleasant 
brackish notes. A well-balanced wine with vibrant sensations and softer perceptions 
giving the palate a sense of ethereal lightness and a perfect finish. 

 
 
PRIMITIVO DI MANDURIA ALTEMURA D.O.C.  2016           70.00 

Masseria Altemura, (15% Vol.) PUGLIA 
Primitivo di Manduria Altemura is a vivid ruby-red colour wine with purple shadings. 
The aroma is intense and distinct of jam-like ripe red and black fruit. A very warm, silky 
and almost dense flavour, rich in varietal and territorial sensations 

 
 
SYMPOSIO I.G.T.       2014            75.00 

Feudo Principi di Butera, (14% Vol.) SICILIA 
Symposio is a Bordeaux blend in a distinctively Sicilian style, it is a genuine expression 
of the terroir of Butera and reflects the European character of the Sicilian nobility. As its 
Greek name suggests, it is wine for get-togethers, celebrations and sharing. This red 
wine successfully combines the freshness of Cabernet Sauvignon, the fruitiness of 
Merlot and savoury notes of Petit Verdot to create an authentic harmony with a 
Mediterranean flavour. 
The colour is dense ruby red, the nose opens with hints of small berries such as 
blueberry, and chocolate followed by spices and a fresh balsamic note. 
On the palate, the wine reveals an irrepressible structure, followed by a good degree of 
acidity and smooth tannins. 

 
 
 
DELIELLA NERO D’AVOLA SICILIA I.G.T.   2016         95.00 

Feudo Principi di Butera (14% Vol.) SICILIA 
100% Nero d’Avola grapes matured for 12 months part in barriques and part in Allier 
oak barrels; then for 12 additional months in bottle. Brilliant deep ruby red, it has a full 
and persistent bouquet with scents of almond blossoms and spicy notes. The flavour 
displays a complex fruitiness reminiscent of brandy preserved cherries pleasantly 
combined with the intriguing spicy notes in a long finish. 



                           
                 
                  Barolo Wine Selection 

 

  
 
 
          Barolo Prunotto D.O.C.G.     2020.  120.00 

Prunotto (14% Vol.) PIEMONTE 
The Prunotto winery has been owned by the Antinori Family since 1989, who have 
sought to boost the already high standards. The wine is garnet in colour, wide and 
complex on the nose with hints of violet and forest fruit aromas. It is full and velvety 
and well balanced on the palate. 

 

  
          Barolo Riserva Bussia D.O.C.G.    2013  160.00 

Franco Conterno (14% Vol.) PIEMONTE 
Barolo Riserva Bussia, is a brilliant grenade colour wine with soft orange notes, it is 
rich and complex on the nose with floral hints enhanced by traditionally new wood. It is 
rich, thick, tannic and firm on the palate. 
It is undoubtedly the most prestigious Italian wine, and a milestone in the Piedmontese 
and Langhe tradition. 

 

  
          Enrico VI Barolo D.O.C.G.     2018  260.00 

Cordero di Montezemolo (15% Vol.) PIEMONTE 
Produced from grapes hand-picked from the 2-hectare, Enrico VI vineyard in La Morra, 
one of the most prestigious vineyard areas in the Barolo DOCG. On arrival at the 
winery, the grapes undergo maceration for 4 to 5 days in stainless steel with an 
additional 10 to 12 days of fermentation. The wine is then transferred to small French 
oak barrels to undergo malolactic fermentation until December. It ages slowly for 18 to 
20 months in oak before bottling with a further year in bottle before release. 

 

  
          Barolo Rocche Dei Manzoni D.O.C.G.   2015        145.00 

Rocche Dei Manzoni (14% Vol.) PIEMONTE 
This Barolo is produced using only selected Nebbiolo grapes from the Rocche Dei 
Manzoni’s 11 Barolo vineyards. The grapes are separately fermented and blended 
depending on their respective qualities. It is aged for 36 months in small oak barrels, 
refined six months in egg-shaped unglazed cement and a further six months in the 
bottle. It is deep ruby red with a rich bouquet, persistent on the mouth with hints of 
violet. 

 
 
 
 
 
          

         



             
Wines of the Year in Italy! 

 
 
We had the pleasure to host Mauro Vannucci in our restaurant, the 

founder and producers of this wine. This perfectly balanced cabernet franc 
has won “Wine of the year in Italy” for two years in row. Paggia is located 
right in the heart of Carmignano. The total vineyard extension is 
approximately 15 hectares. Fermented in open top wood fermenters 
utilizing natural yeast, the wine is manually punched down. Matured in 
French barriques and spends at least 6 months in bottle prior to release. 
He produces 100 thousand bottles of Poggio de’Colli. Mauro Vannucci 
loves our restaurant and believes these two wines will be perfect for any 
met dishes. 

 
                                 Buon Appetito!!! 
 

 
 

IL SASSO CARMIGNANO                    90.00 
PIAGGIA, (14.5% Vol.) D.O.C.G 2020 

Intense ruby red colour with a complex nose of cherries and 
cocoa and elegant balsamic and spice notes. 
It the mouth it is full, enveloping, excellently balanced and very 
pleasant, sweet, fresh and fruity finish. 
 
 
POGGIO DE COLLI I.G.T                   120.00 
PIAGGIA, (14.5% Vol.) 2020 

Deep intense red colour, aromatic elegance in balsamic overtones and hints of 
mint,  
forest fruits and light smoke. 
Full bodied, soft, well-balanced, chewy and extremely elegant with a long clean 
finish. 


