~ OUR WINE ~
S€l€CTION

There arg no rulgs to tasting or indeed gnjoying wing. €vergong’s palate is as uniqug as our fingerprints. With
this in mind, ¥Indrga and Mandy haveg brought together a sglgction with the aim to bring somgething to suait all
tastes. To do so, we introduced our rating system to help you compare the character of gach wing, dgpending

on the swegtngss and weight.

Wines . 3-4 = Medium Pry Wines . 3-4 = Mediam Bodied
‘ 5 = Mediam dSweet ‘ 5 -5+ = Full Bodied
ﬂoaée WIH@ 1ls bottle 250 ml
White £17.95 £4.95
Red £17.95 £4.95
Ros¢ £17.95 £4.95

CHAMPAGHE & SPURRLING WINES

Prosgeco di Valdobbiadgne POCG, Bortolomiol (Vengto)

Prosgeco.  sparkling wing that is classical in its stgleg and is gently sweet offering
an aromatic bouqugt that is both soft and fraity.

Filanda Ros¢ Brut Riserva, Bortolomiol (Vengto)

Pinot Nero. The bouguet has the livelingss of widg, variggated fruity sensations
counterbalanced by the fingsse and complexity of its almost meaty floral notes,
spiced with pepper and cinnamon.

Prosgceo di Valdobbiadgng Millgsimato POCG Soligo (Vengto)
Prosgcco. Straw-yellow ecolour with gregnish tinges. Fruity and flowery bouquet with
ovgrtongs of golden appleg and very slight overtongs of geast. It feels a beautiful and
lively ereamy consistency to the palate that blgnds well with its softness.

Champagng lsinard Gontigr Brut
lsovely light gellow colour with a mix of whitg fruits and floral notgs on the nosg. The palate
displays fullngss and vinosity. It finishgs with a sgnsation of power showing a hint of firmness.

Champagng lsinard Gontier Brut Ros¢
M subtlg and ¢lggant wing; aromas of wild strawbgrrigs with floral notes.

175ml

£4.50
£4.50
£4.50

75¢l bottle

£24.95

£31.95

£35.95

£41.95

£ 46.00



OUR S€I.€CTION OF WHITES

75¢l bottle

. Bianco \bboccato Vino Bianco Italiano (Vegngto) £19.50
Palg straw-gellow in eolour. Produced from Gargangga and Tregbbiano grapes.
light gasy drinking, medium to sweet in style, with delicious refreshing clean acidity.

Pinot Grigio IGT dellg Vengzig, frdesia (Vengto) 175miclass £ 5.95 £19.95
Pinot @rigio. Light, straw coloar. Fing, ¢lggant, clgan and intgnsg in aroma. ®ry to
taste with a plgasant green apple aftertaste. 1 lively and gasg to drink wing.

Prascati POCG, Cantina Villafranca (lsazio) £20.75
Malvasia di Candia, Tregbbiano Toscano, Malvasia del lsazio & Grachetto. The wing has
a straw gellow coloar. Presh fraity bouquet, slightly floral.

Sauvignon Blane del Vengto IGT, Ardesia (Vengto) £22.50
Sauvignon Blane. Mediuam lgmon colour with gregnish reflgx. dromatic
and fraitg notgs on the nose and palate. Pry, light and refregshing.

Viognigr 1GT Sicilia, Nadaria (Sicily) £22.95
Viognigr. Palg straw colour. Intgnse aromas of apricot and peach with floral hints.
9 wondgrful lgngth. Finishes clgan and fresh.

Verdiechio dei Castelli di Jesi POC Classico fdnfora, Moncaro (Marchg) £23.95
Verdicechio. The wing has a brilliant straw colour with green tints, a fresh & fraity

bougugt with hints of citrus and a full bodied, fresh and harmonious flavouar.

Bronzg Medal, International Wing and Spirit Competition

[sola del Solg Bianco 1GT, drgiolas (Sardinia) £25.95
Vermentino & Nuragus. Straw gellow coloar, intgnse and
delicatg on the nosg. Fresh and drg in the mouath, very delicate.

Soave Classico POC Vigneto Colombara, Zgnato (Vengto) £27.50
@argangga & Chardonnagy. The wing has a straw gellow in colour with
gmerald highlights and has in intgnsg but delicate bouquet.

. WAngimb¢ 1GP Sicilia, Cusumano (Sicily) £31.95
Insolia, Chardonnay. The wing has a unigug bouquget ranging from fresh flowers
to ripe tropiecal fruits. Bronze Medal, International Wing Challgnge

Gavi POCG del Comung di Gavi ‘Whitg label’, lsa Scolca (Pigdmont) £ 35.95
Cortgsg. lsight straw in colour. Presh with lemon & green apple character,
a medium body and a clgan finish.



OUR S€I,ECTION OF REDS

Cabernet Sauvignon IGT Sicilia, Nadaria (Sicily)
Cabgrngt Sauvignon. Well balanced with plgasant red berryg notes.
7In ¢legant yet ¢asy drinking red wing.

Syrah IQT Sicilia, Nadaria (Sicily) 17smiclass £ 5.95
Syrah. Parple eoloar. lsively bouquet filled with subtlg plum and dried fruits such
as cranbgerry and cherryg. On the palate Igading displags smoky Igather and black cherry.

Chianti ®OCG, Villa Pomiziano (Tuscany)
Sangiovgse & Merlot. Bright red colour, tending slightly to garngt with an intgnseg bouqugt.
Velvety on theg mouth with great tannin characteristics.

Primitivo IGT Puglia ‘Il Medagliong’, lsgong deg Castris (Puglia)
Primitivo (a relative of the Zinfandel grape). This wing has a deep, ruby red colour with a
nosg of blackberry and plums. Full, warm and velvety on the palate with a plgasing lgngth.

Valpolicglla Classico POC, Villa Pomiziano (Vengto)
Corvina, Molinara & Rondinglla. Ruby red in eoloar. { fing vinous ¢thereal bouqugt.
Pry taste, smooth with a hint of bitter.

‘Promoggio’ Barbera IGT Provinicia di Pavia, Conte Vistarino (lsombardy)
Ruby red coloar. Pruity, rich and quite wide on the nose.
On the palate it is smooth, medium bodigd, fresh for the acidity and warm for the aleohol.

Costera Cannonau di Sardegna POC, frgiolas (Sardinia)

Cannonau, Bovaleg & Carignano. Intensg purplg —red in colour. The wing is intgnsely perfumed,
typical of Cannonau, with wavegs of gamg, garthingss, and mint herbs, jammy and ripe berry
notgs. 92 points — James Suckling 2014

Vino Nobilg di Montgpuleiano POCG 2012/13, Corte alla Flora (Tuscany)
Prugnolo Gentilg, Merlot & Cabegrnet Sauvignon. Ruby red in eolour with garngt reflgctions.
Full bodied bouquet with spicy notgs and violgt, blackberry and raspberry. The time in barrique
givgs thg wing an aromatic note as well as vanilla and coffee.

‘Ripassa’ Valpolicglla POC dupgriorg Ripasso 2012/13, Zgnato (Vengto)

Corvina Verongse, Rondinglla, Oseleta & Croatina. Ripassa has a degp ruby-red colour, with
an intgnse, persistent bouqugt. It is a full bodigd, harmonic and velvety smooth.

Best in Show trophy, Pecanter World Wing dwards 2014

Barolo POCE ‘San Carlo’ 2011/12, Pezzani (Pigdmont)
Nebbiolo. The taste is dry, full, austere, and velvety. The seegnts arg of a violgt, rosg and spicgs.
It has a garngt red colour.

75¢l bottle

£19.50

£19.95

£21.95

£23.75

£24.50

£25.95

£32.95

£37.95

£43.95

£49.95



75¢l bottlg

. Wmarong della Valpolieglla Classico POCG 2012, Campagnola (Vengto) £55.95
Corvina Verongsg, Rondinglla, Osglgta & Croatina. Intgnsg garngt-red colour. 1 wing with fing,
fragrant bouquet and a dry, full complegx and velvety smooth taste. Rich and warm on the palate
with great [gngth and an almond aftertaste. 4 grappoli - Pugmilavini 2014

. Brungllo di Montaleino POCG 2011, Casanova di Neri (Tuscang) £79.95
dangiovgse. Ruby to garngtred in colour with notgs of cherry jam and Igather on thg nosg.
€lggant and slightly acidic on the palatg. 90 points, James Suckling 2014

. Tarriga IGT Isola dei Nuraghi 2011/12, Argiolas (Sardinia) £ 84.95
Cannonau, Carignano, Bovalg dardo & Malvasia Nera. This wing has an intensg ruby-red
coloar, a full-bodigd aroma taking in morgllo cherry, malbgrry, chocolate and a meaty palate.
Powerful yet restraingd with gxegllignt lgngth. 5 grappoli - Puegmilavini 2014, Tre Bicchieri —
Gambero Rosso 2014.

OUR $€l-CTION OF ROSE
75¢l bottlg
‘Rosaspina’ Marchg Rosato IGP, Monecaro (Marche) £ 19.95
A light drg fresh Rosg, with strawbgrry and summer fraits, erisp and drg on the
finish, ideal as an aperitif or with sgafood pasta dishes.
. Serra lsori Rosato IGT, fdrgiolas (Sardinia) £24.95
Cannonau, Monica, Carignano & Bovalg Sardo. This mid-weight ros¢ offers
lovely balancg and poisg, with suggestions of sweet wild herbs and candigd
cherrigs that linger on the delicate finish.
DESSERT WINES
SEMI-SPARREING
Bottle 125¢l
Moscato d’fdsti POCG ‘1 Morgelli’, Dezzani (Pigdmont) £22.50 £4.50
fragrant perfume characteristic of the whitg Moscato grape; tropical fruit and
hongy scents. Wonderfully sweet and aromatie, with great Igngth.
Malvasia di Casteglnuovo POC, ‘Pon Bosco’ (Pigdmont) £24.50 £5.25

Cherry red in colour with notegs of raspberrigs, strawberrigs and roses
on the nosg. dweet to taste with black cherry and strawberry characteristics.
M fantastic wing to go with swegts, icg ergcam, fruit salads or just on its own.



