All bottled wines are 75cl unless otherwise stated

White Wines
1 Ortrugo DOC, Bonelli, Emilia, Italy, 11.5% 2019
Ortrugo, Lightly fizzy or "frizzante"
• Ortrugo is a truly obscure grape of the Piacenza Hills of Emilia
Romagna. A very well kept secret but a Silver Decanter award
winner. Light and fresh with an aroma of tart apples, peaches and
white blossom. Fantastic with simple grilled fish, a fish pasta or
a pear, blue cheese and walnut salad. Cold on a summer day with
a bowl of cherries, it is bliss.

£21.50

2 Corone Grillo DOC, Terre Siciliano, Sicily,12.5%, 2020
Grillo
• Grillo has taken off, especially in the U.S. It’s fresh and
easy-drinking with a savoury note that gives it a distinctly Sicilian
personality. The grape variety is also used for Marsala. This
native grape is well adapted to the long hot summer in Sicily. It is
citrussy, crisp and has a slight mineral background. Great with
fish and vegetarian dishes. If you like Sauvignon Blanc this makes
an interesting alternative.

£21.50

3 Giallo IGT, Tenuta Oppida Aminea, Sannio, Campania, Italy,

£21.50

12.5 to 13.5% 2017

Fiano, Greco, Coda di Volpe, Call me mellow yellow
• An interesting example of modern wine making in Italy that
breaks all the rules of DOC and DOCG. This is a route that is
favoured by adventurous winemakers who are looking for a
representation of their wine making area that goes against
tradition. Giallo means yellow in Italian and this is the colour of
the wine. It is floral, tastes of ripe white fruit, herbs with a
touch of honey. An exuberant wine that is perfect as an aperatif.
4 Manzoni Bianco, Barone Rechsteiner, Treviso, Piavon di

Oderzo, Italy, 12.5% 2019

Incrocio Manzoni, 6.0.13. (a cross between Rhine Riesling and
Pinot Bianco) sheila's favourite.
• This wine has won a gold medal at the Pramaggiore Wine
competition, received a recommendation from Time magazine in
2005 and in 2011 won a Decanter bronze medal. It is a very fine
example of its type. Straw yellow, vivacious with strong herbal
and vegetal scents with hints of pineapple and grapefruit. Soft
and fresh.

£24.00

Three Usual Suspects: classic, single estate wines as
they should be, of real quality: very far from the
industrial, chemical nasties all too prevalent today!
5 Sauvignon IGT Veneto, Barone Rechsteiner, Treviso, Piavon

£23.00

di Oderzo, Italy, 12.5% 2019

Sauvignon Bianco
• This is a lovely dry refreshing Sauvignon, deep straw yellow in
colour, it has an intense bouquet of exotic fruit, yellow peppers
and melon. Great with fish and shellfish but very interestingly it
goes well with asparagus which is difficult to match with wine. A
very nice take on a familiar favourite.
6 Chardonnay DOC Venezia, Barone Rechsteiner, Treviso,

£23.00

Piavon di Oderzo, Italy, 12.5% 2019

Chardonnay
• Probably the most grown and used grape in the world.
Chardonnay in good hands makes some fine wine. This one is
intense and harmonious, fruity, slightly resinous with hints of
lime apple and nectarine. Great quaffing wine, also excellent
with big salads, chicken and, of course, fish.
7 Pinot Grigio DOC Venezia, Barone Rechsteiner, Treviso,

£23.00

Piavon di Oderzo, Italy, 12.5% 2019

Pinot Grigio
• A lovely pale yellow, soft and velvety. Fruity with tastes of
yellow apple, pear and acacia. A favourite aperative wine, also
good with risotto and fish.
8 Langhe Arneis, DOC, Rivetto, Piemonte, Italy 13% 2019
Arneis, a complex rascal
• Arneis, in local Piemnonte dialect, means Rascal, so called as it
was difficult to grow. However the Agriculture department of the
University of Torino gave the grape a tweak and since the 1980's it
has been back in full production. Perfumed, pears, flowers and
almonds, bone dry and crisp to drink: a fantastic transition wine,
from the lightweight wines of summer to the full bodied wines of
winter. Great with an autumn butternut risotto or a big fish soup.

£28.00

9 Vermentino Vignaerta, Bisson, Campegli, Ligura, Italy,

£30.00

13.5% 2019

Vermentino
• Consistently our go-to for to Vermentino, this wine has all the
hallmarks of a classic. It's fragrant, herbaceous with good
acidity and verve. The vineyard is in the Golfo di Tigullio near the
Cinque Terre. Vermentino is a grape that is very responsive to its
growing area and it varies enormously from place to place. This
one's a cracker and perfect on it's own, or wonderful with simple
fish.
10 Vermentino di Sardegna, Sa Raja, Telti, Gallura, Sardegna

£32.00

13% 2020

Vermentino
• Vermentino is a grape variety that adapts to it's growing area. In
Sardegna it finds optimal conditions and produces amongst the
best of Italian Vermentino. This is wonderful with shell fish and
is brilliant with our Sewin when it is in season. It has intense
fruity aroma and a mineral vein.
11 Pigato, Bisson, Sestri Levante, Verici, Liguria, Italy, 13.5%

£29.50

2018/19

Pigato, Bon Ton Milano - white wine of choice for the Milanese
• Pigato, which is a freckled cousin to Vermentino, is a wonderful
elegant white wine from Liguria, the grapes for this come from
the Arroscia Valley where it is grown alongside other red grapes.
It is aromatic, herby, with white peach and citrus and an
intriguing, very slightly bitter edge. Unlike Vermentino it does
not change with its terroir. Well structured and spicy it can be
aged up to 10 or fifteen years.
12 Offida Passerina DOCG, Organic, Tenuta Santori, Piceno,

£31.00

Italy 12% 2018/20

Passerina
• Passerina means little sparrow, a small bird with a voracious
appetite for the ripe grapes. An ancient varietal from Le Marche, it
produces a lovely, mineral white, great with fish and shellfish
but also lovely on its own.
13 Offida Peccorino DOCG, Organic, Tenuta Santori, Piceno

Italy, 13% 2020

Pecorino, Italian Chablis - sort of. WINNER 2121 OF THREE
GLASSES, GAMBERO ROSSO
• Straw yellow with lime green reflections, minerally and savory,
with a persistent aftertaste; smooth and mellow. It has the
capacity to age in the bottle. This is a perfect wine with sea bass
but it is also excellent with aged cheeses such as the soft smelly
Celtic Promise. A wine that will age and is appreciated for this
quality.

£33.00

14 Langhe Nascetta Albori DOC, Alessandro Rivetto,

£38.00

Novello, Piedmonte, Italy 13% 2017

Nascetta, Great white, made in the land of big reds
• This an ancient and once nearly extinct white grape of the
Langhe. There were just a few meager rows by the 1980's.
Originally vinified as a sweet wine for Mass, its modern
interpretation has the aromatic nature of Sauvignon, Moscato,
and the herbacious character of Riesling. This wine becomes
more complex and perfumed as it ages.
15 Cimixia, L'Antico Bisson, Sestri Levante & Campegli,

£38.00

Liguria, Italy, 13.5% 2017/18

Climixia, Bed Bugs?
• This is the result of the wine maker Pier Luigi Lugano's interest
in very rare grapes. Found on the mountainsides of the Cinque
terre. Nobody is quite sure what it is, possibly a mutation of
Pigato as it's a freckled grape. The Zenese "Cimixia" translates to
bedbug. Another example of the rather dark humour of the
Liguri. Straw yellow with a strong tropical fruit perfume. It is
fresh, warm, smooth and minerally.

Timorasso

Extraordinary & very, very special
• Berry Bros & Rudd say Timorasso is one of the most exciting
autochthonous Italian grape varieties to surface in recent years.
Brought from near extinction, it resembles the finest Chablis. The
grapes are allowed to develop noble rot. The wine is pure, fresh,
structured and complex. It can be drunk young or laid down in
the cellar for up to ten years. This is something very special. With
a meal, full flavoured cheeses, shellfish, white meats or as a
meditation wine.
16 Timorasso, Pitasso, Claudio Mariotto, Tortona, Piemonte,

£54.00

Italy, 13 to 14% 2018

Timorasso
• The vines for this are forty years old and it is an excellent wine
that has been awarded Slow Food's Grande Vino. It is medium
weight, straw yellow in colour. It is floral, fruity with a slight
flintyness. This is a perfect meditation wine in that it can be
served throughout dinner and afterwards. It goes with cheese,
shellfish and white meat and it is really interesting with patê and
cured meats. Also a "meditation wine" drunk on its own.

Sparkling Wines
17/18 Prosecco Brut DOC, Barone

£28.00/Half bottle£16.00 375ML

Rechsteiner, Piavon di Oderzo, Italy 11.5%

Glera, The real McCoy
• This is a splendid example of the Italian celebration wine, (as it
should be). Fresh and elegant, made without compromise. Drink
On its own, as a celebration, or with fruity deserts or shellfish.

19 Rosato Spumante VSQ, Barone Rechsteiner, Piavon di

£28.00

Oderzo, Italy 11.5%

Glera, Raboso Piave, For the sheer joy of it
• This is a fresh fruity, dry rosé which uses entirely native grapes
from the growing area. The VSQ that this wine has means that it is
a high quality sparkling wine. Soft pink, dry, and elegant. This is
just perfect for a summer celebration.
20 Madre Terra, Cantine Bonelli, Colli Piacentini, Emilia 12%
Chardonnay, Malvasia Candia, Glorious
• Creamy, dreamy and wonderful, this is something special. The
name means Mother Earth, as its production is sustainable and in
sympathy with the environment. This is a beautiful champagne
style wine with a second fermentation in the bottle, a perfect
full-on fizz, very hard to beat for the price.

£29.00

21 Mille' Franciacorta Brut, Fratelli Muratori, Franciacorta,

£59.00

Italy, 13% 2011/12

Chardonnay
• Miolo is the name of a stream that runs through the vineyard.
This is a complex and beautiful Franciacorta which received 88
points from Robert Parker and 88 points from the Wine Enthusiast
Magazine.
22 Cesonato Franciacorta Brut Saten, Fratelli Muratori,

Franciacorta, Italy, 12.5% to 13.5% 2018

Chardonnay
• Franciacorta is Italy's answer to champagne and although it has
only been made for 50 years, from the outset the wine makers
here have sought to have the highest quality possible, and in
consequence the wines are causing quite a stir. This one is made
with 100% chardonnay, it has a soft feminine quality, it's floral,
with soft mature fruit. It has a fine and persistent perlage and
good acidity. It spends a full 30 months on the lees. This is the
perfect partner to oysters, lobster and cured salmon.

£43.00

Fizzy Red Wine
23 Bonarda DOC, Bonelli, Emilia, Italy 12.5% 2018
Bonarda, Try it, you'll like it
• This is a unusual and very, very good. It should be served cold
and it is designed to be drunk with mixed hams, meats and salami.
It is also very good with barbecue and roast beef on a perfect
Welsh summer day. Bonarda here is Bonarda Piemontese which is
not related to the bonarda grown in Argentina. This grape gives
warm coloured, slightly floral red wine with good tannins and
acidity. Very rare and very good.

£22.50

Still Red Wines
24 Ciliegiolo, Bisson, Tenuta Trigoso, Sestri Levante, Italy,

£26.00

12.5% 2018

Ciliegiolo, a little cherry
• This is a red grape much loved in Liguria where it produces this
light luminous wine. It has an intense fruity perfume, smooth with
a good long finish. The Ligurian red wine for fish, particularly
for fish and tomato based dishes. It's also great with stuffed
vegetables, salami and white meat. We like it as a lovely aperitif.
25 Grignolino DOC, Cantine Povero, Piemonte, Italy 12.5%

£27.00

2019

Grignolino, The lighter side of life
• A light coloured, light bodied, herbal scented red from
Piedmonte. This wine is perfect for lighter summer fare and goes
with salmon and salad. For those who like Pinot Noir or Gamay
this is another choice of interest. This is a perfect wine for a
composed big salad or even a steak done in light fruity marinade.
26 Pinot Nero IGT, Veneto, Barone Rechsteiner, Busco di

£21.00

Ponte di Piave, Italy, 12.5% 2017

Pinot Nero, The wine maker's wine
• The winemaker's wine, difficult but when well made is an exciting
thing. This one is ruby red and has scents of cherry and
blueberries. It is dry and smooth and slightly tannic. Perfect with
the Sunday Roast, but it also goes well with other red and white
meats.
27 Carmenere DOC Piave, Barone Rechsteiner, Treviso,

Piavon di Oderzo, Italy, 13% 2018

Carmenere, So soft and cuddly
• Brilliant crimson coloured wine, wonderfully smooth but with a
hint of pepper and spice. A grape originally cultivated in the
Medoc region of Bordeaux, but it was also widely planted in the
Veneto region. Thankfully here it survived the Phyloxera epidemic
which killed Carmenere across the rest of the continent. This one
is the elegant European which is fantastic with pork, white meats
and rich vegetarian dishes with a tomato sauce base.

£24.00

28 Corone Nero d'Avola, Terre Siciliano, Sicily, 13%, 2020
Nero d'Avola, sometimes known as Calabrese
• If you love full-bodied dry reds like Cabernet Sauvignon, this
one is for you. The name means black from Avola due to its deep
red colour and it is the most important grape from Sicily. This is
for red meat eaters and those who like strong cheese. It has
good sweet tannins and plum or peppery flavours and it
contributes to Marsala Rubino blends.

£21.00

29 Gutturnio Riserva DOC, Bonelli, Colli Piacentini, Emilia,

£26.00

Italy 13% 2017

Barbera, Bonarda, A real favourite. A lot of wine for the money
• This is a blend unique to the Piacenza hills. The two grapes are
blended to make a soft cherry scented wine. If you have not heard
of this wine you are not alone. This wine is great with a perfect
roast beef and other red meats. The winery that makes this wine
does not irrigate or use any chemicals producing this smoothie.

30 Uva di Troia, Cantine Capuzzimati IGP, Troia, Taranto,

£24.00

Puglia, 13%

Uva di Troia
• This originates from the town of Troia in Puglia and is probably
of Greek origin. It is dark full bodied and typical flavours
include raspberry, liquorice cherry, dark forest fruits and plums
through to licorice and spice. This wine is not often found
outside Puglia as it likes it's home terroir. It goes well with rich
vegetarian dishes, red meat and rabbit.

31 Valpolicella Superiore Classico, Benedetti, Gargagnago,

Valpolicella, Italy 13.5% 2018

Corvina Veronese, Corvinone, Rondinella, Molinara, Made by a
rugby player
• This ruby red beauty has intense cherry and spice perfume. The
taste is intense and persistent with hints of cherry and spice. This
is great with red meats, aged cheese, and rich pasta dishes.

£28.00

32 Primitivo di Manduria, Capuzzimatti, DOP, Taranto, Puglia,

£34.00

Italy 14% 2018

Primitivo
• Shock horror, this one has been found to be genetically the
same as American Zinfandel. However this flagship wine from
Puglia is the 'real thing'. It has high alcohol, high tannins, so it
needs some age and air before drinking. However it is wonderful
with roast lamb and rich lentil and beetroot dishes such as our
beetroot bourguignon.
33 Dolceto d'Alba DOC, Alessandro Rivetto, La Morra,

£29.00

Piedmonte, Italy, 2019

Dolcetto, One of Charles' all time favourites - perfect with
Welsh lamb
• This native of Piedmonte produces a fantastic red wine. It's
medium bodied vibrant and fruity, and has a bright ruby red
colour. It's fresh and intense and is great with the best of Welsh
lamb and it also very good with pork dishes.
34 Negro Amaro di Salento, Cantine Cappuzzimatti, IGP,

£29.00

Taranto, Puglia, 13.5%

Negro Amaro
• Negroamaro is valued for its deep color, medium-full tannins
and dark berryfruit flavors. The origins of this grape are Greek
via Albania and the name literally means the dark bitter, and this
is reflected in its dark savoury flavours. A great wine for
venison, lamb and spicy dishes.
35 Rosso di Salento, Cantine Capuzzimatti, IGT, Taranto,

£30.00

Puglia, Italy, 13%

Negro Amaro, Malvasia nera
• The negroamaro grape and Malvasia Nera is very widespread in
Apulia. In Salento, these grapes give full-bodied, well-rounded
wines with heady aromas. Another great Apuglian wine which is
great with meat.
36 Drumo, Toscana IGT, Tenuta Rubbia Al Colle, Maremma,

Italy 12.5% to 14.5% 2015

Sangiovese, From Italy's Cowboy Region
• This is a soft and gentle sangiovese, with a vermillion colour,
ripe fruit taste and floral and balsamic perfume. A modern well
made sangiovese that is great with bean dishes, spelt, barley and
big soups.

£28.00

37 Barbera d"Alba DOC, Rivetto,Alba, Piemonte,12.5% 2019
The great table wine of Piedmonte. Intense perfume of berries and
plums. It is mellow and full bodied. An excellent choice with red
or white meat, strong cheese and salami.

£31.00

38 Barbera d'Alba Leonilde. DOC, Rivetto, Piemonte, Italy

£39.00

12.5% 2016

Barbera, A classic
• The classic, hearty red wine of north and north west Italy. It has
good fruit and good but not overpowering tanins. A wine that is
perfect with stronger flavoured foods, especially meat and game.
Robust with a clean finish.
39 Ripasso, Valpolicella Superiore Classico, Benedetti,

£31.00

Gargagnago, Italy 13.5% 2017

Corvina Veronese, Corvinone, Rondinella, Molinara, Such a
smoothie
• The grapes are harvested by hand at the end of September, left
to rest until November, vinified and then subjected to 'ripasso'
which is re-fermentation of the wine on the pressings from
Amarone. This makes a ruby red cherry perfumed wine, which is
soft and enveloping to taste. Persistent and elegant with hints of
cherry, spice and tannin.
40 Canonau di Sardegna DOC, Sa Raja, Sardegna 2020, 13%
Cannonau
• Cannonau di Sardegna wines have attracted considerable
attention in the last few years, for their association with
longevity. Sardinian locals tend to live well into their 90s and in
many cases to over 100, and diet on the island is usually given as
a key factor in this. Cannonau is the same Grenache, and there is
Italian genetic research which suggests the grape is native to
Sardegna. We know it is a wonderful red for lamb and highly
prized.

£33.00

41 Rosso Piceno Superiore DOC, Tenuta Santori,

£34.00

Ripatransone, Ascoli Piceno, Italy. 13% 2018

Montepulciano, Sangiovese
• This is the red wine of the Marches in Italy, an area known for
it's lamb and very rich baked pasta dishes. Our lamb is even better
and it goes with the notes of dark cherries, plums, and violets
that characterise the wine. This great with our lamb and beef.
42 Due Querce Rosso IGT, Bonelli, Colli Piacentini, Emilia,

Italy 13% 2017

Bonarda, Barbera, Classy wine from a classy Lady
• A beautifully made full bodied red, with bright red fruit and
vanilla, it's silky and elegant. This is the wine for roast meat and
game, and is one Chef Gareth's favourites. Made by Elena Bonelli

£26.00

43 Langhe Nebbiolo, Rivetto, Piemonte, Italy 13% 2019
Nebbiolo, big boy on a budget
• The nebbiolo grape takes its name from the Italian word nebbia,
which means fog and Piemonte can be veiled in fog when this late
harvesting grape is gathered. It makes Barolo among others. Its
strong acidity, good tannins and haunting perfume make red
wines, dark in colour with a brick coloured hue at the rim.
Barolo type on a budget

£38.00

44 Puro Sangue, Morellino di Scansano Riserva DOCG,

£40.00

Terenzi, Scansano, Tuscany, Italy, 12.5%, 2017

Sangiovese, Ciliegio
• A crisp, fruity, aromatic wine from the Tuscan Maremma. This is
the home of the Italian cowboy and Morellino means brown
which is the colour of the local horses. This is an aged wine and
it lends itself to anything from lamb chops to game. It is a great
favourite of Irina.
45 Domenicale Rosso Malanotte DOCG, Barone Rechsteiner,

£42.00

Treviso, Piavon di Oderzo, 15% 2015

Raboso Piave, another wow!
• This is the flagship wine of Rechsteiner and it really is a Sunday
Lunch roast beef special. It is a ruby red wine with pomegranate
lights, and an intense spicy bouquet. Only made in the very best
years. The wine spends 3 years in oak barrels. This is one of the
very best wines of the growing area and it is a real treat.
46 Offida Rosso, Tenuta Santori, DOCG Ripatransone, Ascoli

£45.00

Piceno, 2017 13%

Montepulciano, Cabernet Sauvignon
• A powerful and exciting red wine which is aged for a minimum of
two years before release. It is a brilliant ruby red with red fruit,
chocolate and liquorice. This is the wine for heavy rich and
indulgent dishes or with a good aged cheese.
47 Barbaresco DOCG, Alesandro Rivetto, La Morra,

£53.00

Piedmonte ,Italy 14% 2017

Nebbiolo, Barolo with manners
• This is aromatic, blue flowers, plums, spice and a whiff of
porcini mushrooms. The taste is black cherries, black pepper and
cloves. This is refined and balanced with a long and persistent
finish. Fabulous red for rich winter meat dishes.
48 Barolo, Alessandro Rivetto, Barolo, DOCG,Piemonte, Italy,

14% 2017

Nebbiolo, The King
• The king of Italian wines, this is modest in comparison with some
of the very expensive beasts beloved of the American market. This
one has medium oak and tanin with a nice smooth finish. This is
not a gentle international fruity wine. It's an ancient beauty, made
the same way for generations, to produce a warm, full bodied dry
wine.

£58.00

49 Amarone della Valpolicella, Classico 2016 DOCG,

£83.00

Benedetti, Veneto, Italy, 17.5%

Corvina, rondinella, Molinara, Heaven in a bottle
• This year was a very good one for Amarone and this is a good
example. Amarone is one of our very favourite wines, and it is
also the most stolen wine in Italian wine shops. It is difficult to
make as the risks are high when drying the grapes before
vinification. However, if it works, it is a wonderful full bodied
raisiny wine. To be shared with very best of friends as a very big
treat, the perfect meditation wine. NB Vintage change.
50 Barolo Vigna Rionda DOCG, Rivetto, Barolo, Piemonte,

£110.00

Italy 14% 2014

Nebbiolo, King of Kings
• An ultimate expression of this, the finest of wines, from the
epicentre of Barolo in perfect growing conditions for the vines.
Full bodied, smooth, rounded, complex with a lovely finish: all
the great attributes apply to this glorious wines. It needs to
breathe, to be treated with respect. A right royal treat.

Sweet and Dessert Wines
51 Dominicale Dolce IGT, Rechsteiner Riserva 50CL, San

Nicolo di Ponte di Piave, Italy, 13.5% 2015/2016

Verduzzo Fruilano, Traminer, pure seduction!
• This is a white wine made like an Amarone. It is also made only
the very in best years, the grapes harvested in September are
partially dried and pressed in January. It has a perfume of candied
fruit nectarine and wild flowers. The wine is an intense amber
colour, and it is soft and velvety, full bodied and smooth. This is
fantastic with our Welsh cheeses and traditional puddings and
cakes.

£32.00

