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WINE 

LIST 



TUSCANY REDS 

 GRAPE VARIETIES USED RECOMMENDED PAIRINGS GLASS 
BOTT

LE 
AZ.AGRICOLA CASTELLANI, SANTA 
LUCIA (PI) 

    

CHIANTI  D.O.C.G. 
Sangiovese with small additions of other 
grape varieties 

First courses, roasts and cured meats 5 16 

CHIANTI CLASSICO GALLO NERO  
D.O.C.G. 

Sangiovese meat ragu, red meats and game, aged cheeses 6 18 

MORELLINO DI  SCANSANO D.O.C.G Sangiovese and other grape varieties 
meat sauces, also baked, red and white meats, typical 
Tuscan dishes. 

6 18 

IL CONVENTINO, MONTEPULCIANO 
(SI) 

    

ROSSO DI MONTEPULCIANO D.O.C. 
85% Sangiovese (Prugnolo gentile), 15% 
Colorino, Canaiolo and Mammolo 

vegetables or meat and all red meats, grilled or baked 6 18 

NOBILE DI MONTEPULCIANO D.O.C.G. 
85% Sangiovese (Prugnolo gentile), 15% 
Colorino, Canaiolo and Mammolo 

white meat, braised dishes, game, poultry, hard or 
aged cheeses 

7 24 

DONNA OLIMPIA 1898, 
CASTAGNETO CARDUCCI (LI) 

    

TAGETO  I.G.T. 
Cabernet Sauvignon, Merlot, Cabernet 
Franc, Petit Verdot 

pairs excellently with classic Tuscan cuisine. 7 22 

AZ. AGRICOLA BADIA DI MORRONA, 
TERRICCIOLA (PI) 

    

ROSSO DEI POGGI I.G.T.  Sangiovese and other grape varieties First courses, roasts and cured meats 5 16 

AZ. AGRICOLA PIETRO BECONCINI, 
SAN MINIATO (PI) 

    

CHIANTI  D.O.C.G. ANTICHE VIE 
Sangiovese with small additions of other 
grape varieties 

First courses, roasts and cured meats 6 18 

 



TUSCANY REDS 

 GRAPE VARIETIES USED RECOMMENDED PAIRINGS GLASS 
BOTT

LE 
AZ. AGRICOLA PIETRO BECONCINI, 
SAN MINIATO (PI) 

    

IXE IGT TEMPRANILLO First courses, roasts and cured meats 7 24 

     

     

     

     

     

     

     

     

   
  

 
  

  

   
  

 



PUGLIA REDS 

 GRAPE VARIETIES USED RECOMMENDED PAIRINGS GLASS 
BOTT

LE 

NOTTE ROSSA, TARANTO (TA)     

PRIMITIVO DI MANDURIA D.O.P Primitivo di Manduria 
Excellent with robust first courses, lamb and red 
meats in general, hard cheeses 

6 18 

AGLIANICO DEL SALENTO I.G.P Aglianico 
Excellent paired with structured dishes such as baked 
lasagna, grilled meats, braised meats and aged 
cheeses 

6 18 

NEGROAMARO DI TERRA D’OTRANTO 
D.O.P 

Negroamaro 
Excellent paired with structured dishes, grilled meats, 
red meats and aged cheeses 

6 18 

NERO DI TROIA PUGLIA I.G.P Nero di Troia 
Excellent paired with structured first courses such as 
eggplant parmigiana, fresh pasta with sausage and 
mushroom ragu, meat-based main courses 

6 18 

     

     

     

     

     

     

     

 

 



ROSÉ 

 GRAPE VARIETIES USED RECOMMENDED PAIRINGS GLASS 
BOTT

LE 
AZ.AGRICOLA VALLORSI, 
TERRICCIOLA (PI) 

    

PRUNETTO DOC Sangiovese (Organic) 
excellent as an aperitif, pairs perfectly with appetizers, 
white meats, tartare 

6 18 

AZ.AGRICOLA SAN MARTINO 
VISNA’ DI VAZZOLA (TV) 

    

RADISE PROSECCO DOC ROSE’ mill.brut Glera, Ribolla Gialla,Pinot Nero  5 16 

     

     

     

     

     

     

     

     

 

 



SPARKLING WINES 

 GRAPE VARIETIES USED RECOMMENDED PAIRINGS GLASS 
BOTT

LE 

CANTINA CLARA, CONEGLIANO (AP)     

LA CASA DEI FIORI PROSECCO  D.O.C Glera 100% 
excellent as an aperitif and pairs perfectly with 
appetizers, white meats, vegetables 

5 16 

AZ.AGRICOLA CONTE COLLALTO     

CONEGLIANO VALDOBBIADENE 
PROSECCO SUPERIORE MILLESIMATO 

Glera 100% 
excellent as an aperitif, pairs perfectly with appetizers, 
white meats, vegetables 

7 22 

NOTTE ROSSA, TARANTO (TA)     

EXTRA DRY SPARKLING WINE 
White-berried grape varieties typical of 
Salento 

excellent as an aperitif and pairs perfectly with 
appetizers, white meats, vegetables 

6 18 

FONTANAFREDDA ASTI     

ASTI D.O.C.G Moscato  100% excellent as a dessert, with fruit and cocktails 6 18 

AZ.AGRICOLA SAN MARTINO 
VISNA’ DI VAZZOLA (TV) 

    

RADISE PROSECCO DOC ROSE’ mill.brut Glera, Ribolla Gialla,Pinot Nero 
excellent as an aperitif and pairs perfectly with 
appetizers, white meats, vegetables 

5 16 

RADISE PROSECCO DOC EXTRA DRY Glera 
excellent as an aperitif and pairs perfectly with 
appetizers, white meats, vegetables 

5 16 

     

 

 



WHITE WINES 

 GRAPE VARIETIES USED RECOMMENDED PAIRINGS GLASS 
BOTT

LE 
DONNA OLIMPIA 1898, 
CASTAGNETO CARDUCCI (LI) 

    

OBIZZO  I.G.T. Vermentino 100% white meats and grilled vegetables 7 22 

AZ. AGRICOLA BADIA DI MORRONA, 
TERRICCIOLA (PI) 

  
  

BIANCO  DEI POGGI I.G.T.  Vermentino, Trebbiano, Chardonnay 
Light and delicate dishes, white meats and lightly aged 
cheeses 

5 16 

TENUTA CAVALIER PEPE, AVELLINO 
(AV) 

    

GRECO DI TUFO D.O.C.G Greco 100% 
Ideal for well-structured dishes, from appetizer to 
main course, vegetable soups, pasta e fagioli, white 
meats and not overly aged cheeses 

7 22 

LILA FALANGHINA IRPINIA D.O.C Falanghina  100% Fried foods, white meats and not overly aged cheeses 7 22 

NOTTE ROSSA, TARANTO (TA)     

VERMENTINO DEL SALENTO  I.G.P Vermentino 100% white meats, appetizers and not overly aged cheeses 6 18 

AZ. AGRICOLA K.MARTINI & SOHN, 
SUDTIROL-ALTO ADIGE 

  
  

ALTO ADIGE GEWURZTRAMINER D.O.C.  Gewurztraminer 100% Appetizers, as an excellent aperitif, pâté, goose liver 7 26 

AZ. AGRICOLA PIETRO BECONCINI, 
SAN MINIATO (PI) 

    

MALVASIA LUNGA PRS  Malvasia lunga 100% white meats, appetizers and not overly aged cheeses 6 18 

     



FORTIFIED WINES 

 GRAPE VARIETIES USED RECOMMENDED PAIRINGS GLASS 
BOTT

LE 
AZ.AGRICOLA CARLO PELLEGRINO 
MARSALA (TP) 

    

PASSITO DI PANTELLERIA LIQUOROSO 
D.O.C 

Zibibbo Chocolate, dry pastries, pecorino cheeses 4 22 

   
  

     

     

     

     

     

     

 
  

  

     

     

     

 


