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White Wines  
 

COTTO HOUSE  £12.00 
Light, dry fresh and fruity wine  ½ Bottle £7.00 

  Glass £3.00 
  

VERDICCHIO DOC £13.00 
Light straw in colour. Dry, fresh and clean aromas of summer fruit. Crisp, 
refreshing and balanced with a rich fruit filled finish. 

 
 

FRASCATI SUPERIORE DOC £14.50 
Straw yellow in colour with pale green reflections Fresh fruity and floral 
aromas 

 
 

VERNACCIA DI S. GIMIGNANO DOCG £15.00 
Tenuous  golden yellow colour, intense and flowery aromas with a dry, 
fresh flavor with tones of almonds 

 
 

PINOT GRIGIO FIORILE DOC £16.00 
A brilliant yellow in colour with fruity aromas. Lively, fresh, dry and 
harmonious on the palate 

 
 

VERMENTINO DOC £16.50 
Clear, dry white wine with harmonic and delicate bouquet. The wine has a 
yellow, slightly greenish tinge, a subtle intense delicate bouquet a fresh dry 
palate 

 

 

FALANGHINA CAPUTO £17.50 
Delicate and intense in fragrance and dry and savoury to perfection in taste  
 

CHARDONNAY TRENTINO DUE TORRI £18.50 
A light straw colour with green reflections and fresh fruity aromas Dry, fresh 
and supple with a smooth and lasing flavour 

 
 

GAVI DI GAVI £21.00 
Pale straw colour with green tints; very delicate and fruity bouquet, Dry, 
appealing, fresh and harmonious taste. 

 
  

LACRYMA CHRISTI BIANCO 20.00 
One of the oldest wines in Campania. Delicate fragrance, slightly floral taste  
 

GRECO DI TUFO £22.00 
Cultivated in deep sandstone soil of volcanic origin. Pale yellow in colour 
with a fruity bouquet and a fresh taste. 

 
 

Sparkling Wines  
 

PROSECCO DI VALDOBBIA DENE SPAGO £18.00 
Straw yellow colour with a delicate and characteristic aroma and a dry, 
fresh taste. 

 
 

PROSECCO BRUT £21.00 
Dull straw yellow colour with fine persistent sparkle, aromatic, fruity 
bouquet. Reminiscent of acacia flowers naturally fermented in autoclaves – 
Champagne … tiny bubbles 

 

 

Red Wines  
 

COTTO HOUSE £12.00 
Light, dry fresh and fruity wine  ½ Bottle £7.00 

  Glass £3.00 
  

MERLOT DELLE VENEZIE IGT £13.00 
Shiny ruby red aspect, with rust red reflactions; velvety taste with light fruit 
in the finish; vinous smell, medium bodied 

 
 

CABERNET “ESSERE” £14.00 
Deepred, refined and smooth  
 

VALPOLICELLA DOC £14.50 
Full bodied with dense flavor, mature and warm bouquet 

 
CLASSICO 

½ Bottle 
£7.95 

 

NERO D’AVOLA £16.50 
Deep red fragrant wine, with an extravariety of aromatics  
 

MONICA DI SARDEGNA £18.00 
Ruby red, medium-bodied and soft, velvety palate  
 

BARBERA D’ALBA SUPERIORE DOCG £18.00 
Ruby red intense colour when young, dry taste with somewhat bitter body. 
Vinous and intense bouquet 

 
 

PRIMITIVO SALENTO IGT £19.00 
Ruby red colour with characteristic bouquet and full harmonic taste  
 

LAMBRUSCO £19.00 
It is medium dry and full-bodied (12% ABV), with a natural sparkle that soon 
subsides into a characteristic froth 

 
 

LACRYMA CHRISTI ROSSO £20.00 
This wine is ruby red with a delicate fragrance and a slightly floral taste  
 

CHIANTI CLASSICO DOCG £22.00 
Ruby red colour but developing garnet tones with age; balanced and dry 
flavour 

 
 

AGLIANICO “CLANIUS” IGT £23.00 
Ruby red coloured wine, subtle in fragrance having been  bottled after 
ageing in cherry and chestnut barrels 

 
 

BAROLO DOCG £32.50 
Dry, full, robust, auster, velvety and harmonious taste; garnet red colour 
with characteristic orange tints, which become more evident as the wine 
ages; intense bouquet reminiscent of dry roses and violets 

 

 

AMARONE CLASSICO DOC £45.00 
Full bodied harmonic taste, garnet red colour; amply structured and long on 
the palate 

 
 

Rosé Wines  
 

BARDOLINO CHIARETTO £14.50 
Light pink in clour. Good fruity aromas with slightly floral hints. Medium, soft 
and supple with good fruit filled flavours and lasting fresh finish 

 
 


