Wine List
SPARKLING WINES & CHAMPAGNES
CARPENÈ MALVOLTI, PROSÉCCO
DI CONEGLIANO 1868 EXTRA DRY

Veneto, Italy

125ml G lass 500ml Carafe
£6.95		

£28.95

| Fresh and fruity with fine continuous bubbles.

£27.95

| Perfumed floral bouquet, full, tangy with rounded fruit and fine bubbles.

FRESCOBALDI, BRUT 			

£34.95

Trento, Italy

| The palate is creamy, smooth and fresh
with floral tones, a mineral finish and pronounced acidity.

CHAMPAGNE BERNARD REMY, BRUT CARTE BLANCHE

Champagne, France

£8.95		

£49.95

£69.95

Sardinia

175ml G lass 500ml Carafe
£4.50

£13.95

Bottle
£17.95

£6.50

£18.50

£24.50

£7.00

£21.00

£27.95

£5.95
£7.20
£7.50

£59.00

£16.50

£22.95
£23.50
£24.50

| A wine with fresh, intense peach and melon flavours with floral aromas.

ROSSO D’ITALIA, SOLLAZZO

£4.50

£13.95

£17.95

MERLOT DELLE VENEZIE, SACCHETTO

£5.50

£15.50

£22.95

£5.95

£16.50

£22.50

£6.25

£17.50

£23.95

£6.50

£18.50

£24.50

Veneto

| Dry but fruity medium bodied and refreshing
red with a hint of green plums and spice on the finish.
| Medium bodied Pinot Noir with fresh berried fruit and a pleasant finish.

‘FEUDI D’ALBE’ MONTEPULCIANO D’ABRUZZO, BOVE

Abruzzi

| A soft but full-flavoured wine packed with
gorgeous forest fruit flavours and notes of liquorice.

REMOLE SANGIOVESE DI TOSCANA ROSSO, FRESCOBALDI

Tuscany

| A very drinkable style of wine showing ripe morello cherry fruit and a smooth finish.

£27.95

Piedmont

| A fruity cherry scented wine with its ripe red
berried fruit, this is a vibrant expresssion of the Barbera grape.

£4.50

£13.95

£17.95

£5.50

£15.50

£19.95

£6.25

£17.50

£23.95

£18.50

£24.50

| An easy drinking, fresh and fruity dry white wine.
| Herbaceous and aromatic with lemon fruit and a crisp, dry finish.

£6.50

| A crisp, tangy and full-flavoured wine with
ripe pear and nectarine fruit and delicate floral notes.

VALPOLICELLA SUPERIORE ‘RIPASSO’, CA’RUGATE

Veneto

CHIANTI CLASSICO RISERVA, CARPINETO

Tuscany

£6.95

£19.00

£24.95

| Bursting with delicate fruit flavours of ripe pears and yellow apple.

Piedmont

Piedmont

£42.95

| Savoury with leather and earthy notes, traditionally styled Barolo.

AMARONE, CA’RUGATE 			

£49.95

| Concentrated sweet fruit aromas of currants, ripe blueberries and cherries.

Tuscany

			

£30.95

Tuscany

| Blended from Sangiovese, Cabernet Sauvignon and Cabernet Franc this
wine has spicy notes which mingle with aromas of red fruit, smoke and balsamic.

£25.50

| A lively wine with vibrant aromas of lemony fruit and a fresh and lifted finish.

£62.00

| Chardonnay blend. Elegant with hints of vanilla and hazelnut butter, aged in oak barrels.

£52.95

| A fine Brunello with big and traditional flavours of
leather and savoury roast meat through to a satisfying finish.

TIGANELLO, MARCHESI ANTINORI

| This crisp white wine shows incredible mineral, zesty and floral notes,
with a hint of spice and the typical hints of bitter almond that makes this wine unique.

‘SAFARI’ PECORINO TERRE DI CHIETI, BOVE

£39.95

| Rich, velvety, full-flavoured and warming with hints of vanilla & raspberries on the nose.

BAROLO ‘PATRES’, SAN SILVESTRO

Veneto

£35.95

| Concentrated aromas of red fruit cherries with a hint of spice & an elegant silky texture.

BRUNELLO DI MONTALCINO, CARPINETO

GAVI DI GAVI ‘FOSSILI’, SAN SILVESTRO

Umbria

Northern & Central Italy

BARBERA D’ASTI PALAS, MICHELE CHIARLO

| Easy drinking, fresh and zesty with a hint of spice.

CERVARO DELLA SALA, ANTINORI

£26.95

Apulia

Veneto

Northern & Central Italy

Abruzzi

| A full flavoured, rich wine with succulent red fruits and spicy notes.

PINOT NOIR DELLE VENEZIE, SACCHETTO

ALBENTE FALANGHINA, FEUDI DI SAN GREGORIO

Veneto

Campania

£25.50

Umbria | A light bodied and easy drinking wine full of cherry fruit flavours.

| Fragrant flower and honey notes, together with fresh exotic fruit scents.

PINOT GRIGIO VENEZIA GIULA, ANDREA DI PEC

£22.95

| A rich and opulent wine with vibrant flavours of stewed
red peppers and ripe brambly fruit on a cinnamon background.

MOSCATO IGP SALENTO ‘ESTELLA’, CANTINE SAN MARZANO

Tuscany

£58.00

Elegant with dried herbs, ripe fruit and leather
notes blended from Malvasia, Cannonau and Monica grapes.

£29.95

£22.00

| Ripe melon and green apple flavours finishing on a white pepper note.

REMOLE TREBBIANO BIANCA TOSCANA, FRESCOBALDI

£39.95

A full bodied, dry red wine showing notes of mature red fruits and
spices on the palate. The grapes come from Northern Sardinia.

PRIMITIVO DI MANDURIA ‘TALO’, SAN MARZANO 			

£36.50

GRILLO ‘VITESE’, COLOMBA BIANCA		

Veneto

£79.95

A very deep wine with a satin like texture full of ripe plums, apricot and fig fruit
flavours with layers of Mediterranean herbs, roasted coffee and spice.

£28.95

Southern Italy

SAUVIGNON DELLE VENEZIE, SACCHETTO

£59.00

£21.50

Creamy, full and spicy with notes of honey. Aged in oak barrels.

Veneto

£41.00

Made from carignano grapes, this wine is rich with notes of ripe fruit and jam.

‘TRIGAIO’ AGLIANICO, FEUDI DI SAN GREGORIO

CERDEÑA VERMENTINO BARRIQUE ARGIOLAS 			

CHARDONNAY, IL CASONE

£38.00

£21.95

A vibrant and spicy wine displaying peach and lime fruits. Beautifully
fresh and balanced. The grapes come from Northern Sardinia.

Umbria

£29.95

THESYS PALA BOVALE SYRAH 			

£16.00

VERMENTINO DI GALURA SETTESANTAQUATTRO 			
PODERI PARPINELLO

BIANCO D’ITALIA, SOLLAZZO

£22.00

| A brilliant, deep red Nero d’Avola with rich, juicy flavours
of ripe plum and black cherries interlaced with subtle violet notes.

Fresh and dry with a light, delicate aftertaste.

Campania

£7.50

Sicily

A full, mellow and rich with a full well balanced palate made from the Nuragus grape.

Apulia

CANNONAU COSTERA ARGIOLAS

NERO D’AVOLA ‘VITESE’, COLOMBA BIANCA

Il Moro’s specially selected house wine made from indigenous Sardinian grapes.

Sicily

£28.95

Southern Italy

Sardinia

VERMENTINO, ARGIOLAS COSTAMOLINO

£21.50

S’ARAI IGT, PALA 			

WHITE WINE

NURAGUS, ARGIOLAS S’ELAGAS

£7.20

Rich velvety and spicy with dark plum tones.

CAGNULARI IGT PODERI PARPINELLO

| Intensely herbal and fruity, a very well balanced and dry rosé.

BIANCA DI SARDEGNA VI DI VI

MONICA PERDERA ARGIOLAS

TURRIGA ARGIOLAS			

| A dry rosé style with creamy flavours of ripe
strawberries and a hint of herbs through to a refreshing finish.

SERRA LORI, ARGIOLAS

£21.95

Made from Sardinian Malvasia Nera grapes		
this wine is bright ruby red, intense and spicy.

| Inviting salmon pink colour with fresh strawberry fruit and a dry and crisp finish.

Tuscany

£16.00

KOREM IGT ARGIOLAS 			

| This fine Champagne displays raisins,
vanilla and brioche together with toasty aromas.

REMOLE MERLOT ROSATO TOSCANA, FRESCOBALDI

£5.95

Il Moro’s specially selected house wine made from indigenous Sardinian grapes.

IS SOLINAS CARIGNIANO ARGIOLAS 			

Champagne, France

Umbria

Sardinia

Bottle

Ruby red with violet tinges, intense on the nose with notes or ripe fruit and jam.

CHAMPAGNE VEUVE CLICQUOT, BRUT

ROSATO D’ITALIA, SOLLAZZO

175ml G lass 500ml Carafe

Full with dried berries, rosemary and thyme.

| Refreshing notes of lime and lemon
combine with floral nuances, honey and brioche on the palate.

ROSÉ WINES

RED WINES
ROSSO DI SARDEGNA VI DI VI

CARPENÈ MALVOLTI, ROSÉ BRUT SPUMANTE

Veneto, Italy

Bottle

We also have a range of specially selected premium and vintage
wines in our cellar which are available. Please ask for details

£99.95

