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  
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
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 




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


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 


Award winner from some of the finest vineyards overlooking the Lake Garda 
area. An excellent medium-dry wine. Smooth and delicate well balanced with a 
luscious bouquet and hints of spice and peaches. 
 

 £22.25 

   



Pinot Grigio traces its origins from the budding mutation of Pinot Nero 
from which it maintains all the characteristics apart from the colour 
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


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



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

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



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

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
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



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









 







 







 







 


         





 







 







 

  












 

  






 

  






 

  





 

  
1999 DULCAMARA 13.5% 
Very deep red in colour, it has a bouquet of ripe red fruits balancing the 
hints of wood. The flavour is ample and rich with hints of chocolate and 
small fruits, round and long on the palate. 


 £51.00

2001 TIGNANELLO  
Intensely fruity and complex on the nose, with hints of wood, full bodied, 
rich and complex in the mouth with an exceptional structure and a lengthy 
finish. 

1998 OLMAIA  
Manual harvest and rigorous selection of the best bunches. A second 
selection takes place in the cellar. The colour is deep ruby red with violet 
hints. The bouquet has a varietal fruit well mingled with aromas of 
blackberries and spices from the oak. The flavour has a great structure, 
long and elegant aftertaste.

 £120.00 
 
 
 
 
 

£120.00


Undoubtedly Italy’s top red wine and also well known as an international 
icon. Made from grapes grown by the sea, the wine is aged in young oak 
barriques to acquire the rich, velvety flavour. A fantastic experience! 
 

  

   



  
  

  



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