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- WHITE WINE CHILE
Brisa Sauvignon Blanc - Vistamar

GLASS

- RED WINE BOTTLE

€6.50
€24.00
Typical Sauvignon aromas of lemon, grapefruit and nectarines.
Soft on the palate, concentrated with a fruity finish.

ITALY
Pinot Grigio Campagnola Veneto

€6.50
€24.00
Pale straw colour, deliberate floral aromas with a hint of citrus.
Light on the palate, crisp and refreshing with a citrus fruit note.

FRANCE
J Moreau & Fils Chardonnay

€6.50
€24.00
The wine is not aged in oak making it crisp, dry, fruity and with a
steely finish, perfect with smoked salmon or any shellfish

NEW ZEALAND
Curious Kiwi Sauvignon Blanc		 30.00
Packed with herbaceous notes forever fresh
and ideal with seafood of white meats.

PROSECCO
Tenuta Santa Anna Prosecco Frizzante

30.00
Pale light yellow colour, delicate and complex bouquet with fruity
notes that remind of peach, green apple with notes of acacia and lilac.

GLASS
CHILE
Brisa Cabernet Sauvignon - Vistamar €6.50

BOTTLE
€24.00

A gorgeous full-bodied Cabernet Sauvignon from the sunny
vineyards of Chile, with layers of cassis and black cherry fruit.

FRANCE
J Moreau & Fils Merlot

€6.50
€24.00
This fruit filled red wine with aromas of riper plum, Mocha and spices.
On the palate it is smooth and velvety with a touch of cinnamon and
spice overlaying damson and cherry flavours.

ARGENTINA
Pascal Toso Malbec - Mendoza

€7.50
€29.00
Clear deep ruby colour; black cherry and plum with hints of oak
and spice; dry, medium body with plum and black fruit flavour,
well balanced and good length

SPAIN
Ondarre Rioja Reserva

		 €36.00
Aged for 16 months in American and French Oak Casks.
Aromas of vanilla and spice, full flavoured and complex.

ROSÉ
French Rosé - Rose d’Anjou Les Clotieres
With lovely red fruit flavours, it is one to sip with
a bowl of olives or plate of antipasti.

€30.00

