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Sparkling
Wines
Geiswe�er Blanc
De Blancs
Profound elegance and freshness on the palate. 
Delightful effervescence to any celebratory occasions!
Tasting notes: Red and black berry fruits layered over 
aged mocha and tobacco flavors.

CHARDONNAY

Luna Argenta Prosecco
Doc Brut Nv
Great accompaniment for Shellfish, Vegetarian, 
Appetizers and snacks, Aperitif, Cured Meat
Tasting notes: Clean notes of pear, apple, white 
peach and nectarine, generous with flavor but 
never overbearing.

GLERA

FRANCE - VIN DE FRANCE

ITALY – VENETO

Chevalier Blanc De Blancs
Delightfully fresh and delicate sparkling wine with a 
charming touch of fruitiness. The ideal sparkling to 
combine with seafood and white meat.
Tasting notes: The nose is pampered by an expressive and 
fruity bouquet.  Notes of juicy peaches and ripe pears 
reveal themselves - subtly underlined by floral notes

CHENIN BLANC, COLOMBARD, UGNI, JAQUERE

Cava Jaume Serra Sleeve
Pale yellow color white green hues. Bright 
with abundant small bubbles. 
Pairing: Shellfish, Appetizers, Lean fish, Aperitif, Cured Meat
Tasting notes: Good aromatic intensity. Clean, fresh and 
fruity. Silky on entry, vivacious and balanced.

MACABEO, XAREL-LO AND PARELLADA

FRANCE - BURGANDY

SPAIN – CAVA

Geiswe�er Brut Rosé
The freshness makes this wine a delight on its own or a great 
accompaniment to fruit or chocolate desserts.
Tasting notes: Dominant flavor of raspberries and strawberries.

GRENACHE

Acquesi Piemonte Doc
Vs Brut Rosato Nv
A beautiful pale pink color, with a delicate aroma of 
spring flowers and orchard fruit, refined bubbles, 
and a crisp fruity finish. Pleasant aperitif, suitable 
for any meal, it pairs perfectly from appetizers to 
main dishes.
Tasting notes: It is pleasantly rounded with delicate 
notes of flowers and fruits.

NEBBIOLO

FRANCE – BURGUNDY

ITALY – PIEMONTE

Chevalier Rosé Brut

Nice and attractive in the mouth. The selection of base 
wines is made among the different Blanc de Blanc and 
Blanc de Noirs
Tasting notes: Fresh and fruity nose with aromas of red berries

GRENACHE, PINOT NOIR, GAMAY,
UGNI BLANC, AIREN

FRANCE - BURGANDY
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White Wines
La Piuma Chianti 
Orvieto Classico 
The wine has a clean, fresh and elegant aroma with 
notes of ripe fruit, fresh and elegant aroma with notes 
of ripe fruit.
Tasting notes: The taste of wine is soft, fresh, 
harmonious, with balanced acidity and a refreshing, 
light finish.

CHARDONNAY, TREBBIANO, GRECHETTO

Mannara Terre
Sic�iane IGT 2018 
The two blends are a balance of elegance, finesse 
and ripe notes of exotic fruits.
Tasting notes: Floral aromas, citrus, apple, pear, 
vanilla and almond.

30%  PINOT GRIGIO, 70% GRILLO

ITALY – UMBRIA

ITALY – SICILY

Masi Levarie Soave
Classico DOC 2018
Fresh palate with hints of citrus fruit and pineapple; 
perfect with salads
Tasting notes: Fresh herbs with hint of citrus, palate 
with short and crisp finish.

GARGANEGA, TREBBIANO DI SOAVE

Ricossa Gavi DOCG 2018
An elegant wine that you can enjoy with light starters of 
vegetables, white meat, or fish. 
Tasting notes: The bouquet offers white flowers, citrus 
fruit, and fresh herbs. The pleasant acidity creates a 
well-balanced, inviting wine.

CORTESE

ITALY – VENETO

ITALY – PIEDMONT

Couleurs Du Sud 
Sauvignon Blanc
Couleurs Du Sud Sauvignon Blanc has a pale-yellow 
color with greenish tints 
Tasting notes: Lemon zest and green apple.

SAUVIGNON BLANC

Stone Burn
Ideal with Hard cheese, pasta, risotto, salad, 
scallop, white meat.
Tasting notes: A very intensive tropical fruit along-
side greener notes of capsicum. The finish is ripe, 
crisp, long and refreshing.

SAUVIGNON BLANC

FRANCE – LANGUEDOC ROUSSILLON 

NEW ZEALAND – MARLBOROUGH

Yellow Ta�
Produced from a blend of 86% Australian and 14% 
New Zealand grapes. Goes well with Seafood of 
choice, or spicy Thai dishes.
Tasting notes: Citrusy grapefruit and passionfruit, 
accompanied by a zingy acidity, and ending in a 
refreshing and persistent climax.

SAUVIGNON BLANC

AUSTRALIA – SOUTH EASTERN

Allan Scott
Smooth, herbaceous fruit characters that goes well with feta 
and goat cheese. Intense palate and succulent presence.
Tasting notes: Aromas of apple and blackcurrant overlay 
gooseberry, lemon, lime, granny smith and kiwi.

SAUVIGNON BLANC

NEW ZEAL AND – MARLBOROUGH
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Morande Pionero Reserva
Bold and complex red wine with aromas of dark fruits, 
tobacco, and vanilla.
Tasting notes: Flavors of blackberries, plums, and hints 
of spicy oak are complemented by a smooth and velvety 
texture. The wine has a long and lingering finish with 
well-integrated tannins. Perfect for pairing with grilled 
meats or hearty stews.

CHARDONNAY

CHILE – MAIPO VALLEY

Enita Sauvignon
Blanc Niel Joubert
Enjoy with Terra Mare green salad, Smoked salmon 
served with rösti, Spicy calamari salad with chorizo and 
chilly dressing.
Tasting notes: This wine shows fresh ripe passion fruit 
and grapefruit flavors, a hint of grassiness and a crisp, 
clean sensation on the palate.

SAUVIGNON BLANC

Glenelly Glass Collection
Unoaked
Pares well with seafood dishes, salads, or enjoyed 
on its own.
Tasting notes: Aromas of green apple, lime and 
pear are evident, while on the palate, flavors of 
citrus, pineapple, and stone fruit dominate.

CHARDONNAY

SOUTH AFRICA – PARL

SOUTH AFRICA – STELLENBOSCH

Weinhaus Ress
Goes well with pork, shellfish, spicy food, poultry, 
cured meat
Tasting notes: Delicate with floral and stone fruit 
aromas and finishing with a gentle mineral.

RIESLING TROCKEN

GERMANY – RHEINGAU

White Rabbit
Aromatic, deliciously refreshing wine that tastes like the 
nectar of apples, apricots, peaches and pears and 
comes in a tall slender glass bottle.
Tasting notes: Dark red fruit aromas reminiscent of 
black cherry, plum and fresh blueberries complemented 
by hints of brown spice and baking chocolate

REISLING

Martin Codax
Ideal to accompany octopus, seafood and all kinds of 
fish, Also goes well with white meats of mild flavor.
Tasting notes: A wine with floral aromas reminiscent of 
jasmine, orange blossom and hawthorn on the nose, 
accompanied by notes of ripe limes and tangerines. A 
medium intensity, fruity and well balanced white wine.

ALBARINO

GERMANY – RHEINGAU

SPAIN – SALNES VALLEY

Em�iana Adobe (Organic)
Engaging wine with a vibrant finish, unusually 
refreshing. Dry style, to go along chilies and spicy food.
Tasting notes: aromatic and floral, hints of orange 
blossom and candied citrus fruit.

GEWÜRZTRAMINER

CHILE – CACHAPOAL VALLEY

Morande ‘One To One’
Gewurztraminer Estate
Reserva
Accompanies well with Pork, Rich Fish (Salmon, Tuna, 
etc), Spicy Food, Poultry, Mild and Soft Cheese
Tasting notes: Aromas of rose and orange blossom lead 
to flavors of lychee, mandarin and gingery spice, all 
coming together beautifully on the long, clean finish.

GEWÜRZTRAMINER

CHILE – CASABLANCA VALLEY

Monte Bianco 
Pale yellow with a slight green hue. Lively aromas of 
tropical fruit. Goes well with Cheddar and Gruyere
Tasting notes: Fresh and lively palate with an 
uncomplicated and soft progression to a clean finish. 
This wine has a good length with rich mouthfeel.

SAUVIGNON BLANC

CHILE – RAPEL VALLEY

Cosecheros Can�dato
Blanco 2018
Clean and bright. Lemon-yellow color with greenish glints.
Medium intensity with flowery recalls; especially orange 
blossom and jasmine. Accompanies well with appetizers, 
seafood, fish, and rice dishes.
Tasting notes: On the nose there are fruity notes of green 
apples, grapefruit and quince as well as strong floral 
notes. Silky and smooth on the palate with well- balanced 
flavors and a long finish.

VIURA 

SPAIN – CASTILLA



Rosé Wines

Beringer Zinfandel Rose 
Medium pink color, pronounced strawberry raspberry 
raspberry jam nose, off dry, High acidity, low alcohol, 
full body wine with medium/long finish 
Tasting notes: Fresh and fruity of ripe strawberries, 
sweet cherries and some banana aromas.

ZINFANDEL 

Martin Codax Rosado 
Light and fruity aroma, A bit dry, but not overly. 
Dry enough to be slightly overbearing of the 
fruity taste though.
Tasting notes: Aromas of grapefruit and cherry 
with notes of herbs, Light tannins. Medium 
acidity. Crisp & dry rose wine in style

MENCIA

UNITED STATES – CALIFORNIA

SPAIN  – CASTILLA Y LEON

Appétit De France

It is dry, with berries, sherry, raspberry
Food pairing: Pork, Rich Fish Salmon, Tuna, etc, Shellfish 
and Poultry.
Tasting notes: Aromas of raspberries and an intense 
final on strawberries.

SYRAH

FRANCE – VIN DE FRANCE

Peter Mertes Bree
Nice medium sweet rosé, pleasant on the palate, 
crisp and dry wine. 
Perfect match with modern light cuisine, fresh 
summer salads, fruity starters, sushi or poultry.
Tasting notes: Strawberry and apricot

PINOT NOIR

GERMANY – BADEN

Buitenverwatching
Blanc De Noir 
Rosé version of a sweet sparkling Moscato that opens 
with a pale pink color and pretty aromas of sweet 
honey and berry candy. Soft, easy sweetness brings it 
together in the mouth. It pairs perfectly with grilled 
Pork Chop with Rich Sauce, Tea Smoked Duck, Roast 
Chicken with A Peach Glaze.
Tasting notes: Fruity, Juicy & Smooth & Quaffable with 
notes of watermelon and apple candies and mandarin 
oranges in syrup.

CABERNET SAUVIGNON, CABERNET FRANC, MERLOT

SOUTH AFRICA  – CONSTANTIA
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Red Wines
Couleurs Du Sud
A perfect accompaniment to Beef, Lamb, Veal
Tasting notes: Soft and smooth, with notes of dark plum, 
mulberries and subtle spice

MERLOT

Stoneburn 
Wine that matches with Beef, Veal, 
Game (Deer, Venison), Poultry.
Tasting notes: A slight aroma of cinnamon adds interest 
to a nose of red berries, green herbs and meat. The 
tannins are fine and gracefully thread together the 
earthy, savory, red fruit combo on the palate. 

PINOT NOIR

FRANCE – LANGUEDOC ROUSSILLON 

NEW ZEALAND – MARLBOROUGH

Allan Scott
A perfect accompaniment to Beef, Lamb, Veal
Tasting notes: An aromatic nose of plum, raspberry and 
spice, with ripe berry fruit flavors. A concentrated wine 
with a smooth texture and round tannins. A perfect 
accompaniment to good strong cheese or with 
barbequed meats.

MERLOT

First Fleet 
Rich and smooth, With juicy red berries and hints of 
liquorice and spice. Goes well with Steak
Tasting notes: Bold and bright flavors of red and black 
berries and smooth vanilla, balanced with earthly tones 
and soft ripe fruit sweetness 

SHIRAZ

NEW ZEALAND – HAWKEY’S BAY

AUSTRALIA – SOUTH EASTERN AUSTRALIA

Terroir Littoral Pays DOC
Merlot 2018 

MERLOT

FRANCE  – BORDEAUX

JJ McW�liams 
Tasting notes: a rich and robust flavor profile, with 
luscious dark berry notes and hints of spice. The 
velvety texture and smooth finish make it a perfect 
accompaniment to a variety of dishes. Pair this Shiraz 
with grilled meats such as steak or lamb, hearty stews 
like beef bourguignon, or rich cheeses like aged 
cheddar or gouda.

SHIRAZ

AUSTRALIA – NEW SOUTH WALES

Casa Bonita
A rich purple color goes well with pasta beef poultry and beef.
Tasting notes: aromas of mulberry and plum, powerful palate 
packed with fruit.

A sophisticated red wine with a rich garnet color. Aromas of 
dark cherries, plums, and hints of vanilla entice the senses.
Tasting notes: Flavors of ripe fruit, chocolate, and a touch of 
spice unfold, accompanied by silky tannins and a velvety 
texture. This Merlot pairs beautifully with roasted meats, 
pasta dishes, and aged cheeses.

MALBEC

SPAIN – CASTILLA

Weinhaus Ress
Spatburgunder Trocken 
Wine that matches with Beef, Veal, Game (Deer, 
Venison), Poultry.
Tasting notes: Weinhaus Ress Pinot Noir Trocken is 
light-bodied, fragrant, full of sweet red fruit within a 
delicate structure, this is a delicious, moreish German 
Pinot Noir.

PINOT NOIR

GERMANY – RHEINGAU
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Masi Tupungato Double  
Tasting notes: An intense aromas of dark berries, 
floral notes, and hints of spice. It boasts flavors of 
ripe fruits, cocoa, and vanilla, with a velvety texture 
and a long finish. Pair with grilled steak or roasted 
lamb for a delicious combination.

MALBEC

ITALY – VENETO

Promesa Rioja Reserva,
Tempran�lo
Tasting notes: Smooth and medium-bodied red wine 
with notes of ripe red fruit, such as cherry and plum, as 
well as hints of vanilla and spice from oak aging. It has 
a balanced acidity and soft tannins, leading to a long 
and elegant finish. Enjoy this wine with grilled meats, 
roasted vegetables, or aged cheeses.

TEMPRANILLO

SPAIN – RIOJA

Morande Pionero Reserva
Wine that matches with Beef, Veal, Game (Deer, 
Venison), Poultry.
Tasting notes: A pure and elegant Pinot Noir with notes 
of raspberry and gentle spice on the nose. The palate is 
light and silky in texture, allowing the beautiful summer 
fruit flavors to shine through.

PINOT NOIR

La Piuma Chianti
DOCG 2017
Citrus fruit, white flowers and honey. Good with beef, 
veal, poultry.
Tasting notes: A fantastic value Italian red filled with 
savory notes and delicious aromas. Layers and layers of 
spice box, blackberries and summer ripe strawberries.

SANGIOVESE

CHILE – CASABLANCA VALLEY

ITALY – TUSCANY

Itinera Prima Classe
D ‘Abruzzo DOC 2017
Purplish color, full-bodied Montepulciano would be an 
excellent accompaniment to Beef, Pasta, Veal, Pork
Tasting notes: A round, juicy red with good earthy 
cherry and berry character and a clean, fruity finish. It is 
full -bodied, velvety and warm with spicy notes.

MONTEPULCIANO

ITALY – ITYNERA

Masi Compofiorin
Rosso 2016
Ripe aromas of plum and cherry jam, with hints of 
spice. Goes with many foods, excellent with Pasta, 
Risottos, Rich Meat or Mushroom-based Sauces, 
Lamb, Game (deer, venison), Matured Cheeses. 
Tasting note: Bold and rich flavors of bitter cherries 
and berry fruits stand out on the palate, with good 
acidity, balance and velvety tannins.

CORVINA, RONDINELLA, MOLINARA

ITALY – VENETO

Masi Bonacosta
Valpolicella Clasicco 2018
Would be an excellent accompaniment to Soup, Risotto, 
Beef, Pasta, Veal, Poultry
Tasting notes: Medium intensity cherry red. Intense 
bouquet with ripe cherry aromas. Fresh with good 
acidity, soft and silky tannins. Cherries are the dominant 
Flavor, with hints of vanilla.

70% CORVINA, 25% RONDINELLA, 5% MOLINARA

ITALY – VALPOLICELLA

Pieno Sud,
Rosso Terre Sic�iane � IGT
Tasting notes: Medium-bodied red wine showcases ripe 
dark fruit aromas, hints of spices, and a smooth, elegant 
mouthfeel. Perfectly paired with grilled meats, pasta 
dishes, or aged cheeses

MALBEC

ITALY – SICILY

Ricossa Barbera 
Would be an excellent accompaniment to Pasta, Veal, Pork, 
Game (Deer, Venison), Poultry
Tasting notes: It has a dark ruby red with orange highlights. 
The nose is pampered by a seductive bouquet of fully ripe 
plums and dried fruits. On the palate, this Italian red wine 
convinces with a wonderful balance between the berry aroma 
and the well-integrated acidity.

BARBERA

ITALY – D’ASTI
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Dessert
Wines
Mosketto MPF Bianco NV
A slight sparkle gives a refreshing taste with a low alcohol content and sweetness.
Tasting notes: Fresh mix of fresh fruit, rose petals and white flowers.

MUSCAT

ITALY – PIEDMONT

Ricossa Moscato D ’asti DOC 2018
The scent is intense and persistent, fine and delicately aromatic, fruity, floral and fragrant. Serve it with desserts, 
especially with fruit-based cakes or dry pastries.
Tasting notes: The taste is sweet, a bit warm, soft and fresh, persistent and equilibrated with a good structure.

MUSCAT BLANC À PETITS GRAINS

ITALY – PIEDMONT
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