Ristorante “Bella vista sul mare” - Ravello

VINO AL CALICE - WINE BY THE GLASS
BIANCO - WHITE

Falanghina . Campania IGT 7,00
Borgo San Tommaso
Grapes: Falanghina - 12,5%

Fresh and harmonious, citrus and white fruit, persistent finish.

Tredici - Costa ’Amalfi Tramonti DOC 10,00

Tagliaficrro . Tramonti (SA)
Grapes: Biancatenera, Pepella, Falanghina - 13%

Structured and fresh, pear and banana, long mineral persistence.

ROSSO - RED
Aglianico - Campania IGT 7,00

Borgo San Tommaso
Grapes: Aglianico - 14%

Structured and intense, dark fruit, robust tannins and spices.

“San Francesco - Costa d’Amalfi Tramonti Rosso DOC 10,00

Ten. San Francesco - Tramonti (SA)
Grapes: Aglianico, Tintore, Piedirosso - 12,5% -

Fresh and elegant, red fruits and floral notes.

ROSATO - ROSFE’

“Temparosa” IGP Paestum Rosato 7,00
Viticoltori De Conciliis - Prignano Cilento (SA)
Grapes: Aglianico - 13%

Elegant and fresh, small red fruits and cicrus fruits, soft and savory sip, long finish.

BOLLICINE - SPARKLING
Prosecco DOCG 9,00

Grapes: Glera - 11%
Floral and fruity, apple and acacia, fresh and lively finish.

The prices are L’,\‘prussud in € 1 Vintages are .\‘Lt[?jccl to availabilil_\'.



Ristorante “Bella vista sul mare” - Ravello

BOLLICINE - SPARKLING

“Alta Costa” Rose - Spumante Brut Metodo Charmat 35,00

Tenuta S. Francesco - Tramonti (SA)
Grapes: Aglianico e Piedirosso - 12% - 2022

Fresh and lively, small red fruits and citrus fruits, harmonious finish.

7iro Falanghina Frizzante - Campania IGT 28,00
Ettore Sammarco - Ravello (SA)

Grapes: Falanghina - 11,5%

Citrus and fresh, light bubble, pleasantly savory finish.

Ribolla Gialla - Spumante Brut 33,00
Vigna Traverso - Prepotto (UD)
Grapes: Ribolla Gialla - 11,5%

Floral and delicate, fresh and flowing, perfect as an aperitif.

Metodo Classico Spumante Brut Rose 40,00
Famig]ia Cotarella - Montecchio (TR)
Grapes: Pinot Nero - 12,5% - 2024

Fresh and creamy, small red fruits and flowers, elegant finish.

Chardonnay Frizzante - Veneto IGT 24,00

Ornella Molon - Traverso Salg. (TV)
Grapes: Chardonnay - 11,5% - 2024
Fresh and light, Golden apple and bread crust, dry finish.

Felico - Prosecco DOCG 30,00

Vinicola Serena - Conegliano Veneto (TV)
Grapes: Glera - 11% - 2024

Floral and fruity, apple and acacia, fresh and lively finish.

Stone - Rosé¢ Extra Dry 30,00

Santone Massimo - Notaresco (TE)
Grapes: Montepulciano - 12%

Sharp, soft, reminiscent of cherry.

The prices are uxprussud in € 2 Vintages are .\'Lt[?jt‘t‘l to availabilil_\'.
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BIANCO - WHITE

BOTTIGLIA 375ML - 375ML BOTTLE

San Francesco - Costa d’Amalfi Tramonti DOC 18,00
Tenuta San Francesco - Tramonti (SA)
Grapes: Falangina, Biancolella, Pepella - 13% - 2024

Citrus and mineral, peach and aromatic herbs, soft finish.

Nudo Sguardo . Chardonnay . Basilicata IGP 16,00
Gioia al Negro - Lagonegro (PZ)
Grapes: Chardonnay - 12,5%

Fresh and fragrant, white fruit and cicrus fruits, savory finish.

BOTTIGLIA 750ML + 750ML BOTTLE
COSTIERA AMALFITANA

“Selva delle Monache" Costa d’Amalfi Ravello DOC 35,00

Ettore Sammarco - Ravello (SA)
Grapes: Biancolella, Falanghina - 13,5% - 2025

Fresh and lively, exotic flowers and fruit, delicate finish.

“Terre Saracene" Costa d’Amalfi DOC 35,00

Ettore Sammarco - Ravello (SA)
Grapes: Biancatenera, Pepella, Falanghina - 13,5% - 2025

Soft and savory, wildflowers and almond, elegant finish.

“Mar’isa” Campania IGP 32,00
Marisa Cuomo - Furore (SA)
Grapes: Falangina, Biancolella - 13,5% - 2025

Fresh and balanced, yellow fruit and flowers, harmonious finish.

Marisa Cuomo - Costa d’Amalfi DOC 45,00

Marisa Cuomo - Furore (SA)
Grapes: Falanghina, Biancolella - 13,5% - 2025

Citrus and mineral, Mediterranean herbs, savory finish.

Tredici - Costa d’Amalfi Tramonti DOC 30,00

Tagliafierro - Tramonti (SA)
Grapes: Biancazica, Pepella, Falanghina - 13% - 2025

Structured and fresh, pear and banana, long mineral persistence.

The prices are uxprussud in € 3 Vintages are .\'Lt[?jt‘t‘l to availabilil_\'.
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Tramelios - Costa ’Amalfi Tramonti DOC 40,00

Tagliaficrro . Tramonti (SA)
Grapes: Pepella, Ginestra - 13% - 2025

Fresh and balanced, delicate notes, clean and persistent finish.

San Francesco - Costa d’Amalfi Tramonti DOC 30,00

Tenuta San Francesco - Tramonti (SA)
Grapes: Falangina, Biancolella, Pepella - 13% - 2024

Citrus and mineral, peach and aromatic herbs, soft finish.

Ettore Sammarco - Falanghina . Campania IGT 22,00
Ettore Sammarco - Ravello (SA)
Grapes: Falanghina - 13% - 2()25

Fresh and savory, citrus and white fruit, mineral finish.

CAMPANIA

Montelapio - Fiano di Avellino DOCG 35,00
Villa Matilde Avallone - Cellole (CE)
Grapes: Fiano - 13% - 2024

Elegant and persistent, floral and fruicy scents.

Béchar - Fiano di Avellino DOCG 30,00

Antonio Caggiano - Taurasi (AV)
Grapes: Fiano - 13,5% - 2024

Complex and enveloping, flowers and dried fruit, elegant finish.

Daltavilla - Greco di Tufo DOCG 35,00
Villa Matilde Avallone - Cellole (CE)
Grapes: Greco - 13% - 2024

Citrus and mineral, fresh, rich and of good structure.

Devon - Greco di Tufo DOCG 30,00

Antonio Caggiano . Taurasi (AV)
Grapes: Greco - 13,5% - 2023

Full and harmonious, good structure, mineral and persistent finish.

Feudi di San Gregorio - Greco di Tufo DOCG 33,00
Feudi di San Gregorio - Sorbo Serpico (AV)
Grapes: Greco - 12,5% - 2024

Fresh and mineral, ripe fruit and balsamic notes.

Vesu - Lacryma Christi del Vesuvio DOC 30,00
Le Lune del Vesuvio - Terzigno (NA)

Grapes: Coda di Volpe, Falanghina - 12,5% - 2025

Fruity and intense, apple and peach, dry and structured finish.

The prices are u,\‘prussud in € 4 Vintages are sub/‘ccl to avai[u/)ilil_\'.
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San Salvatore - Campania Falanghina IGP 35,00
Az. Agr. San Salvatore - Paescum (SA)
Grapes: Falanghina - 13% - 2023

Fresh and fragrant, green apple and broom, savory finish.

Serrocielo - Falanghina del Sannio DOC 33,00

Feudi di San Gregorio - Sorbo Serpico (AV)
Grapes: Falangina - 13% - 2023

Fresh and soft, citrus fruits and white fruit, balanced finish.

BASILICATA

Nudo Sguardo - Chardonnay - Basilicata IGP 20,00
Gioia al Negro - Lagonegro (PZ)
Grapes: Chardonnay - 12,5%

Fresh and fragrant, white fruit and cicrus fruits, savory finish.
ABRUZZ0O

Pecorino - Colli Aprutini IGT 25,00

Santone Massimo - Notaresco (TE)
Grapes: Pecorino - 13% - 2022

Fruity and light, raspberries and myrtle, fresh finish.
LAZIO

Poggio dei Gelsi - Est! Est! Est!!! di Montefiascone Classico 25,00

DOP

Famiglia Cotarella - Montecchio (TR)
Grapes: Rossetto, Trebbiano, Malvasia - 13% - 2024

Citrus and fresh, balanced sip, lively and dynamic finish.

Tellus - Chardonnay IGP 25,00
Famiglia Cortarella - Montecchio (TR)
Grapes: Chardonnay - 12,5% - 2024

Full and savory, fresh on the palate, persistent finish.

UMBRIA

Poggio Belvedere - Grechetto Umbria IGT 25,00
Arnaldo Caprai - Montefalco (PG)
Grapes: Grechetto - 12,5% - 2024

Fruity and fine, fresh on the palate, elegant closure.

The prices are expressed in € 5 Vintages are subject to availability.
5 8 ] :
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MARCHE

Luzano - Verdicchio dei Castelli di Jesi Classico Superiore DOC 25,00
Marotti Campi - Morro d’Alba (AN)
Grapes: Verdicchio - 13% - 2024

Floral and mineral, green applc‘, savory and almond finish.

Volo d’Autunno - Verdicchio dei Castelli di Jesi Classico Sup. DOC 35,00
Marotti Campi - Morro d’Alba (AN)
Grapes: Verdicchio - 13,5% - 2022

Dry and material, cedar and Mediterranean scrub, cicrus finish.

PIEMONTE

Gavi di Gavi DOCG 30,00

Bricco dei Guazzi - Olivola (AL)
Grapes: Cortese gentile - 13% - 2023

Floral and citrusy, fresh and tense, great drinkability.

TRENTINO - ALTO ADIGE

Pinot Grigio - Alto Adige DOC 33,00

Tramin - Termeno sulla strada del vino (BZ)
Grapes: Pinot Grigio - 13% - 2024

Delicate and fruity, soft and fresh, clean finish.

Chardonnay - Alto Adige DOC 30,00

Tramin - Termeno sulla scrada del vino (BZ)
Grapes: Chardonnay - 13% - 2023

Fresh and elegant, citrus and yellow fruit, mineral finish.

Sauvignon - Alto Adige DOC 30,00

Tramin - Termeno sulla scrada del vino (BZ)
Grapes: Sauvignon Blanc - 13% - 2024

Aromatic and savory, gooseberries and green pepper, fresh finish.

“Elena Walch” Sauvignon - Alto Adige DOC 40,00
Elena Walch - Tramin (BZ)
Grapes: Sauvignon Blanc - 13% - 2024

Elegant and aromatic, balanced acidity, inviting finish.

“Elena Walch” Gewurztraminer - Alto Adige DOC 40,00
Elena Walch - Tramin (BZ)

Grapes: Gewurztraminer - 14% - 2024

Aromatic and enveloping, fresh body, intense and harmonious finish.

The prices are uxprussud in € 6 Vintages are .\'Lt[?jt‘t‘l to availabilil_\'.
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Moscato Giallo Dolce - Alto Adige DOC 30,00

Tramin - Termeno sulla scrada del vino (BZ)
Grapes: Moscato Giallo - 11,5% - 2025

On the palate it is soft, sweetness well balanced by freshness, very savoury finish.

FRIULI VENEZIA GIULIA

Biancosesto - Colli Orientali del Friuli DOC 35,00
La Tunella - Premariacco (UD)

Grapes: Friulano, Ribolla Gialla - 13,5% - 2021
Delicate and full, agile and savory, long finish.

The prices are L’,\‘prussud in € Vintages are .\‘Lt[?jccl to availabilil_\'.

~



Ristorante “Bella vista sul mare” - Ravello

ROSATO - ROSFE’

CAMPANIA

30,00

“Thesauri" Costa d’Amalfi Tramonti DOP
Tagliafierro - Tramonti (SA) - Piedirosso, Tintore - 12,5% - 2025

Fresh and savory, smooth, clean and persistent finish.

“Selva delle Monache" Costa d’Amalfi Ravello DOC 35,00
E. Sammarco - Ravello (SA) - Piedirosso, Aglianico - 12,5% - 2025

Delicate and fresh, fruity and floral, harmonious finish.

“Temparosa” IGP Paestum Rosato 22,00
De Conciliis - Prignano Cilento (SA) - Aglianico - 13% - 2025

Elegant and fresh, small red fruits and cicrus fruits, soft and savory sip, long finish

ABRUZZO

Cerasuolo d’Abruzzo DOC 25,00

Santone Massimo - Notaresco (TE) - Montepulciano - 13,5% - 2024

Intense and savory, blackberry and black cherry, decisive finish.

Testarossa Rosato - Terre Aquilane IGP 30,00
Pasecti - Capestrano (AQ) - Montepulciano - 13,5% - 2024
Elegant and fresh, small red fruics, floral finish.

LAZ10

Tellus Rose - Syrah Lazio IGP 25,00
Famiglia Cotarella - Montecchio (TR) - Syrah - 12% - 2023

Fruity and fragranc, citrus fruics and flowers, balanced sip.
PUGLIA

Notterosa Negroamaro Rosato - Salento IGP 22,00
Terre di Sava S.r.l. - Sava (TA) - Negramaro - 12% - 2024

Fresh and intense, cherry and raspberry, harmonious finish.

ALTO ADIGE

Moscato Rosa - Trevenezia IGP 27,00

Kellerei Kaltern - Caldaro - Moscato Rosa - 12% - 2025

On the palate it is harmonious, good balance between the acidic and sweet components.

The prices are uxprussud in € 8 Vintages are .\'Lt[?jt‘t‘l to availabilil_\'.



Ristorante “Bella vista sul mare” - Ravello

ROSSO - RED

BOTTIGLIA 375ML - 375ML BOTTLE

San Francesco - Costa d’Amalfi Tramonti DOC 18,00
Tenuta San Francesco - Tramonti (SA)
Grapes: Aglianico, Tintore, Piedirosso - 13% - 2024

Citrus and mineral, peach and aromatic herbs, soft finish.

Sguardo Fiero - Primitivo - Basilicata IGP 16,00
Gioia al Negro - Lagonegro (PZ)

Grapes: Primitivo - 13%

A frank, proud, eclectic wine. Proud.

BOTTIGLIA 750ML - 750ML BOTTLE

COSTIERA AMALFITANA

“Selva delle Monache" Costa d’Amalfi Ravello DOC 35,00
Ettore Sammarco - Ravello (SA)

Grapes: Piedirosso, Aglianico - 14% - 2024

Elegant and structured, red fruics, spices and violet.

“Terre Saracene" Costa d’Amalfi DOC 35,00
Ettore Sammarco - Ravello

Grapes: Piedirosso, Sciascinoso (Olivella) - 14% - 2024

Intense and complex, cherry and violet, elegant tannin.

“Mar’isa” Campania IGP 32,00
Marisa Cuomo - Furore

Grapes: Aglianico, Piedirosso - 13% - 2024

Soft and Mediterranean, red fruits, fresh and harmonious finish.

Tramunte - Costa d’Amalfi Tramonti DOC 30,00
Tagliafierro - Tramonti

Grapes: Tintore e Piedirosso - 12% - 2021

Soft and harmonious, blackberry and black cherry, balanced finish.

San Francesco - Costa d’Amalfi Tramonti DOC 30,00

Tenuta San Francesco - Tramonti
Grapes: Aglianico, Tintore, Piedirosso - 13% - 2024

Citrus and mineral, peach and aromatic herbs, soft finish.

The prices are u,\‘prussud in € 9 Vintages are sub/‘ccl to avai[u/)ilil_\'.
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Vecchie Vigne - Campania IGT Piedirosso 35,00
Ten. San Francesco - Tramonti
Grapes: Piedirosso - 12% - 2020

Mineral and elegant, red fruits and spices, persistent finish.

Ettore Sammarco - Aglianico - Campania IGT 22,00
Ettore Sammarco - Ravello
Grapes: Aglianico - 14% - 2024

Structured and decisive, black fruits and spices, important tannins.

CAMPANIA

Roccaleoni - Aglianico Campania IGP 30,00
Villa Matilde Avallone - Cellole (CE)
Grapes: Aglianico - 14% - 2019-2021

Warm and velvety, blackberries and spices, full finish.

Stregamora - Piedirosso Roccamonfina IGP 28,00
Villa Matilde Avallone - Cellole (CE)
Grapes: Piedirosso - 13,5% - 2024

Lively and savory, black cherry and berries, velvety finish.

Villa Raiano - Taurasi DOCG 90,00
Villa Raiano
Grapes: Aglianico - 13,5% - 2017

Elegant and complex, myrcle and cocoa, soft tannins.

Feudi di San Gregorio - Taurasi DOCG 60,00
Feudi di San Gregorio - Sorbo Serpico (AV)
Grapes: Aglianico - 13,5% - 2020

Full and balanced, sweet tannins, persistent aromatic finish.

Piano di Montevergine - Taurasi Riserva DOCG 100,00
Feudi di San Gregorio - Sorbo Serpico (AV)
Grapes: Aglianico - 13,5% - 2016

Soft and mineral, elegant tannins, long and persistent finish.

SARDEGNA

Su’Nico - Bovale Marmillia Rosso IGT 35,00
Su’entu - Sanluri (CA)
Grapes: Bovale - 14,5% - 2022

Warm and soft, singy tannin, consistent and enveloping finish.

The prices are u,\‘prussud in € 10 Vintages are sub/‘ccl to avai[u/)ilil_\'.
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BASILICATA

Sguardo Fiero Primitivo - Rosso Basilicata IGP 22,00
Gioia al Negro - Lagonegro (PZ)
Grapes: Primitivo - 13%

Warm and harmonious, red fruits and spices, blunt finish.

Don Anselmo - Aglianico del Vulture DOCG 90,00

Paternoster - Barile (PZ)
Grapes: Aglianico - 14% - 2016

Dry and warm, elegant structure, very long finish.

LAZ10

Sodale - Merlot Lazio IGP 45,00
Famiglia Cotarella - Montecchio (TR)
Grapes: Merloc - 14,5% - 2021

Round and soft, ripe fruit, sweet and persistent tannin.

Montiano - Merlot Lazio IGP 120,00
Famiglia Cotarella - Montecchio (TR)
Grapes: Merlot - 15% - 2020

Soft and aristocratic, elegant, round and of long persistence.

MAGNUM VERSION ALSO AVAILABLE 200,00
UMBRIA
Trentanni - Umbria IGP 35,00

Famiglia Cotarella - Montecchio (TR)
Grapes: Merlot, Sangiovese - 14,5% - 2021

Rich and spicy, elegant tannin, savory and deep finish.

MAGNUM VERSION ALSO AVAILABLE 80,00

Collepiano - Montefalco Sagrantino DOCG 70,00
Arnaldo Caprai - Montefalco (PG)
Grapes: Sagrantino - 14,5% - 2011

Powerfﬂl and c‘lc‘gant, precise rannic texture, importantﬁnish.

MARCHE

Rubico - Lacrima di Morro d’Alba DOC 25,00
Marotti Campi - Morro d’Alba (AN)

Grapes: Lacrima - 13,5% - 2022

Fresh and fruicy, velvety, balsamic notes and gentle tannin.

The prices are uxprussud in € 11 Vintages are .\'Lt[?jt‘t‘l to availabilil_\'.
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ABRUZZ0

Oinos - Montepulciano d’Abruzzo Colline Teramane DOCG 60,00

Soc. Agr. San Lorenzo - Castilenti (TE)
Grapes: Montepulciano - 14% - 2019

Balanced and structured, right tannin, warm and persistent finish.

Escol - Montepulciano d’Abruzzo Colline Teramane DOCG 65,00

Soc. Agr. San Lorenzo - Castilenti (TE)
Grapes: Montepulciano - 14,5% - 2017

Deep and structured, ripe fruit and sweet spices, long finish.

DAMA - Montepulciano d’Abruzzo DOC 35,00

Marramiero - Rosciano (PE)
Grapes: Montepulciano - 14% - 2021

Good olfactory persistence with references to licorice.

Vigna Franca - Montepulciano d’Abruzzo DOC 35,00
Fratelli Barba - Scerne di Pineto (TE)
Grapes: Montepulciano - 14% - 2021

Good olfactory persistence with references to licorice.

Marramiero - Montepulciano d’Abruzzo DOC 30,00

Marramiero - Rosciano (PE)
Grapes: Montepulciano - 13% - 2022

Intense and persistent, ripe fruit and licorice references.

Inferi - Montepulciano d’Abruzzo DOC 60,00

Marramiero - Rosciano (PE)
Grapes: Montepulciano - 14% - 2020

Velvety and powerful, ripe fruit, elegant tannins, spicy finish.

Emidio Pepe - Montepulciano d’Abruzzo Colline Teramane DOCG 180,00
Emidio Pepe - Torano Nuovo (TE)
Grapes: Montepulciano - 14% - 2020

Deep and territorial, ripe fruit, elegant tannins, fresh finish.

Malandrino - Montepulciano d’Abruzzo DOC 35,00
Cartaldi Madonna - Ofena (AQ)
Grapes: Montepulciano - 14% - 2023

Soft and enveloping, ripe fruit, balanced tannins.

The prices are uxprussud in € 12 Vintages are .\'Lt[?jt‘t‘l to availabilil_\'.
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Mammut - Montepulciano d’Abruzzo DOC 55,00

Cascina del Colle - Villa Magna (CH)
Grapes: Montepulciano - 15% - 2019

Rich and intense, dark fruit, strong tannins, spicy finish.

Testarossa - Montepulciano d’Abruzzo DOC 65,00
Soc. Agr. Pasetti - Capestrano (AQ)
Grapes: Montepulciano - 14,5% - 2020

Full and velvety, ripe fruic, elegant tannins, harmonious finish.

Torre Migliori - Montepulciano d’Abruzzo DOC Riserva 65,00
Tenuta Cerulli Spinozzi - Canzano (TE)
Grapes: Montepulciano - 14,5% - 2015

Structured and enveloping, ripe fruit, long and harmonious finish.

Caposaldo - Montepulciano d’Abruzzo DOC Riserva 40,00
Tenuta De Melis - Penne (PE)
Grapes: Montepulciano - 14% - 2020

Structured and enveloping, ripe fruit, long and spicy finish.

Cinque Autoctoni Edizione 21 - Fantini Farnese 65,00
Montepulciano, Primitivo, Sangiovese, Negroamaro, Malvasia Nera
14,5% + 2019

Complcx and scructured, dark fruit, spices and mineral notes, elc’gant tannins, pcrsistentfinish.

Cinque Autoctoni Edizione 23 - Fantini Farnese 65,00
Montepulciano, Primitivo, Sangiovese, Negroamaro, Malvasia Nera
14,5% - 2021

Intense and enveloping, ripe red fruits and spices, soft tannins, long persistence.
TOSCANA

Cabernet Sauvignon “Oltresogno” Toscana IGT 35,00

Campo alle Comete - Castagnerto Carducci (L)
Grapes: Cabernet Sauvignon - 14% - 2022

Structured and harmonious, black fruits and spices, polished tannins.

“Sasso Alloro” - Toscana IGT 55,00
Castello di Montepo Jacopo Biondi Santi - Scansano (GR)
Grapes: Sangiovese grosso- 14% - 2021

14 months in oak barrels. Elegant and harmonious, ripe red fruit, silky tannins.

Fonterutoli - Chianti Classico DOCG 60,00
Marchesi - Mazzei Castellina in Chianti (SI)
Grapes: Sangiovese - 13,5% - 2021

Elegant and fresh, cherry and spices, fine tannins.

The prices are u,\‘prussud in € 13 Vintages are sub/‘ccl to avai[u/)ilil_\'.
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Il Bruciato - Tenuta Guado al Tasso - Bolgheri Rosso DOC 70,00
Marchesi Antinori - Bolgheri (LI)
Cabernec S., Merlot, Cabernec F., Syrah, Petit Verdot - 14% - 2022

Soft and harmonious, ripe fruit, spicy and balsamic notes.

“Stupore” Bolgheri Rosso DOC 50,00

Campo alle Comete - Castagnerto Carducci (L)
Grapes: Merlot, Cabernet Sauvignon, Syrah - 14,5% - 2023

Harmonious and enveloping, ripe red fruit, silky tannins.

“I Palazzi” - Brunello di Montalcino DOCG 60,00

I Palazzi - Montalcino (SI)
Grapes: Sangiovese - 14% - 2019

Elegant and structured, ripe fruit, noble tannins, long finish.

“CampoGiovanni” Brunello di Montalcino DOCG - 2018 130,00
San Felice - Tenuta di Campogiovanni - Montalcino (SI)
Grapes: Sangiovese - 14%

Elegant and structured, ripe cherry, refined tannins.

“CampoGiovanni” Brunello di Montalcino DOCG - 2019 120,00
San Felice - Tenuta di Campogiovanni - Montalcino (SI)
Grapes: Sangiovese - 14,5%

Elegant and structured, ripe cherry, refined tannins.

Supertuscans - Vigorello - Toscana IGT 150,00
San Felice - C. Berardenga (SI)

Pugnitello, Merlot, Cabernet Sauvignon, Petit Verdot - 13% - 2020

Refined and complex, ripe fruit, spices and elegant tannins.

Supertuscans - Montevertine - Toscana Rosso IGT 180,00
Montevertine - Radda in Chianti (SI)
Grapes: Sangiovese, Canaiolo, Colorino - 14% - 2018

Fine and balanced, cherry and spices, fresh finish.

PIEMONTE

Roero DOCG 40,00

Matteo Correggia - Canale (CN)
Grapes: Nebbiolo - 14% - 2020

Elegant and fresh, crispy red fruit, fine tannins.

Barolo DOCG - “Paesi Tuoi” 80,00
Vite Colte - Barolo (CN)
Grapes: Nebbiolo - 13,5% - 2021

A tannic plot of great harmony outlines its forms until a finish of excellent persistence.

The prices are u,\‘prussud in € 14 Vintages are sub/‘ccl to avai[u/)ilil_\'.
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VENETO

Campofiorin - Verona IGT 40,00
Masi - S. Ambrogio di Valpolicella (VR)
Grapes: Corvina, Rondinella, Molinara - 13% - 2020

Soft and round, ripe cherry and spices, velvety tannins.

Valpolicella “Ripasso” DOC 45,00
Bertani - Grezzana (VR)
Grapes: Corvina Veronese, Corvinone, Rondinella - 13,5% - 2021

Harmonious and velvety, ripe red fruit and sweet spices.

Amarone della Valpolicella DOCG 75,00

Bertani - Grezzana (VR)
Grapes: Corvina Veronese, Rondinella. - 15,5% - 2020

Powerful and velvety, dried fruit and spices, long persistence.
TRENTINO - ALTO ADIGE

“Terre di San Leonardo” - Vigneti delle Dolomiti IGT 38,00
Tenuta San Leonardo - Avio (TN)
Grapes: Cabernet Sauvignon, Merlot, Carménére - 13% - 2020

Fresh and balanced, crunchy red fruits, spicy finish.

Pinot Nero “Mezcan” - Vigneti delle Dolomiti IGT 40,00
Tenuta ]J. Hofstdtter - Termeno sulla strada del Vino (BZ)
Grapes: Pinot Nero - 13% - 2023

Fine and delicate, fresh red fruit, silky tannins.

Cabernet - Alto Adige DOC 40,00

St Michael Eppan - S. Maddalena, Caldaro ¢ Cortaccia (BZ)
Grapes: Cabernet Sauvignon, Cabernet Franc - 13,5% - 2023

Elegant and structured, currancs and cherry, spicy finish.

The prices are u,\‘prussud in € 15 Vintages are sub/‘ccl to avai[u/)ilil_\'.



Ristorante “Bella vista sul mare” - Ravello

SPAGNA

Tempranillo “Ylirum” Estate Bottled - La Mancha DO 25,00
Vega Demara - Castilla la Mancha
Grapes: Tempranillo - 13% - 2024

Juicy and fresh, immediate red fruit, easy to drink.
FRANCIA

Bordeaux AOC Rouge 40,00
Chateau Bois Pertuis
Grapes: Merlot, Cabernet s., Petit verdot - 14,5% - 2020

Balanced and soft, red fruits, delicate tannins.

Bordeaux Superieur AOC 45,00

Chateau Fleur Haut Gaussens
Grapes: Merlot, Cabernet f., Cabernet s., Malbec- 14% - 2019

Round and balanced, ripe red fruit, harmonious finish.

“Richette” - Cotes du Rhone AOC 40,00

Patrick Lesec
Grapes: Grenache, Syrah - 14,5% - 2019

Warm and generous, ripe fruit and spices, soft tannins.

Cotes du Rhone AOP Rouge “Oracle” 30,00

Chateau de manissy - Valle del Rodano
Grapes: Counoise, Grenache, Carignan - 13% - 202Po

Warm and enveloping, ripe fruits and spices, persistent finish.

La Veille Ferme - Ventoux AOC 30,00

Famille Perrin
Grapes: Cannonau, Syrah, Carignano, Cinsaulc - 13,5% - 2021

Fresh and smooth, red fruit, pleasantly spicy finish.

Cotes du Rhone Villages Visan "A Fleur de pampre" 30,00
Domain La Florane
Grapes: Grenache, Ayrah, Cinsault, Carignan - 14% - 2022

Balanced and intense, ripe fruit, spices and good freshness.

The prices are u,\‘prussud in € 16 Vintages are sub/‘ccl to avai[u/)ilil_\'.



