WINE LIST

BIANCHI

Grecanico I.G.T.
“Vignali Roccamora”
175ml glass 4.20

75cl bottle 15.60

100% Grecanico

Crisp, fresh and dry taste

Malvasia Chardonnay I.G.T.

“Sole di Puglia”

175ml glass 5.00

75cl bottle 18.45

A Light straw yellow colour, with a
youthful and delicate fragrance. Crisp
and dry on the palate

Lacryma Christi
del Vesuvio D.0.C

‘T Nobili”
75cl bottle 81.95

A Light straw yellow colour, with
green shadows. A Neapolitan wine
from the Vesuvius region. Crisp
and dry on the palate with mineral
aromas

ROSSI

Sangiovese I.G.T.

“Vignali Roccamora”

175ml glass 4.20

75cl bottle 15.60

Very pleasant and easily drinkable
wine. It offers a range of fragrances
that go from berries and herbs to a
nice touch of rose

Montepulciano D’Abbruzzo D.0.C.
“Poggio ai Santi”

175ml glass 5.00

75cl bottle 18.50

100% Montepulciano

Delicate flavour with scents of fruits.
Medium bodied and dry

Negroamaro Primitivo I.G.T.
“Sole di Puglia”

750ml bottle 18.95

Deep ruby red in colour with a full
aroma of ripe blackberry fruits. Dry
and intense on the palate with a
subtle bitter aftertaste

Merlot I.G.T. “Collevento”

75cl bottle 20.95

Good intensity, full and penetrating
bouquet with hints of blackberry.
Light-medium bodied wine

Pinot Grigio Blush I.G.T.
“Concilio”

175ml glass 5.30

75cl bottle 19.95

Rose’ in colour with a rich nose
ranging from fruit (pear) to floral
(acacia blossom) aromas. Dry on the
palate, full and fresh

Pinot Grigio Veneto D.0.C.
“Tenuta Sant’Anna”

175ml glass 5.95

75cl bottle 83.50

A dry, distinctive, full palate taste
featuring a unique, refined balance
of body and acidity, with a pleasant
finish

Falanghina del Taburno D.O.C.
‘“Masseria Frattasi”?

175ml glass 6.20

75cl bottle 84.50

Falanghina has been a cornerstone of
Neapolitan winemaking for over 2000
years. In the mouth it is full bodied,
plushy, extremely round and soft,
exhibits a tropical nose with hints of
banana and mango

Fiano di Avellino D.O.C.!
“Montesole”

75cl bottle 5.985

A dry refined balance white wine
from the region of Naples, it has a,
delicate floreal and hazelnut palate. A
jewel in the crown of Southern Italian
wines
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Aglianico Pompeiano I.G.
¢“Borbonico”

175 ml glass 5.40

75cl bottle 81.95

Aglianico is a full bodied intense
red wine with strong tannins and a
powerful structure. It is one of the
most popular red wines from the
region of Naples

Nero d’Avola I.G.T.

“Lasios Roccamora”

175ml glass 6.20

75cl bottle 24.50

Red verging to purple colour, aromas
of cherries, cranberries and sweet
spices. Warm and velvety taste

Selfridges Chianti D.O.C.

175ml glass 5.10

75cl bottle 19.00

Cherries and red berry fruits
dominate the nose and palate with
elegant creamy fruit on the finish

|

SPUMANTI

Selfridges Esprit Brut, NV,
Champagne

75cl bottle 45.00

An impactful and intense champagne,
guaranteed to wow the senses. The
dominance of Pinot Noir offers up a

richer style that works well with white

meats or full flavoured fish dishes

- Special selection of wines from our home region Campania.

Gavi di Gavi D.O.C.

“Conte di Alari”

750ml bottle 87.95

Fragrance of flowers and fruit with a
hint of peach. Full and rich, soft and
harmonious, one of the best white
wines from Piedmont

Pinot Grigio D.0.C. “Ca’Tullio”
75¢l bottle 31.00

Intense, varied on the nose, tangy
and fruity palate with a soft mouth
feel and fragrant aromatics. Aged in
barriques

Valpolicella Ripasso D.O.C.
“Tinazzi”

75cl bottle 33.00

Dark purple in colour this wonderful
wine has dark cherries on the

nose with a rich, spicy and slightly
raisined edge. The palate is rich

and full of ripe fruit with tannin to
support the fruit

Taurasi D.0.C.G. “I Nobili”.

75cl bottle 34.95

Aged in oak barrels and bottles for
over 16 months, the Taurasi is one
of the greatest Neapolitan reds,

ideal with meaty and flavourful
dishes,which it complements with its
layered structure, powerful tannins
intensity and long persistent palate

ROSSOPOMODORO

All prices include VAT. The food, the atmosphere, the service:
did you enjoy the Neapolitan food experience? Please send your comments to: info@rossopomodoro.co.uk



