White and Rosé Wine

Red Wine

Castello di Gabbiano / Pinot Grigio - $24

Castello di Gabbiano / Chianti Classico - $27

Part of “Cavaliere d’Oro” wines collection – a selection of wine from
the very best winemaking regions across Italy – this is a small D.O.C.
that lies in a valley shaped by glaciers and crossed by the Adige River in
the pristine northern Italian Alps. The vines here enjoy a cool climate,
the wines from here have bright acidity and vein of minerality from the
stone soils.

To preserve the fresh, bright character of Pinot Grigio the
Specific yeasts are used to highlight Pinot Grigio character. A beautiful
straw-yellow color. Come to nose an impressive fruity bouquet. On palate
it is medium bodied with a lean mineral-edge and plenty of vibrancy, which
is backed by fresh apple, melon, citrus and tropical fruit on the finish.
(Veneto DOC, 12.5% ABV)
wine goes direct to press and is fermented cool in stainless steel.

Terredora di Paolo / Falanghina - $36

The grapes are harvested in the second half of October. The must is settled and then fermented at cool temperatures using selected yeasts. The
wine is aged on its lees in stainless steel but sees no oak. Pale yellow in
colour. Offers a rich and intense aroma of fruit with hints of apple, pineapple, quince and pear. It is fresh and clean in the mouth with excellent
acidity, good structure and a floral finish.
(Irpinia DOC, 12.5% ABV)

“This wine, with its full, balanced flavour, bears honest testimony to
its territory and ancient tradition.” Produced according to the most
traditional Chianti Classico fermentation processes, on the skins, in tanks
at a 28°C controlled temperature. Natural malolactic fermentation in
steel tanks. The wine is bottled after 10 months ageing in a combination
of traditional French oak cask of varying sizes, small oak barrels and
cement tanks to provides us with a diverse range of flavors and textures
to work with in crafting our final blend.
and red berries.

The wine offers aromas of violet
On the palate, the wine has flavors of bright red cherry,

notes of white pepper and nutmeg and a savory character that is classic

Sangiovese. It has firm tannins and bright acidity.
(Veneto DOC, 12.5% ABV)

Terredora di Paolo / Aglianico - $36

The maceration of the grapes, at 24-25°C, does not exceed 7 days in order
to obtain an excellent extraction of colour without creating a heavy
tannic structure.

The wine also maintaining good aromatic freshness as it

sees because of ageing shared in wood and stainless steel tanks. A medium
bodied dense ruby/purple red wine that makes attractive drinking as a

young wine. In the glass the wine is a bright dark cherry red with spicy

aromas of ripe red berries, violets and a slight gamey character. A young
easy to drink style of wine it has soft berry flavours and soft subtle oak

Terredora di Paolo / Greco di Tufo - $44

The grapes harvested at the end of October, due to the vineyard’s high
elevation. Juice settled and fermented with selected yeasts at cool
temperatures in stainless steel tanks. Aged on its lees for several weeks.
The long ripening season ensures a brilliant, luminous, deep golden colour
with flashes of gold and green. An outstanding, elegant and balanced
wine with captivating fragrances of white flowers, minerals, citrus, white
fruit, pear and apple overlaid by subtle honey. The fine acidity melds well
in the richness of the body and in the long aftertaste of mineral and fruit.
(Irpinia DOC, 12.5% ABV)

Terredora di Paolo / Rosanovae - $26

The grapes harvested at the end of October, due to the vineyard’s high
elevation. Juice settled and fermented with selected yeasts at cool
temperatures in stainless steel tanks. Aged on its lees for several weeks.
The long ripening season ensures a brilliant, luminous, deep golden colour
with flashes of gold and green. An outstanding, elegant and balanced
wine with captivating fragrances of white flowers, minerals, citrus, white
fruit, pear and apple overlaid by subtle honey. The fine acidity melds well
in the richness of the body and in the long aftertaste of mineral and fruit.
(Irpinia DOC, 13% ABV)

Banfi Piedmonte / Princippesa Gavi - $31

In the 6th century, Principessa Gavia fell deeply in love with a soldier.
Her father, Clodimir, King of the Franks, forbade their marriage, so the
lovers eloped to a remote village in northwestern Italy. Charmed by the
local white wine, the newlyweds revealed their identity and were brought
before the king. He realized their happiness and forgave the couple. The
King blessed their union and named after his daughter both the village
and its wine. It is said that their romance lives on in each glass of this
wine there are rocky clay and marl soil, following a rigorous selection
of Cortese grapes, the clean must is gently pressed and fermented at a
controlled temperature for days before the new wine is clarified and

then bottled. Intense, fresh, with aromas of pineapple and green apple.

Well-balanced, with gentle acidity and a delicate, dry finish.
(Gavi di Gavi DOCG, 12% ABV)

characters. It has a delightfully finish.

Food pairings: It accompanies
Mediterranean dishes including sliced meats, soups and pasta
dishes, lasagna, white meats and light main courses.
(Campania IGT, 12.5% ABV)
traditional

Terredora di Paolo / Lacryma Christi del Vesuvio - $50

Carefully selected grapes, maceration on the skins for around 10 days,
fermentation a 25-28°C. Aged in French oak barrels for around 8 months.
Dark ruby colour, it has a fruity aroma with hints of cherry, raspberry,
blackcurrant and spicy overtones of minerals and cloves. Soft and
elegant in the mouth with pleasant tones of red fruits, plums and hints of
tobacco, coffee and ground pepper.
(Campania IGT, 12.5% ABV)

Ecco Domani / Merlot - $30

Medium-bodied with ripe cherry aromas and plush blackberry flavors. Our
Merlot wine is well-structured balanced and soft on the palate, with a
clean, full-flavored finish. The grapes for our Ecco Domani Merlot were
selected from the Italian island of Sicily, where the warm sun and cool
night breezes provide ideal conditions for growing Merlot with bright
fruit aromas and soft, mature tannins. We select our grapes from the
southern edges of Sicily. On the southeast part of the island near the
shores of the Mediterranean Sea, the sandy soil and mild climate create
grapes with vibrant flavors and velvety tannins. To the southwest, our
grapes grow alongside the Valley of the Temples, which is a mountainous
region with heavy clay soil. Grapes mature slower here, resulting in deep
color and an extremely rich mouthfeel.
(Terre Siciliane IGT, 13% ABV)

Stemmari / Nero d'Avola - $28

Prince of the enological re-birth of Sicily, the Nero d’Avola is a very
important native varietal. Initially found in Siracusa, it is now found in
all of the wine-making areas of the island. Sicily, where ruch, mature,
and structured Nero d’Avola is obtained. It prefers clay-like terrain and
is very sensitive to excessive dryness andtoo much exposure to sunlight.
The type of farming is “Espalier”, usedwith an average density of planting
where there are 4500 plants per 2.5Acres. Deep ruby-red with pleasant
reflections of violet with an intense and covered, notes of currant stick
out, wild strawberries, and pomegranate. Soft and velvety. Distinct characteristics of fruitiness come forth

(Terre Siciliane DOC, 13% ABV)

