
White  Wine
Sanleo bianco    Vol. 11%  £12.50

Middle intense straw yellow colour, with golden streaks. Fresh and 
fruity bouquet, with floral notes. Pleasantly dry, harmonic and full 

flavoured, balanced by a clean, crisp acidity and dry finish.

 

Gambellara Classico doc  Vol. 12.5%       £15.95

100% garganega with hint of summer fruit on the palate. Straw 
yellow with golden highlights, on the nose it is fresh, with scents 

of almonds and elderflowers.

Fiano Salento Igt       Vol. 12.5%     £16.95

Traditionally vinified and aged in stainless steel, the flavour of this 
Fiano is elegant with floral and citrus notes.  On the palate is very 

strong and balanced, with slightly almondy finish.

Insolia Sicilia Igt     Vol. 12.5%     £15.95

Straw-yellow 100% Insolia with particularly brilliant and luminous 
highlights.  It is fresh, young and richly flavoured, with delicate 

tones of pears and melons.  Dry and elegant, its aftertaste is 
appealing with convincing softness.  The distinctive bouquet displays 

both fruity and flowery notes.

Vernaccia di San Gimignano docg  Vol.12.5%      £16.95

Pale straw yellow 100% Vernaccia treaded delicately to preserve the 
typical characteristics of freshness and concentration. The bouquet 
is fine, penetrating and fruity, with green apple notes. Full flavoured 

and well-balanced, it has a delicate almond aftertaste.
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