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J A N U A R Y  W I N E  L I S T
The wines on this list have been chosen specifically to demonstrate the diversity of Italian wines.

Sourcing mainly from artisanal, family owned wineries, our central criteria is that each wine is of high quality and
offers the typicity of their region.

O - Organic,  V - Vegetarian,  VE - Vegan,  B - Biodynamic,  N - Natural
These wines are available by the bottle only | All wines are available at a takeaway price from Nonna’s Pantry

R E D
NEGROAMARO, CAIAFFA, PUGLIA (O,
V, VE)

Fuller and richer than the other key red grape
from Puglia, Primitivo. This is organically grown
and aged for 3 months in oak barrels. The result
is a warming wine, with deep spice flavours and
notes of coffee and cocoa.

BOTTLE £28

BOTTLE

PINOT NERO BLAUBURGUNDER,
TRAMIN, ALTO ADIGE (V, VE)

A sofisticated Pinot Nero from Northern Italy. A
light and young style, with some depth offered
by 6 months ageing on oak. Wild strawberry and
cherry fruit, with mountain herbs on the finish.

£38

S P A R K L I N G

BOTTLE

PROSECCO BRUT BIOLOGICO,
PRAPIAN, VENETO (O, V, VE, B)

An Organic Prosecco from the Golden Triangle
area of Valdobbiadene. This is a drier style of
Prosecco, showing beautiful apple fruit with
hints of florality. 

£34

W H I T E
TREBBIANO D’ABRUZZO, AMOTERRA,
ABRUZZO (O, V, VE)

Run by four wine industry friends, this company
is on a mission to demystify Italian wines and
showcase the best and most typical wines from
all over the country. Here, they found some
wonderful organic Trebbiano in the Abruzzo
region. Mouth-filling, zesty and full of citrus and
apple fruit.

BOTTLE £26

LANGHE BIANCO DRAGON, LUIGI
BAUDANA, PIEMONTE (O, V, VE)

A wild blend of Chardonnay, Sauvignon, Riesling
and the local Nascetta grape. Expect racy
acidity, lemon zest on the nose and fantastically
tropical flavours on the palate. Dry and bright.

BOTTLE £30

BOTTLE

‘A’ AMARONE DELLA VALPOLICELLA,
ALPHA ZETA, VENETO (V, VE)

An absolute classic. Late harvested grapes,
which are air-dried for 4 months, are fermented
and aged in oak barrels for 18 months. This
process creates a stunning wine with bright dark
cherry and plum fruit, a weighty but silky body,
and light spice and cocoa flavours on the finish.

£55


