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The journey through the rich and diverse regions 
of Italy is the core of our wine list, taking you from 
Valle d’Aosta to Calabria then moving on to the 
Islands. We select our wines from small, artisan 
producers who practice sustainable agriculture 
with low or zero intervention, and respect for 
the land with the aim to obtain the best possible 
expression of each region’s unique grape variety 
and terroir; while preserving the traditions and 
heritage of Italian wine making. We are committed 
to sharing our passion for these exceptional wines 
with you, and we hope that every sip will transport 
you on a journey of discovery and delight.
Cheers!



LOMBARDIA
Lombardy’s Franciacorta 

region is celebrated for its 
sparkling wine, produced 

using the traditional 
method used in 

Champagne. The region’s 
wines are characterized 

by a rich and complex 
flavor profile, making 

them a must-try for any 
wine enthusiast.

EMILIA ROMAGNA
Lambrusco di Sorbara “Radice 
Paltrineri” is a very unique one. 
Made with the ancestral method, 
and a low maceration on the skin 
that makes it a Rosè, it is fresh, 
mineral and perfect with seafood.

VENETO
It is home to Prosecco, a sparkling 
wine made from Glera grapes, 
that it is typically light, fruity, and 
refreshing.



franciacorta
Franciacorta Saten | Santus | Lombardia | 2020
Bright light golden colour with small vivid bubbles. Fruit, fresh citrus, and bread crust 
aromas. Citrus flavour with ripe white fruit and creamy finish.

Franciacorta Rosé Extra Brut | Santus | Lombardia | 2020
Great structure and complexity. Rich in the typical Pinot Noir aromas and flavours,  
such as redcurrant, blackberry, raspberry, and strawberry. 

Franciacorta Brut | Ferghettina | Lombardia | NV
Bright light golden colour with small vivid bubbles. Fruit, fresh citrus, and bread crust 
aromas. Citrus flavour with ripe white fruit and creamy finish.

prosecco 
Prosecco | Moinet | Veneto
Crisp and delicate bubbles with a complex bouquet of peach and green apple. 

Prosecco | Murassi | Veneto  
Delicate aromas of acacia blossom, wildflowers, yellow apples and exotic fruits.  
A well balanced, refreshingly light Prosecco.

Prosecco Rosè | Murassi | Veneto
Delicate rose petals and white florals open into fresh redcurrant fruit and vibrant acidity.

sparkling white
“Ancestrale” | Casa Lucciola | Marche | 2024
Unfiltered, lightly sparkling with fine mousse, aromas of green apple, citrus and brioche, 
fresh acidity and marked minerality.

lambrusco
Lambrusco di Sorbara “Radice” | Paltrinieri | Emilia Romagna | 2022
A Pét-Nat sparkling rosé. Fruity aromas with notes of grapefruit, strawberries,  
and roses. Fresh with pomegranate and green apple flavours.

SPARKLING
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All wines are available at retail prices to enjoy outside of Baccalà.



Skin contact wine is a type of white wine where the grape skins are 
left in contact with the juice during fermentation. This process can 
last from a few hours to several months, resulting in a range of 
colors from golden-straw yellow to deep amber or orange.

These wines can offer a broad spectrum of flavours and aromas, 
including apricot, peach, honey, ginger, orange peel, chamomile, 
jasmine, and baking spices.

Skin contact wines are known for their versatility and complexity. 
They can range from delicate and fruity to more oxidized, or 
robust with notable body and tannins.

FRIULI-VENEZIA GIULIA

SICILIA

MARCHE

CALABRIA



All wines are available at retail prices to enjoy outside of Baccalà.

SKIN CONTACT

ROSÉ
Cerasuolo d’ Abruzzo | Valle Reale | Abruzzo | 2021
Bright cherry and wild berry fruit with subtle herbal notes, balanced acidity, and a crisp finish.
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ORANGE
Timorasso “Ottavio” | Valli Unite | Piemonte | 2023  
Ripe yellow stone fruit, chamomile, wild herbs, and a touch of flinty minerality. 

Vitovska | Skerk | Friuli | 2020
Rich, complex, savoury with honey and bitter almond aromas with a mineral  
and sapid finish. Lovely stuff!

Ograde | Skerk | Friuli | 2021
Blood orange, peaches, some vegetal notes. Fresh, elegant, perfectly balanced,  
and medium on the palate with a signature finish.

Verduzzo| Bressan | Friuli | 2020
A wine from a producer that changed our vision. Full and fresh scent with a bouquet of 
apple, pear, peach-walnut, apricot, and a dry, tannic flavour with an almond aftertaste  
and hints of wildflowers. 

Falerio | Aurora | Marche | 2022 
A pale-yellow hue with hints of green. Delicate floral aromas mingle with subtle notes of 
jasmine, complemented by flavours of ripe pear and golden apples, with a touch of hay.

Marche Bianco “Evelyn” | Accadia | Marche | 2022 
Light skin maceration gives it a golden hue and subtle bitter notes, fresh fruit, and grass. 
Well-balanced with a pleasant savoriness, a delicious easy-drinking light orange wine.

“Di Gino” Integrale Magnum | Marche | 2022
Aromas of warm spiced bread, white flowers, and dried apricot. Skin contact adds heft 
with flavours of golden fruit and delicate peppery notes, complemented by fine tannins. 

Lazio Bianco “Casa Mia” | Podere Sassi | Lazio | 2024  
Delicate notes of white stone fruit, flowers, and cool minerality. Fresh and textured on 
the palate, with hints of black tea, gentle spice, and a saline finish.



Marche, on Italy’s eastern coast, is 
known for its Verdicchio and 
Montepulciano-based wines.  
With a diverse terroir influenced by 
the Apennines, the Adriatic, and local 
rivers, the region produces wines with 
a balance of freshness and 
complexity. Verdicchio shines in its 
DOCG appellations of Castelli di Jesi 
and Matelica, while Montepulciano 
and Sangiovese dominate the reds, 
including the notable Conero DOCG.

Lazio, home to Rome, boasts a 
rich winemaking heritage with 
volcanic soils that impart bright 
acidity and minerality. The 
region is best known for its fresh, 
crisp white wines, particularly 
those made from native grapes 
like Bellone. In recent years, 
Lazio’s red wines, including 
Sangiovese, Cesanese, and 
Montepulciano, have also 
gained acclaim for their depth 
and distinctive character  

Lazio

LE MARCHE



Castelli di Jesi Classico | Accadia | Marche | 2024  
Elegant and delicate, with aromas of apricot complementing the minerally, salty notes  
typical of the variety. Balanced with good structure and high extract. 

Verdicchio di Matelica | Colle Stefano | Marche | 2024 
Fresh and crisp with hints of ginger, cardamom, and unripe nectarine. Finishes long  
with notes of ginger and sweet almond. 

Verdicchio di Matelica | Casa Lucciola | Marche | 2022 
Spiced aromas of ginger, cardamom, and ripe stone fruit. The palate gives crisp acidity 
combined with rich fruit character.

Marche Bianco “Evelyn” | Accadia | Marche | 2022 
Light skin maceration gives a golden hue with notes of fresh fruit, wild grasses, and 
gentle bitterness. Well-balanced, savoury, and an easy-drinking light orange wine.

Bianco Marche IGT | Podere Sabbioni | Marche | 2023  
Complex aromas of elderberry, wild yellow flowers, anise, mint, and rosemary.

Castelli di Jesi Classico Superiore “Kypra” | Ca Liptra | Marche | 2024  
Aromas of white flowers, elderberry, butter, and honey. Harmonious and savoury on 
the palate, with a rich finish. A Verdicchio perfect for aging.

Castelli di Jesi Classico | Felici | Marche | 2024 
Rich aromas of yellow fruits, wildflowers and aromatic herbs. On the palate it has a 
good structure, fresh and savoury 

Verdicchio di Matelica “Riserva” | Casa Lucciola | Marche | 2020 
Grapefruit, white peach, and chamomile on the nose. Apple, pear, and almond on the 
palate, with a creamy texture, vibrant acidity, and a mineral finish. 

Castelli di Jesi Riserva Classico “Cantico della Figura” | Felici | Marche | 2020 
Intense floral aroma and hint of stone fruit. Balsamic notes with aromatic herbs.  
Round and long finish balanced by freshness and minerality. 

FATTORIA san lorenzo
Explore Fattoria San Lorenzo’s Verdicchio next...

VERDICCHIO 
A FASCINATING WHITE
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All wines are available at retail prices to enjoy outside of Baccalà.



WHITE 
Verdicchio “Di Gino” | Marche | 2024 
A brilliant expression of Verdicchio with yellow apple, pear, and white pepper aromas, 
accompanied by a buttery mouthfeel.

Verdicchio “Le Oche” | Marche | 2023
Yellow-gold colour, aromas of warm apricots, toasted hazelnuts and creamed ginger. 
Build in the mouth and given definition by excellent citrus acidity. 

Verdicchio “Campo Delle Oche” | Marche | 2020
Golden-hued with notes of grilled brioche and a subtle smoky reduction. Offers apricot, 
dry spice, and a rich, nutty finish. Spends at least 18 months on the lees for added depth. 

Verdicchio “Il San Lorenzo” | Marche | 2009 
A rare wine made only in exceptional vintages. Initially reductive, it opens up to reveal 
complex layers of ripe orchard fruit, wild herbs, minerals, and dried Eastern spices.

“Di Gino” Integrale Magnum | Marche | 2023
Aromas of warm spiced bread, white flowers, and dried apricot. Skin contact adds heft 
with flavours of golden fruit and delicate peppery notes, complemented by fine tannins. 

RED 
Rosso “Di Gino” | Marche | 2023
Fruity and vegetal notes with a touch of tobacco on the nose. Soft and enveloping on the 
palate, balanced by a refreshing finish.

Marche Rosso “Artu” | Marche | 2021
Ruby red with aromas of ripe red berries, liquorice, and cocoa. Full-bodied yet 
balanced, with refined tannins and a long finish.

FATTORIA SAN LORENZO 
SPLENDID EXPRESSIONS OF VERDICCHIO
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All wines are available at retail prices to enjoy outside of Baccalà.



white 
Trebbiano “Caliptra” | Ca’ Liptra | Marche | 2020  
Fresh and mineral with notes of citrus and white fruit, and a lightly textured, gently 
almond-tinged finish.

Passerina “Lucrezia” | Le Caniette | Marche | 2024 
Light and crisp with flower, yellow peach, and pear aromas. Flavours of citrus fruit  
with a slight mineral finish.

Falerio | Aurora | Marche | 2022 
A pale-yellow hue with hints of green. Delicate floral aromas mingle with subtle notes of 
jasmine, complemented by flavours of ripe pear and golden apples, with a touch of hay.

Pecorino Offida “Veronica” | Le Caniette | Marche | 2024
Straw yellow colour, aromas of peach, apricot, and vanilla, intense and mineral. 

Ribona Colli Maceratesi | Podere Sabbioni | Marche | 2021  
Complex aromas of elderberry, wild yellow flowers, anise, mint, and rosemary. 

Ribona “Della Famiglia” | Podere Sabbioni | Marche | 2021 
Fresh, bright, with citrus and honey notes. Dry, mineral, lightly salty, with brisk acidity. 
red
Marche Rosso “Rocca” | Malacari | Marche | 2021
Made solely from Montelpulciano grapes, this wine is well-balanced and flavourful,  
with impressive complexity. Great value for its quality. 

Rosso Conero “Villa Malacari” | Malacari | Marche | 2020
100% Montepulciano. Ripe red fruit with notes of stone and salt. Full-bodied, with dried 
fruit, cedar, spice, and a lovely texture. 

Rosso Piceno Superiore “Morellone” | Le Caniette | Marche | 2020
Black and sour cherry aromas with notes of coffee and vanilla. Full body, round, elegant. 

Marche Rosso “Kurni” | Oasi Degli Angeli | Marche | 2021 
World famous red wine made by enologist Marco Cassolanetti. 100% from 
Montepulciano grapes, incredibly complex with highly intense fruity and spicy notes 
on the nose followed by rich and warm sensation on the palate with dense and refined 
tannins and a very long finish.

MARCHE
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trentino - alto adige
Possibly the most beautiful wine region in the world, Alto 
Adige (aka Südtirol), is where North meets South; in terms 
of climate, culture, and wine. Eventhough it is one of Italy’s 
smallest winegrowing regions, thanks to its geographical 
position, it is also one of the most multifaceted. What 
emerges here are not trendy wines, but rather authentic 
wines with their own original character. The higher 
altitudes result in moderate vine growth, a longer 
maturation period and lower yields. This in turn leads to 
high levels of concentration in the grapes.



white
Pinot Grigio St. Magdalena | Cantina Bolzano | Alto Adige | 2025
This Pinot Grigio offers a refreshing palate, characterised by crisp citrus and green apple
notes. Its vibrant acidity pairs perfectly with seafood. 

Pinot Bianco “Finado” | Cantina Andrian | Alto Adige | 2025
Apples, pears on the nose. Soft and full with a long finish, elegant body,balanced acidity.

Val Venosta Riesling | Falkenstein | Alto Adige | 2023
Aromatic hints of lime, red apple, mineral notes. Fruity flavour, smoky and citrusy finish.

Riesling “Kaiton” | Kuenhof | Alto Adige | 2022
Aromatic blend of ripe lemons, fresh peaches, and honeysuckle, complemented by subtle 
notes of dried flowers and stony minerality. Refreshing, with a long, satisfying finish.

Chardonnay “Schwarzhaus” | Stroblhof | Alto Adige | 2024 
Aromas of apricot, peach, vanilla. Well balanced, velvety palate with long lasting finish. 

Chardonnay “Kreuth” | Cantina Terlano | Alto Adige | 2024 
Aromas of tropical fruits, minerals. Full-bodied, perfectly balanced, flavours of pear, apple

Sylvaner “Kaiton” | Kuenhof | Alto Adige | 2024 
Lime, green apple, and white peach. Elegant, with vibrant acidity and a mineral, lightly 
saline finish. 

Sauvignon “Winkl” | Cantina Terlano | Alto Adige | 2025 
Ripe fruit aromas of apricot, mandarin, and passion fruit with elements of lime and mint. 
Fruity and aromatic finish.

red
Lagrein Riserva “Gries” | Cantina Terlano | Alto Adige | 2023
Earthy and minerally notes along with fruit components, cherry, dark chocolate, and plum 
jam on the nose. Spicy and velvety fruit notes dominate the palate.

Pinot Nero Riserva “Monticol” | Cantina Terlano | Alto Adige | 2022
Fruit aromas of wild strawberry, raspberry, and cherry blend with restrained elegant
spicy notes and aromas of flint. Mineral elegance, long and fresh finish.

ALTO ADIGE
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VENETO
In Veneto, the 
indigenous red grapes 
Corvina, Molinara, 
and Rondinella have a 
long tradition and are 
used to produce 
Valpolicella, Ripasso, 
and Amarone wines. 
Amarone is a dense, 
rich wine made from 
air-dried, resonated 
grapes. In addition to 
reds, you can find 
amazing, refreshing, 
aromatic whites and of 
course, Prosecco, one 
of the most beloved 
aperitivos.

FRIULI
Friuli is a unique wine region 
located between Veneto, 
Slovenia, and southern Austria. 
Its two main sub-regions, Collio 
and Colli orientali del Friuli, 
produce light, aromatic wines. 
Friuli is also known for being the 
birthplace of skin contact 
technique, producing darker 
and more complex wines.



white
Collio Bianco | Roncús | Friuli | 2022
Hints of ripe tropical fruit, citrus notes of grapefruit and spicy touches. Moderately 
intense supported by a good structure, well balanced by minerality and flavour. 

Ribolla Gialla | Ronchi di Cialla | Friuli | 2025
Fresh and lively indigenous Friulian white. Elegant aromas of bread crust, apple, and 
pear with floral notes. Fresh and mineral with notes of lemon zest and apple.

Garganega “Masieri” | Angiolino Maule | Veneto | 2024
Yellow apple, citrus zest, almond, and wild herbs, balanced by crisp minerality and a 
gentle bitterness on the finish.

red
Valpolicella Classico Superiore “Il Velluto” | Meroni | Veneto | 2017 
Round and velvety, with soft tannins, red fruit, subtle herbs, and warm spice on a 
persistent finish.
Schioppettino Venezia Giulia| Bressan | Friuli | 2018  
Dominant black pepper and floral notes. Red, blue fruits flavours, mineral, fresh finish. 

Pinot Nero Venezia Giulia | Bressan | Friuli | 2018
Bodied and intense. Elegant, dry, rich in hints of forest and spices with fine black pepper 
notes. Flavour of fruit and balsamic finish.  

Valpolicella Classico | Agricola Novaia | Veneto | 2024
Inviting aromas of violets, roses, cherry, and delicate hints of spices. Refreshing and lively 
on the palate, offering a complex interplay of fruit flavours and aromatic herbs.

Amarone della Valpolicella Classico | Novaia | Veneto | 2019
Aromas of black and red cherries with jammy notes given by the drying process.  
Scents of dark chocolate, tobacco, and goudron.

FRIULI + VENETO
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PIEMONTE - PIEDMONT
Piedmont, in northwest Italy, is known for its prestigious 
wines, particularly those made from Nebbiolo and Barbera. 
With its diverse terroir shaped by the Alps and rolling hills, 
the region produces wines with remarkable depth and 
character. Nebbiolo shines in iconic DOCGs like Barolo and 
Barbaresco, while Barbera and Dolcetto add versatility to 
the red offerings. For whites, Piedmont features notable 
examples like Gavi, Roero Arneis, and Nascetta.



white
Timorasso “Ottavio” | Valli Unite | Piemonte | 2023  
Ripe yellow stone fruit, chamomile, wild herbs, and a touch of flinty minerality.
Gavi “La Fornace” | Bergaglio | Piemonte | 2024 
Fresh white flowers, green apple, citrus zest, and a delicate almond note on the finish.
Roero Arneis | Correggia | Piemonte | 2022
Citrus and floral hints with a beautiful aromatic profile. Fresh and mineral. 
Roero Arneis | Alberto Oggero | Piemonte | 2024
White flowers, pear, apple, citrus zest, and a touch of almond.
Nascetta di Novello | Elvio Cogno | Piemonte | 2023
Floral and citrus notes with flinty hints. Fresh, with green and stone fruit and a long finish.
red
Dolcetto “Dosset” | Principiano-Ferdinando | Piemonte | NV
Bright, juicy and herbal Dolcetto. Crunchy red cherry and wild strawberry aromas. 
Dolcetto d’Alba | Roagna | Piemonte | 2023
Red cherry and violet aromas. Fresh and textured, with subtle tannins and a mineral finish.
Barbera “Alessandrino” | Valli Unite | Piemonte | 2022
Fresh, and juicy with ripe cherries and violets on the nose with a fruit-driven palate.
Barbera “Umberta” | Iuli | Piemonte | 2023
Bright red and black fruit, fresh acidity, smooth and juicy. Quietly elegant.
Barbera d’ Alba “Bricco dei Merli” 2020 | Elvio Cogno | Piemonte | 2020 
Ripe black cherry and plum, hints of spice and cocoa. Fresh acidity, smooth tannins.
Barbera d’ Alba 2020 | Roagna | Piemonte | 2020 
Dark cherry, blackberry with earthy spice. Structured, with bright acidity and a savoury finish.
Nebbiolo “Mesdì” | Casina Bric | Piemonte
Rose petal, violet, red cherry, and wild strawberry, with hints of white pepper and dried herbs
Langhe Nebbiolo “Montegrilli” | Elvio Cogno | Piemonte | 2024  
Bright cherry, rose, subtle spice. Fresh acidity, fine, elegant tannins, long, harmonious finish.
Barolo “Cascina Nuova” | Elvio Cogno | Piemonte | 2019 
Floral and red fruit aromas with delicate spice. Full-bodied yet elegant, with fine tannins and a 
long, harmonious, gently mineral finish.
Barolo | Scarzello | Piemonte | 2020 
Deep red fruit, rose petal, underbrush. Fine tannins, savoury elegance. Powerful yet graceful.
Barolo “Ravera” di Monforte | Principiano Ferdinando | Piemonte | 2020 
Red fruit, florals, liquorice, balsamic herbs. Structured and savoury, with fine grained tannins.
Barolo “Ravera” | Elvio Cogno | Piemonte | 2018 
Red cherry, rose, liquorice, and spice. Elegant and structured, with a long mineral finish.
Barolo “Perno” | Elio Sandri | Piemonte | 2017 
Cherry, raspberry, crushed flowers, spice, orange peel. Structured, vibrant, with fine tension.

PIEMONTE 
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TOSCANA
Tuscany, in central Italy, is 
renowned for its exceptional 
wines and iconic regions. 
Best known for its Sangiovese-
based reds like Chianti, 
Brunello di Montalcino, and 
Vino Nobile di Montepulciano, 
Tuscany also produces prized 
Vin Santo and passito dessert 
wines. Dry whites, such as 
Vernaccia di San Gimignano, 
are notable but less familiar. 
The region is celebrated for its 
Super Tuscans, innovative 
blends that often include 
international varieties like 
Cabernet Sauvignon and 
Merlot.



white
Vermentino | Antonio Camillo | Toscana | 2024
Grapefruit, green apple, Mediterranean herbs, and a touch of salty minerality.  
Crisp and vibrant on the palate, with a clean, refreshing finish. 

red
Chianti “Podere Gamba” | San Ferdinando | Toscana | 2022
Smooth and juicy, with notes of cherry, forest fruit, and liquorice. Soft tannins,  
a hint of spice, and a clean, rounded finish. 

Rosso di Montalcino “Gea” | Paradiso di Frassina | Toscana | 2021
From the vines that listen to classical music, this Sangiovese has a nose of ripe strawberry  
and rose petal with a hint of mint. Very elegant palate with red fruit and a peppery finish. 

Rosso di Montalcino | Tenuta le Potazzine | Toscana | 2022
Bright red fruit with floral hints, savoury herbs, and spice. Lively acidity,  
silky yet structured tannins, and subtle earthy notes. 

Brunello di Montalcino “Moz Art” | Paradiso di Frassina | Toscana | 2018
Ruby red with garnet hues. Aromas of ripe fruit, wildflowers, and sweet spice.  
Juicy and refined, with a soft, elegant finish. 

Rosso di Montalcino Magnum | Tenuta le Potazzine | Toscana | 2019
Red cherry and black raspberry with earthy spice. Smooth tannins, vibrant acidity,  
and a long, lingering finish. 

Brunello di Montalcino | Tenuta le Potazzine | Toscana | 2019
Raspberry, strawberry, and cherry with rose petal, thyme, and liquorice.  
Juicy, balanced, with vibrant acidity and fine tannins. 

Merlot “L’ Apparita” | Castello di Ama | Toscana | 2017
Red and black fruit notes mingle with vanilla, black pepper, and balsamic character.  
Smooth on the palate with silky and powerful tannins. 

TOSCANA

 48
 

 

51 
 

69
  

95
  

123
  

190
  

195
  

270
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LIGURIA
Most wine is the work of 
small, artisanal producers 
who have to grow their 
vines on terraces carved 
from the rocky slopes. 
Pigato and Ciliegiolo wines 
best express Ligurian terroir 
displaying minerality of the 
soil and sea salt aromas.

EMILIA ROMAGNA
The region’s geographical diversity is significant, 
and plays an important part in creating the 
various terroirs found here. Besides being famous 
for its sparkling Lambrusco, Emilia-Romagna 
wine region also finds success in producing red 
wines from Sangiovese grape variety.

UMBRIA
The “Green Heart of Italy,” of 

enchanting beauty with rolling 
hills, idyllic villages, and historic 

towns. Umbria’s winemaking 
heritage is a hidden gem, with 

whites like Trebbiano Spoletino 
and Grechetto, and reds such as 

the prestigious Sagrantino di 
Montefalco, a bold and full-

bodied wine with flavors of dark 
fruit and spice.



white
Pigato | Rosadimaggio - Arrigoni | Liguria | 2023
Floral, fruity notes followed by delicate aromatic scents. Good body, intense lively acidity 

Grechetto Umbria “Titus” | Chiorri | Umbria | 2023 
Fruity but dry, aromas of lemon peel, yellow apple, and a touch of tropical. Fresh, juicy. 

Trebbiano Spoletino | Bocale | Umbria | 2023
Citrus, peach, and apricot notes. Fresh, structured, and saline with a clean finish.

Musco Umbria Bianco | Il Palazzone | Umbria | 2020
A deep, bright golden colour and a complex nose of ripe yellow fruit, almonds, citrus peel, 
candied citrus, chestnut honey, and herbal notes that impart freshness on the palate.

Trebbiano d’ Abruzzo  | Valle Reale | Abruzzo | 2023
Crisp and expressive white with notes of citrus, green apple and wild herbs, mineral freshness 
and a clean, elegant finish.

Trebbiano d’ Abruzzo “Vigneto di Popoli” | Valle Reale | Abruzzo | 2019
Refined, mineral-driven white, with layers of citrus, stone fruit and wild herbs, showing vibrant 
acidity, depth and a long, saline finish.

Lazio Bianco “Casa Mia” | Podere Sassi | Lazio | 2024  
Delicate notes of white stone fruit, flowers, and cool minerality. Fresh and textured on the 
palate, with hints of black tea, gentle spice, and a saline finish.

Lazio Bianco “Capolemole” | Carpineti | Lazio | 2023
Bellone grape with aromatic floral notes, white fruit, and citrus. Fresh and crisp on the finish.

Fiano d’Avellino | Ciro Picariello | Campania | 2024
White fruit and floral aromas. Fresh, savoury, and elegant, with citrus notes.

Greco | Pietracupa | Campania | 2022
Jasmine, apple, and mineral notes. Fragrant with citrus, honey, and a lightly almond finish.

Fiano d’Avellino “Cupo” | Pietracupa | Campania | 2023
Peach, apple, and citrus with mineral undertones. Silky, fresh, and beautifully balanced.

Cirò Bianco | Tenuta del Conte | Calabria | 2023
Bright and dry with sourdough notes, balanced freshness, and a refined, savoury finish.
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NORTH TO SOUTH



CAMPANIA
Campania wine region is a true reflection of 
its diverse landscape, offering a wide variety 

of wines ranging from fruity to powerful, 
mineral to opulent, with surprising white 

wines grown at high altitudes and given a 
long life by their acidity and minerality.

Lazio, home to Rome, boasts a 
rich winemaking heritage with 
volcanic soils that impart bright 
acidity and minerality. The 
region is best known for its fresh, 
crisp white wines, particularly 
those made from native grapes 
like Bellone. In recent years, 
Lazio’s red wines, including 
Sangiovese, Cesanese, and 
Montepulciano, have also 
gained acclaim for their depth 
and distinctive character  

Lazio



RED
Nebbiolo Rosso di Valtellina “Ole’!” | Dirupi | Lombardia | 2024
Fruit and flowers aromas, persistence well-balanced with smooth and elegant tannins.

Sangiovese “Predappio”| Chiara Condello | Emilia Romagna | 2023  
Ripe strawberry, rhubarb aromas. Medium-bodied with fine, elegant tannins, long, fresh finish.

Montefalco Rosso | Bocale | Umbria | 2021
Floral scents, roses and violets, accompanied by fruity notes of ripe cherry, light spiciness.

Montepulciano d’ Abruzzo | Valle Reale | Abruzzo | 2024 
Vibrant dark cherry and plum fruit, subtle herbal notes, fine tannins, and a clean finish.

Lazio Rosso “Tufaliccio” | Carpineti | Lazio | 2023
A blend of Montepulciano and Cesanese. Dark ruby red with soft, vinous aromas.  
Fresh, round, and well-structured, with gentle spice.

Cirò Rosso | Tenuta del Conte | Calabria | 2019
Dark fruit, dried herbs, and floral notes, with hints of leather and earth.  
Smooth, juicy, and elegant, showcasing the character of Gaglioppo.
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All wines are available at retail prices to enjoy outside of Baccalà.

NORTH TO SOUTH



SARDEGNA
As the Sardinian saying goes, 
“When the wind comes from the 
sea, you can hear voices of 
strangers, but they are voices that 
pass.” This captures the spirit of the 
island, where the local culture has 
been shaped by a rich history of 
outside influences, including in 
wine-making. The Phoenicians 
were the first to bring wine to the 
island, and today, Sardegna is 
home to a variety of grape varieties 
and wine styles. From the crisp 
Vermentino of the north to the 
robust Cannonau of the south, 
each wine reflects the unique terroir 
and spirit of the island.

SICILIA
The history of Sicilian wine runs 
deep, with evidence of winemaking 
dating back to Mycenaean traders 
in 1500 BC. Legend has it that 
Dionysus himself brought wine and 
joy to the island, but even without 
the myth, it’s clear that winemaking 
is an integral part of Sicilian culture. 
When the Greeks settled in Sicilia in 
the 8th century, they brought with 
them their love for “oinos” (wine), 
introducing different grape varieties 
to the island. Today, Sicilian wines 
are known for their bold flavours, 
unique grape varieties, and rich 
history that is sure to transport you 
back in time with every sip.



white
Grillo | Antonello Cassarà | Sicilia | 2025 
Aromatic and fruity, with floral notes and a refreshing finish.
Carricante Terre Siciliane | Corte dei Mori | Sicilia | 2022 
Green apple, peach, and jasmine aromas. Fresh, mineral, and citrusy on the palate.
Grillo “Flaneur” | Pianogrillo | Sicilia | 2024
Lemon and green apple aromas. Fresh and  light with nutty, fruit-forward flavours. 
Etna Bianco “Enrico IV” | Cantina Valenti | Sicilia | 2023
Spiced notes, grapefruit, mint, and tropical fruit. Elegant palate, fresh, and flavourful. 

Etna Bianco “Guardoilvento” | Pietro Caciorgna | Sicilia | 2024 
Lemon zest, stone, and geranium aromas. Medium-bodied with crisp acidity and a salty, 
mineral finish.
Grillo-Zibibbo “Sole e Vento” | Marco De Bartoli | Sicilia | 2024  
Aromas of orange blossom, wild herbs, citrus peel, and a hint of sea salt. Fresh and zesty on 
the palate, with mineral tension and a slightly savoury finish.
“S’Inis” Bianco | Cantina del Rimedio | Sardegna | NV
Fresh and aromatic, with citrus and floral notes. Crisp, savoury finish. 
Vernaccia “Terresinis” | Cantina del Rimedio | Sardegna | 2023  
Bright and refreshing, with notes of citrus fruits, green apple, and delicate floral hints. 
Lively on the palate, with balanced acidity and a subtle mineral finish.
Vermentino di Gallura “Funtanaliras” | Cantina Monti | Sardegna | 2025 
Fragrant hints of green apple and banana, followed by floral and herbal notes. Balanced 
and long finish with notes of bitter almonds.
red
Nero d’Avola | Antonello Cassarà | Sicilia | 2022 
Dark fruit and spice notes. Smooth, velvety, and vibrant.
Nero di Pianogrillo | Pianogrillo | Sicilia | 2024  
Bright cherry and plum with lively acidity, gentle tannins, fresh, medium-bodied finish. 
Etna Rosso “Ciauria” | Pietro Caciorgna | Sicilia | 2024
Ripe strawberry, rhubarb aromas. Medium-body, silky tannins, bright acidity, long finish.
Etna Rosso “Guardoilvento” | Pietro Caciorgna | Sicilia | 2022  
Intense aromas of wild berries, cherries and delicate spiciness. On the palate, the wine is 
full-bodied and structured, with a long-lasting finish. 
“S’Inis” Rosso | Cantina del Rimedio | Sardegna | NV
Light and fresh, with rose, violet, and red fruit. Gentle peppery finish. 
Cannonau “Su’ Anima” | Su’ Entu | Sardegna | 2022
Ruby with orange tinges. This wine reveals enticing floral notes and red berry aromas
joined by sweet resina on the finish. 

SICILIA + SARDEGNA
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sweet WINE
Passito | Antolini | Veneto | 2020
Scents of blackberry, currant, and plum with notes of spice and vanilla.

Moscato d’ Asti | Elvio Cogno | Piemonte | 2023
Floral and fruity, with notes of fresh peach, citrus, and orange blossom.

Visciolata del Cardinale | Le Cantine del Cardinale | Marche | 2022 
Ripe sour cherry and red forest fruit with gentle vanilla. Luscious and fruit-driven, with 
balanced sweetness.

Isola dei Nuraghi “Oirad” | Ferruccio Deiana | Sardinia | 2020
Intense floral and honeyed aromas with hints of almond. Sweet, smooth, and harmonious.
DIGESTIVE
Grappa di Traminer | Santa Massenza | Trentino
Oak-aged and refined, with notes of cherry, sandalwood, and warm spice.

Grappa Riserva | Santa Massenza | Trentino
Warm and complex, with dried fruit, vanilla, and gentle spice. Smooth, rounded finish.

Genziana | Colazingari | Lazio 
Bitter, earthy profile with notes of dried herbs, roots and a long, intense, slightly smoky finish.

Fernet | Distilleria Quaglia | Piemonte
Aromas of peppermint, citrus peels, Alpine herbs, a touch of forest floor.

Sambuca Fina | Colazingari | Lazio
Crafted from anise and a medley of additional ingredients including elderberry, star anise, and 
liquorice, this renowned creation stands as one of Italy’s most iconic products.
Traditionally savoured alongside an espresso bean or mixed into coffee.

Limoncello di Amalfi | Terre di Capri | Campania
Made by using only the skins of the “Limone Costa d’Amalfi” variety of lemon  
without the addition of any aromas.

Raro Wild Mirto | Pure Sardinia | Sardegna
Balsamic with Mediterranean plant and Myrtle jam hints, ending on a slightly bitter fruity note.

AFTER MEAL
WITH YOUR SWEET OR CHEESE

  
70

51

65
 

72

 
8

9

8  
 

8
 

8

 

8

 

8

All wines are available at retail prices to enjoy outside of Baccalà.


