Maurizio
Dining & Co.

Italian aperitivo and wine bar

La Carta dei Vini

[taly is home to some of the oldest wine—producing regions in the world,
and Italian wines are known worldwide for their broad variety.
[taly is in fact the world’s largest wine producer by volume.
Grapes are grown in almost every region of the country
and there are more than one million vineyards under cultivation!

We hope you enjoy the broad range we have carefully selected
from across the country, including some exclusive to Maurizio Dining & Co.



BIANCO

House white (11.5%) - dry and refreshing, blend of grapes from the Veneto region
125ml - £3.5 250ml - £6  500ml Carafe - £11

Falanghina Beneventano IGT (13.5%) — citrus aroma with apple and pineapple flavours from
the Campania region
175ml - £5.5 Bottle — £22

Grillo Chiara Sicilia IGT (12%) — fresh and fragrant and full on the palate, from Sicily
175ml - £6 Bottle — £19.50

Marzemina Bianca IGT 2014 (12.5%) — gooseberries and lime aroma, clear and sharp with a
long finish, from the Veneto region
175ml - £7 Bottle — £28

Pinot Grigio Venezie IGT (12%) — fresh and very drinkable with bread crust and apple on the
nose, from the Veneto region
Bottle - £24

Chardonnay Piave organic DOC (12%) — buttery with a delicate pear and quince aroma, from
the Veneto region
Bottle - £30

Traminer Friuli Grave DOC (12.5%) — intense scents of exotic fruits and wild roses with an
elegant structure and fresh taste of nature, from the Friuli region
Bottle — £32

Ribolla Gialla (13%) — oozing aromas of figs, wild honey and peach, with a crisp lingering
flavour, from the Friuli region
Bottle — £35

Greco Di Tufo DOCG - golden, full-bodied, soft and well-balanced with aromas of apricot
and citrus, from the Campania region
Bottle — £40

Soave Lepia DOC (13%) — scents of summer fruits with a mild vanilla taste, from the Veneto
region
Bottle — £45

Gavi di Gavi Villa Sparina DOCG (12.5%) — dry and crisp, fragrant flowery aroma with a full
rich ripe taste, one of Italy’s most prestigious wines from the Piemonte region
Bottle - £50

Costa D’Amalfi Furore Bianco DOC (13.5%) — delicate aroma of Mediterranean fruits and
coastal breeze, from the Campania region
Bottle — £65
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ROSSO

House red (12%) — smooth and rounded, produced from the Merlot grape, grown in the
Veneto region
125ml - £3.5 250ml - £6 500ml Carafe - £11

Chianti Bartali DOCG (12.5%) — red and black cherry flavours, a classic from the Tuscany
region
175ml — £5.5 500ml Carafe — £16

Montelpulciano D’Abruzzo Bartali DOC (13%) - ruby red with an intense spicy fruitiness, from
the Abruzzo region
175ml - £6 Bottle — £19.5

Rive del Cucco IGT (12%) — intense violet hues, lively and fruity with a light spice finish,
from the Veneto region
175ml - £7 Bottle - £26

Bardolino Classico DOC (13%) — forest fruits aroma, full-bodied and harmonious in flavour,
from the Veneto region
Bottle - £30

Morellino di Scansano Bartali DOCG (13.5%) — deep ruby red in colour with scents of ripe red
fruits, from the Tuscany region
Bottle - £32

Pinot Nero 2014 DOC (13.5%) — raspberry aroma, an elegant, velvety and dry wine from the
Friuli region
Bottle — £36

Bolgheri Bartali DOC (13.5%) — bright ruby red with purple hues, earthy aroma with a hint of
vanilla, from the Tuscany region
Bottle - £40

Amarone della Valpolicella Classico DOCG 2012 (16%) — chocolate, sweet fruits and spicy
aroma, a soft textured and velvety wine from the Veneto region
Bottle - £50

Barolo La Morra DOCG (14.5%) — ruby red with a garnet tinge, intense and delicate at the
same time, from the Piemonte region
Bottle - £60

Brunello di Montalcino Bartali DOCG (13.5%) — a dry, warm and robust wine with deep ruby
red hues, one of Italy’s most prestigious red wines from the Tuscany region
Bottle - £70

Capo di Stato Montello Venegazzu Superiore 2009 DOC (14%) — a distinct label from artist
Tono Zancanaro marks the originality of this fine wine. Forest fruit and graphite aroma with

cedarwood and cherry mix on the palate makes for a long finish, from the Veneto region
Bottle - £80
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ROSE

Il Rosato Sicilia IGT (12%) — pale, delicate medium rosé with watermelon and wild strawberry
aroma, from the Sicily region
175ml - £6 Bottle - £19.5

Nesio Raboso Brut Metodo Classico 2010 — made in the same way as champagne, deep
salmon colour, dry and sparkling with hints of pomegranate and pink ripe grapefruit flavours,
from the Veneto region

Bottle — £60

VINO FRIZZANTE

Prosecco organic frizzante DOC (11%) — straw yellow colour with ripe apple and peach
aroma, Juicy and fresh taste from the Veneto region
Glass — £4.60  Bottle - £20

Prosecco Asolo brut DOCG (11%) — apple and grapefruit aroma with a lovely froth, from the
Veneto region
Bottle - £24

Prosecco Vigna Monti Metodo Classico Extra Brut DOCG (12%) — made in the same way as
champagne, with fine steady bubbles and a light smoky finish, from the Veneto region
Bottle — £32

Franciacorta Barboglio de Gaioncelli (12%) — the Italian equivalent of champagne: aged,
complex and dry from the Lombardy region
Glass £7 Bottle — £36

Prosecco Superiore di Cartizze DOCG (11.5%) — a rare dry Prosecco from a single 45 year
old vineyard, with fragrant wildflower and subtle orange peel aroma, from the Veneto region
Bottle - £50

Franciacorta Berlucchi ’61 Brut magnum DOCG (12.5%) — appealing notes of citrus, this is
where the Franciacorta story started back in 1961 with Berlucchi, from the Lombardy region
Bottle - £80

VINO DOLCE
Refrontolo Passito Rosso (14%) — fruity and jammy with a delicious soft taste, from the
Veneto region

50ml - £5 bottle (500ml) — £40
Eminenza Passito bianco (14%) — golden—amber in colour with ripe fruit aroma, from the

Veneto region
50ml - £€5  bottle (500ml) - £40
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