
 
 

MY WINE LIST



My head sommelier, Giuseppe Bergonzi and I have selected a list 
of more than 40 Prosecco, sparkling and still wines from some of the 

finest producers across the Veneto and throughout Italy, most of which 
are available by the glass and at some of the best prices in town. 

Many of our wines are exclusive to My Restaurant and we love working 
with wineries that grow their grapes organically! Salute!

●  CIAO  ●



●  WINE R EGI ONS  OF  ITALY  ●

VENETO:

“I made my first, and I must say 
best Tiramisu in Treviso”

Pinot Grigio

Soave

Valpolicella Ripasso

Amarone

FRIUL I : 	

“The Colli Orientali mountain range 
is a spectacular view, especially 
during harvest time!”

Friulano

TRENTINO: 	

“I had my first skiing lesson on 
the slopes of Trentino”

Chardonnay

Gewürztraminer

P IEMONTE :

“I found the biggest truffle... 
3 kilos... is it big enough!?”

Sauvignon Blanc

Gavi Di Gavi

Barbera

Nebbiolo

Dolcetto

TOS C ANA:

“I love going to Siena to watch 
the horse racing ‘Il Palio’... 
it’s beautiful” 

Chianti

SAR DEGNA:

“My holiday home is here... sea, sand 
and... well… a glass of wine!!!”

Vermentino

Cannonau

CAMPANIA : 	
“My home... Fantastico!”

Falanghina

Greco PUGLIA :

“My olive oil is grown  
in this region”

Negroamaro

Sangiovese

B ASIL ICATA:

“Relatively untouched, 
it’s so peaceful here.”

Aglianico

S IC IL IA :

“Fishing on a little boat with my 
father… a timeless memory”

Grillo

Catarratto

Nero D’Avola

Shiraz

LOMBARDIA :

“The most relaxing and peaceful 
way to unwind - Lake Como!” 

Franciacorta

Pinot Nero

MARCH E :

	“When I visit this region I cannot resist  
the temptation of a Brodetto”

Verdicchio

AB RUZZO:

“My favourite holiday 
location as a child”

Pecorino

Montepulciano



●  PROSECCO  ●  

Let me set the record straight, Prosecco isn’t Italian Champagne, sure it sparkles, but it’s an entirely different wine, made 
exclusively from the Glera grape, using a different production technique. We’ve travelled the Veneto, and partnered with 

producers like Andreola, Tonon and Terre di San Venanzio to offer you Prosecco not available anywhere else in the UK – 
with all styles by the glass at fantastico prices! Salute!

FRIZZANTE OR SPUMANTE?
We offer a Frizzante ‘semi-sparkling’ which offers a delicate sprinkling of 
bubbles in your mouth. The Spumante ‘sparkling’ is the most popular fizz 
style … an orchestra of bubbles dancing on your palate!

BRUT, EXTRA DRY OR DRY?
Most Prosecco is made in the dry style – called ‘Brut’. The fruit-forward 
flavours of this style are often mistaken for sweetness. Other Prosecco styles 
are characterised by containing more sugar. Brut has up to half a gram of 
sugar per glass, whereas Extra Dry has just over a gram of sugar which gives 
the mouth a riper fruit-feel perception, this is the most popular style in Italy. 
The sweetest style of Prosecco is in fact called ‘Dry’, we have two of these 
on our list. It is a sensation of sweetness which gives the Prosecco tropical 
notes such as pineapple, mango and banana ….. and is amazing! 

WHY CHOOSE PROSECCO?
The popularity of Prosecco here in the UK is down to its light, easy-drinking 
style. Citrus freshness, green apple and pear notes, Prosecco doesn’t need 
a special occasion to enjoy it – just fantastic company and our frosted, 
chilled Prosecco flutes. Enjoy salute!

●  UN D ER STANDI NG P ROS ECCO  ●  

	 125ml	 Bottle

PROSECCO ‘SPAGOROSSO’ DOC FRIZZANTE BRUT	 -	 £25.50  
Domenico de Bertiol, Veneto - Semi-sparkling 

PROSECCO ‘PRIMO’ DOC BRUT	 £6.50	 £27.50
Cavit, Veneto  

PROSECCO ‘ROSCATO’ DOC EXTRA DRY	 £7.25	 £28.50
Cavit, Veneto  

PROSECCO ‘VILLA TERESA’ DOC EXTRA DRY   	 £7.50	 £29.00
Tonon, Veneto 

PROSECCO CONEGLIANO VALDOBBIADENE SUPERIORE ‘RIVE DI REFRONTOLO’ DOCG DRY	 -	 £30.00
Andreola, Veneto

PROSECCO CONEGLIANO VALDOBBIADENE SUPERIORE ‘CA’ DE RIVA’ DOCG DRY	 -	 £30.50
Montresor, Veneto 

PROSECCO CONEGLIANO VALDOBBIADENE SUPERIORE DOCG BRUT	 £8.00	 £32.50
Terre di San Venanzio, Veneto 

PROSECCO CONEGLIANO VALDOBBIADENE SUPERIORE ‘MILLESIMATO’ 2016 DOCG DRY	 £8.25	 £33.00
Andreola, Veneto 

PROSECCO CONEGLIANO VALDOBBIADENE SUPERIORE DI CARTIZZE DOCG BRUT	 -	 £35.00
Terre di San Venanzio, Veneto 

PROSECCO CONEGLIANO VALDOBBIADENE SUPERIORE DI CARTIZZE DOCG DRY	 -	 £36.00
Domenico de Bertiol, Veneto
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ALL WINES BY THE GLASS ARE AVAILABLE IN A 125ML SERVE.

Organic Wines: The EU organic logo indicates that this product can be legally qualified organic because it is in full conformity with 
the conditions and regulations for the organic farming sector established by the European Union. For processed products it means 
that at least 95% of the agricultural ingredients are organic. 



There is so much more to Italian sparkling wine than Prosecco! Our best kept secret – Franciacorta, is Italy’s answer 
to Champagne, same grapes, same production method, same full, elegant style. Including rosé and large format 
magnums, we have four Franciacorta DOCG from the north-west region of Lombardia for you to choose from and, 

with two offered by the glass, your sparkling journey into the world of Franciacorta can start today. Salute!

FRANCIACORTA DOCG 	 125ml	 Bottle	 Magnum

FERGHETTINA BRUT - Ferghettina, Lombardia	 £9.00	 £40.00	 -
90% Chardonnay, 10% Pinot Nero

FERGHETTINA ROSÉ BRUT 2014 - Ferghettina, Lombardia	 - 	 £42.00	 £85.00
100% Pinot Nero

MILLEDI BRUT 2014 - Ferghettina, Lombardia	 - 	 £42.00	 £85.00
100% Chardonnay

ROSÉ & SPUMANTE 	 125ml	 Bottle	 Magnum

BRACHETTO D’ACQUI ROSÉ SWEET - Alasia, Piemonte	 £6.00	 £24.00	 -
100% Brachetto

LUNETTA ROSÉ SPUMANTE BRUT - Cavit, Trentino	 £7.00	 £30.00	 -
A blend of Chardonnay, Merlot & Teroldego.

●  MOR E ITAL IAN S PARKL ING  ●  

	 Bottle	 Magnum

LALLIER BRUT NV - Ay, France		  £45.00	 -
65% Pinot Noir, 35% Chardonnay

VEUVE CLICQUOT BRUT NV - Reims, France		  £62.00	 -
50% Pinot Noir, 25% Chardonnay, 25% Pinot Meunier

LAURENT-PERRIER CUVÉE ROSÉ NV - Tour-Sur-Marne, France		  £80.00	 £165.00
100% Pinot Noir

DOM PERIGNON BRUT 2009 - Epernay, France		  £160.00	 -
50% Pinot Noir, 50% Chardonnay

● CHAMPAGNE  ●

Champagne is produced in the north-east region of France. It evolved from a pale, pinkish wine to what we have today, a 
delicious sparkling celebratory wine. With worldwide recognised Champagne houses on our list you can dip into the ‘salut’ way 

of enjoying your fizz ….. but never forget the ‘salute’!

NORTH  	 175ml	 250ml	 Bottle

PINOT GRIGIO ROSÉ - Piattini, Lombardia	 £5.75	 £7.75	 £22.00
100% Pinot Grigio
Delicate, pale & dry. Cherry & raspberry.

CENTRAL  	 175ml	 250ml	 Bottle

CERASUOLO - Contesa, Abruzzo	 £6.50	 £8.75	 £25.50
100% Montepulciano
Ripe, juicy & dry. Bright red berries, tangy finish.	

SOUTH &  THE  ISLANDS  	 175ml	 250ml	 Bottle

NEGROAMARO ROSÉ - Versante, Puglia	 £6.75	 £9.00	 £26.00
100% Negroamaro
Floral, fruity & dry. Raspberry & blood orange.

●  R OSÉ  W I NE  ●

ALL WINES BY THE GLASS ARE AVAILABLE IN A 125ML SERVE.



NORTH   	 175ml	 250ml	 Bottle

PINOT GRIGIO - Il Badalisc, Veneto	 £5.75	 £8.00	 £24.00
100% Pinot Grigio
Delicate, light & dry. Orchard fruit, lemon fresh.

CHARDONNAY - Terrazze Della Luna, Trentino	 £6.25	 £8.25	 £24.50
100% Chardonnay
Fresh, fruity & dry. Apple & apricot. 

SAUVIGNON BLANC - Il Cascinone, Piemonte	 £7.00	 £8.75	 £26.00
100% Sauvignon Blanc
Zesty & dry. Ripe gooseberry, grapefruit & citrus.

GEWÜRZTRAMINER - Terrazze Della Luna, Trentino	 £7.25	 £9.25	 £27.50
100% Gewürztraminer
Aromatic, off-dry. Spice, ginger & lychee.

SOAVE - Prà, Veneto	 £7.75	 £10.50	 £31.00
100% Garganega
Light with honeysuckle, elderflower & subtle spice.

GAVI DI GAVI - Nuovo Quadro, Piemonte 	 £7.75	 £10.50	 £30.00
100% Cortese
Fresh, zesty & dry. White peach, pear & lime.

FRIULANO - Vidussi, Friuli	 £8.00	 £10.50	 £31.50
100% Friulano
Zesty, crisp & fresh. Floral peachy aroma.

CHARDONNAY MASO TORESELLA - Cavit, Trentino	 £9.50	 £13.50	 £39.00
100% Chardonnay
Structured, oaked & dry. Vanilla, peach & candied citrus.

CENTRAL  	 175ml	 250ml	 Bottle

VERDICCHIO CLASSICO - Monte Schiavo, Marche	 £7.00	 £9.00	 £26.00
100% Verdicchio
Mineral & dry. Ripe stone fruit & lemony finish.

PECORINO - Contesa, Abruzzo	 £7.25	 £9.25	 £26.50
100% Pecorino
Dry & floral with peach & citrus.

SOUTH &  THE  ISLANDS 	 175ml	 250ml	 Bottle

GRILLO - Ca’ Di Ponti, Sicilia	 £4.75	 £6.50	 £19.00
100% Grillo 
Floral & dry. Spice, stone fruit & citrus peel.

CATARRATTO DA VERO - Adria Vini, Sicilia           	 £5.50	 £7.50	 £21.00
100% Catarratto
Bright & dry. Fennel, citrus & peach. Refreshing crisp finish.

VERMENTINO - Castanzu, Sardegna	 £5.75	 £7.75	 £23.00
100% Vermentino
Rich, mineral & dry. Tropical fruits, spice & lemon.

FALANGHINA - Sorrentino, Campania   	 £8.75	 £10.75	 £31.50
100% Falanghina
Dry & full-bodied with citrus & pineapple.

GRECO DI TUFO - Villa Raiano, Campania	 £9.00	 £11.75	 £34.00
100% Greco
Floral aromas with crisp green apple on the palate.

●  WH ITE  W I NE  ●

ALL WINES BY THE GLASS ARE AVAILABLE IN A 125ML SERVE.



NORTH  	 175ml	 250ml	 Bottle

BARBERA - Araldica, Piemonte	 £5.50	 £7.75	 £23.00
100% Barbera
Light & juicy with cherries & a spicy finish.

MERLOT - Il Cascinone, Piemonte	 £6.50	 £8.50	 £25.00
100% Merlot
Full-flavoured & dry. Dark berries, light spice, dark chocolate.

CASTELVECCHIO - Patrizi, Piemonte	 £7.00	 £9.25	 £27.00
40% Nebbiolo, 40% Dolcetto, 20% Barbera
Medium-bodied. Violets & primrose. Plum & black cherry.

PINOT NERO - Castel Del Lupo, Lombardia   	 £7.50	 £10.00	 £29.00
100% Pinot Nero
Bright, fresh & dry. Red berries, plum & gently floral.

VALPOLICELLA CLASSICO RIPASSO - Montigoli, Veneto	 £8.25	 £11.25	 £32.50
70% Corvina, 15% Corvinone, 15% Rondinella
Intense, full & dry. Ripe dark fruits & subtle spice.

BAROLO - Patrizi, Piemonte	 -	 - 	 £49.00
100% Nebbiolo
Barolo in an approachable style with spicy dried fruit characters.

AMARONE DELLA VALPOLICELLA - Montresor, Veneto	 -	 -	 £54.00
70% Corvina, 20% Corvinone, 10% Rondinella
Coffee & chocolate with bitter cherry & plum.

CENTRAL   	 175ml	 250ml	 Bottle

CHIANTI - Roccialta, Toscana	 £7.00	 £9.25	 £26.50
90% Sangiovese, 10% Canaiolo 
Fruit-forward with plum & bramble fruit.

MONTEPULCIANO D’ABRUZZO - Contesa, Abruzzo	 £7.25	 £9.50	 £27.00
100% Montepulciano
Rich & spicy, with wild plums & violets.

SOUTH &  THE  ISLANDS 	 175ml	 250ml	 Bottle

SANGIOVESE - Ke Bontá, Puglia	 £5.00	 £7.25	 £19.00
100% Sangiovese
Fresh, juicy & dry. Red berries, soft spice & tangy.

NERO D’AVOLA DA VERO - Adria Vini, Sicilia         	 £5.50	 £7.50	 £21.00
100% Nero D’Avola
Rich, ripe & dry. Plum & soft spice. 

SHIRAZ - Ca’ Di Ponti, Sicilia	 £6.00	 £8.00	 £23.00
100% Shiraz
Juicy & dry. Dark berries, brambles & spice.

SALICE SALENTINO - Agricole Vallone, Puglia	 £6.75	 £8.75	 £25.50
100% Negroamaro
Medium-bodied with raisin, black fruit & ripe tannins. 

CANNONAU - Cantina del Vermentino, Sardegna	 £7.00	 £9.50	 £28.50
100% Cannonau
Medium-bodied with wild berries & hints of violet.

AGLIANICO DEL VULTURE - Cantine di Venosa, Basilicata	 £8.50	 £11.00	 £32.00
100% Aglianico
Rich with intense berried fruit & well-integrated oak.

●  RED W INE  ●

ALL WINES BY THE GLASS ARE AVAILABLE IN A 125ML SERVE.



ESTATE SUMMER

JOIN OUR LIFESTYLE AT CLUB-INDIVIDUAL.CO.UK 

OUR AMAZING COLLECTION OF RESTAURANTS

Visit GinoDAcampoRestaurants.com or tweet us @GinoRestaurants. 


