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Fine food prepared by Italians and served by Italians

Wine list

House Champagne - £36.00
We change our Champagne regularly so please ask your waiter for an exact description

Prosecco di Valdobbiadone (D.O.C.) -£19.95
An exquisite experience characterised by its persistent effervescence. The colour is a straw shade
of yellow while the flavour is harmoniously balanced with delicate fruity notes. [11%abv]

House Wine ~

Pinot Bianco Vineto (I.G.T) -£14.95
This dry white wine is a pale straw yellow in colour. Clean, intense aroma. This Pinot is a wine of
character and versatility. [11%abv]

Merolt Veneto (1.G.T) -£14.95
Elegant, well-structured wine with typical ruby red colour. Clean bouquet with notes of currants
and violets. Balanced, delicate taste. [11.5%abv]

Red Wine ~

Chianti Classico Lamole (D.O.C.G.) - £22.50
Deep ruby with red garnet tints. Sweet woody sensation on the nose. Austere tannins and warm,
rich flavours. Full fragrances of forest fruit, smooth and velvety with good persistence. [12.5%abv]

Salice Salentino (D.O.C.) - £23.50
Deep red in colour, tending to garnet with age. Intense, delicate bouquet with a dry, harmonious
and warm flavour. [13%abv

Cabernet Sauvignon (D.O.C) -£16.95
A velvety but aristocratic wine with a bright intense colour and characteristic bouquet. Slightly
herbaceous with hints of raspberry. [12.5%abv]

Chianti Botter (D.O.C.G.) -£17.95
This fine example of Chianti is a dry, ruby red wine with a harmonious bouquet and a delicately
fruity palate. [12%abv]

Merlot Veneto Ca’ Lunghetta (I.G.T.) -£16.95
Elegant, well-structured wine with a clean bouquet and notes of currants and violets. Balanced,
delicate taste. [12%abv]

Montepulciano d’Abruzzo (D.O.C.) -£17.95
It has a deep, ruby-red colour with violet highlights. Pleasant and fruity bouquet and a full-body,
dry and supple taste. [12%abv]

Whilst we always try to ensure the vintages of our wine are accurate, variation in supply may dictate
our finding the closest year. Please inform us if this is a concern.

The Italian
36 Commercial Street, Dundee, DD1 3EJ.

Tel : (01382) 206444 Web : theitalian.co.uk Email : justaskus@theitalian.co.uk
Please note that for parties of Seven people or more there will be a discretionary 10% service charge
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Fine food prepared by Italians and served by Italians

Wine list

Pinot Grigio Veneto (I.G.T.) - £16.95
It has an intense straw colour and also an ample, lasting fruity bouquet. The palate is dry, soft and
well balanced, due to its full body. [11.5%abv]

Cadis Chardonnay Veneto (I.G.T.) - £16.95
Made from grapes specially selected from the hills of the Veneto region. Featuring a light yellow
colour, this wine had an intense aroma with a dry flavour. [12%abv]

Orvietto Classico (D.O.C.) -£16.95
Straw yellow colour. Delicate and pleasant bouquet. The taste is dry with a light bitterish after-
taste of almond, finishing with a pleasant sensation of freshness. [11.5%abv]

Gavi Neirano (D.O.C.) -£17.50
The Neirano Gavi is produced from 100% Cortese grapes giving this elegant white wine a fresh,
fragrant style with delicate fruit. [11.5%abv]

Frascati Superiore Rione (D.O.C.) - £16.95
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[11.5%abv]

Rose Wine ~

Pinot Grigio Blush (D.O.C.) -£16.50

A lovely restrained style of rose from the Pinot Grigio grape. A coppery pink colour with a soft
floral bouquet. The palate has hints of red cherry, pear and almond. Excellent as an aperitif but
also is a good choice with grilled fish. [12.5%abv]

Whilst we always try to ensure the vintages of our wine are accurate, variation in supply may dictate
our finding the closest year. Please inform us if this is a concern.

The Italian
36 Commercial Street, Dundee, DD1 3EJ.

Tel : (01382) 206444 Web : theitalian.co.uk Email : justaskus@theitalian.co.uk
Please note that for parties of Seven people or more there will be a discretionary 10% service charge
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Connoisseur’s Selection ~ WI n e I I St

Brunello di Montalcino (D.O.C.G.) - £69.00

Without doubt one of Italy’s most important wines. It has extraordinary organoleptic qualities, its
high capacity for ageing, its complete taste, dry and delicate make it a vintage wine. 2000.
[14%abv]

Amarone Valpolicella Classico (D.O.C.) - £46.50

One of Italy’s most prestigious dry red wines from the Valpolicella Classico area. The wine is
produced from semi-dried, late pressed grapes, hence the high alcohol level, complexity and depth
of flavours. 2003. [15%abv]

Taurasi (D.0.C.G) - £65.50

An exceptional and award winning wine from hand picked 100% Aglianico grapes grown in vines rich
in volcanic soil. The intense bouquet is rich with red berries and spicy notes and the wine is
elegantly structured with a full body and supple tannins. 2000. [13.5%abv]

Tesdardo “Supertoscano” (D.O.C.G) - £37.00

Rich and thick with wonderfully complex aromas of berries and vanilla, full in body, with finely
polished yet velvety tannins. The long concentrated finish has plenty of notes of berry and toasted
oak. 2003. [13%abv]

Barolo Franci Serra (D.0.C.G.) - £39.50

Barolo: one of the great wines of Italy, is produced from Nebbiolo grape, which gives a wine of
great body and character. Its rich, majestic style brings out the full flavour of red meats and game
dishes. 2001. [13.5%abv]

FianoDi Avellino (D.O.C.G.) - £27.50

Made from Fiano grapes, it has a bright yellow colour and charming, intense perfumes with toasted
halzelnut and fresh almond scents. Rich, complex and lingering with intense aromas. 2005.
[13%abv]

Whilst we always try to ensure the vintages of our wine are accurate, variation in supply may dictate
our finding the closest year. Please inform us if this is a concern.

The Italian
36 Commercial Street, Dundee, DD1 3EJ.

Tel : (01382) 206444 Web : theitalian.co.uk Email : justaskus@theitalian.co.uk
Please note that for parties of Seven people or more there will be a discretionary 10% service charge




