
M o e t  C h a n d o n  
B o t t e g a  
P o n g r a c z  

P r o s e c c o  B r u t  
 
Romeo & Juliet (Italian Imported) – Bright straw yellow; 
fruity and intense aromas; fresh, balanced palate with good 
length and a tangy, mineral finish. Pair well with tagliolini 
allo scoglio e impepata di cozze.

    

V e r m e n t i n o  C l a s s i c o   

V e r m e n t i n o  B a r r i q u e   

P r i m i t i v o  D i  P u g l i a  
An absolutely exceptional red from Southern Italy, hints of wild cherry & prune on the nose are followed by spicy hints of clove & black pepper 
with woody undertones. Pairs very well with our signature "The Cousins Pasta" & T-bone Tagliata

DISCLAIMERS
Group Bookings For 4 guests, a non-refundable deposit is required within 24 hours. Gratuity 10% service charge applies to tables of 6 or more. 
Corkage R125 per bottle (1 bottle per couple). No bottles from our wine list permitted. Corkage not allowed for groups of 9 or more guests.

Rossi
S a n g i o v e s e   
C h i a n t i  D o c g  
B a r b e r a  H i a  

Rossi

Bianchi
P i n o t  G r i g i o  P a s q u a  

C h i a n t i  C l a s s i c o  -  G a l l o  N e r o  

B r u n e l l o  d i  M o n t a l c i n o  -  F a t t o r i a  d e i  B a r b i  
Pairs well with our Tagliatelle Lamb Ragù, Tagliatelle Tina Bolognese or T-bone Tagliata

Vini Italiani 
I T A L I A N  W I N E

W H I T E  W I N E

    

A y a m a  S h i r a z   

A y a m a  M e r l o t   

R E D W I N E

P i n o t  G r i g i o   

W H I T E  W I N E

S a n g i o v e s e    

R E D W I N E

S p r i n g fi e l d  W h o l e  B e r r y  
C a b e r n e t  S a u v i g n o n   

R E D W I N E

R e m h o o g t e  H o n e y b u n c h  C h e n i n  B l a n c   

W H I T E  W I N E

Q u a n d o  m o u r v e d r e  

R O S É

I T A L I A N  W I N E S

P r o s e c c o  B o t t e g a  M i l l e s i m a t o  B r u t  

By the Glass

By the Glass

B U B B L Y

I n  c o l l a b o r a t i o n  w i t h



Cabernet Sauvignon

Shiraz

S p r i n g fi e l d  W h o l e  B e r r y  
G l e n  C a r l o u  
J o u r n e y ' s  E n d  

D i e m e r s d a l  
T o k a r a  
A n u r a  R e s e r v e  

Pinotage
B e y e r s k l o o f  
D i e m e r s f o n t e i n  
L i e v l a n d  B u s h v i n e  

S y r a h  B o s h k l o o f  

Red Blend
A s a r a  C a p e  F u s i o n  
R e m h o o g t e  C h r o n i c l e  

Merlot
N e d e r b u r g  
D i e m e r s d a l  M e r l o t  

R e m h o o g t e  A s p e c t  
Situated high up on the steep shale slopes of Remhoogte, 
our merlot vineyard is positioned on a cool southerly facing 
slope, the ideal Aspect for merlot in Stellenbosch. Classic 
in style, showing juicy berried fruit on entry, with chocolate 
tannins, and a fresh acidity bringing balance and length

P i n o t  N o i r  D o m a i n  D e s  D i e u x  
A concentrated and powerful Pinot noir. On the nose, 
perfumed dark red fruits combine with earthy, cinnamon 
tones and a delicate smokiness from maturation in small 
French oak barrels. In the mouth, the wine is generous 
and full, showing bright red fruits and sleek tannins. This 
is a finessed expression of Pinot noir. Pairs well with fillet 
steak and Gnocchi Lamb Ragù.

Chenin Blanc Chardonnay
G r o o t e  P o s t   F a t  B a s t a r d   

J o r d a n  U n o a k e d  
N e w t o n  J o h n s o n  S o u t h e n d  

Sauvignon Blanc
D u r b a n v i l l e  H i l l s  
S p r i n g fi e l d  L i f e  F r o m  S t o n e  
R e s e r v e  C a p e  P o i n t  

White Blend
P i e r r e  J o u r d a n  T r a n q u i l l e  
H a u t e  C a b r i e r e  C h a r d o n n a y  P i n o t  N o i r  

Rose
Q u a n d o  M o u r v e d r e  R o s e   
D e l a i r e  G r a �  

A y a m a   3 1 5
A straw appearance with excellent varietal expres-
sions. Very intense aromas, which range from country 
hay, floral, tropical fruit & apricots to spice. Pairs well 
with our seafood pasta Black Tagliolini allo Scoglio.

Top Red
R e m h o o g t e  H o n e y b u n c h  C h e n i n  B l a n c  

N i c o  V D  M e r w e  S a u v i g n o n  B l a n c  S e m i l l i o n  
his partly barrel-fermented blend shows complexity and concentration of 
flavours, lots of fruit and fine minerality. The oak is well integrated. The wine 
will gain more elegance and complex fruit flavours over the next 3 years. 
Only 4000 bottles were produced.

Top White

DISCLAIMERS
Group Bookings For 4 guests, a non-refundable deposit is required within 24 hours. Gratuity 10% service charge applies to tables of 6 or more. 
Corkage R125 per bottle (1 bottle per couple). No bottles from our wine list permitted. Corkage not allowed for groups of 9 or more guests.


