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Yino Bianco ( White wines)

Specially Selected House White 175m1£3.00 250m1£4.00 4 £10.95

Frascati - [taly 175mi£3.50 250mi£4.70 1£12.95
A minerally style wine with ripe citrus and apple fruit character, a
delicious touch of lime acidity with hints of almond fruit

Chenin Blanc Reserve - South Africa  175m1£3.75 250mi£5.00 4£13.95
Citrus, limey aromas with ripe melon and fruit salad flavours combine
in this wine delivering a crisp flavoursome finish.

Chardonnay - Australia 175mi£3.75 250mi£5.00 1£13.95
Soft and moreish Chardonnay with delicious orchard fruit characters
and just a hint of creamy oak

Orvieto - Italy 175mi£3.75 250mi£5.00 4£13.95
This wine is produced from grapes skilfully fermented according to
tradition. It has a brilliant straw colour and a distinctive fruity aroma.
This wine has been specially selected as the sweetest of the group and
will not disappoint.

Pinot Grigio - [taly 175m1£4.00 250m£5.35 1£14.95
Delicate, floral and fruity aromas, crisp and fresh on the palate with a
juicy citrus character and a hint of nuttiness

Sauvignon Blanc - New Zealand 175mi£4.50 250mi£6.00 4£16.95
Passion fruit, lime, gooseberry and honeysuckle on the palate with
refreshing acidity

Chablis - France 1£18.95
Pungent and flinty on the nose with creamy fruit underneath, gets
richer as the mineral characters give way to riper buttery sensations and
a long crisp bite

Vino Rosa (Rose wirne)
Specially Selected House Rose 175mi£3.00 250mi£4.00 §£10.95

Zinfandel - California 175mi£3.50 250mi£4.70 1£12.95
A luscious rose bursting with ripe aromas of wild strawberries and
exotic fruits. This bouquet follows through to the taste and is balanced
with a refreshing, clean and lengthy finish

TortoiseShell Bay - Australia 175m1£4.00 250m£5.35 1£14.95

Deep strawberry pink in colour, this rose bursts with ripe, summer fruit
flavours, perfectly balanced by a soft fruity clean finish
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YVino Rosso (Red wines)

Specially Selected House Red 175m1£3.00 250m1£4.00 1£10.95

Montepulciano D’Abruzzo - Italy  175m1£3.50 250mi£4.70 1£12.95
Pleasant intensity with floral notes and vegetal hints of tobacco and
green cut grass

Rioja - Spain 175mi£3.75 250m£5.00 1£13.95
Deep colour and ripe plum and cherry fruit aromas. Richly flavoured
and substantial with fruit dominant and a smoky, spicy dimension
from six months in oak

Malbec Reserve - Argentina 175mi£3.75 250mi£5.00 1£13.95
A bright carmine red whose plum and raspberry jam aromas mingle
elegantly with vanilla notes. Exhibits sweet tannins and a velvety

finish.

Pinot Noir - Chile 175mi£4.00 250mi£5.40 1£14.95
Aged in oak barrels for 8 months, a superb example of Chilean Pinot
Noir, a lighter red wine with bags of fruit

Chianti Classico - [taly 175mi£4.25 250mi£5.70 4£15.95
Aromas of violets, red berry fruit and spices. The palate is medium
bodied with plenty of mouth-watering cherry fruit

Shiraz - Australia 175mi£4.50 250mi£6.00 1£16.95
A flavoursome Shiraz with ripe berry, spice and plum characters
balanced with coffee, mocha and creamy vanillin characters from
American oak

Amarone della Valpolicella - Italy 1£19.95
Matured for 3 years in oak barrels and a further year in bottle
produce this classic Italian wine. An incredibly rich and smooth wine

Barolo - Italy 1£21.95
Pale garnet in colour, with the trade mark Barolo aromas of rose petal
and violet, and flavours of plum and tobacco

Amici is proud to offer a new wine menu for
extremely rare, exclusive and high quality
vintage wines
Please ask your serving staff for a copy of this menu
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