SA

EST.2015

RESTAURANT

Ry

PIDO

YARker & CAEF

Slicllea-

0 e bt

\ / N\
G B G B
sangiovese Giacondi 12 44 Pinot Grigio Giacondi 12 44
Emilia Romagna Veneto
Cabernet Sauvignon Giacondi 12 44 Chardonnay Giacondi 12 44
Sicilia Sicilia
Chianti Giacondi 13 46 Grillo Firriato Altavilla 52
Toscana Sicilia
Montenulciano D’abruzzo Gran Sasso 14 5O Falanghina Casa D’Ambra 15 56
Abruzzo Campania
Sangiovese Supertuscan Pietranera 74 Vermentino Masu Manno 64
Toscana Sardegna
Chianti Glassico D.0.C.G. Paolini 72 Sauvignon Blanc Salis Terrae 16 64
Toscana Friuli-Venezia Giulia
Cabernet Sauvignon Salis Terrae 60 Arneis Organic Marchisio 64
Friuli-Venezia Giulia Piemonte
Montepulcianu SUDEI’iOI’E Alta Quota 74 Traminer Aromatico Girlan 70
Abruzzo Trentino Alto adige
Bolgheri Cabernet Merlot Guado al Melo 78 Pinot Grigio Classico Lis Neris 78
Toscana Friuli Venezia Giulia
Barbera d’Alba Organic Marchisio 58
Piemonte \\ 1/
Primitivo di Manduria Lucarelli 54
Puglla /' ‘\
Pinot Nero Ombroso 16 66
Lombardia éD A
Negro Amaro Luccarelli 15 54 MM%
Puglia
1 i i B
SiNcﬁir: D"avola Brancifort e Prosecco Brut D.0.C.G. Itinera 52
Nebbiolo d’Alba D.0.¢. La Ganghija voneto
Sl 0.6 La kanghi 76 Moscato 0’Asti D.0..6.(sweet) Mustela 48
Dolcetto d’Alba D.0.. La Ganghila emonte
. o gn 54 Birbet (sweet red) Maccagno 46
Piemonte ]
Ril]ﬂSSl] SUDBinTBD 0.C. Maso Maroni Plemonte
Jonets Bl 74 Prosecco Rose’ D.0.C. Griffa mini notte 14
Veneto
Toscana Rosso Supertuscan Plus Ultra 68
Toscana \\ 1/
I/ ﬁ Sapido Restaurant & Cafe @ @sapidorestaurant




Svecia WINE

Barbaresco D.0.C.G.
La Ganghija piemonte

Barolo D.0.C.G.
Roversi piemonte

Amarone Della Valpollicella D.0.C.G.
Maso Maroni veneto

Amarone Della Valpollicella D.0.C.G.
Corte Figaretto veneto

Cabernet Sauvignon Special
Corte Figaretto veneto

Merlot Special
Corte Figaretto veneto

Brunello Di Moltalcino D.0.C.G.
Poggio Nardone Toscana

Brunello Di Moltalcino D.0.C.G.
Pinino toscana

Brunello Di Moltalcino Riserva D.0.C.G.
Pinin0 Toscana

Gabernet Franc D.0.C.G.
La Regola Toscana

Rosso di Montalcino D.0.C.G.
Poggio Nardone Toscana

Chianti Glassico Riserva D.0.C.G.
[1'Vignolo Toscana

Montepulciano D’abruzzo D.0.C.G.
0rsogna Abruzzo
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ITALIAN BEER
Setection-

LABI LA BIANGA

Top-fermented beer, white, compact and persistent
head. Orange peel, coriander and cardamom aroma.
Refreshing, slightly acidic taste, given by the wheat.

LABI LA BIONDA

Top-fermented beer, golden yellow colour, fine and
persistent head. Cereal and grassy aroma, given by
the hop. Fresh taste, delicately bitter and pleasant;
not very full-bodied, with a medium sweet finish.

LABI LA AMBRATA

Top-fermented beer, yellow-amber colour with tones
of orange and white. Fresh taste given by tropical
fruit, mango and grapefruit aroma. Full-bodied and
decisively bitter, thanks to the strong dry hopping.

BIRRA ITALIA

is a premium lager. The colour is light gold. Full and
persistent with a clean and refreshing finish. Delicate
and well-balanced. Grapefruit aroma. Full-bodied and
decisively bitter, thanks to the strong dry hoppin
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