


COSTARIPA 
MATTIAVEZZOLA 
Palmargentina  
2021

Grape Variety: Groppello Gentile 50%, Marzemino 45%, Moscato Rosa 5% 
Bright pink colour with slight coral nuances. Appealing to the nose with fresh 
summer fruit notes, strong hints of melon, apricot, cherry, pineapple and 
strawberry and raspberry jam.

       £ 49.00

Some of our drinks & food may contain allergens. 
 Please ask a member of our staff if you require further information.  

All prices are inclusive of VAT. A discretionary service charge of 13.5% will be added to your bill. 
 vytacoventgarden.co.uk / @vytacoventgarden

SELLA E MOSCA 
Anghelu Ruju D.O.C.  
Riserva 2005

Grape Variety: Cannonau 
The grapes are dried in the sun for 15-20 days, shielded at night or during bad 
weather, and the wine is aged 5 years in oak barrels. Garnet red in colour with an 
intense, complex nose exhalting wafts of fruit over distinct notes of cinnamon and 
walnut. Warm, full and caressing in the mouth.

       £ 150.00



DESSERT WINES

Some of our drinks & food may contain allergens. 
 Please ask a member of our staff if you require further information.  

All prices are inclusive of VAT. A discretionary service charge of 13.5% will be added to your bill. 
 vytacoventgarden.co.uk / @vytacoventgarden



BY THE GLASS

Some of our drinks & food may contain allergens. 
 Please ask a member of our staff if you require further information.  

All prices are inclusive of VAT. A discretionary service charge of 13.5% will be added to your bill. 
 vytacoventgarden.co.uk / @vytacoventgarden

CANTINA MESA 
Primo Scuro 
Cannonau D.O.C.

Grape Variety: Cannonau  
Moderate ruby in color, with generous aromas of wild ripe red fruits & spice. 
On the palate, the wine has more body than the color would indicate with 
round acidity, supple tannins and warm finish. 

       £ 39.00

SELLA E MOSCA 
Terre Rare  
Carignano del Sulcis D.O.C. 
Riserva 2014

Grape Variety: Carignano 
Deep ruby red with brief violet highlights. and generous, with caressing sensa-
tions of plushy tannins and ripe, mellow, autumn fruit, discreetly sustained by 
good oak-derived aromas. 

       £ 55.00

MARCHESE  
DI VILLAMARINA 
Alghero 
2009

Grape Variety: Cabernet Sauvignon 
This Cabernet Sauvignon from the Tenuta I Piani, is a contemporary legend de-
spite limited production and the recent launch. Aged for 18 months in barrique, 
this full ruby wine has a deep, herby bouquet and rich, velvety, warm flavour. 
Outstanding in general and extraordinary in best vintages. 

       £ 150.00

SARDEGNA

CANTINA MESA 
Buio 
Carignano del Sulcis  
2016 D.O.C.

Grape Variety: Carignano 
Dark ruby in color, this wine has elegant aromas of ripe plum and red fruits 
framed by black pepper spice notes. Unoaked to showcase the characterful 
fruit, the full-bodied palate is balanced between tannins and vibrant acidity 
leading to a long and vibrant finish. 

       £ 56.00

Some of our drinks & food may contain allergens. 
 Please ask a member of our staff if you require further information.  

All prices are inclusive of VAT. A discretionary service charge of 13.5% will be added to your bill. 
 vytacoventgarden.co.uk / @vytacoventgarden



SICILIA

TERRA  
COSTANTINO 
Deaetna  
Etna Rosso D.O.C. 2014

Grape Variety: Nerello Mascalese, Nerello Cappuccio  
Aromas of rose, blue flower and perfumed berry take shape in the glass. The 
palate offers toast, vanilla, raw berry, licorice and a hint of orange peel with 
tight tannins and brisk acidity.

       £ 69.00

Grape Variety: Cabernet Sauvignon 
Ruby-red in colour, this pure Cabernet has aromas of wild berries, vanilla, 
black pepper, tobacco, cinnamon, mint and sage. Rich ripe fruit flavours on 
the elegant, balanced palate. 

       £ 110.00TASCA 
Vigna San Francesco 
Cabernet Sauvignon 2015 

Some of our drinks & food may contain allergens. 
 Please ask a member of our staff if you require further information.  

All prices are inclusive of VAT. A discretionary service charge of 13.5% will be added to your bill. 
 vytacoventgarden.co.uk / @vytacoventgarden

TASCA 
Lamuri 
Nero D’avola  
2017 

Grape Variety: Nero d’Avola 
Aromatic with blackberry and mulberry on the nose. Elegant structure and 
long persistent. 

       £ 55.00

BUBBLES

SANTA MARGHERITA  
Prosecco Superiore  
D.O.C.G. 

Grape Variety: Glera 
A brilliant pale colour with fine perlage, this is a very clean, fresh sparkling wine. 
The aromas of green apple and peach blossom are complemented by a soft gentle 
texture with a crisp finish. 

       £ 11.00

TORRESELLA 
Prosecco Superiore  
D.O.C.G. 
Brut Rosé

Grape Variety: Glera, Pinot Nero 
A pale pink hue is the sophisticated to a fragrant floral bouquet, with hint of citrus 
and a distinct aroma of red berry fruits on the nose. These elegant scents are  
celebrated on the palate in a freshness which is as intense as it is enchanting and 
rendered joyful by the fluttering bubbles which bring out the wine’s innate  
lightness and drinkability a delightfully lingering finish to its delicate aromas. 

       £ 11.50

Some of our drinks & food may contain allergens. 
 Please ask a member of our staff if you require further information.  

All prices are inclusive of VAT. A discretionary service charge of 13.5% will be added to your bill. 
 vytacoventgarden.co.uk / @vytacoventgarden

LAURENT-PERRIER 
Cuvée Rosé

Grape Variety: Pinot Noir 
Elegant, with colour changing naturally from a pretty raspberry hue to salmon 
pink. A precise nose of extraordinary freshness and a wide range of red fruits: ra-
spberry, redcurrant, strawberry and black cherry. A fresh and sharp attack for this 
supple and rounded wine. On the palate, it offers the sensation of plunging into a 
basket of freshly picked red berries. 

       £ 18.00

CANTINE DEL 
NOTAIO 
L’atto Aglianico 
 

Grape Variety: Aglianico 
Intense red fruit and spice aromas lead to a full, fruity palate, with rich cherry and 
blackberry fruit, hints of spices and herbs, a supple structure and a long finish.

BASILICATA

       £ 52.00



WHITE

SANTA MARGHERITA  
Pinot Grigio  
Valdadige D.O.C.  

Grape Variety: Pinot Grigio 
A dry white wine with a straw-yellow colour. Its clean, intense aroma and 
bone-dry taste make Santa Margherita’s Pinot Grigio, a wine of great perso-
nality and versatility. 

KETTMEIR 
Gewürztraminer 
Alto Adige D.O.C. 

Grape Variety: Traminer 
Impeccable aromatic definition and superb quality of the varietal.  
Full, elegant, extremely aromatic palate with a pleasantly acidic aftertaste. 

CÀ DEL BOSCO 
Corte del Lupo 
Curtefranca Bianco DOC  

Grape Variety: Cardonnay, Pinot Bianco 
Pale yellow color. Very gently lemonish and creamy nose- with a whiff of flint. 
The taste is very fresh, nicely balanced.

CÀ MAIOL 
Prestige 
Lugana D.O.P. 

Grape Variety: Turbiana  
Straw yellow with golden reflections. Clean with a clear identity, this offers 
perfumes of green apple, lime, and wild thyme. On opening releases aromas 
of oats and white pepper. Pleasant and soft on the palate, in perfect equili-
brium with all its components, with a mineral finish.

CANTINA MESA  
Giunco 
Vermentino di Sardegna

Grape Variety: Vermentino 
Straw yellow with hints of gold and green. The bouquet, complex and seduc-
tive, releases subtle notes of lime blossom, yellow peach and apricot, and 
zesty grapefruit. The palate is crisp and delicious, perfectly echoing the aro-
matics on the nose, with tangy fruit and a long-lasting, mineral finish. 

TORRESELLA 
Sauvignon 
Veneto I.G.T. 

Grape Variety: Sauvignon Blanc 
A dry white wine, straw-yellow in color with greenish highlights. The her-
baceous fragrance, which is reminiscent of elderflower, is typical of the va-
riety. Attractively mellow fruit overlies a nice backbone of refreshing acidity. 

ROSÈ

SANTA MARGHERITA  
Rosé  
Veneto I.G.T.

Grape Variety: Chardonny, Sauvignon Blanc, Pinot Nero 
Lively and vibrant with fresh acidity and balance, with a pale pink hue and 
a uniquely light, floral taste derived from our meticulous vinification pro-
cess.

Some of our drinks & food may contain allergens. 
 Please ask a member of our staff if you require further information.  

All prices are inclusive of VAT. A discretionary service charge of 13.5% will be added to your bill. 
 vytacoventgarden.co.uk / @vytacoventgarden

       £ 9.00 125ml 

  £ 11.00 175ml

       £ 8.50 125ml 

  £ 11.50 175ml

       £ 13.00 125ml 

  £ 15.00 175ml

       £ 9.50 125ml 

  £ 12.00 175ml

       £ 8.50 125ml 

  £ 11.00 175ml

       £ 8.50 125ml 

  £ 10.50 175ml

       £ 11.50 125ml 

  £ 13.00 175ml

Some of our drinks & food may contain allergens. 
 Please ask a member of our staff if you require further information.  

All prices are inclusive of VAT. A discretionary service charge of 13.5% will be added to your bill. 
 vytacoventgarden.co.uk / @vytacoventgarden

PUGLIA

JORCHE 
Soltema  
Primitivo del Salento  
I.G.P. 2015 

Grape Variety: Primitivo 
Intense ruby-red colour with an ethereal and fruity aroma. Soft and balanced, 
the unique aromas and perfumes characterise this wine which is structured 
and has a soft and velvety taste. 

LE VIGNE  
DI SAN MARCO  
Megale Hellas 
Malvasia Nera I.G.P. 2014 

Grape Variety: Malvasia Nera 
Very deep ruby red, intense and mellow colour with a perfume of cherries, 
cloves and ripe red fruits. A full-bodied wine, pleasantly soft initially, then 
very complex with a remarkable freshness and natural sweetness. Ready to 
drink now (2016 or can be aged for a further 2-3 years. 

JORCHE 
Primitivo di Manduria 
D.O.P. Riserva 

Grape Variety: Primitivo 
Intense ruby-red colour with garnet tints, and an ethereal, oaky, spicy bou-
quet. The flavour is robust, harmonious and tannic. A noble, structured and 
balanced wine of Salento, the essence of Antica Masseria. 

VESPA 
Helena nero di Troia  
2014 

Grape Variety: Nero di Troia 
Made in homage to the legendary “Helen of Troy”. An exclusive wine of limited 
production (6,000 bottles produced from vines aged over 50 years old where 
each bottle is numbered..

       £ 52.00

       £ 65.00

       £ 70.00

       £ 150.00

INOSIA LUCIANO  
ERCOLINO 
Marziacanale Taurasi 
D.O.C.G. 2008

Grape Variety: AGLIANICO 
Well-balanced and structure Aglianico,strongly backed by winemaker. Intense 
red colour, with aromas of coffee,chicory and chocolate, together with hints of 
raisins and berries. Full-bodied,with an intense flavour of fruit and minerals, 
mellow tannins and long finish. 

       £ 75.00

CAMPANIA



REDS

CÀ DEL BOSCO 
Corte del Lupo 
Curtefranca Rosso DOC  

Grape Variety: Cabernet Sauvignon, Merlot, Cabernet Franc -Carmenerè 
This dry red wine, produced in the heart of Franciacorta by one of the leaders 
of the sector, is characterised by an exuberant note of red fruit, in particular 
plums and cherries, an underlying note of spices and a touch of liquorice.

TENUTA SASSOREGALE  
Sangiovese  
Maremma Toscana D.O.C.

Grape Variety: Sangiovese, Canaiolo 
The wine is matured in oak barrels for about a year, and the result is a ruby 
red colour with cherry and burgundy reflections, and a clean, fruity bou-
quet with a slightly warm sensation of alcohol. It presents soft and supple 
aromas of morello cherries, and its palate is fresh and harmonious with 
good tannin structure. 

CANTINA MESA  
Primo Scuro  
Cannonau di Sardegna D.O.C.

Grape Variety: Cannonau 
Aromas of red berry, Marasca cherry and ground pepper follow over to the 
juicy easygoing palate. Smooth tannins lend gentle support.

SANTA MARGHERITA  
Merlot 
Veneto I.G.T.

Grape Variety: Merlot 
An elegant wine with good structure, showing the characteristic ruby-red 
hue. The clean nose offers notes of currants and violets, while the elegant 
palate is nicely balanced with prominent but well-integrated tannins. 

TORRESELLA 
Cabernet Sauvignon  
Veneto I.G.T.

Grape Variety: Cabernet Sauvignon 
Deep red in colour, the wine’s dominant aroma is soft berry fruits, both red 
and black, with herbal notes and hints of spice. Dynamic on the palate, re-
vealing freshness and a savouriness which rides on smooth tannins and a 
long-lasting aromatic finish. 
 

DESSERT

Some of our drinks & food may contain allergens. 
 Please ask a member of our staff if you require further information.  

All prices are inclusive of VAT. A discretionary service charge of 13.5% will be added to your bill. 
 vytacoventgarden.co.uk / @vytacoventgarden

       £ 9.00 125ml 

  £ 11.00 175ml

       £ 10.50 125ml 

  £ 12.00 175ml

       £ 8.50 125ml 

  £ 10.00 175ml

       £ 9.50 125ml 

  £ 12.00 175ml

       £ 9.00 125ml 

  £ 11.00 175ml

COSTARIPA 
MATTIAVEZZOLA 
Palmargentina  
2021

Grape Variety: Groppello Gentile, Marzemino, Moscato Rosa  
right pink colour with slight coral nuances. Appealing to the nose with 
fresh summer fruit notes, strong hints of melon, apricot, cherry, pineapple 
and strawberry and raspberry jam. 
 

        £ 12.00 100 ml

Some of our drinks & food may contain allergens. 
 Please ask a member of our staff if you require further information.  

All prices are inclusive of VAT. A discretionary service charge of 13.5% will be added to your bill. 
 vytacoventgarden.co.uk / @vytacoventgarden

UMBRIA

TENUTA DECUGNANO 
DEI BARBI 
Rosso di Decugnano 
2016

Grape Variety: Sangiovese, Montepulciano, Syrah 
The best vineyards of the Estate contribute to the creation of this wine. A me-
ticulous vinification, a partial ageing in French oak barrels and a precise blen-
ding of the grape varieties, contribute to make an aristocratic wine - harmonious 
and elegant. 

       £ 54.00

PERTICAIA 
Sagrantino di Montefalco 
2013

Grape Variety: Sagrantino 
A great example of Umbria’s signature grape variety, this intense, dramatic wine 
offers aromas of cinnamon and black cherry, followed by a powerful, structured 
palate of world-class complexity and balance. 

       £ 92.00

LA VALENTINA 
Spelt  
Montepulciano d’Abruzzo  
Riserva

Grape Variety: Montepulciano 
A vivid, complex aroma of superripe strawberries and spice leads to a full, dry, 
powerful palate that retains masterful balance despite its weight 

       £ 64.00

ABRUZZO

COLONNARA 
Lacrima di Morro d’Alba 
D.O.C. 2016

Grape Variety: Lacrima di Morro d’Alba 
Intense purple red with ruby reflections. The nose is rich and stylish. Deliciously 
full on the palate with a very marked but exceptionally elegant flavour. A wine 
with good balance.

MARCHE

       £ 50.00

FATTORIA MANCINI 
Focara Pinot Noir “Rive” 
2015 

Grape Variety: Pinot Nero 
Rich, resonant Pinot Noir that marries the brightness and elegance of the va-
riety with a blackberry depth rarely encountered outside Burgundy. Purity 
and concentration combine to give a wine of exceptional vividness. 

       £ 97.00



BY THE BOTTLE

Some of our drinks & food may contain allergens. 
 Please ask a member of our staff if you require further information.  

All prices are inclusive of VAT. A discretionary service charge of 13.5% will be added to your bill. 
 vytacoventgarden.co.uk / @vytacoventgarden

Some of our drinks & food may contain allergens. 
 Please ask a member of our staff if you require further information.  

All prices are inclusive of VAT. A discretionary service charge of 13.5% will be added to your bill. 
 vytacoventgarden.co.uk / @vytacoventgarden

POGGIO ANTICO 
Brunello di Montalcino 
2009 

Grape Variety: Sangiovese Grosso 
Deep ruby red in color, this wine offers alluring scents of black pepper, cherry 
under spirit, blackberry, violets, graphite and wet earth. Full-bodied in the 
mouth, it has a lovely balance of soft tannins and good acidity with a long, ca-
ressing finish.

       £ 130.00

MARCHESI  
ANTINORI 
Guado al Tasso 
2016

Grape Variety: Cabernet Sauvignon, Merlot, Cabernet Franc, Petot Verdot  
Subtle, fragrant aromas with hints of red berries and stronger notes of chocolate 
and liquorice. Chocolate and blueberries on the palate with hints of vanilla to-
wards the end.

       £ 250.00

MARCHESI  
ANTINORI 
Tignanello 
2015

Grape Variety: Sangiovese, Cabernet  
A seamless marriage of freshness and depth, this offers rich black cherry and 
blackberry fruit, subtle mocha oak and a round, generous finish

       £ 250.00

COL D'ORCIA 
Brunello di Montalcino 
2008

Grape Variety: Sangiovese  
Complex and elegant with characteristic aromas of ripe red fruits enhanced by 
the spices originating from the oak. Powerful, fine and persistent taste with ripe 
and pleasant tannins. Great complex structure. Long, warm and sapid aftertaste 
with evident, fruity notes.

       £ 150.00



BUBBLES

SANTA MARGHERITA  
Prosecco Superiore  
D.O.C.G. 

Grape Variety: Glera 
A brilliant pale colour with fine perlage, this is a very clean, fresh sparkling wine. 
The aromas of green apple and peach blossom are complemented by a soft gentle 
texture with a crisp finish. 

       £ 48.00

TORRESELLA 
Prosecco Superiore  
D.O.C.G. 
Brut Rosé

Grape Variety: Glera, Pinot Nero 
A pale pink hue is the sophisticated to a fragrant floral bouquet, with hint of citrus 
and a distinct aroma of red berry fruits on the nose. These elegant scents are  
celebrated on the palate in a freshness which is as intense as it is enchanting and 
rendered joyful by the fluttering bubbles which bring out the wine’s innate  
lightness and drinkability a delightfully lingering finish to its delicate aromas. 

 £ 49.00

LAURENT-PERRIER 
La Cuvée Brut

Grape Variety: Chardonnay-Pinot Noir- Meunier 
A pale gold colour. Fine bubbles feed a persistent mousse. A delicate nose with 
hints of fresh citrus and white flowers. The wine’s complexity is expressed in suc-
cessive notes such as those of vine peach and white fruit. A perfect balance bet-
ween freshness and delicacy with fruity flavours very present on the finish. 

 £ 90.00

LAURENT-PERRIER 
Cuvée Rosé

Grape Variety: Pinot Noir 
Elegant, with colour changing naturally from a pretty raspberry hue to salmon 
pink. A precise nose of extraordinary freshness and a wide range of red fruits: ra-
spberry, redcurrant, strawberry and black cherry. A fresh and sharp attack for this 
supple and rounded wine. On the palate, it offers the sensation of plunging into a 
basket of freshly picked red berries. 

 £ 130.00

SANTA MARGHERITA  
Prosecco Superiore  
D.O.C.G.  
Rive di Refrontolo Extra Brut 

Grape Variety: Glera 
A green-flecked star-bright straw yellow ushers in fragrances of peach and acacia 
blossom mingling with rennet apple and pear-led white-fleshed fruits. Invigora-
ting freshness and a vibrant, caressing mouthfeel are framed by persistent streams 
of tiny bubbles that prolong and expand the rich array of sensory perceptions on 
the palate. 

       £ 50.00

CÀ DEL BOSCO 
Annamaria Clementi Rosé 
D.O.C.G. 
Franciacorta 
2009

Grape Variety: Chardonnay, Pinot Bianco, Pinot Nero 
A complex and seamless marriage of delicate acidity, interwoven with bright fla-
vours of raspberries, cherries and kumquats. Alongside this is a real depth of bi-
scuity, toasty richness which carries through on the long, harmonious finish.

£ 300.00

Some of our drinks & food may contain allergens. 
 Please ask a member of our staff if you require further information.  

All prices are inclusive of VAT. A discretionary service charge of 13.5% will be added to your bill. 
 vytacoventgarden.co.uk / @vytacoventgarden

TENUTA GUADO AL TASSO  
MARCHESI ANTINORI 
Il Bruciato 
 

Grape Variety:  Cabernet, Merlot, Syrah  
Fragrant fruity aromas, particularly plum, followed by delicate mint and green 
tea notes. On the palate it is full-bodied and smooth with a long finish 

TENUTA GUADO AL TASSO  
MARCHESI ANTINORI 
Cont’ugo 
 

Grape Variety: Merlot 
The nose shows intense notes of plums, cherries and raspberries in addition 
to wild berry fruit and spices. The palate is distinguished you it’s roundness 
and breadth. A wine of great depth and accessibility, characterised by a finish 
bursting with fruit. 

BIONDI SANTI 
Sassoalloro 
I.G.T. 2013 

Grape Variety: Sangiovese Grosso 
Deep ruby red in color, this wine offers alluring scents of black pepper, cherry 
under spirit, blackberry, violets, graphite and wet earth. Full-bodied in the 
mouth, it has a lovely balance of soft tannins and good acidity with a long, ca-
ressing finish.

       £ 67.00

       £ 110.00

       £ 110.00

Some of our drinks & food may contain allergens. 
 Please ask a member of our staff if you require further information.  

All prices are inclusive of VAT. A discretionary service charge of 13.5% will be added to your bill. 
 vytacoventgarden.co.uk / @vytacoventgarden

TOSCANA

SASSOREGALE 
Sangiovese 
Maremma Toscana D.O.C.

Grape Variety: Sangiovese, Canaiolo  
The wine is matured in oak barrels for about a year, and the result is a ruby red 
colour with cherry and burgundy reflections, and a clean, fruity bouquet with a 
slightly warm sensation of alcohol. It presents soft and supple aromas of morello 
cherries, and its palate is fresh and harmonious with good tannin structure. 

       £ 46.00

LAMOLE DI LAMOLE 
Chianti Blue Label 
D.O.C.G.

Grape Variety: Sangiovese, Cabernet, Merlot 
Deep ruby rews, opening on black cherry and forest fruits-led fragrances that 
mingle with flower-like aromatics and very sweet spiciness. The initial depth, 
roundness and glycerine mouthfeel take you into a full, pulpy mid palate and 
finish again dominated by fruit and spice sweetness 

       £ 55.00

GUADO AL MELO 
Antillo Bolgheri 
D.O.C. 2016

Grape Variety: Sangiovese, Cabernet Sauvignon, Petit Verdot 
Produced from ancient Sangiovese vines and aged in oak casks for 12 months. 
Deep purple colour, with a large and intense aroma of forest fruits, especially 
blackberry and raspberry, and light, pleasant spicy notes. It has good structure 
and persistence, fresh and lively, with rich and balanced tannins. 

       £ 55.00



WHITE WINES

Some of our drinks & food may contain allergens. 
 Please ask a member of our staff if you require further information.  

All prices are inclusive of VAT. A discretionary service charge of 13.5% will be added to your bill. 
 vytacoventgarden.co.uk / @vytacoventgarden

PELISSERO 
Vanotu di Pelissero 
Barbaresco D.O.C.G. 
2001

Grape Variety: Nebbiolo  
Full garnet red colour, closed but powerful,ripe spicy nose, very supple palate 
with big round tannins and a long finish with vanilla oak tones.

       £ 150.00

GIUSEPPE  
MASCARELLO 
Barolo Monprivato 
2012 

Grape Variety: Nebbiolo  
This an extremely elegant wine with refined tannins and a lovely finish. 
Scents of dried roses and bright red cherries mingle with notes of sage, exotic 
spices and fresh tea. Seamless and elegant and bursting with character and 
energy. 

       £ 325.00

GAJA 
Barbaresco 
2014 

Grape Variety: Nebbiolo  
Elegant and perfumed with pure fruit characters, intense bouquet with crunchy 
cherry aromas mingled with scents of rose petals, sweet herbs and delicate spices. 
On the palate, succulent red cherry and smooth blueberry and plum flavours are 
balanced by silky tannins. A beautifully structured wine with velvety textures and 
wonderful energy. 

       £ 425.00

GAJA 
Barolo Conteisa 
2013

Grape Variety: Nebbiolo  
Ruby red, with garnet reflections in colour. Sweet and ripe with notes of plum, 
blackberry, licorice and spices. Robust and important, with great body and cha-
racter, with a smooth tannin. 

       £ 460.00

Some of our drinks & food may contain allergens. 
 Please ask a member of our staff if you require further information.  

All prices are inclusive of VAT. A discretionary service charge of 13.5% will be added to your bill. 
 vytacoventgarden.co.uk / @vytacoventgarden

PIEMONTE

PRUNOTTO 
Nizza Bansella 
2016 

Grape Variety: Barbera 
Rich flavours of plums sit alongside notes of violets, chocolate, and liquorice. The 
palate is full, yet balanced, with supple tannins and a fresh, savoury finish from 
the sleek vein of acidity.

       £ 50.00

PRUNOTTO 
Langhe Occhetti 
 

Grape Variety: Nebbiolo  
A light red colour belies the intensity of perfume here: roses, red fruits and 
rocks. The palate is silky-textured and medium-bodied, with great balance 
and length, as well as a delicious core of fruit. 

       £ 62.00

ROCCHE DEI MANZONI 
Vigna Cappella Santo Stefano 
Barolo D.O.C.G 
2001

Grape Variety: Nebbiolo  
The Barolo Perno “Vigna Cappella S.Stefano” was born in the historic cru of the 
winery and fully represents the spirit and elegance of the land. It is aged in oak 
barrels for 36 months plus 12 months in the bottle.. On the palate it is powerful, 
broad and soft with characterful tannins. Perfect in its development and in its 
long fruity persistence.

       £ 150.00



LOMBARDIA

MAMETE PREVOSTINI 
Santarita 
Rosso di Valtellina 

Grape Variety: Nebbiolo  
A light red colour belies the intensity of perfume here: roses, red fruits and 
rocks. The palate is silky-textured and medium-bodied, with great balance 
and length, as well as a delicious core of fruit. 

CA' MAIOL 
Negresco Rosso 
 

Grape Variety: Red grape variety from the Lake Garda area. 
A tangible hit of red and black berry fruits, dark spices and woody notes. 
Fleshy with a caressing mouth feel. Silky and precise tannins, refreshing, dyna-
mic progression and a finish which thrums with fruit and spice. 

       £ 52.00

       £ 66.00

Some of our drinks & food may contain allergens. 
 Please ask a member of our staff if you require further information.  

All prices are inclusive of VAT. A discretionary service charge of 13.5% will be added to your bill. 
 vytacoventgarden.co.uk / @vytacoventgarden

CÀ DEL BOSCO 
Corte del Lupo 
Curtefranca Rosso D.O.C.  

Grape Variety: Cabernet Sauvignon, Merlot, Cabernet Franc, Carmenerè 
This dry red wine, produced in the heart of Franciacorta by one of the leaders 
of the sector, is characterised by an exuberant note of red fruit, in particular 
plums and cherries, an underlying note of spices and a touch of liquorice. 

MAMETE PREVOSTINI 
Valtellina 
Superiore Riserva 

Grape Variety: Nebbiolo  
Wonderfully aromatic, with notes of raspberry jam, roses, wild berries and citrus. 
The palate is generous, rounded, yet with a firm food-friendly structure, and great 
savoury persistence.

CÀ DEL BOSCO 
Maurizio Zanella 
Rosso del Sebino 
2015

Grape Variety: Cabernet Sauvignon, Merlot, Cabernet Franc 
Bold and rich, yet fresher than a similar blend from Tuscany. There is a core of 
blackberry and dried cherry fruit, followed by notes of smoke and spice from 
the wood ageing. The richness of the varieties shines through, offset by the ba-
lancing acidity and hints of earth.

       £ 65.00

       £ 80.00

       £ 110.00

CÀ DEL BOSCO 
Pinero 
2013 

Grape Variety: Pinot Nero 
Truly seductive wine with characteristic bouquet hinting at red currant, blue-
berry, blackberry and raspberry. Mellow in taste, elegant and complex, and ex-
traordinarily persistent..

       £ 110.00

CÀ DEL BOSCO 
IlMerlot 
I.G.T. 
2009

Grape Variety: Merlot 
Deep garnet colour, intense ripe red fruit flavours, and a combination of com-
plexity and subtlety which supports its particularly fine tannins.

       £ 125.00

TRENTINO ALTO ADIGE

SANTA MARGHERITA  
Pinot Grigio  
Valdadige D.O.C.  

Grape Variety: Pinot Grigio 
A dry white wine with a straw-yellow colour. Its clean, intense aroma and bone-
dry taste make Santa Margherita’s Pinot Grigio, a wine of great personality and 
versatility. 

       £ 45.00

KETTMEIR 
Gewürztraminer 
Alto Adige D.O.C. 

Grape Variety: Traminer 
Impeccable aromatic definition and superb quality of the varietal. Full, elegant, 
extremely aromatic palate with a pleasantly acidic aftertaste. 

       £ 45.00

CÀ MAIOL 
Prestige 
Lugana D.O.P. 

Grape Variety: Turbiana  
Straw yellow with golden reflections. Clean with a clear identity, this offers per-
fumes of green apple, lime, and wild thyme. On opening releases aromas of oats 
and white pepper. Pleasant and soft on the palate, in perfect equilibrium with all 
its components, with a mineral finish.

CÀ MAIOL 
Fabio Contato 
Valtenesi D.O.P. 

Grape Variety: Marzemino, Groppello, Sangiovese, Barbera 
Vivid ruby in evolution. The bouquet offers secondary aromas in evolution of 
blackberry briars, laurel, and light nuances of geranium. Shades of tamarind and 
graphite in the second stage. Full and rounded, tannins well-integrated with the 
fruit component and the flavor is brought out with an acidic vein that connects 
the whole.

LOMBARDIA

       £ 50.00

       £ 65.00

CÀ DEL BOSCO 
Corte del Lupo 
Curtefranca Bianco DOC  

Grape Variety: Cardonnay, Pinot Bianco 
Pale yellow color. Very gently lemonish and creamy nose- with a whiff of flint. 
The taste is very fresh, nicely balanced.

       £ 80.00

PIEMONTE

GAVI 
Comune di Gavi 
D.O.C.G Organic 

Grape Variety: Cortese 
A bright, clear wine of an intense straw-yellow colourwith greenish highlights.  
Its intriguingly persuasive,complex bouquet has exotic fresh fruit notes perfec-
tlyblended with a delicate hint of wood. A pleasingly smooth, expansive, warm 
flavour.

       £ 39.00

Some of our drinks & food may contain allergens. 
 Please ask a member of our staff if you require further information.  

All prices are inclusive of VAT. A discretionary service charge of 13.5% will be added to your bill. 
 vytacoventgarden.co.uk / @vytacoventgarden

VENETO

TORRESELLA 
Sauvignon 
Veneto I.G.T.

Grape Variety: Sauvignon Blanc 
A dry white wine, straw-yellow in color with greenish highlights. The herbaceous 
fragrance, which is reminiscent of elderflower, is typical of the variety. Attractively 
mellow fruit overlies a nice backbone of refreshing acidity. 

       £ 40.00



MARCHE

MARCHE COLONNARA  
TUFICO 
Castelli di Jesi Riserva 
D.O.C.G. 2010 

Grape Variety: Verdicchio 
A wine which only superlatives can describe. Complex, headily elegant bouquet 
and a palate with juicy fruit and vanilla. Aromas emerging in a perfect balance 
of fruit and acidity. 

FATTORIA  
LA VALENTINA 
Pecorino 

Grape Variety: Pecorino 
A pure yet lively aroma, with mineral and lime leaf notes, leads to an immedia-
tely charming palate that is both delicate and persistent, with great balance bet-
ween body,freshness and exotic fruit flavours 

TENUTA DECUGNANO 
DEI BARBI 
Orvieto Classico Superiore 
D.O.C. 2015 

Grape Variety: Grechetto, Procanico,  Vermentino, Chardonnay 
Only the best grapes selected from eight different vineyards are used to create this 
wine. Il Bianco di Decugnano is a wine of great elegance, well balanced, very mi-
neral: the best expression of Decugnano’s terroir.

CANTINA PERTICAIA 
Trebbiano Spoletino 
Spoleto D.O.C

Grape Variety: Trebbiano  
Delicious wine from an ultra-rare grape variety, offering citrus and pear fruit fla-
vours, a full texture in the mouth, and a satisfying mineral finish. 

       £ 45.00

       £ 50.00

UMBRIA

       £ 50.00

       £ 55.00

VINOSIA 
L'Ariella 
Greco Di Tufo D.O.C.G. 

Grape Variety: Greco di Tufo 
Straw-yellow in colour with a fruity bouquet of overtones of lime leaf, vanilla and 
apple. The palate is sapid, with a good structure and an elegant, persistent finish 
with flavours of white currant.

CAMPANIA

       £ 52.00

CANTINA MESA 
Giunco 
Vermentino di Sardegna 

Grape Variety: Vermentino 
Straw yellow with hints of gold and green. The bouquet, complex and seductive, 
releases subtle notes of lime blossom, yellow peach and apricot, and zesty grape-
fruit. The palate is crisp and delicious, perfectly echoing the aromatics on the

SARDEGNA

       £ 46.00

Some of our drinks & food may contain allergens. 
 Please ask a member of our staff if you require further information.  

All prices are inclusive of VAT. A discretionary service charge of 13.5% will be added to your bill. 
 vytacoventgarden.co.uk / @vytacoventgarden

ALTO ADIGE

VALLAROM 
Pinot Nero 
Vigneto Ventrat  
2007

Grape Variety: Pinot Nero 
Classic Pinot Noir colour of medium intensity. The bouquet is stable with a hint 
of strawberry, and on the palate it is lively, elegant, long and very attractive with 
a delicious of sweet fruit. Well balanced, it is a very complex wine despite its 
delicate texture. 

       £ 60.00

J HOFSTÄTTER 
Pinot Nero 
Riserva Mazon

Grape Variety: Pinot Nero 
This Pinot Noir combines silky texture with seductive ripe fruit, as well as some 
attractive savoury, truffly characters that have developed as it matures. A long, 
appetising finish confirms its class. 

       £ 90.00

SANTA MARGHERITA 
Merlot  
Veneto I.G.T. 

Grape Variety: Merlot 
Bright, deep ruby red in colour, almost purple when young. Its bouquet is 
broad and persistent, fine and elegant with hints of ripe cherries and plums 
against a background of vanilla and violets. The palate is dry and well balanced, 
velvety and full bodied with tannins that are well integrated with the wine’s ap-
pealing freshness.

TORRESELLA 
Cabernet Sauvignon 
Veneto I.G.T.

Grape Variety: Cabernet Sauvignon 
Deep red in colour, the wine’s dominant aroma is softberry fruits, both red and 
black, with herbal notes andhints of spice. Dynamic on the palate, revealing 
freshnessand a savouriness which rides on smooth tannins and along-lasting 
aromatic finish.

VENETO

£ 43.00

       £ 40.00

SEREGO ALIGHIERI 
Vaio Armaron 
Valpolicella Classico 
2012

Grape Variety: Corvina, Corvinone, Rondinella  
Concentrated and elegant nose with hints of spices and sumptous ripe red fruit. 
The velvety palate is dominated by the same notes, with added flavour of wild 
flowers and herbs. Dry on the finish with an excellent length.

       £ 180.00

GIUSEPPE QUINTARELLI 
Armarone 
Valpolicella Classico 
2009

Grape Variety: Corvina, Corvinone, Rondinella  
This is an exceptional wine. It has a complex, delicate bouquet of aromas of black 
cherry, bitter almond, liquorice and cocoa completed by balsamic notes.  
The mouth has nice volume, avoiding any heaviness. Dense and concentrated, on 
the whole it is harmonious and sophisticated.

       £ 550.00

Some of our drinks & food may contain allergens. 
 Please ask a member of our staff if you require further information.  

All prices are inclusive of VAT. A discretionary service charge of 13.5% will be added to your bill. 
 vytacoventgarden.co.uk / @vytacoventgarden



SICILIA

ALESSANDRO  
DI CAMPOREALE 
Vigna di Mandranova 
D.O.C. 2016

Grape Variety: Grillo 
A wine of great verve and aroma from one of the most renowned vineyards, be-
autifully adapted to the climate of the Contrada Mandranova. Notes of citrus 
and tropical fruit in the mouth, with a long mineral finish. 

       £ 55.00

TERRA COSTANTINO 
Etna Bianco 
D.O.C. Deaetna 2014 

Grape Variety: Carricante, Catarratto, Minella  
On the nose there are hints of toast, hay, pear, light ginger and savory herbs. 
The palate offers tart green apple, citrus, brimstone and a smokey note, while 
crisp acidity adds freshness. 

       £ 70.00

TASCA D'ALMERITA 
Vigna San Francesco 
D.O.C. 2016 

Grape Variety: Chardonnay 
Complex bouquet of banana, pineapple, citrus, candied fruit, vanilla, cinna-
mon and white chocolate. The palate is very rich and intense with a serious 
mineral seam. 

       £ 110.00

REST OF THE WORLD

BODEGAS VALDEMA 
Inspiration  
Tempranillo Blanco 2014

Grape Variety: Tempranillo Blanco  
An expressive, aromatic nose of citrus fruit, pineapple and toast. Expansive and 
full-bodied in the mouth, with a creamy mouth feel offset by delightfully bright 
fruit. Both distinctive and delicious . 

       £ 55.00

MEURSAULT 
Henry de Villemont 
2012, Burgundy

Grape Variety: Chardonnay 
A decadent style of Mersault, with plenty of creamy-rich peach fruit, notes of 
grilled nuts, and a full-bodied palate. It is all held together by a lovely streak of 
lemony acidity, which brings focus and finesse. 

       £ 160.00

THOMAS MOREYGRAPE 
Batard-Montrachet  
Grand Cru 2017

Grape Variety: Chardonnay 
Rich, textured and fleshy, this concentrated wine delivers bold flavours of honey, 
toasted almonds, orchard fruits, white flowers with a dense mineral streak. Full-
bodied and ripe, with an extremely long finish- a stellar expression of Chardon-
nay. 

       £ 520.00

Some of our drinks & food may contain allergens. 
 Please ask a member of our staff if you require further information.  

All prices are inclusive of VAT. A discretionary service charge of 13.5% will be added to your bill. 
 vytacoventgarden.co.uk / @vytacoventgarden

RED WINES

Some of our drinks & food may contain allergens. 
 Please ask a member of our staff if you require further information.  

All prices are inclusive of VAT. A discretionary service charge of 13.5% will be added to your bill. 
 vytacoventgarden.co.uk / @vytacoventgarden



ROSE WINES

TORRESELLA 
Pinot Grigio Rosè

Grape Variety: Pinot Grigio 
Its old rosè color with coppery nuances acts as a prelude to fragrant bouquet, 
characterized by delicate hints of citrus fruits and wild berries. On the palate 
it is light, vibrant and fresh yet full-flavored..

       £ 45.00

CÀ MAIOL 
Roseri 
Riviera del Garda D.O.P.

Grape Variety: Groppello, Barbera, Sangiovese and Marzemino 
A delicate rose shade with powder pink reflections. Its simplicity reflects its high 
quality, peach blossom, pomegranate, incense and lychees. Smooth and of a good 
persistence, with flavor in evidence - such as white peach and sage in the finish. 

   £ 100.00

SANTA MARGHERITA  
Rosé  
Veneto I.G.T.

Grape Variety: Chardonny, Sauvignon Blanc, Pinot Nero 
Lively and vibrant with fresh acidity and balance, with a pale pink hue and a 
uniquely light, floral taste derived from our meticulous vinification process.

       £ 48.00

Some of our drinks & food may contain allergens. 
 Please ask a member of our staff if you require further information.  

All prices are inclusive of VAT. A discretionary service charge of 13.5% will be added to your bill. 
 vytacoventgarden.co.uk / @vytacoventgarden

Some of our drinks & food may contain allergens. 
 Please ask a member of our staff if you require further information.  

All prices are inclusive of VAT. A discretionary service charge of 13.5% will be added to your bill. 
 vytacoventgarden.co.uk / @vytacoventgarden


