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White Wine 

. . -
Vintage: 2019   Alc: 12.5%  
note: buttery and complex    
Grapes: Chardonnay  
Food Pairing: Pasta, Vegetarian food, cured Meat 
 

. . -
Vintage: 2022  Alc: 12%  
note: green and flinty           
Grapes: Sauvignon blanc  
Food Pairing: Aperitif,  Seafood, goat cheese 
 

.        
Vintage: 2022  Alc: 13% 
Grapes: Chardonnay 
Region: France / Bourgogne / Chablis 
Wine style: Burgundy Chablis 
 

. ’      . -
Vintage: 2022  Alc: 13%  
note: tropical and balance 
Grapes: Chardonnay  
Food Pairing: Pasta, Vegetarian, Poultry, lean Fish 
 

. .  
Vintage: 2020  Alc: 13%  
note: tropical and balance 
Grapes: Viognier-Grenache 
Food Pairing: Pasta, Vegetarian, Poultry, lean Fish, Aperitif 
 

. . -
Vintage: 2023  Alc: 12%  
note: green and flinty 
Grapes: Pinot Grigio  
Food Pairing: Shellfish, Vegetarian, Mushrooms, Aperitif 
 

.  
Vintage:  2022  Alc: 14%   
note: Very fresh and fruity, with great minerality and a slight of vanilla 
Grapes: Chardonnay and Sauvignon Blanc in small part 
Food Pairing:  
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White Wine 
. . -

Vintage: 2022  Alc: 13.5%  
note: tropical and balance  
Grapes: Arneis  
Food Pairing: Pasta, Shellfish, mature and hard cheese, lean Fish, cured Meat 
 

. . -
Vintage: 1870  Alc: 12.2%  
note: green and flinty 
Grapes: Garganega-Trebbiano  
Food Pairing: Shellfish, Vegetarian, Appetizer, lean Fish 
 

. / . -
Vintage: 2021    Alc: 13%   
note: tropical and balance 
Grapes: Verdejo-Sauvignon blanc   
Food Pairing: Aperitif,  Shellfish, fresh salad 
 

. . -
Vintage: 2018   Alc: 13.5%   
note: green and flinty 
Grapes: Verdejo   
Food Pairing: Pork, Shellfish, Vegetarian, cured Meat 
 

.   . -
Vintage: 2022   Alc: 13%   
note: green and flinty 
Grapes: Sauvignon blanc   
Food Pairing: Shellfish, Vegetarian, goat cheese 
 

. . -
Vintage:   Alc: 12%   
note: tropical and balance 
Grapes: Chardonnay  
Food Pairing: Pork, Salmon and Tuna, Vegetarian, Poultry 
 

. . -
Vintage: 2022   Alc: 13%   
note: green and flinty 
Grapes: Sauvignon blanc   
Food Pairing: Shellfish, Vegetarian, goat cheese 
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White Wine 

. ’ . -
Vintage: 2018  Alc: 13%   
note: buttery and complex 
Grapes: Chardonnay   
Food Pairing: Pork, Salmon and Tuna, Vegetarian, Poultry 
 

. . -
Vintage: 2023   Alc: 1 1%   
note: green and flinty 
Grapes: Riesling   
Food Pairing: Pork, Shellfish, Poultry, Appetizer, cured Meat 
 

. / . -
Vintage:  2021   Alc: 13%   
note: tropical and balance 
Grapes: Sauvignon blanc, Semillon   
Food Pairing: Shellfish, Vegetarian, Poultry, lean Fish 
 

. . -
Vintage: 2023  Alc: 12.5%   
note: tropical and balance 
Grapes: Sauvignon blanc   
Food Pairing: Shellfish, Vegetarian, goat cheese 
 

. . -
Vintage: 2022  Alc: 13%   
note: buttery and complex 
Grapes: Chardonnay   
Food Pairing: Pork, Salmon and Tuna, Vegetarian, Poultry 
 

. . -
Vintage: 2022  Alc: 13%   
note: green and flinty 
Grapes: Sauvignon blanc   
Food Pairing: Shellfish, Vegetarian, goat cheese 
 

. . -
Vintage: 2023  Alc: 13.5%   
note: green and flinty 
Grapes: Sauvignon blanc   
Food Pairing: Shellfish, Vegetarian, goat cheese 
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White Wine 
. . -

Vintage: 2023  Alc: 13%   
note: tropical and balance 
Grapes: Sauvignon blanc   
Food Pairing: Shellfish, Vegetarian, goat cheese 
 

. -
Vintage: 2021 Alc: 13.1%  
note: gunflint and citrus meld to add complexity and fragrance 
Grapes:  Chardonnay  
Food Pairing:  
 

. .
. . -

Vintage: 2021  Alc:13.5%   
note: green and flinty 
Grapes: Sauvignon blanc   
Food Pairing: Shellfish, Vegetarian, goat cheese 
 

.  . -
Vintage: 2019  Alc:13.5%   
note: buttery and complex 
Grapes: Chardonnay   
Food Pairing: Pork, Salmon and Tuna, Vegetarian, Poultry 
 

. . -
Vintage: 2023  Alc: 13%  
note: buttery, complex 
Grapes: Chenin blanc    
Food Pairing: Shellfish, spicy food, lean Fish, mild and soft cheeses 
 

. . -
Vintage: 2023  Alc:12%   
note: green, flinty 
Grapes: Sauvignon blanc   
Food Pairing: Shellfish, Vegetarian, goat cheese 
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White Wine 

. 
Vintage: 2021  Alc: 12.5%   
Grapes: Torrontés 
Region: Argentina / Mendoza 
Wine style: Argentinian Torrontés 
 

. 
Vintage: 2022  Alc: 13.5%   
Grapes: Chardonnay 
Region: Argentina / Mendoza 
Wine style: Argentinian Chardonnay 
 

Red Wine 

. . -
Vintage: 2020  Alc: 14%   
note: rich and intense 
Grapes: Merlot-Syrah   
Food Pairing: Beef, Pasta, Veal 
 

.  ( ) . -
Vintage: 2022  Alc: 13%  
note: Light and Perfumed 
Grapes: Pinot Noir   
Food Pairing: Pasta, Salmon or Tuna, soft cheeses 
 

. 
Vintage: 2019  Alc: 12.5%   
note: Savory and Classic 
Grapes: Cabernet Sauvignon   
Food Pairing: Beef, Lamb, Poultry 
 

.  - . -
Vintage: 2019  Alc: 13%   
note: Savory, Classic 
Grapes: Merlot, Cabernet Sauvignon   
Food Pairing: Beef, Lamb, Poultry 
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Red Wine 
.    

Vintage: 2020   Alc: 13% 
Composition: Cabernet Sauvignon, Merlot, Petit Verdot 
Note : This particular Margaux, is distinguished by a complex bouquet that offers aromas of 
spices and fruits. Elegant and refined on the palate, the wine is round revealing concentrates, 
silky tannins.     

. . -
Vintage: 2020  Alc: 15%   
note: bold and structured 
Grapes: Cabernet Sauvignon, Cabernet Franc, Merlot   
Food Pairing: Beef, Lamb, Poultry 
 

. . -
Vintage: 2018  Alc:14%   
note: rich, intense 
Grapes: Corvinone, Corvina, Rondinella   
Food Pairing: Beef, Lamb, Deer, Venison 

. . -
Vintage: 2020  Alc: 14%   
note: bold and structured 
Grapes: Sangiovese   
Food Pairing: Beef, Lamb, Veal,  Poultry, Cured Meat 

.  . -
Vintage: 2020  Alc: 13%   
note: bold and structured 
Grapes: Sangiovese   
Food Pairing: Beef, Lamb, Veal,  Poultry, Cured Meat 

. . -
Vintage: 2019  Alc:  13%   
note: rich and fruity 
Grapes: Sangiovese   
Food Pairing: Beef, Veal,  Poultry        

. 
Vintage: 2020  Alc:  13%   
Grapes: Grenache 
Region: Spain / Rioja 
Wine style: Spanish Rioja Red 
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Red Wine 
. . –

Vintage: 2020 Alc: 13.5%   
note: Savory and Classic 
Grapes: Tempranillo  
Food Pairing: Beef, Lamb, Veal,  Poultry 
 

.  . -
Vintage: 2021  Alc: 13.5%  
note: bold, structured 
Grapes: Cabernet Sauvignon, Merlot  
Food Pairing: Beef, Pasta, Veal,  Poultry 
 

 . -
Vintage: 2019 Alc: 13.5%  
note: bold and structured 
Grapes: Carmenere  
Food Pairing: Beef, Pasta, Lamb, Poultry 
 

. ( / ) . -
Vintage: 2017 Alc: 13.5%  
note: bold and structured 
Grapes: Cabernet Sauvignon, Carmenere  
Food Pairing: Beef, Pasta, Veal,  Poultry 
 

. 
Vintage: 2021  Alc: 14.5%  
 

. 
Vintage: 2022   
 

.  " " . -
Vintage: 2019 Alc: 14%  
note: bold and structured 
Grapes: Cabernet sauvignon, Merlot, Shiraz   
Food Pairing: Beef, Cheese, Pasta    
 

. / . -
Vintage: 2020 Alc:14.5%  
note: rich and intense 
Grapes: Shiraz  
Food Pairing: Beef, Lamb, Deer, Venison, Cured Meat 
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Red Wine 
. / . -

Vintage: 2019       Alc: 14.5%       
note: rich and intense 
Grapes: Cabernet/Shiraz  
Food Pairing: Beef, Lamb, Poultry 
 

. -  ( )    . -
Vintage: 2020 Alc: 16%           
note: rich and intense 
Grapes: Shiraz  
Food Pairing: Beef, Lamb, Deer, Venison, Poultry 
 

.      . -

Vintage: 2018        Alc:13%      
note: Light and Perfumed  
Grapes: Pinot Noir  
Food Pairing: Beef, Veal,  Deer, Venison, Poultry 
 

. / . -
Vintage: 2021 Alc: 14.5%       
note: rich and intense 
Grapes: Shiraz  
Food Pairing:  Beef, Lamb, Deer, Venison, Poultry 
 

. 
Vintage: 2020 Alc: 14.5%       
Grapes: Cabernet Sauvignon 
Region: Australia / South Australia 
Wine style: Australian Cabernet – Shiraz 
 

. . -
Vintage: 2020           Alc: 13.5%           
note: rich and intense 
Grapes: Cabernet Sauvignon   
Food Pairing: Beef, Lamb, Poultry 
 
NEWZEALAND 

. . -
Vintage: 2021          Alc:14%           
note:  Light and Perfumed 
Grapes: Pinot Noir  
Food Pairing: Beef, Veal,  Deer, Venison, Poultry 
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Red Wine 
. ’ . -

Vintage: 2019                   Alc: 13.5%       
note: bold and structured 
Grapes: Merlot- Caberne  
Food Pairing: Beef, Pasta, Veal,  Poultry 
 

. 
Vintage: 2020                  Alc: 13%       
Grapes: Merlot 
Region: New Zealand / North Island / Hawke's Bay 
Wine style: New Zealand Merlot 

. . -
Vintage: 2021               Alc: 13.5%            
note: Light and Perfumed                                       
Grapes: Pinot Noir  
Food Pairing: Beef, Veal,  Deer, Venison, Poultry 
 
USA 

. . -
Vintage: 2019                Alc:13.5%   
note: bold and structured 
Grapes: Cabernet Sauvignon  
Food Pairing: hard cheese, Beef, Lamb, Deer, Venison, Poultry 
 

. 
Vintage: 2020                Alc:14.5%   
Grapes: Merlot 
Food Pairing: grilled portobello and sausages, impossible burger and meat sauce with pasta 
 

.     . -
Vintage: 2017              Alc:14.5%         
note: Light and Perfumed 
Grapes: Pinot Noir  
Food Pairing: Beef, Veal,  Turkey, Poultry 
 

. . -
Vintage: 2020          Alc: 14.5%                 
note: rich and intense 
Grapes: Zinfadel   
Food Pairing: Beef, Lamb, Poultry 
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Red Wine 

. . -
Vintage: 2023            Alc: 14.5%         
note: rich and intense 
Grapes: Shiraz   
Food Pairing: Beef, Lamb, Deer, Venison, Poultry 
 

. . -
Vintage : 2022                   Alc:             
note: rich and intense 
Grapes: Merlot    
Food Pairing: Beef, Lamb, Veal 
 
ARGENTINA 

. 
Vintage                        Alc: 14%            
note:  
Grapes:   Cabernet Sauvignon    
Food Pairing: Meats with intense flavors such as deer or wild boar marinated in herbs 
 

. . -
Vintage: 2023 Alc: 14%  
note: rich and intense 
Grapes: Malbec   
Food Pairing: Beef, Lamb, Poultry 
 
 

Red Wine La Scala 
ITALY 

.-
Vintage: 2019                 Alc: 13%             
note: bold and Savory 
Grapes: Sangiovese, Cabernet Sauvignon          
Food Pairing: Risotto, rich Pasta, Poultry, cold cut, cheese 
 

.-
Vintage: 2022                   Alc: 13%     
note: bold and Fruity 
Grapes: Primitivo                                                                                
Food Pairing: Roasted meat, Cheese, Soup 
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’ .-
Vintage: 2022                    Alc: 13%     
note: bold and Fruity 
Grapes: Montepulciano                                                                               
Food Pairing: Pasta course, red meat 
 

.-
Vintage: 2019           Alc: 14.5%           
note: bold and Savory 
Grapes: Barbera                                              
Food Pairing: aged cheese, meat, mushrooms based main dish     
 

Vintage:  2018          Alc: 15%           
note:  
Grapes: Barbera                                            
Food Pairing: Pairs well with beef, with white truffle, roasts and game 
 

Vintage:            Alc: 14.5%           
note: Red fruits, tobacco with some floral undertones. Gains complexity with bottle aging 
Grapes: Nebbiolo                                            
Food Pairing: Mushroom Risotto with truffles, Braised beef, lamb stew, roasts and game 
 

 

Rose Wine 
. .-

Vintage  Alc: 12.5%   
note: crisp, dry 
Grapes: Syrah, Grenache, Cinsault   
Food Pairing: Pork, Shellfish, Vegetarian, Poultry 
 
 

. . -
Vintage : 2023 Alc: 12.5%   
note:  Pale, salmon pink colour. Strawberry, red apple and watermelon.  
Medium-bodied, this wine is generous and fruity, with a delicious strawberries & cream profile 
and spice flavours. It finishes soft and dry, leaving a mouthwatering texture. This wine is ready 
to be drunk young and fresh, or within two years of the vintage date with careful cellaring 
 

. 
Vintage :   Alc: 12%  
note: crisp, dry 
Grapes: Shiraz  
Food Pairing: Pasta, Vegetarian, Aperitif,  Appetizers, lean Fish 
 
 

By Glass  450.-  
By Bottle  2,200. 



 

 
Rev. 04.11.24 

Dessert Wine 
    

Vintage:   Alc: 14% 
note: Intense nose with beautiful aromatic complexity. Mellow, slightly minty notes promise 
good balance. 
Grapes:  Sauvignon Blanc, Sémillon 
Food Pairing: Perfect as tradition dictates for desserts, foie gras and blue cheeses, it can be 
easily combined with mild spicy. 
 

Champagne & Sparkling Wine 
. . -

Grapes: Pinot Noir   
Food Pairing: Pork, Salmon, Tuna, Shellfish, Cheese 

Champagne & Sparkling Wine 
. . -

Grapes: Chardonnay, Pinot Noir   
Food Pairing: Pork, Salmon, Tuna, Shellfish, Cheese 
 

. - . -
Grapes: Chardonnay      
Food Pairing: Pork, Salmon, Tuna, Shellfish, Cheese 
 

. . -
Grapes: Chardonnay, Pinot Noir  
Food Pairing: Pork, Salmon, Tuna, Shellfish, Cheese 
 

. ’ . -
Grapes: Chardonnay  
Food Pairing: Pork, Salmon, Tuna, Shellfish, Cheese 
 

. . -
Grapes: Moscato  
Food Pairing: Dessert 
 

. . -
Grapes: Glera  
Food Pairing: Shellfish, Vegetarian, Appetizers, Aperitif,  cured meat 
 

. . -
Grapes: Chardonnay, Pinot Noir   
Food Pairing: Pork, Salmon, Tuna, Shellfish, Cheese 

 

https://www.vivino.com/grapes/sauvignon-blanc
https://www.vivino.com/grapes/sauvignon-blanc
https://www.vivino.com/grapes/semillion
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Champagne & Sparkling Wine 
. 

Grapes: Glera  
Food Pairing: Shellfish, Vegetarian, Appetizers, Aperitif,  cured meat 
 

.  . -
Grapes: Glera  
Food Pairing: Shellfish, Vegetarian, Appetizers, Aperitif,  cured meat 
 

Sparkling Wine 

 

    Katathani Premium wine 
  

Vintage: 2022  Alc: 13%   
note: green and flinty 
Grape: Sauvignon blanc  
Food Pairing: Shellfish, Vegetarian, goat cheese 
 

Vintage: 2021    Alc: 13.5%   
note: Light and Perfumed                        
Grape: Pinot Noir  
Food Pairing: Beef, Veal,  oily fish, Poultry 
 

Vintage: 2022   Alc: 12.5%   
note: buttery and complex 
Grapes: Chardonnay  
Food Pairing: Pork, Salmon or Tuna, Poultry 
 

Vintage: 2021    Alc: 13.5%  
note: rich and intense 
Grapes: Shiraz   
Food Pairing: Beef, Lamb, Deer, Venison, Poultry 
 

Vintage: 2020/2022  Alc: 13%  
note: a pleasant fresh sensation 
Grapes: Primitivo   
Food Pairing: Apollonio Elfo Primitivo Salento is ideal as an aperitif or with appetizers,  
also an excellent match for meat dishes of all kinds (rabbit,  veal,  lamb, etc.). 

By Glass  480.-  
By Bottle  1 ,900. - 

By Glass  400.-  
By Bottle  1 ,950. - 
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Katathani Premium wine 

Vintage: 2021    Alc: 13%  
note: Wine with intense aromas of yellow fruits, grass  
and citrus on nose. Elegant, balanced and moderately structured.  
In the mouth it reinforces the sensations of fruit.  
Equipped with a pleasant acidity that makes it easy to drink. 
Grapes: Chardonnay   
Food Pairing: best drunk with aperitifs or appetizers.  
 

    La Scala House Wine 

GRAPE VARIETY: Pinot Grigio  
note:  Straw-yellow in colour with a fruity bouquet  
and a pleasant flavour reminiscence of apple and peach,  
offset by a well-balanced acidulous aftertaste. 
 

GRAPE VARIETY: Merlot  
note:   A red wine with ruby tinges.  
Young texture, pleasant on the palate, with an appealingly fresh aroma

Katathani House Wine 

Vintage: 2021    Alc: 12.5%   
note: green and flinty 
Grapes: Sauvignon blanc  
Food Pairing: Shellfish, Vegetarian, goat cheese 
 

    
Vintage: 2021    Alc: 13.5%   
note: bold and structured 
Grapes: Cabernet Sauvignon  
Food Pairing: Beef, Lamb, Deer, Poultry  
 

Vintage: 2022  Alc: 13%   
note: tropical and balance 
Grapes: Chardonnay  
Food Pairing: Pasta, Vegetarian, Aperitif,  lean Fish 
 

Vintage: 2021   Alc:13.5%   
note: rich and intense 
Grapes: Cabernet Sauvignon  
Food Pairing: Beef, Pasta, Veal 
 

By Glass  460.-  
By Bottle  1 ,800. - 

By Glass  480.-  
By Bottle  1 ,900. - 

By Glass  480.-  
By Bottle  1 ,900. - 


