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ITALIAN DESSERT WINES 
(Glass) 

 

 

CAPITOLO UNO – Moscato d’Asti “CANELLI” DOCG  
Beppe Marino Az. Agricola since 1972 

Euro 8 

Moscato Canelli, also known as “Champagne Canellese”. 
Aromatic with primary hints of Moscato grapes, intense, complex and 
fine with hints of white flowers, wild rose, white peach and yellow 
fruit, sometimes sage and musk. 

 

(100% Moscato Bianco)  5% vol.  

PIEMONTE | San Stefano Belbo - Langhe 
 
 
 
 

 

VIN SANTO DEL CHIANTI CLASSICO 2005 DOC 
Isole e Olena Azienda Vinicola dal 1976 
 

Euro 13 

(Glass with homemade Tuscan cantucci)   
 
"One of the classic and historic wines of Tuscany, Italian Vin Santo is 
produced primarily from blends of Malvasia and Trebbiano di 
Toscana left to dry in the cellar attics according to the Italian 
appassimento method. 
Vin Santo di Isole e Olena is traditionally fermented in small barrels 
(caratelli) that previously contained Vin Santo wine having 
developed yeasts that help ferment the wine. 
It matures in the same barrels for 8 years developing surprising 
levels of complexity and an excellent balance between sweetness 
and sugars. 
Tuscan Vin Santo has always accompanied Cantucci Toscani 
(biscuits), forming an integral part of Tuscan culinary culture." 
 
Deep amber color, complex aromas with a combination of dried fruit, 
orange peel, apricot compote and tsourekio. 
The long aging creates a complex noble oxidation reminiscent of 
butterscotch, crème brulée and walnut, while aromas of spices such 
as vanilla, cinnamon wood and cloves flood the glass. 

 

(60% Malvasia, 40% Trebbiano) 13% vol.   

TOSCANA | Isole - Barberino Tavarnelle 
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CRETAN DESSERT WINES 
 

 

HELIOS – DOULOUFAKIS WINERY                                                                                          Euro 5 

Versatile | Complex | Rich                          

(100% Liatiko)  14,4% vol.  

  

IPOMONI – EFROSINI WINERY Euro 5  

Naturally sweet, with rich aromas of dry fruit and striking texture.  

(100% Liatiko)  10% vol.                                                                         

  

LIATIKO 2012 – IDAIA WINERY Euro 5 

Wine dark red caramel color, chocolate perfume, coffee, fig and grape, 
with acidity and sweetness in harmony that also impresses long after 
taste. Ageing 4 years in oak barrels. 

 

(100% Liatiko)  12,5% vol.                                                                 

  

LIASTOS – SILVA WINERY  Euro 5 

Intense notes of dried fruit, figs and prunes, accompanied by hints of 
caramel, coffee and chocolate. On the palate it is rich and enveloping, 
sweet yet well balanced by pleasant acidity, with a long, velvety finish. 

 

(100% Liatiko) 13% vol.        

  

EMILIA – SILVA WINERY Euro 5 

Full flavor with characteristic aromas of raisins, vanilla followed by 
aromas of caramel and chocolate. 

 

(100% Liatiko)  13% vol.    

 




