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CAVA 
!"#

"#$%&!'$(($#)!
$%&'(%)*%+%',)-.''!"#"$%&'()"*%++","'(-"*%+·+.

*+,+-é.
“Fresh herbal aromas, crisp and vibrant on the palate with zesty lemon-lime 
sorbet notes,  lively acidity, and a clean mineral edge.” 

!/#0
/0)12$(!'32$
12+*3'43'5%)2'0#0#'(/0&*"'(12"*,.33"4
#4567
“Fresh citrus and green apple aromas, elegant and well-balanced with bright acidity, fine 
bubbles, and subtle creamy notes on the finish.”

/0)12$(!$23(89!80#1::;!'$8$
67-&.8'1%9%':)%+';3&3)9%',%))8<%'0#/"''!"#"$%&

*+,+-és

!/=0

“Green apple and baked fruit aromas with subtle toast and oak notes, creamy texture, 
bright acidity, and a long, elegant finish.”

/0)12$(!2#$'0%$
12)>8++%.';2&3'0#00'')03.5(6.0*'
*+,+-é.

!/=?

“Aromas of wild strawberries and raspberries with a hint of red apple, bright and juicy on 
the palate with lively bubbles, and a clean, refreshing finish.”

/0)12$(!'32$
12+*3''43'5%)2';2&3',)-.'0#/"'7"*3"#2"
#4567

!//@

“Red berries and citrus, bright and refreshing on the palate with lively bubbles and vibrant 
acidity, finishing clean and crisp.”

/0)12$(!2#$'0%$!
12)>8+%.':)%A2+%'BBB'C-&.)2&'0#/?''!"#"$%&'(-"*%+·+.

*+,+-é.

!/"@

“Aromas of ripe citrus, toasted brioche, and hazelnut with Mediterranean herbs, rich and 
creamy on the palate with bright acidity and fine bubbles, finishing long, dry, and mineral.”

WHITE WINES
!D?

"#$%&!'$(($#)
$%&'6A2)';2&%*2'0#00''7"*3"#2"'(8%9:*"30++.(;<=>?@

<7=7>?,@7
Lorem ipsum

“Ripe red berries and citrus on the nose, juicy and refreshing on the palate with bright acidity, 
and a clean, crisp finish.”

81:'0!#0)#A231B
,%&%',E%+<2'0#0@''/%*,%A.'(/0&*"
#?+-7

!DD

“Intense quince aroma with mandarin and a hint of spice, juicy and tangy with bright, 
refreshing acidity.”

%AC$#A3(
F89%)8-&'G3A>)%+8EE2',E%+<2'0#0@''8%9:*"30++.(B+"3#. !DD
#4567
“Juicy red berries and subtle citrus on the palate, with a lively texture, bright acidity, and a 
crisp, mineral-tinged finish.”



WHITE WINES

"$'A:A$!80##1(
!"#H%I2'4%&',)-J%&'0#0K''C+$"*0D.

#47.!/74D7.
“Lively citrus and white stone fruit, fresh and zesty on the palate, ending with a delicate 
saline hint.”

!"D
81:'0!#0)#A231B
G3EA2';2*)87-3I':%L%'42'M8E',)%+<2'0#00'7.,%+++.
C7>-+5EE7.
“Lemon and green apple with subtle floral hints, fresh and vibrant on the palate, leaving a 
fine, mineral-edged finish.”

!"#
/0)12$(!)A$B!/$F0
F-3&.)2'N3)*3O2'0#0K''/%*,%A.%'
#?+-7
“Green melon and citrus, bright and lively on the palate, finishing with a smooth, slightly 
creamy texture.”

80'$(!<3(A%1
6-I3EE&'0#0@''12"*,.33"4'(<0%E+03F'(>"&G0F3.3(B+"3#'(/0&*"
<5.=+E.!)+>!(+EG+H!<7=7>5,47

!"?

“Bright orchard and citrus fruit with lively acidity, delivering a crisp, elegant, and energetic 
palate.”

All prices are subject to Service Charge and Prevailing GST
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:)%A2+%':3&&%A8'0#0@''!&E#"5'(>"GH(B+"3#'(7%I&*J5*"903%* !//=
/0)12$(!2#$'0%$
*+,+-+.
“Citrus blossom and stone fruit, crisp and refreshing on the palate with bright acidity, 
finishing clean and vibrant.”

P-8+.%'6>2E2+8%'0#0K''/%*,%A.
/1:0%)#$)1!F!:3#80%
#?+-7

!//Q

“Fresh citrus and green apple, crisp and vibrant on the palate with lively acidity, finishing 
clean and refreshing.”

/0)12$(!2#$'0%$
$%&'R&<2)>8'0#0K''12"*,.33"4'
*+,+-+.

!//"

“Fresh peach and lemon zest on the nose, with a vibrant, textured palate and hints of soft, 
buttery richness.”

!//D
81##$(!2$3)$!
G3))%&':%-*%'0#0@'C+$"*03.'(K.&*%0*.'(1"03.(B+"3#.'(7.,%++.
#47.!/74D7.
“Ripe fruit notes of peach, tangerine and lychee with subtle mineral and saline nuaces, 
balanced by vibrant acidity and elegant finish”
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WHITE WINES

/1:0%)#$)1!F!:3#80%!
,3E2+*)%*3'S'C-).2+'0#00''/%*,%A.
#?+-7

!0/#

“Citrus and orchard fruit with subtle floral notes, textured and elegant on the palate, finishing 
with a persistent, mineral-tinged lift.”

!/@/
)0'AA0!)0!/A/1A
C%>2E%'0#0/''7.,%++.'(C+$"*03.
#4I+4E7!(7JE7
“Bright citrus and orchard fruits with a lively palate and crisp acidity, finishing with a soft, 
lingering hint of mineral and warmth.”

'$(!)K1%!2A:
12A%'6E.%'H)3A83)'1)-'0#0#'(7"*3"#2"(B+"3#"
*E45E7=

!/=?

“Citrus and stone fruit with a rich, textured palate and bright acidity, with a lingering touch 
of delicate minerality.”

80'$(!<3(A%1
T8+<%';%<2+&'0#0/''!"#"$%.

<5.=+E.!)+>!(+EG+H!<7=7>5,47

!/?#

“Green apple and citrus on the nose, with a lively, fresh palate showing subtle floral notes and 
a smooth, textured feel.”

C$:1%<A(0
N%E3+<8&2',E%+<2'0#0K''/0&*"'(7"*3"#2"(B+"3#"'
#4567

!/@/

“Lively lemon and green apple flavors, vibrant and well-balanced on the palate, with a light, 
refined mouthfeel.”

<$(81::!)K1%<3(
!/=?RU%A'0#0K''<0%E+03F'(C+$"*0D.

<5.=+E.!)+>!(+EG+H!<7=7>5,47
“Bright citrus and orchard fruit with a lively, refreshing palate and crisp acidity, finishing 
clean and vibrant.”

/0)12$(!C$:)1(A:!
,2*37%&'N%E*3&8E'$2+.3+292'0#0@''7.,%++.
C7>-+5EE7.H!27>4J47

!/K0

“Bright citrus and orchard fruit with a lively, structured palate and vibrant acidity, leaving a 
subtle, mineral-tinged finish.”

)0'AA0!)0!/A/1A
C%E-A3'0#/"''8*%0L",&*"'(C+$"*0D.'(7.,%++.'(1"03.(B+"3#.
#4I+4E7!(7JE7

!/0"

“Delicate citrus and stone fruit on the nose, with a refined palate showing layered fruit and 
subtle complexity, and a smooth, lingering texture.”



RED  WINES
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)1(<1%)A1%81(!)1!LM!*$:$<A0(
H3.%E2&'43E',83)I2'0#00''!%3#0"

/4+EN5

!/0/

“Fresh red berries and floral notes on the nose, with a juicy, expressive palate showing ripe 
cherry, gentle spice, and a soft, silky texture.”

)1(<1%)A1%81(!)1!LM!*$:$<A0(
N8EE%'43'12))-EE2+'0#/Q'(!%3#0"'
/4+EN5

!0/K

“Dark cherry and wild berry aromas with hints of violet, offering a refined, textured palate 
with savory depth and polished tannins.”

<MCM%M1
N8+%';3%E'1)8%+I%'0#0/''8%9:*"30++.

#4567!

!"D

“Ripe red berries with hints of vanilla and spice, smooth and balanced on the palate with 
soft tannins and a subtle, lingering warmth.”

80##1!)1!0ÑA
T8+<%'(%+'$%).8+'1)8%+I%'0#0#''8%9:*"30++.'
#4567!

!/#?

“Red fruit with notes of baking spice and subtle cedar, well-structured on the palate with 
velvety tannins and a balanced, lingering finish.”

#4I+4E7!(7JE7
)0'A%0!)0!/A/1A
C%E%A%'0#0/'(!%3#0"'(7"*3"#2" !/0D

“Layers of ripe red fruit, subtle herbs, and soft earthiness create a lively, elegant, and 
well-structured finish.”

!/0#
<C%1
N8+%';3%E';3&3)9%'0#/D''8%9:*"30++.

#4567
“Aromas of dark cherry and blackberry with touches of cedar and spice, rich and layered on 
the palate with firm, elegant tannins.”

/0)12$(!*1)#0!/1%A80
V)L8+%'1)8%+I%'0#/?''1"*0D%3"'(7*"#0"3.'(8%9:*"30++.

#4567

!/0D

“Vibrant ripe red fruit with subtle cedar and baking spice, lively and harmonious on the 
palate with refined tannins.”

/0)12$(!'$#O31(!)1!'3##A18$
$%)W-3&'43'$-))83.%';3&3)9%'0#0/''!"J&%+"'(7"*3"#2"(8035"

#4567

!/0"

“Ripe red berries and plum with subtle spice and vanilla, layered and balanced on the palate 
with smooth, integrated tannins.”

:$!#A0L$!$:8$
N8+2'6EL3)*8';3&3)9%'0#0#''8%9:*"30++.((

#4567

!/K?

“Red and dark berries with subtle spice and oak, balanced and layered on the palate with soft, 
polished tannins.”



RED  WINES
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!/KD
CA%$!'3#A1:!
G8+.2';3&3)9%'0#/='8%9:*"30++.

#4567
“Expressive red fruit and plum with gentle spice, showing depth, balance, and a polished, 
mature character.”

/0)12$(!#1'1::3#A!I@!8+>P5!#5-E4G?+N
;3A3EE-)8';3&3)9%'0#/='8%9:*"30++.'(7"*3"#2"'(7*"#0"3.'(/0&*"

#4567

!/Q#

“Deep red and black fruit with hints of wild herbs and spice, layered and expressive on the 
palate with firm structure and refined depth.”

CA%$!'3#A1:
G8+.2':)%+';3&3)9%':%)+%<X%'0#//'7"*3"#2"
#4567

!/?D

“Notes of ripe and dried red fruit layered with warm spice and subtle earthy tones, showing 
maturity, depth, and a composed, elegant profile.”

!/=#
/0)12$(!'$#O31(!)1!C$#2$(!
;82O%':)%+';3&3)9%'0#/='8%9:*"30++.'(!"J&%+.'(7"*3"#2"

#4567
“Concentrated red and black fruit with savory spice and earthy depth, showing a refined, 
mature palate and a composed, elegant structure.”

#4567
C$:1%<A(0
N%E3+<8&2';82O%';3&3)9%'0#/"'(8%9:*"30++. !/@/

“Notes of dark red fruits layered with hints of cocoa, gentle tobacco, and soft herbs, framed by 
silky tannins, culminating in a refined, persistent finish.”

/0)12$(!$#8$)A!
6).%*8'N8+%&'43':%8+'G8+.2'0#0#''8%9:*"30++.

#4567

!/?#

“Ripe red and black fruit with subtle spice and oak nuances, medium-bodied and smooth on 
the palate, showing fine tannins and balanced freshness.”

/0)12$(!#0)$
;2*%'0#0#''8%9:*"30++.'(7"*3"#2"

#4567

!/D0

“Notes of dark cherry and plum with hints of sweet spice, supple and layered on the palate 
with smooth tannins and elegant balance.”

/0)12$(!*$:$<A0(!#1'0%)0
H)2>83*%*'0#0/''7"*3"#2"
#4567

!/D"

“Bright red berries and ripe cherries are complemented by subtle floral and spice notes, with 
soft tannins and a fresh, lively finish.”
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RED  WINES

/0)12$(!'32$
H)%*2'R+3%':)%+';3&3)9%'0#/='8%9:*"30++.'(7*%3"#2%'(!"J&%+.

#4567

!K0D

“Complex layers of stewed berries, dark chocolate, and forest floor notes are balanced by soft 
oak and refined tannins, showing maturity and elegance.”

81:'0!#0)#A231B
:%I-)'0#0/'(8%9:*"30++.(

#4I+E7!)+>!)?+E5

!"D

“A vibrant bouquet of ripe red fruits with subtle floral and earthy notes, showing freshness, 
balance, and elegance.”

1'A:A0!'0#0
RA8E82'$2)2'0#00'(8%9:*"30++.

#4I+E7!)+>!)?+E5

!/#D

“Vibrant red cherry and raspberry aromas are complemented by hints of spice and subtle oak, 
with a smooth, juicy finish.”

<0%)1!)1!($%!<#A(80/$:
1)8%+I%'0#0/''8%9:*"30++.

#4I+E7!)+>!)?+E5

!/0?

“Ripe red cherries and plums are complemented by hints of vanilla, cocoa, and gentle spice, 
with soft tannins and a smooth, lingering finish.”

!/@?
/0)12$(!:$!Q0##$!
12)8AL2'0#0/''8%9:*"30++.

#4I+E7!)+>!)?+E5
“Notes of strawberry, plum, and a touch of cinnamon are layered with delicate floral hints, 
culminating in a smooth, persistent finish.”

81'*0(!C12$!(A<A:A$
$%<%+'1E%&&8<2'0#/D''8%9:*"30++.

!#4567!

!0/=

“Black cherry and plum with a touch of warm spice, layered and harmonious on the palate 
with refined tannins and gentle oak notes.”

/0)12$(!*1)#0!/1%A80
V)L8+%':)%+';3&3)9%'0##@((8%9:*"30++.

#4567

!0#Q

“Hints of dried fruit, leather, and cedar mingle with soft spice and mineral notes, revealing a 
mature, harmonious character..”

#4I+E7!-+>!)?+E5
/0)12$(!$#B3$2$!%$C$##0
6)I-%7%'1)8%+I%'0#00(8%9:*"30++. !/@@

“Bright red cherries and plum are layered with gentle spice and subtle oak, unfolding into a 
smooth, elegant, and polished finish.”
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RED  WINES

/5-+G7.!)47N!/7@5
F-3&.)2'Y0#Z''0#/?''8%9:*"30++.(

#4I+E7!)+>!)?+E5

!/Q/

“Ripe red cherries and plums are layered with hints of leather, tobacco, and sweet spice, 
framed by polished tannins and a long, elegant finish.”

<0%)1!)1!($%!<#A(80/$:
;3&3)9%'R&>3<8%E'0#/D((8035.(M03.
#4I+E7!)+>!)?+E5

!/QQ

“Notes of plum, cherry, and sweet spice mingle with touches of oak and tobacco, culminating 
in a polished, lingering finish.”

1'A:A0!'0#0
$%EE32E-&'0#00'(8%9:*"30++.'
#4I+E7!)+>!)?+E5

!/D=

“Ripe black cherries and plums are layered with hints of vanilla, cocoa, and subtle spice, 
supported by firm yet silky tannins and a long, elegant finish.”

81:'0!#0)#A231B
$%.%EE%+%'0#/D''8%9:*"30++.(

#4I+E7!)+>!)?+E5

!0#/

“Layers of strawberry and cherry, intertwined with gentle vanilla and warm spice, smooth 
tannins and a long, elegant finish.”

81'*0(!C12$!(A<A::A$!
6E82+'0#0#''8035.(M03.
#4I+E7!)+>!)?+E5

!K?#

“Layers of plum, cherry, and gentle chocolate combine with delicate mineral and forest floor 
hints, showing structure, elegance, and approachability.”

'$R!)0AR
C3&'1)3&.3&'0#00'(7*%3"#2%'(1"*0F3"3'(>4*"2
*E45E7=!

!//D

“Notes of red and dark berries mingle with hints of pepper, floral undertones, and gentle 
minerality, showing freshness and elegance.”

"#$%<&!'$(($#)
5-A8E8.%.'0#/"'7"*3"#2"'(1"*0ñ%3"
*E45E7=!

!/0D

“A fragrant nose of strawberry, red currant, and gentle spice leads to an elegant, lingering 
finish with soft tannins.”

/0)12$(!$:C$#0!*$:$<A0(
1%A8+&'*3E'H)82)%.'0#00'(7"*3"#2"'(1"*0F3"3'(1"$(>"&G0F3.3'(!%*+.5

*E45E7=

!/K?

“Dark red and black fruits combine with touches of cocoa, tobacco, and gentle spice, 
culminating in a polished, persistent finish.”
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RED  WINES

"$'A:A$!"1##1#
H)82)'G3))%3'0#/D'(7*%3"#2%'(1"*0F3"3
*E45E7=!

!/=?

“Juicy plum and raspberry flavors mingle with hints of pepper and subtle oak, culminating in 
a long, elegant finish.”

!/QQ
'$(!)K1%!2A:!
12A%'N3EE%'H)3A83)'1)-'0#/Q'''7"*3"#2"'(1"*0D%3"'(>4*"2
*E45E7=
“Layers of ripe berry, subtle cocoa, and delicate earthy tones create a smooth, balanced, and 
sophisticated finish.”

!/D#
81##A0#!$:!:A'A8
G3))%'43'1-W-3&'F37)3'0#00'(1"*0F3"3'(7*%3"#2"
*E45E7=
“Ripe red cherries and raspberries are complemented by subtle spice and soft earthy 
undertones, finishing smooth, fresh, and harmonious.”

'M(M/M!(0''(!S!CA%1F$#)(
YH-)Z'H)82)%.'0#/D''1"*0F3"3'(7"*3"#2"
*E45E7=

!0#@

“Notes of blackberry, raspberry, and warm spice combine with delicate herbal and mineral 
nuances for a refined, harmonious finish.”

$:C$#0!*$:$<A0(
C3&'G3))%&&3&'0#0/(7"*3#2"'(1"*0F3"3'
*E45E7=!

!0/#

“Bright red cherries and raspberries are layered with gentle spice and subtle herbaceous notes, 
unfolding into a long, silky finish of elegance and balance.”

/0)12$(!'$8(3
RE';3<82'0#00''8%9:*"30++.

85E5

!/#D

“Layers of red berries, plum, and warm spice are framed by silky tannins, creating a 
harmonious, approachable, and balanced finish.”

81:'0!#0)#A231B
:%72'0#/"''8%9:*"30++.(

85E5

!/0"

“Dark red fruits mingle with soft tobacco, cedar, and gentle earthy notes, culminating in a 
polished, harmonious finish.”

85E5
81(0!:$!'0%L$!
;2A[+8<2'0#00'(8%9:*"30++. !"D

“Notes of red fruit, vanilla, and delicate herbs complemented by silky tannins, leading to a 
refined, lingering finish.”



All prices are subject to Service Charge and Prevailing GST
All Wines and Vintages are subject to Availability and Change 

RED  WINES

/0)12$(!$:80!'0%<$F0!
N3)%.2+'0#00(7*%3"#2"('
<7PT5!-+!/5E67!

!/0D

“Layers of red berries and plum are accented by hints of warm vanilla and gentle minerality, 
culminating in an elegant, lingering finish that showcases finesse and harmony.”

/0)12$(!'$3#0
$%-)2'0#00((8%9:*"30++.'(>4*"2'(1"$(>"&G0F.3(

<7.=4>>7!F!:+U,

!/Q/

“Dark berry and cassis flavors are enriched by subtle notes of tobacco and gentle oak, 
culminating in a refined, lingering finish with silky tannins.”

/0)12$(!'$3#0
$%-)2'N('0#00''8%9:*"30++.

<7.=4>>7!F!:+U,

!0DD

“Concentrated black cherry and ripe plum are layered with notes of cocoa, graphite, and 
subtle spice, unfolding into a long, powerful, and elegant finish.”

80'$(!<3A(A%É
N8E2&3EE'0#00'>4*"2'(8%9:*"30++.(

<5.=+E.!)+>!(+EG+H!<7=7>5,47!

!/0#

“Layers of plum, black cherry, and subtle floral notes evolve gracefully into a smooth, 
persistent finish marked by elegance and poise.”

/0)12$(!<$($!#0L0
$%<X2'$%+'0#0#(!.3"E5*%++

L?P4>47

!/@@

“Bold flavors of black cherry and blackberry are accented by gentle vanilla and spice, 
culminating in a smooth, luxurious finish that lingers.”

/0)12$(!1:!%A)0
1CB\'0#00'1"$(>"&G0F3.3'(!.3"E5*%++(

L?P4>47

!000

“Notes of concentrated black fruit, cocoa, and licorice framed by subtle oak, leading to a 
powerful, polished finish.”

/0)12$(!($%!#0'$%
(%+';2A%+'0#0/'8%9:*"30++.'
85E5

!/QQ

“Layers of ripe cherry, blackcurrant, and warm spice are framed by silky tannins, creating a 
smooth, balanced, and persistent finish.”

81'*0(!C12$!(A<A::A$
H8+.8%'0#/"'(8035.(M03.
85E5

!0?D

“Notes of dark red fruits, subtle vanilla, cedar, and earthy undertones lead to a refined, 
harmonious, and persistent finish.”
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“Ripe red and black fruits interlace with soft herbal and mineral notes, evolving into a smooth, 
sophisticated finish of lasting persistence.”
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“On the nose, ripe red cherries and plums mingle with gentle spice and subtle earth; the finish 
is smooth, balanced, and elegantly persistent.”
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“Cherry, plum, and blackberry are accented by soft pepper and delicate oak, culminating in a 
polished, harmonious finish.”
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“Bright red berries mingle with hints of soft spice and gentle oak, culminating in a refined, 
polished, and harmonious finish.”
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“Dense black fruit, gentle vanilla, and soft spice are framed by silky tannins, creating a bold 
yet elegant finish of remarkable persistence.”
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“Dark red and black fruits mingle with soft tobacco, cedar, and earthy undertones, 
culminating in a refined, harmonious finish.”
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“On the nose, blackberry, cherry, and warm spice are framed by silky tannins, evolving into a 
smooth, persistent, and sophisticated finish.”
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“Dark red and black fruits are layered with hints of vanilla, cocoa, and gentle spice, unfolding 
into a long, elegant, and polished finish.”
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