
I ta l ienske v ine
fra Piemonte, Verona, Toscana og Sardinien





Mont’so
Cannonau  di Sardegna D.O.C.

Pr. glas  70,-
Pr. flaske 300,-

Mont’so is a mixture of sincerity and pureness. Made 
from perfectly-ripened Cannonau grapes, this precious, 
pure red wine has a subtle and intense scent of violet 
and ripe fruits. When tasted, it is warm and full-bodied, its 
aftertaste is pleasant and long-lasting. It pairs well with 
red meat recipes, braised meat, game and ripe cheese. 
Serve with local appetisers, first courses, roasted red meat 
from the Sardinian traditional cuisine, such as suckling 
pork and lamb. Fresh and semi-seasoned cheese.





AltuRuju
Isola dei Nuraghi I.G.T.

Pr. glas  80,-
Pr. flaske 320,-

Young and fresh, it reveals itself to the sun with its 
harmonious flexibility. Its personality is lively, extroverted 
and always sincere. Its colour is an intense red, with some 
hints of jam and fruit soaked in alcohol that defines it 
better. On the palate shows an acid vein, with soft tannins 
which complete the red fruit aroma perceived at the 
aftertaste. It pairs well with savoury first courses, roasted 
red meat, and seasoned cheese. Serve with medium aged 
cheese, meat based risotto.Red meat dishes and stews.





Sa Ira
Isola dei Nuraghi I.G.T.

Pr. glas  90,-
Pr. flaske 340,-

The Sa Ira wine is discreet and intriguing; with its velvety 
lips, it shows its best part with calm and awareness. An 
intense ruby red colour. Nuances of rose, cherry and 
vanilla scents. When tasted, it is silky, decisive, spicy with 
notes of liquorice. The aromatic complexity balances the 
acidity that seals the mouth by leaving it clean. It goes 
well with cold cuts, semi and seasoned cheese, roasts, 
game, braised and stewed meat. 





Marà 
Vermentino di Sardegna D.O.C.

Pr. glas  60,-
Pr. flaske 280,-

A piercing and seductive gaze, a golden crown, a sinuous 
and docile shape. A stray-yellow coloured wine, with very 
ancient origins. Its scent is flowery, with a hint of white 
ripe fruits and pineapple. The taste is fresh, structured, 
mineral. Perfect as an appetiser, it pairs well with shellfish, 
grilled fish and white meat.
Serve as a starter, with sea and local appetisers, sea food, 
lightly seasoned white meat, and fresh cheese. 





AltuBiancu
Vermentino di Sardegna D.O.C.

Pr. glas  80,-
Pr. flaske 300,-

A wild land and Nuragic scents awake the soul of the man of the 
past. A strong warrior, ready to defend his austere island. You 
live here, with your scents of spices, nutmeg and vanilla. When 
tasted, it expresses richness, minerality, while the nervine acidity 
exalts its freshness. It is paired with seafood, cheese and white 
meat. It leaves the mouth clean, to be ready for another sip. 
Serve as a starter, with sea and local appetisers, sea food, lightly 
seasoned white meat, and fresh cheese.





Li Zinti
Moscato de Sardegna Passito D.O.C.

Pr. glas  70,-
Pr. flaske 290,-

The gold runs in its veins. A mix of scents and notes of 
sunshine. A warm and enveloping soul. A bright yellow 
colour, with scents of flowers, candied fruit and raisins.
When tasted it is harmonious and persistent. It is well 
paired with all dry pastry but is also pleasant if drank 
between meals.





Barbera 
d’Alba
D.O.C.

Pr. glas  70,-
Pr. flaske 300,-

The Barbera wine does not need any introduction but if 
you want to taste it in another shape let yourself go to 
the expression that our terroir of the Alta Langa gives 
to this variety. Of great structure and unique character, 
it is purple red, fruity and persistent on the palate. The 
short oak aging gives a pleasant note that enhances 
the characteristics of the wine with great elegance and 
finesse. From the 2017 harvest our Barbera d’Alba D.O.C. 
produced exclusively with grapes from the terraced 
vineyards of the Cortemilia village, has been awarded 
with the De.C.O. (Denominazione Comunale di Origine). 
Produced in limited number of bottles.





Undoubtedly one of the most significant products in the 
food and wine landscape of the Langhe, the Dolcetto 
d’Alba comes from heroic viticulture of the terraced 
vineyards of Cortemilia, exuding sensory characters that 
elevate its quality. Floral, fruity and fragrant aromas, 
coupled with jam and spices; equally complex flavours, 
but rounded and supported by an excellent acidity 
that is also reflected visually in its red-purple colour 
with violet hues that are reminiscent of the colours of a 
cardinal’s robe. All this combined result in one of the most 
interesting Dolcetto d’Alba D.O.C. of its class. Since 2014, 
the Dolcetto d’Alba D.O.C. has been produced exclusively 
with grapes from Cortemilia and was awarded the De.C.O. 
(Denominazione Comunale di Origine) Limited number of 
bottles produced. Serve at 8-10 °C.

Dolcetto 
d’Alba
D.O.C.

Pr. glas  70,-
Pr. flaske 300,-





Barbaresco is one of the most noble and prized wines 
in Italy. The charming garnet red colour with orange 
reflections, the intriguing and distinctive bouquet 
and full-bodied flavour, complex and persistent, make 
Barbaresco wine uniquely elegant. To best appreciate its 
sensory characteristics, it is recommended to open the 
bottle at least 3 hours before tasting. Serve at 16-18 °C.

Barbaresco
D.O.C.G.

Pr. glas 110,-

Pr. flaske 450,-





The aristocracy of Piedmontese wines is represented by a 
wine of ancient and noble origins, Barolo. Also made from 
Nebbiolo grapes, Barolo requires a minimum ageing of 
38 months before being able to bear the name. As part 
of the ageing period, a minimum of 18 months in wood 
is required that enriches the wine in all respects. Garnet 
red colour with orange reflections, intriguing, complex 
bouquet and a full-bodied, austere flavour make Barolo 
a pearl on the world wine scene. To best appreciate its 
sensory characters, it is recommended to open the bottle 
at least 3 hours before tasting. Serve at 16-18 °C.

Barolo
D.O.C.G.

Pr. glas 130,-

Pr. flaske 550,-





The king of Piedmontese grape in its original form, 
Nebbiolo d’Alba is a classic that belongs in every cellar 
of a true connoisseur. Ruby red colour with garnet 
reflections, fruity and floral bouquet that is captivatingly 
complex and spicy. Dry palate with well-balanced tannins 
and good persistence in the mouth, makes this wonderful 
wine a perfect pair for rich first and second courses. Serve 
at 16-18 °C.

Nebbiolo 
d’Alba
D.O.C.

Pr. glas  90,-

Pr. flaske 400,-
 





Barbera grape gives another interesting shape in the Asti area. 
Structured, full body and powerfull, this Barbera d’Asti to be 
named Superiore has aged in french wooden barrels for 12 
months. It is thus transformed over the time making it more 
refined and worthy of the bottle. This wine is a deep garnet red 
colour with primary and secondary sensations such as fruit, 
withered flower, jam and a shade of austerity.  Perfect as an 
accompaniment to robust foods. Serve at 16-18 °C.

Barbera 
d’Asti  
Superiore
D.O.C.G.

Pr. glas  60,-
Pr. flaske 290,-





Historically rappresentative for our winery, the Roero Arneis 
D.O.C.G. it’s a an intresting pairing for many dishes. Very good 
with Piedmontese traditional dishes as well as cold starter, 
salads, fish and white meats. Pale yellow colour with greenish 
reflenciont it has a charatcheristic a  fruity aroma discernable in 
bananas, pear, ananas and grapefruit. The intensity on the palate 
and its freshness make it one of the most renowned whites of 
northern Italy. Serve at 8-10 °C.

Roero Arneis
D.O.C.G.

Pr. glas  70,-

Pr. flaske 300,-
 



InMagnum bottle too



The Milord is the undisputed Prince of the Rossello 
sparkling wine range created from the careful selection 
and vinification of Pinot Noir grapes that undergo 
secondary fermentation in the bottle according to the 
Traditional Classical Method. To obtain its distinguishing 
sensory characteristics, it is aged on lees for a minimum of 
24 months. It is crystal clear, with fine perlage and a  
fragrant bouquet characteristic of this prized workman-
ship. Pairing with cold cut, fish, oyster and of course enjoy 
it as a beautyfull afternoon glass of wine. Available in 
Bottle 0,75 l and Magnum 1,5 l.

Milord
Italiensk champagne
Classic Method vintage Date 
100% Pinot noir

Pr. glas  90,-
Pr. flaske 300,-





Famous wine of the Monferrato hills, the Barbera is a 
characteristic ruby red colour, exuding primary characters 
and a savory taste. Pleasant wine for every meal. Serve at 
12-14 °C.

Barbera del 
Monferrato
D.O.C.

Pr. glas  60,-
Pr. flaske 280,-





The Soviró is a young rosé wine that keeps all the 
flavour and aromatic characteristics intact. It is a perfect 
accompaniment to cold dishes and also excellent as an 
aperitif. 

Soviró
Rosé

Pr. glas  50,-

Pr. flaske 270,- 





Excellent as an aperitif and especially paired with summer 
dishes, as well as dishes based on fish or risotto.

Prosecco
Bianco Spumante

Pr. glas  60,-
Pr. flaske 260,-



Monte Cillarlarl iariar o
Vini della Vini della V ValpolicellaValpolicellaV



The best grapes harvested, after a 100-120 days withering, 
or when the grapes have lost 30 - 40% of their weight 
in water, are gently crushed and slowly fermented, at a 
controlled temperature of 15 - 17°C: the obtained wine is 
put to rest and age in 500-litre tonneau for 48 months.

Riserva
Amarone Della Valpolicella D.O.C.G.

Pr. glas  190,-
Pr. flaske 600,-



Monte Cillarlarl iariar o
Vini della Vini della V ValpolicellaValpolicellaV



At the end of Amarone’s fermentation, the minor blends 
of the wine suited for Valpolicella are refermented under 
the traditional technique of “ripasso” on the marcs of 
Amarone, at a 17 - 18°C temperature. This allows a re-
fermentation lasting 7 - 8 days, during which the wine 
picks up full colour, extracts and flavours. After a first 
fining in steel, it is put in tonneau and barrique for ageing 
18-24 months, and 4 further months in bottle. Though 
featuring a structured body, it keeps its fierceness in a 
velvety soul.

Valpolicella 
Ripasso
Superiore D.O.C.  “I Berari”

Pr. glas  100,-
Pr. flaske 490,-



Monte Cillarlarl iariar o
Vini della Vini della V ValpolicellaValpolicellaV



The diamond of Valpolicella, full of spicy, warm and 
harmonious traits.
Serve with all types of meat recipes, seasoned cheeses 
and, if spicy, also with dessert. The best grapes harvested, 
after a 100 - 120 days withering, or when the grapes have 
lost 30 - 40% of their weight in water, are gently crushed 
and slowly fermented, at controlled temperature 15 - 
17°C: the obtained wine is put to rest and age in 500-litre 
tonneau for 36 months. 

Amarone 
Della  
Valpolicella
D.O.C.G.  “Casa Erbisti”

Pr. glas  150,-
Pr. flaske 500,-



Monte Cillarlarl iariar o
Vini della Vini della V ValpolicellaValpolicellaV



As the name suggests, the basis of the tradition; in it 
you can find all the fresh fragrances of the area. 
Excellent and ripe grapes winemaking at a constant 
temperature of 22 - 23°C. Before being put to consume, 
the wine is refined in steel tanks for 7 -10 months plus 3 
months in bottle. Serve as starters, first courses and fresh 
cheeses.

Valpolicella
D.O.C.  “Marchesini”

Pr. glas  90,-
Pr. flaske 400,-



Monte Cillarlarl iariar o
Vini della Vini della V ValpolicellaValpolicellaV



Conceived as a special and limited edition, this kind of 
wine undergoes a peculiar and unusual process.
The grapes are harvested perfectly whole and slightly 
overripe. The maceration for about 7 days takes place at 
very low temperatures, followed by fermentation at about 
15-17 °. In this way the varietal aromas and the colour 
become intense and deep. The refinement is in tonneaux, 
new and old (second and third passage), and the wine 
reposes for 18-24 months, and after for 3-4 months in 
bottle, before selling it. Excellent with rich first

Valpolicella
Superiore D.O.C.  “Borgo Antico”

Pr. glas  110,-
Pr. flaske 450,-



Monte Cillarlarl iariar o
Vini della Vini della V ValpolicellaValpolicellaV



The sweet, enfolding, persistent note
Sweet wine coming from Verona’s tradition, obtained 
after withering of the selected “recie” for 130-150 days 
in special steel tanks, that allow to control temperature 
and maceration. Fined for 8 months in steel to save the 
aromatic and fresh notes.

Recioto della 
Valpolicella 
D.O.C.G. “San Dionigi”

Pr. glas  80,-
Pr. flaske 300,-





Brunello:
Deep ruby red clour. Intense, elegant and fine aroma.
Dry, warm, soft, with a balanced body. Very elegant wine 
with structure, it is suitable for long aging due to the 
presence of ripe tannins and acidity.

Rosso:
Deep ruby red colour. Intense, elegant and fruity
aroma. Dry, warm, soft, refreshing, moderately tannic, 
intense.

Brunello 
eller Rosso 
di Montalcino
Brunello Pr. glas  150,-
Brunello Pr. flaske 600,-

Rosso  Pr. glas  100,-
Rosso  Pr. flaske 400,-
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PASSIONE
Borggade 10 – 8000 Aarhus C – Denmark – www.passione.dk 

PASSIONE.DK
Italiensk mad og vin


