7,

0'S

DELFIN

BLUEWATER



DELFINO'S

Wine List

Sparkling

Prosecco Brut — Teresa Rizzi (NV)
Veneto, Italy | Glera
Dry e Light-bodied e Crisp

Fresh citrus notes with lively bubbles and a clean finish.
Pairing: Seafood, Oysters, Light appetizers

BOTTLE

F2,600

White Wine

Chablis — Antonin Rodet

Burgundy, France | Chardonnay

Dry e Light-bodied e High acidity

Crisp and mineral-driven with refined citrus notes.
Pairing: Seafood, Risotto, cream-based pasta

Pinot Grigio Collio “Mongris” — Marco Felluga
Friuli-Venezia Giulia, Italy | Pinot Grigio

Dry e Light-bodied e Elegant
Apple, citrus, and delicate floral notes.
Pairing: Seafood risotto, Shellfish, Light appetizers

Trebbiano d’Abruzzo - La Valentina
Abruzzo, Italy | Trebbiano

Dry e Light-bodied e Crisp
Bright citrus and green apple, with a crisp clean taste.
Pairing: Seafood pasta, Grilled fish, Light sauces

Red Wine

F7,300

P5,500

P3,200

Chianti Classico - Il Poggio

Tuscany, Italy | Sangiovese

Dry ¢ Medium-bodied e Bright acidity
Cherry, herbs, and subtle spice.
Pairing: Tomato-based pasta, Pizza, Grilled meats

Langhe Nebbiolo — G.D. Vajra
Piedmont, Italy | Nebbiolo

Dry e Medium to full-bodied e Structured
Aromatic with rose, red berries and spice.
Pairing: Steak, lamb, Rich pasta dishes

Barbera d'Asti “Montebruna” — Braida
Piedmont, Italy | Barbera

Dry e Medium-bodied e Juicy acidity
Deep cherry fruit with smooth texture and freshness.
Pairing: Pasta, meatballs, pork dishes

Dolcetto d’Alba — G.D. Vajra
Piedmont, Italy | Dolcetto

Dry e Light to medium-bodied e Soft tannins
Fresh red berries with vibrant acidity.
Pairing: Pizza, antipasti, light meat dishes

Premium Selections

P7,500

P7,100

6,800

®5,100

Brunello di Montalcino DOCG - Tenuta Il Poggione
Tuscany, Italy | Sangiovese
Dry e Full-bodied ® Complex

A prestigious wine with depth, structure and refined elegance.
Pairing: Premium steaks, Lamb, Aged cheeses

By the Glass

Dolcetto d'Alba — G.D. Vajra (2022)
Piedmont, Italy

Trebbiano d'Abruzzo — La Valentina
Abruzzo, Italy

P14,700

PER GLASS

"1,350

900

Prices are in Philippines Peso and are inclusive of 10% service charge and applicable government taxes.
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