CHAMPAGNE & SPARKLING
WINES

SIGNORE GIUSEPPE PROSECCO FRIZZANTE

Veneto region, north-east ltaly / Glera Grape

Well-balanced, |ive|y acidity, |ig|’1t, g_en'tle, delicate fruit
aremas, notes of flowers

Matched with aperltiﬁ. and fish appetlsers

Glass: . w2 1200 (~ 648 TL)
Elot‘tle. E 4500 (~ 2430 TL)

LA TORDERA PROSECCO FRIZZANTE

Treviso region, north-east ltaly / Glera Grape

Soft, delicate, |ight, floral, fru ity app|e

Matched with aperitiﬁ-, fish, |ight pasta

BSIBEEE o coe sin i s ns s i s e i) € 14.00 (~ 756 TL)
Bottle: .iiieiiinsirccnrissniesresie e & 90,00 (~ 2700 TL)

BOTTEGA GOLD PROSECCO

Treviso region, north-east ltaly [/ Chardonnay, Pinot Grape
Light-bodied, balanced acidity, elegant, fruity, floral notes,
sage & spicy finish

Matched with aperitiﬁ-, |]g|'|t seafoad

BRI oeananamaaa sl €130.00 (~7020TL)

BOTTEGA ROSE GOLD PROSECCO

Lombardy region, Italy / Manzoni, Moscato grapes

Intense, elegant, complex, characterized by floral and fruity
notes, fresh, delicate, balanced acidity, persistent

Matched with vegetarian and seafood, white meats and
cheeses

BRI oo sons ones e sanis sissinns cavicis sisaic) €140.00 (- 7560 TL

MOET & CHANDOMN BRUT IMPERIAL CHAMPAGNE
Champagne region_ France / Pinot Maoir, Pinot Meunier,
Chardonnay grapes

Alluring, generous, vibrant

Matched with grilled meat, light dishes, desserts
Batlles oo i) € 240.00 (-~ 12960 TL)
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WHITE WINE

PAMUKKALE HARMAN

,':"uegean regiun .I|I Variety 'JF AEEEE[‘I EFEPES

Matched with seafood, sushi salads, fruit
P Glass: o e e 2,00 (~ 378 TL)
= Is] o L — . 5 1o L 2 )

PAMUKKALE DIAMOND WHITE
Aegean/Denizli region / Sultaniye grapes
Fresh, Fruity,.crisp-}r
Matched with Seafoed, Sushi
WG IEEE: e e e € 8.00(-432TL)
Bottle: i, 23,00 (~ 1242 TL)

DOLUCA HAYAL WHITE
Aegean & Thrace region / Sultaniye, Sauvignon Blanc grapes
Refreshing, lively, aromatic
Matched with plain cheeses, aperitifs, seafcod, green salads

(S AEEE caocoscosaioes soassioes soass o dads siice dais siids aadsias €9.00(~-4856TL
BaBtles ez e s et nn e e € 26.00 (-1404 TL)

PAMUKKALE TRIO

Aegean region / Variety of Chardonnay, Narince, Sauvignon
Blanc grapes

Lively, crispy, fresh, fruity

Matched with seafood, Asian dishes, sushi

A S €9.00(~486T0D
B e e € 29.00 (~1566 TL

KAVAKLIDERE ANGORA

Aegean region ! 5u|tan'|:.|'e grapes

Intense with tropic and white fruit aromas, crispy, well-balan-
ced, rich with persistent notes

Matched with grilled fish, grilled chicken, seafood, salads,
fresh cheeses

Bl s i s i s i s i s s i € 29.00 (- 1566 TL)

PAMUKKALE AMFORA SAUVIGNOMN BLANC
Aegean region !/ Sauvignon Blane grapes
Live|:,|', mineral, fresh, Fruity

Matched with seafood, sushi, Asian dishes salmen
Battlen . ciciiiisionis sssinons ssssosss semsnias sssasssit 32l 0 (== TFZB ML)

PAMUKKALE ANFORA CHARDONMNAY

Deniz'ifﬂegean region / Chardonna}f grapes
Li\re|y, Fruit_-,r, average acidity, si||:y
Matched with seafood, salads, pizza, risotto

51 Y ———— v o ] R e )

cook's club
adakoy
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DOLUCA DLC SULTANIYE/EMIR

Cappadocia region / Sultaniye, Emir grapes

Crispy, aromatic, refreshing

Matched with ﬂpeﬁti'Fs,. cheese, |ight dishes

2 0T A L ——————— T N0 [ N R IR | ]

VILLA DOLUCA

Tokat, Cappadocia region / Narince, Emir Grapes
Refres.hing, |'|ve|:,f, floral aromatic

Matched with plain cheeses, apperatives, seatood, green
salads, vegan dishes

Bottle: ...comeciirisnnonmesmnmmmennfs 35,00 (~ 1890 TL)

DOLUCA SARAFIN SAUVIGNON BLANC
Thrace region f Sauvigncn Blanc grapes

Live|-f, mineral, fresh, Fl'l]it:.F

Matched with seafood, sushi, Aisian dishes, salmen

Bottle: ..o ceceere e seemmrermse srnsesmmsssmsesmnen s 03,00 (= 3510 TL)

DOLUCA SARAFIN CHARDONMNAY

Thrace region / Chardonnay grapes

Aged in French Oad for 12 months

Citrus and apple flavour, lively, bodied, long finish
Matched with smoked meats, creamy sauced beef, seafood

B € 65.00 (~ 3510 TL)

DOLUCA SARAFIN FUME BLANC
Saros region ) Sauv]ghnn Blanc Grapés
Refreshing, lively, aromatic

Matched with poultry, seafoed, Asian dishes, pasta
Bottle: ..ovrrrnreremeemsremrareresmaerssserenenenen e 89,00 (~ 3510 TL)

cookis club
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ROSE WINE

KUP RITUEL

Aegean re.gion I Kalecik Karas, ;alkaya grapes
Fre5|'|, ammat;c, medium sweet finish

Matched with sa|ads, Fruits, veggie pasta, desserts

L L € 7.00(~378TL)

TP Tpe—: €2200(~188TL)

PAMUKKALE DIAMOND BLUSH
AegeanfDeni:li region / Gal Karasi Grapes
Light, fresh, fruity

Matched with aperitifs, salad, vegan dishes, sushi

L T e ——. 0o b B )

o € 24.00 (~ 1296 TL)

PAMUKKALE TRIO

Aegean region / Chardonnay, Narince, Sauvignon Blanc grapes
Lively,. crispy, fresh, Fruit:.r

Matehed with seafoad, sushi, Asian dishes

T - S——————————————————— < L e 2 )
Bottle: cuunmmimmnnsmasssnsde 29,00 (~ 1566 TL

PAMUKKALE ANFORA BLUSH

ﬁegeanfDeniz“ region { Kalecik Karasi Grapes.

Fresh, fruity, light, notes of red fruits

Matched with aperitifs, salads, delicatessen

L . o< ¢ 1) I - £ I
Bottle: ...cciiimeinromeimnsimssmesermnenssenane. 29.00 (=~ 1566 TL)

KUP THIA BLUSH
ﬁegean region { Kalecik Karasi, Shiraz grapes
Strawberr}r and iTIl.IIIJEIT}-’ flavour, silky

Matched with |ig|'|t|:.r sauced pastas, fruits, desserts
Bothle: .....ome comnoms sommes mmesimssempsssmsmn s sasssssmgen € 28.00 (-1512TL)

VILLA DOLUCA ROSE

Thrace region / Kalecik Karasi, Calkaya grapes
Well-balanced, truity

Matched with grl”Ed meat, Ilght dlshes-, desserts

Bottle: . TR AT L& 27.00 (~1458TL)

KAVAKLIDERE LAL

Aegean region I Calkarasi grapes

Fresh, acidity, persistency of flaveurs

Matched with grilled meat, light dishes, pastas, desserts
Bottle: e eereeree s sreeessrsemeneneneen s, 32.00 (~ 1728 TL)

PAMUKKALE ARTI ROSE

Aegean region [ Cabernet Sauvignon grapes

Lively, round, mineral, fruity finish

Matched with pizza, lamb, salads, paella

B etk e e o e e € 45.00 (- 2430 TL)
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RED WINE

PAMUKKALE DIAMOND RED
Aegean/Denizli region / Shiraz, Okuzgozu Grapes

Light tannins, well-balanced, fruity finnish
Matched with Seafoad, Sushi

WP GlaEE! ooiiinisienisaiansss iisssosia smssinssnismnsss s 00 (~ 432 T

Bottle! ..cccciiininsiminsssmmiussnins & 24.00 (~ 1296 TL)

KUP BESI BiR YERDE

,Euegean region { Cabarnet Sauvi.gnnn, Merlot, Shiraz, Engazkere,
CFI-cE.izg-E-:E.i Grape:

Dry, aromatic finish

Matched with grilled meat, cheese, pizza

L T T ——— o . P | e g ) ]

i [ ¢ | ————————— . 0 LY it B

DOLUCA HAYAL RED

Thrace region / Cabernet Sauvignon, Shiraz Grapes
Long—tnnin, round, balanced, aromatic

Matched with cheeses, pizza, pasta, meat

Glass: e e e resese e seres e sneeenenn s, 3,00 (~ 486 TL)
Bottle: wuumnmnumnmumnsusmunaad® 3000 {~ 1620 TL)

PAMUKKALE TRIO

AE%E‘GI’I region f Shiraz, Kalecik Karasi, Cabernet Sauvignon grapes
E|egant, soft tannins, well-balanced, frui!ﬂ;.r finish

Matched with beef, lamb, kebab, spicy, Asian dishes

|7 | 1.7 S —————————————— vy, 010 [ R 2 1)
= 151 L — e, N0 [0 N LT I

PAMUKKALE ANFORA MERLOT

Aegean/Denizli region / Merlot Grapes

Soft tannin, round, nich, |ung-'|:|ni5-|‘| on darf fruits

Matched with beef, Asian dishes, pizza, gri”ed chicken
Bottle: ..cmmuuuminusnumomned 32,00 (~ 1728 TL)

PAMUKKALE ANFORA OKUZGOZIU-BOGAZKERE
ﬂegean region J'Okiizg&izﬂ, Enéazkere grapes

Aromatic, lively, tannic, fresh, long hnish

Matched with lamb, kebab, pizza, Asian dishes

Bottles uumisnissui nnusunniimsnusisiits 200~ 1728 T

PAMUKKALE ANFORA KALECIK KARASI

,ﬂuegean re.gion ! Kalecik Karas: grapes

Fruity aroma, lively, soft tannin, round, elegant finish
Matched with delicatessen, tuna, g_rilled chicken, red mullet

113 1 L ——————— v L0 0 S
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PAMUKKALE ANFORA SHIRAZ

Denizli region / Shiraz grapes

Tannic, structured, rich, long finish on blackberry and spice
Matched with duck, lamb, liver, beef with spicy sauce

BEtRG e e €32.000=1728TL

DOLUCA DLC SHIRAZ
Aegean region f Shiraz grapes
Aged, half-bodied, 'Fruit:,r and soft tannin

Matched with main courses, grills, cheeses
21 T —— - %0 18 N P )

PAMUKKALE ANFORA CABARNET SAUVIGNON

AegeanfDeniﬂi region { Cabernet Sauvigncn 'Grapes
Structured, tannic, streng & Wl:']-l:-a:ﬂemee::lJ |ong finish of
fruits and toasted notes

Matched with beef, lamb
Bottle: ..o iererrreeimie e ssensnmerens e b 32,00 (~ 1728 TL)

DOLUCA SARAFIN MERLCT PREMIUM WINE
Thrace region ! Merlat grapes
Aged 12 months, well-balanced, bodied, vanilla aroma

Matched with steak, roasted dishes, cheeses
Battle: . crieminsen s e ses s e o 859,00 (~ 3510 TL)

DOLUCA SARAFIN SHIRAZ

Thrace region / Shiraz grapes

Dark coloured, tannin, fruity, long finish
Matched with main courses, meats, gri"s, cheeses

Betrle: e e s s s € 65,00 (~ 3510 TL)

coolds club
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