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WE SHIP WINE AND FOOD ALL OVER THE WORLD 
Shipping costs for US: 6 bottles: 49 euro  | 12 bott 89 euro |  18 bottles  119 euro |  24 bottles: 149 euro 

Average shipping costs for EU: 6 bott: 29 euro |  12 bott 39 euro | 18-24 bottles: 69 euro 
Ask us about our unique Wine Club to continue your experience with us at home! 

 

Via del Conservatorio 58  |  T. +39 333 7780024  T. 
www.rimessaroscioli.com  |  www.tastingspots.com 
Alessandro Pepe T. +39 3337780024 | info@winetastingrome.com 
 

Network:  Rimessa 
Password:  rimessaroscioli 

 

Rimessa Roscioli #rimessaroscioli Rimessa Roscioli 

 
 
 
 
 
 

WINE LIST 

1) Champagne Grand Cru Blanc de Blancs Cuvée 
Vive, Claude Cazals   
 
 
 
2) Chassagne Montrachet 2015, Jean-Philippe Fichet  
 
 
 
3) Clos de la Roche Grand Cru 2013, Pierre Amiot  
 
 
4) Schioppettino 2011, Bressan  
 

 
Six souls of Tuscany 

5) Brunello di Montalcino 2008, Fuligni   
6) Brunello di Montalcino 2012, Le Potazzine   
7) Brunello di Montalcino 2009, Biondi Santi  
8) Carnasciale 2015  
9) Ornellaia 2005  
10) Sassicaia 2014  
11) Château Lynch-Bages 1988 

 

 
Four souls of Nebbiolo 

12) Barolo  Riserva Pernanno 2010, Sobrero 
13) Barolo Tenuta Secolo Cerequio 2001, Contratto 
14) Barbaresco 2009, Gaja   
15) Barbaresco Rabajà 1996, Michele Chiarlo   
  
 
16) Moscato di Noto 2014, Marabino  
 

FOOD LIST 
 

. Burrata di Corato with Bottarga, Caviar and 
anchovies 
. Buffalo mozzarella with dried tomatoes Paglione 
. Buffalo ricotta with red onions chutney 
 
. Selles-sur-Cher . Smoked Makarel . Smoked 
swordfish . Smoked red salmon . Smoked Balik 
Salmon . Fresh Pesto from Pra  
 
. Marinated tunafish . Alalunga tunafish Vulcano . 
Red tuna fish Tre Torri . Tunafish buzzonaglia 
. caponatina siciliana 
 
. Tonnarelli cacio e pepe with black truffle 
. Ravioli ricotta and artichokes with carbonara 
sauce 
 
 
. Ciauscolo marchigiano 
Prosciutto di Bassiano 
. Speck dell Alto Adige 
. Salsiccia 50 & 50 .  
Cecina de Leon . Paleta di Patanegra  
. Pata Negra Iberico 18 months Juanes 
. Three traditional Roman meatballs 
 
 
. Pecorino dei Monti Sabini 

. Montebore 

. Stravecchio rosso di Amandola 24 months 

. Comtè from Jura 32 Months 

. Parmigiano Reggiano Red Cows 36 month 

 
 
. Escalope of foie gras with hazelnut bread 
. Mousse of tiramisù and caprese 
 

 

Menu 

http://www.tastingspots.com/

