
Friday, 8 May 2026
6.30pm – 9 pm

Main Lounge

Tasting Session:Tasting Session:
Wines of the MonthWines of the Month

*  N o  l i m i t  o n  p u r c h a s e ,  w h i l e  s t o c k s  l a s t .
N o t  a p p l i c a b l e  f o r  T h e  P a d a n g  Re s t a u r a n t ,  b a n q u e t s ,  p r i v a t e  f u n c t i o n s  a n d  b i r t h d a y  v o u c h e r.

Argiolas – Costamolino Vermentino 
Di Sardegna DOC 2024, Italy
Straw yellow with light green tinges. Subtle, offering 
vibrant aromas of grapefruit, white peach, lemon 
zest, and Mediterranean herbs like mint and pine. 
Fresh and dry palate with a delicate salinity, and a 
bright, mineral-driven finish.

$58.00 per bottle / $13.80 per glass$58.00 per bottle / $13.80 per glass

Argiolas – Costera Cannonau  
Di Sardegna DOC 2022, Italy
Intense ruby red with garnet tinges. Ripe black fruits 
(cherry, plum, blackberry), violet, Mediterranean 
herbs, pepper, and a touch of vanilla/leather from oak 
aging. Well-rounded, velvety, it has a “minty freshness” 
and “lively acidity” that balances the ripe fruit.

$58.00 per bottle / $13.80 per glass$58.00 per bottle / $13.80 per glass


