
                                  

                       
 
 
Our Cruvinet® wine system stores 24 red and white wines under inert nitrogen. This allows 
them to be protected from the deterioration that occurs from oxygen in the air and to be 
served in tip-top condition, at any time. Theoretically the wine can be stored for up to 3 
months, but in practice, there is a fairly rapid change over of the wines because they sell 
so quickly. 
 
When we installed the system 5 years ago, we were one of only three restaurants in the 
UK with the Cruvinet® wine system and still remain the only one in Scotland. 
 
Our pricing policy on wines across the board is to charge £8 corkage on retail price. This 
means that the more expensive the wine, the more incredible the value when drinking in 
our restaurant. This, coupled with our Cruvinet system, means that, in line with our ‘value 
& quality’ policy, we are making top quality Italian wines accessible for everyone to taste 
and enjoy.             
 


