
B I A N C O
Indigenous varieties that showcase 

 regional Italian terroir

180 San Michele, Pinot Bianco, Alto Adige, IT ‘15 & ‘20             85
184 Dal Maso “Gambellara”, Gargenega, Veneto, IT ‘19         60
186 Pra Soave Classico Otto, Organic Gargenega, Veneto, IT‘21 90
188 Ottosoldi, Organic Cortese di Gavi, Piedmont, ’20              75
190 Luisa, Ribolla Gialla, Friuli, IT   ‘21                             80
192 Stony Run, Viognier, Lehigh Valley, PA ’19                     70
194 Lucchetti, Verdicchio Castelli di Jesi, IT ‘20 & 21     65
196 Rojac,  Malvazija Istarska, SLO ‘20                           100
198 A Mano, Fiano-Greco,Puglia, IT ‘20 & ‘21                           55
200 Cesani, Vernaccia di San Gimignano,Tuscany, IT ’20 & ‘21 & ’22   75
202 Terredora Di Paolo, 
     Falanghina, Irpina, Campania, IT ‘20 & ‘21                             60
208 Marchese Luca Spinola Massimiliano Gavi, 
     Cortese di Gavi, IT ‘19                                          110
262 J Moreau, Chenin Blanc, Vouvray, Loire Valley, FR ‘20 &’21       75
264 Nederburg, Chenin Blanc, Paarl, SA  ‘18                               60

C H A R D O N N AY
Round texture with green apple, pear, 

slight minerality and oak spice.

102 Angeline,  Russian Rivre Valley, CA ‘22                        65
103 Vignerons de Buxy, Cote Chalonnaise, Burgundy, FR ‘21      70
104 Franco Sera, Piedmont, IT ‘20                               60
105 Louis Jadot Pouilly-Fuisse, Burgundy, FR ‘21            100
106 Antica, Atlas Peak, Napa Valley, CA ‘19                            125 
108 DeForville, Piedmont, IT ‘21 & ‘22                            85
110 Domaine Garnier et Fils, Petit Chablis,  
         Burgundy, FR ‘21                                             100
112 Domaine de la Folie, Rully Premier Cru   
         Burgundy, FR ‘20                                             165 
114 Alois Lageder “Lowengang” Alto Adige, IT ‘18          170 
116 Fattoria “Lama” Chardonay di Toscana, IT ‘21 & ‘22          75

S A U V I G N O N  B L A N C
Citrus nuances from New Zealand, 

minerality from the Loire and Alto Adige.

300 Il Nido, Veneto, IT ‘22                                        60 
302 Huia, Marlborough, NZ ‘22                                    75 
304 Frog’s Leap, Napa Valley, CA  ‘21 & ‘22                      100
306 Rombauer, Napa Valley, CA  ‘21                            105
314 Durand Champ Perroy Sancerre, Loire Valley, FR ‘22    60
316 Langlios Chateau Fontaine Audon Sancerre, 
     Loire Valley, FR ‘19                                            130
318 Jean Marie Reverdy & Fils “Silex” Sancerre , 
     Loire Valley, FR ‘22                                            140
328 Cade, Napa Valley, CA ‘20                                    120
330 Colli di Poianis Sauvignon, Friuli Clli Orientali, IT ‘21      80

P I N OT  G R I G I O
Light bodied wines from the 

northern regions of Friuli and Alto Adige 

382 Bosco, Delle Venezie, Veneto, IT ‘21                       50
386 Perusini, Colli Orientali, Friuli, IT ‘20 & ‘21                75

R I E S L I N G
 Off-dry, bright flavors of green apple and ripe peach

340 Nik Weis “Urban,” Mosel, DE  ‘21                          55
342 Peter Zemmer, Alto Adige, IT ‘18                           80

Cerasuolo, or cherry, refreshing 
red fruit nuance of these roses

422 Di Giovanna, Nerello Mascalese Rosato, Sicily IT ‘21            65
423 La Vie En Rose, Cinsault, Languedoc, FR ‘20                 70
424 Cataldi Madonna, Cerasuolo d’Abruzzo, IT ‘20                80
425 La Spinetta “Rose di Casanova,” 
     Sangiovese, Tuscany, IT ‘21                                      75
426 Stolpman’s Love You Bunches,  
       Syrah Blend, Central Valley, CA ‘21                                80
428 Plume Rosato, Terre Siciliane IGT , IT‘20                     65
430 Passione Natura Rose 1L, IT                             75

Explore the unique Italian styles of 
Franciacorta and Dry Lambrusco

142 De Perriere, Blanc de Blancs, Burgundy, FR                  55
144 Merum Spumante Prosecco, Veneto, IT                     60
146 Bianca Vigna  Organic Prosecco Brut, Veneto, IT               80
148 Moet & Chandon Nectar Imperial 187 mL,  
        Rose, Champagne, FR                                          28 
150 Laurent-Perrier Le Cuvee  Champagne, FR             170
152 Veuve Clicquot   Champagne, FR                          240
154 Veuve Clicquot Extra Old  Champagne, FR              300
156 Ferrari Brut Trentino, IT                                                  105 
158 Ca’ del Bosco, Cuvee Prestige, 
     Franciacorta, Brut, Lombardy, IT                                 135 
162 Barone Pizzini, Franciacorta, Brut, Lombardy, IT ‘12          130 
164 Bertolani Delicato E Fresco Rose, Lambrusco, IT       60
166 Pederzana “Gibe” Lambrusco, Emilia-Romagna, IT ‘18 & ‘19 65
167 Cleto Chiarli “Vecchia Modena” Premium  
        Lambrusco, Emilia-Romagna, IT ‘22                                    80
168 Batasiolo “Bosc Dla Rei,” Moscato d’Asti, Piedmont, IT ‘18  80 

AVA I L A B L E  B Y  T H E
 G L A S S  |  H A L F  Q U A R T I N O  |  Q U A R T I N O

Parolvini Pinot Grigio, Veneto, IT                   13 | 23 | 46
Parolvini Rose, Veneto, IT                            13 | 23 | 46
Artisan’s Cellar Super Tuscan, Tuscany, IT        15 | 27 | 54 

A 3% credit card processing fee is applied to all checks, unless using debit cards or cash

 12.30.23



S A N G I O V E S E
Bold and complex reds, flavors of bright 

red cherries and rosemary

502 Piccini “Poggio Alto”, Super Tuscan, IT ‘19                 60
506 Grato Grati, “Vecchia Annata” Super Tuscan, IT ‘00   130
508 Banfi “Cum Laude,” Super Tuscan , IT ‘17 & ‘20              145
510 Di Majo Norante, Molise, IT ‘19                            55
512 Caparzo Sangiovese Toscana, Tuscany, IT ‘20            70
514 San Jacopo, Chianti Classico, Tuscany, IT ‘20 & ‘21            60
515 Cultusboni, Chianti Classico, Tuscany, IT  ’20                  65
516 La Spinetta “Casanova”, Chianti Classico Reserva Organic, 
        Tuscany, IT  ’19                                               125
517 Felsina, Chianti Classico Reserva, Tuscany, IT ’18              130
518 Santa Vincenza “Ventoso,” Morellino di Scansano, 
       Tuscany, IT ‘21                                                 70
520 Val di Suga, Rosso di Montalcino, Tuscany, IT  ‘19             100
528 Ciacci Picolomini, Pianrosso, 
     Organic Brunello di Montalcino, Tuscany, IT ‘17                    200
532 Poggio Masestrino “Spaiggiole”  Organic Sangiovese, 
        Tuscany, IT ‘19                                                85

N E B B I O L O
World renowned varietal grown in Piedmont, 

powerful and tannic

578 Viberti Nebbiolo, Langhe, IT ‘18 & ‘19 & ‘20                80
580 Ratti “Ochetti,” Langhe, IT ‘20 &‘21                        85
582 Cantine Povero “Batu,” Barbaresco, Piedmont, IT ‘19        80
586 Gaja, Barbaresco, Piedmont, IT ‘18                                 550
588 Andrea Oberto, Barolo, Piedmont, IT ‘18                        110
590 Azelia Barolo, Barolo, Piedmont, IT ‘19                           85

C O R V I N A
Renowned Venetian red varietal, 

flavors of dried cherry and dark chocolate

626 Tenuta Santa Maria, Org  Amarone Riserva, Veneto, IT’15   220

D O L C E T TO
Well established varietal of Piedmont, 

medium bodied and fruit-forward

632 Bruno Rocca, Dolcetto, Piedmont, IT ‘22                      85
636 Azelia Dolcetto D’Alba Bricco dell’Oriolo , IT ‘21     90

M O N T E P U L C I A N O
Widely grown in Abruzzo, ripe blackberries, 

dark plum and cinnamon spice

640 Nicodemi “Le Murate,” Montepulciano d’Abruzzo, IT ‘20     65
642 La Valentina “Spelt,” Riserva, 
     Montepulciano d’Abruzzo, IT ‘18                                        100
644 Umani Ronchi San Lorenzo  Rosso Conoro,  
       Manchi IT ‘19 & ‘20                                                     90
646 Cantina Frentana,  Organic Montepulcian d’Abruzzo, IT ‘17    85

B A R B E R A
Fragrant aromas of raspberries 

and tea leaf, light to medium bodied

650 Giribaldi Caj Barbara Piedmont, IT ‘18                    75
652 Generaj “La Tur”, Barbera, Piedmont, IT ‘19                90
654 Ratti “Battaglione,” Barbera d’Alba, Piedmont, IT ‘22        75
656 Ricossa, Barbera Appassimento, Piedmont, IT ‘19 & ‘20          85
658 Franco Serra, Barbera di Asti, Piedmont, IT ‘21                70

N E R E L L O  M A S C A L E S E
Native to Mt. Etna in Sicily, highly aromatic, 

notes of violets and exotic spices

662 Tenuta Tascante “Ghiaia Nera,” Sicily, IT ‘18 &’20     140
664 Pietro Caciorgna “Guardoilvento,” Sicily, IT ’20      100

R E G I O N A L  I TA L I A N  VA R I E TA L S
Indigenous varieties that showcase 

Italian regional terroir

670 Colpetrone, Sagrantino di Montefalco, Umbria, IT ‘13         110
674  Camerlengo Antelio, Basilicata, IT ‘17                     95
676  Torrevento E Arte, Negroamaro, Puglia IT ‘18              120
678  Grandane, Nerello Calabrese & Merlot, Calabrese IT ‘20         100
682 Aldo Conterno, Freisa Cabernet & Merlot, Langhe, IT ‘16      120

P I N O T  N O I R
Light to medium bodied, qualities of 
bright red cherry and strawberry

702 Avanti, Venezzie, IT ‘21                                       60
704 Iris, Willamette Valley, OR ‘21                                  75
706 Tolloy, Alto Adige IT ’19                                                 95

708 Domaine Billard, Burgundy, FR ‘21                              100
710 San Michele Mach, Alto Adige, IT ‘17                      105
714 Long Meadow Ranch, Anderson Valley, CA ‘16 & ‘17        145
718 Paul Hobbs, Russian River Valley, Sonoma County, CA ‘21      175

I N T E R N AT I O N A L  VA R I E TA L S
Malbec, Merlot, and Tempranillo

800 Conquista, Malbec, Mendoza, AR  ‘21                         50
822 Contino, Tempranillo, Rioja Reserva, SP ‘16 & ‘18              115
901 Château Font Merlet Superieur, Merlot, Bordeaux, Fr ’16 65                                
902 Marco Felluga, Merlot, Collio, Friuli, IT ‘16 & ‘17              80
904 Waterbrook, Reserve, Merlot, Columbia Valley, WA ‘15      95
470 Marenco Brachetto d’Acqui, PIedmont, IT ‘20 & 21       65

C A B E R N E T  S A U V I G N O N
Medium to full bodied, aromas of 

blackberry, cassis, and cedar

946 Liberty School, Paso Robles, CA ‘21                        70
948 Stemmari, Sicily, IT ‘19                                     65
950 Duckhorn, “Decoy” Napa Valley, CA ‘19                    75
954 Chateau Haut-Logat, Haut-Medoc, Bordeaux, FR ‘16        90
956 Chappellet Mountain Cuvee, Napa Valley, CA ‘21        120
958 Simi “Landslide,” Alexander Valley, CA ‘18                 135
960 Duckhorn, “Canvasback” Red Mountain, WA ‘19         130
962 Bouquet di Monbrison, Margaux, Bordeaux, FR  ‘16        140
964 Roy Estate Mr Eveans Napa Valley, CA  ‘20               750
970 Caymus, Napa Valley, CA ‘20                               220 
972 Shafer “Hillside Select,” Napa Valley, CA ‘16              745
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