
B I A N C O
Indigenous varieties showcase regional Italian terroir

219 Dal Maso “Gambellara,” Garganega, Veneto, IT ‘19         60
216 Suavia, Soave Classico Garganega, Veneto, IT ‘23           65
215 Pra Soave Classico Otto, Garganega, Veneto, IT ‘22        90
217 Luisa, Ribolla Gialla, Friuli, IT ‘21                              80
218 Lucchetti, Verdicchio Castelli di Jesi, IT ‘23                    65
221 Cesani, Vernaccia di San Gimignano, Tuscany, IT ’23             75
223 Plani Arche, Grechetto, Umbria, IT ‘22   .   .   .   .   .   .   .   .   .   .   .   .   .  55
211 Argillae, Orvietto, Grechetto Blend, Umbria, IT ‘22  .  .  .  .  .  . 70
227 Tilli “Lupus,” Trebbiano, Abruzzo, IT ‘23                      85
214 Tiberio, Pecorino, Abruzzo, IT ‘23                              85
222 Terredora Di Paolo, Falanghina, Irpinia, Campania, IT ‘22   . 60
210 Broglia “La Meirana” Gavi, Cortese, Piedmont IT, ‘22      75
224 Marchese Luca Spinola Massimiliano Gavi, 
     Cortese, Piedmont, IT ‘19                                        110

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

oak

104 Franco Serra, Piedmont, IT ‘21                             75
111 Fattoria “Lama,” Tuscany, IT ‘23                           75
107 DeForville, Piedmont, IT ‘23                                 90
110 Alois Lageder “Lowengang,” Alto Adige, IT ‘18          140 
103 Vignerons de Buxy, Cote Chalonnaise, Burgundy, FR ‘23      70
108 Domaine Garnier et Fils, Petit Chablis, Burgundy, FR ‘23 100
102 Land of Saints, Santa Barbara, CA ‘23                       80
106 Mayacamas, Napa Valley, CA ‘22                            185

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.

302 Il Nido, Veneto, IT ‘23                                        75
304 Via Alpina, Friuli, IT ‘23                                     75 
309 Colli di Poianis Sauvignon, Friuli, IT ‘21                  85
306 Didier Raimbault, Sancerre, Loire Valley, FR ‘23   .  .  .  .  .  .  . 85
308 Reverdy “Silex”,  Sancerre, Loire Valley, FR ‘23   .  .  .  .  .  .  .  .105
310 Huia, Marlborough, NZ ‘24                                    75 

P I N OT  G R I G I O
Light bodied wines from the northern regions of Friuli 

and Alto Adige 

206 Bosco dei Cirmioli, Delle Venezie, Veneto, IT ‘23        65
208 Perusini, Colli Orientali, Friuli, IT ‘23                    75

OT H E R  W H I T E S
 Diverse offerings from Italy and abroad

209 San Michele, Pinot Bianco, Alto Adige, IT ‘20                  95
204 Peter Zemmer, Riesling, Alto Adige, IT ‘18                   85
219 Rojac, Malvazija, Istria, Slovenia ‘20                          100
225 J. Moreau, Chenin Blanc, Vouvray, Loire Valley, FR ’20           75
226 Nederburg, Chenin Blanc, Paarl, SA ‘18                      60
202 Nik Weis “Urban,” Mosel, DE ‘22                          60

Cerasuolo, or cherry, red fruit nuance of these roses

314 Marchesini, Bardolino Chiaretto, Veneto, IT ‘22                65
324 La Spinetta “Rose di Casanova,” 
 Sangiovese, Tuscany, IT ‘23                                         75
318 Lunaria, Cerasuolo, Abruzzo, IT ‘23                            65
326 Passione Natura Rose 1L, Abruzzo, IT ‘23                   75
316 Plume, Sicily, IT ‘20                                          65
320 Foncalieu, Piquepoul Noir, FR ‘22                             80
322 Domaine La Suffrene, Bandol, Provence, FR ‘23            85
328 Stolpman Love You Bunches,  
       Syrah Blend, Central Valley, CA ‘21                                80

Explore the unique Italian styles of Franciacorta 
and Dry Lambrusco

118 Merum Spumante Prosecco, Veneto, IT NV                  70
112 Rocchina Prosecco Brut, Veneto, IT NV                         75
130 Frassinelli, Rosé Prosecco Brut, Veneto, IT NV                  60
212 Ca’ del Bosco, Cuvee Prestige, 
     Franciacorta, Brut, Lombardy, IT NV                              135 
213 Barone Pizzini, Franciacorta, Brut, Lombardy, IT ‘20          130 
126 Bertolani Delicato E Fresco Rose, Lambrusco, IT NV    75
128 Pederzana “Gibe,” Lambrusco, Emilia-Romagna, IT ‘19  .  .  . 65
124 Batasiolo “Bosc D’la Rei” Moscato d’Asti, Piedmont, IT ‘19 80 
116 Fête D’or, Blanc de Blancs, Burgundy, FR NV                   65
120 Varnier-Fanniere Grand Cru Champagne, FR NV        118
122 Veuve Clicquot Champagne, FR NV                        240
312 Billecart-Salmon “Le Rosé” Champagne, FR NV         245
121 Veuve Clicquot Extra Old Champagne, FR NV            300

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

and dried herbs

506 Scopetone Sangiovese Toscana, Tuscany, IT ‘22         70
523 Poggio Maestrino “Spiaggiole,”  Tuscany, IT ‘19         85
512 Cultusboni, Chianti Classico, Tuscany, IT ’22                  65
515 La Spinetta “Casanova,” Chianti Classico Riserva, 
        Tuscany, IT ’19                                               110
514 Santa Vincenza “Ventoso,” Morellino di Scansano, 
       Tuscany, IT ‘22                                                 70
516 Val di Suga, Rosso di Montalcino, Tuscany, IT ‘21              100
519 Podere Scopetone, Brunello di Montalcino, Tuscany, IT ‘17   110
520 La Palazzetta, Brunello di Montalcino, Tuscany, IT ‘19           120
517 Casanuova delle Cerbaie, Brunello di Montalcino,  
       Tuscany, IT ‘16                                                170
522 Ciacci Piccolomini “Pianrosso,” 
     Brunello di Montalcino, Tuscany, IT ‘17                           260

S U P E R T U S C A N
The marriage of Tuscan tradition and New World  

technique

502 Piccini “Poggio Alto,” Tuscany, IT ‘21                      60
504 Montepeloso “A Quo,” Tuscany, IT ‘21                    90
505 Banfi “Magna Cum Laude,” Tuscany, IT ‘21  .  .  .  .  .  .  .  . 135
507 Tenuta San Guido “Le Difese,” Tuscany, IT ‘22         178

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

powerful and tannic

602 Viberti, Langhe, IT ‘22                                       80
603 Ratti “Ochetti,” Langhe, IT ‘22                             85
608 Ricossa, Nebbiolo, Piedmont, IT ‘21  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 90
604 Guasti “San Guiliano,” Barbaresco, Piedmont, IT ‘21  .  .  .  . 110
613 Gaja, Barbaresco, Piedmont, IT ‘18    .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  550
606 Andrea Oberto, Barolo, Piedmont, IT ‘19   .  .  .  .  .  .  .  .  .  .  . 98
610 Gianfranco Alessandria, Barolo, Piedmont, IT ‘19  .  .  .  .  .105
607 Azelia, Barolo, Piedmont, IT ‘19  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 135

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

medium bodied and fruit-forward

616 Bruno Rocca, Dolcetto, Piedmont, IT ‘22                      80
618 Azelia “Bricco dell’Oriolo,”  Dolcetto, Piedmont IT ‘22     85

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

dark plum and cinnamon spice

620 Nicodemi “Le Murate,” Montepulciano d’Abruzzo, IT ‘21     70
625 Valle Reale, Montepulciano d’Abruzzo, IT ‘22  .  .  .  .  .  .  .  .  .  .  .  . 75
624 Cantina Frentana, Montepulciano d’Abruzzo, IT ‘22    .   .   .   .   .  80
623 Umani Ronchi “San Lorenzo,”  Rosso Conoro,  
       Marche, IT ‘21  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 90
622 La Valentina “Spelt” Riserva, 
     Montepulciano d’Abruzzo, IT ‘20    .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .100

B A R B E R A
Fragrant aromas of raspberries and tea leaf, 

light to medium bodied

630 Franco Serra, Barbera d’Asti, Piedmont, IT ‘23                70
628 Ratti “Battaglione,” Barbera d’Asti, Piedmont, IT ‘22        75
627 Generaj “La Tur,” Barbera, Piedmont, IT ‘20                 85
629 Ricossa, Barbera Appassimento, Piedmont, IT ‘22                85

C O R V I N A
Renowned Venetian red variety,flavors of 

dried cherry and dark chocolate

612 Giuliano Rosati, Amarone, Veneto, IT ’20                    110
614 Tenuta Santa Maria,  Amarone Riserva, Veneto, IT ’15       255

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

524 Tenuta Tascante “Ghiaia Nera,” Sicily, IT ’20         140
525 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 T I E S
Indigenous varieties that showcase 

Italian regional terroir

526 Colpetrone, Sagrantino di Montefalco, Umbria, IT ‘15          95
528 Torrevento E Arte, Negroamaro, Puglia, IT ‘18               115
529 Grandane, Nerello Calabrese & Merlot, Calabrese, IT ‘20           95

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

702 Avanti, Veneto , IT ‘22                                        75
707 San Michele Mach, Alto Adige, IT ‘20                      105
705 Domaine Billard, Hautes-Cotes de Beaune, Burgundy, FR ‘23 100
712 Génot-Boulanger “Vielles Vignes”, Pommard, 
        Burgundy, FR ‘23                                             185
704 Gothic “Nevermore,” Willamette Valley, OR ‘22             85
708 Long Meadow Ranch, Anderson Valley, CA ‘18             135
709 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 T I E S
Diverse offerings from Italy and abroad

726 Nevio Scala “Rugo,” Merlot Blend, Veneto, IT ‘22            80
730 Waterbrook,  Merlot, Columbia Valley, WA ’21                 95
728 Altar Uco “Edad Moderna,” Malbec, Mendoza, AR ‘23     85

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

714 Di Majo Norante, Molise, IT ‘22                            80
718 Chateau Haut-Logat, Haut-Medoc, Bordeaux, FR ‘18        90
719 Bouquet di Monbrison, Margaux, Bordeaux, FR ‘20        140
716 Duckhorn “Decoy Select,” Sonoma, CA ‘22               70
710 Chappellet Mountain Cuvée, Napa Valley, CA ‘22        120
720 Duckhorn “Canvasback,” Red Mountain, WA ‘21          130
725 Roy Estate “Mr Evans,” Napa Valley, CA ‘17              570

A 3% credit card processing fee is applied to all checks, unless using debit cards or cash 05.28.25


