
 
 
 
 
 
 
 
 
 
white
house w h it e     5.50gls   11.hc   22.car 
 
spa r k li ng

9006 Talento Brut Trento DOC NV Rotari [Trentino] 		

	 (Chardonnay, Pinot Noir) metodo classico,  

	 lively, fine perlage, apples, light toastiness,  

	 creamy core 	 9.50gls  23.hc  42.btl

ligh t a n d m e di u m body

9095 Pinot Grigio Vigneti delle Dolomiti 2010  

	 Mezzacorona [Trentino] (Pinot Grigio)  

	 big floral aromas, ripened pears, minerals 

		  7.50gls  15.hc  29.btl

9306 Friulano IGT NV Anselmi “Latisana di Friuli”	      	

	 [Friuli] (Friulano, formerly Tocai) delicate & 

	 refreshing, apples, melons, tangerine citrus,  

	 lingering almonds	 7.50gls  16.hc  30.btl

9250 Falanghina Irpinia DOC 2010 Terredora di Paolo 	

	 [Campania] (Falanghina) explosive peaches, 		

	 apples, melon aromas & flavors 	9.75gls  22.hc  41.btl

8648 Orvieto Classico DOC 2010 La Carraia 		

	 [Umbria] (Grechetto, Malvasia, Trebbiano)  

	 melon, apples, roasted almonds  8.25gls  17.hc  33.btl

8556 Verdicchio dei Castelli di Jesi Classico DOC 		

	 2008 San Lorenzo “Vigna di Gino” [Le Marche]  

	 (Verdicchio) big floral perfume, honey-laced apples, 	

	 definitive fish wine	 8.gls  17.hc  33.btl

9100 Rosato Salento DOC 2010 Cantele [Puglia] 		

	 (Negroamaro)  pink, strawberries, cherry candy,  

	 crisp, refreshing	 8.gls  16.hc  31.btl

9330 Soave Classico DOC 2010 Gini 		

	 [Veneto] (Garganega)   tropical fruits, honey,  		

        apricots, mid-palate creaminess 10.gls  22.hc  43.btl

9320 Vermentino di Sardegna DOC 2010 Argiolas 		

	 “Costamolino” [Sardegna] (Vermentino) viscous, 		

	 pineapple & honey, creamy	 9.gls  20.hc  39.btl

9197  Chardonnay Vigeneti delle Dolomiti IGT 2010 		

	 Lagaria  [Trentino] medium body, yellow apples, 		

	 citrus, toasted nuts 	 8.25gls  17.hc  33.btl

spe ci a l w h it e s

9185  Chardonnay IGT 2010 Castello della Sala Antinori 	

	 “Bramito” [Umbria] medium full body, toasty, 		

	 baked apples, vanilla, oak	 12.gls  26.hc  51.btl

9220 Sauvignon Blanc DOC 2010 Tramin		

        [Alto Adige]   focused and clean, grassy, melon, 		

        herbal and complex     	 11.50gls  27.hc 50.btl

8651 Gavi DOC 2010 Broglia [Piemonte]    

	 floral, lemon & stoney aromas. palate of ripened 

        pears & caramel with hints of anise.  

	   	 11.25gls  25.hc 49.btl

red
house r e d    5.50gls   11.hc   22.car  
 
m e di u m a n d m e di u m f u l l body 

9652 Dolcetto d’Alba DOC 2010 Ca del Re  [Piemonte] 

(Dolcetto) vibrant dark plums & cherries, 		

coffee, lush yet structured 	 8.gls  16.hc  39.btl

9642 Barbera d’Asti DOC 2009 Damilano [Piemonte]  

        (Barbera)  strawberries, blueberries, clove spice, 		

	 vanilla, oak	 9.gls  20.hc  38.btl

 9654 Rosso di Martina DOC 2010 Molino [Piemonte]  

        (Nebbiolo, Barbera, Merlot, Cabernet)  		

		  9.75.gls  23.hc  42.btl       

9647 Valpolicella Classico Superiore DOC 2009  

	 Le Salette [Veneto] (Corvina, Rondinella, 	Sangiovese) 	

	 plums, earth, coffee, walnuts	 9.gls  20.hc  38.btl

9460 Montepulciano d’Abruzzo  DOC 2009 Capestrano 		

	 [Abruzzo] (Montepulciano) smooth, spice,  

	 black raspberry jam, earthtones 	8.gls  16.hc  31.btl

9549 Chianti Classico DOCG 2008 Vignamaggio 		

	 “Terre di Prenzano” [Toscana, Greve in Chianti]  

	 (Sangiovese) soft & plump, red cherries,  

	 baking spices, flowers 	 8.75gls  19.hc  35.btl

9600 Primitivo IGT 2008 A mano [Puglia] (Zinfandel) 

	 black plums, blackberries, hints of earth & spice, 		

	 rounded texture 	 7.50gls  15.hc  29.btl

8650 Salento Passamente IGT 2008 Li Veli [Puglia] 		

	 (Negroamaro) ripasso style, round, blackberries, 

	 figs, pepper and earth 	 8.gls  16.hc  31.btl

9614 Grotta Rossa, Carignano del Sulcis DOC 2009 		

	 Santadi [Sardegna]  medium body, raspberries, 		

	 woodsy mushrooms, pepper	 8.50gls  19.hc  35.btl

9450 Syrah IGT 2009 Feudi di Arancio [Sicilia] (Syrah) 

 	 cassis, cocoa, pepper spice	 7.25gls  15.hc  29.btl

9640 La Segreta Rosso IGT 2009 Planeta [Sicilia]  

	 (Nero d’Avola, Syrah, Merlot, Cabernet Franc,) 

 	 blackberries, dried plums, peppery spice	  

		  9.75gls  23.hc  44.btl

spe ci a l r e d s

9635 Pinot Noir Alto Adige DOC 2008 Lageder 

	 restrained red cherries, dried flowers, cinnamon,  

	 white pepper on finish 	 14.50gls  31.hc  60.btl

9673 Rosso Veronese Palazzo della Torre 2007 Allegrini 	

	 round & luscious, velvety, dried cherries & figs, 		

	 chocolate, baby amarone-like   14.gls  29.hc  56.btl

9629 Roero DOCG 2008 Matteo Correggia [Piemonte]  

        (Nebbiolo) red raspberries & cherries, rose petal, 		

	 earth, sweet wood, anise	 12.gls  25.hc  49.btl
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[glass-gls   half carafe-hc   bottle-btl    carafe-car.]  
Name of Classified Place Name or Wine Name in Bold  
Producer is Underlined, [Region of Italy] in Brackets 

“Vineyard Designation” or “Proprietary Name” in Quotes 

(Grapes) in Parentheses, DOC, DOCG, IGT Classification 


