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W= Woman winemaker       
 N= Winemaker utilizing natural/sustainable/organic/biodynamic practices 

*an asterisk indicates a wine that is rare and difficult to procure; therefore, not available for retail 
purchase or discount 

 
Please note: vintages may vary 

 

 



bollicine:bubbles 
Brachetto d’Acqui, Marenco ‘Pineto’, Piemonte 2019 375ml sweet dessert bubbles 20  W/N 

Lambrusco Reggiano Rosso, Cantina Puianello ‘Broletto’, Emilia Romagna NV 25 N 
Prosecco Superiore Extra Dry, La Farra, Conegliano Valdobbiadene, Veneto NV 30 N 
Moscato d’Asti, Borgo Maragliano ‘La  Caliera’,  Piemonte 2021 30 N 
Lacrima di Morro d’Alba, Lucchetti Spumante Rosato, Le Marche NV 30 N 
Glera Vino Frizzante, Bisson Bianco delle Venezie, Valdobiaddene, Veneto 2018 30 N 
Lambrusco di Sorbara, Cantina della Volta Metodo Ancestrale ‘Rimosso’, Emilia Romagna 2020 35 N 
Cortese di Gavi, Spumante Brut Metodo Classico Blanc de Blancs, Villa Sparina, Piemonte NV 35 
Prosecco Rosé, Le Vigne di Alice Spumante Brut Rosé ‘Osé’, Veneto NV (Marzemino) 40  N/W 
Marzemino, Le Vigne di Alice ‘M Fondo’, Veneto NV  (Pét-Nat)  35  N/W 
Franciacorta, Monzio Compagnoni Rosé, Lombardia 2015 (Pinot Nero, Chardonnay) 40 N 
Cruasé, Travaglino ‘MonteCérésino’ Brut, Oltrepo Pavese 2014 (Pinot Noir) 40 N 
Cremant d’Alsace, Mélanie Pfister ‘Breit’ Blanc de Blancs Extra Brut, Alsace 2018  45  N/W 

(Chardonnay, Pinot Blanc, Auxerrois) 
Petillant Originel, Rocher des Violettes, Loire 2015 (Chenin Blanc) (Pét-Nat)  50 N* 
Lambrusco Rosé, Terrevive ‘No Autoclave’, Emilia Romagna 2020 (Pét-Nat) 55 N* 
Champagne, Philippe Fourrier Blanc de Noirs, France NV (Pinot Noir) 45  N 
Champagne, A. R. Lenoble Chouilly Grand Cru Blanc de Blancs, France NV (Chardonnay) 80  N 
Champagne, Marie-Courtin ‘Résonance’ Extra Brut, France NV (Pinot Noir) 105   N/W* 
Champagne, Val Frison ‘Lalore’ Blanc de Blancs Brut Nature, France (Chardonnay)      115   N/W* 

Pét-Nat – Pétillant Naturel, known in Italy as Metodo Ancestrale  – the wine is bottled only partially fermented;  fermentation 
continues in bottle, trapping the resulting carbon dioxide. The gas is absorbed into the wine, producing a lightly bubbly, fresh, and 
aromatic wine with lower alcohol.  

Rosé 
Lagrein/Corvina Veronese/Rondinella, Ottella ‘Roses Roses’, Veneto 2020 25 
Nebbiolo/Barbera, G.D. Vajra ‘Rosabella’, Barolo, Piemonte 2020  30 N 
Nerello Mascalese, Graci Etna Rosato, Sicilia 2020  40  N  
Carignano/Alicante, Ampeleia Rosato, Toscana 2019 30  N/W 
Syrah/Cinsault, Château Bellini ‘Coteaux Varois en Provence’. Provence 2020 35 N 
Tavel, Domaine Pélaquié, Rhône 2020 (Grenache, Mourvèdre, Syrah, Cinsault) 35 N 
Pinot Gris, Domaine de Reuilly, Loire 2020  35 N* 
Ciliegiolo, Bisson Goldo del Tigullio, Liguria 2018/19 40 N 
Grenache/Cinsault, Gavoty ‘Grand Classique’, Côtes de Provence 2020 40  N/W  
Sangiovese, Ficomontanino ‘Noble Kara’ Rosato, Toscana 2020 46  N/W* 
Grenache, Domaine du Bagnol, Cassis, Provence 2019 50 N 
Mourvèdre/Cinsault, Château de Pibarnon, Bandol, Provence 2018 55  N 
Pinot Noir, Domaine Lucien Crochet, Sancerre, Loire 2020  55 N 

Merlot, Château Le Puy ‘Rose-Marie’, Bordeaux 2018 95 N* 
The rosé at Château Le Puy is made by the “saignée” method.  Each vat is tasted at the beginning of fermentation, and only the 
most suitable are selected for this unique cuvée.   The juice is then fermented and aged in barrels for 6 to 10 months before 
bottling. The wine is bottled without filtration and no sulfur is added at any point.  This less technical process, along with the 
extended elevage, makes the “Rose-Marie” a serious and soulful Rosé.  Bright, with delicate, sweet red fruits, it is wonderful to 
drink upon release but has the depth to allow for at least a few years of aging.  Limited in production, only 30 cases are made 

available for the United States. 
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Bianco: lighthearted & refreshing 

Albana di Romagna, Trerè ‘Arlus’, Emilia-Romagna 2019  25 N/W 
Carricante/Moscato, Tenuta di Castellaro ‘Bianco Porticello’, Lipari, Sicilia 2020 30 N 
Pinot Grigio, Livon ‘Braide Grande’, Collio, Friuli-Venezia Giulia   2019 35 N 
Friulano, Visintini, Colli Orientali, Friuli-Venezia Giulia 2019  35 N/W 
Vermentino di Sardegna, Antonella Corda 2020, Sardegna  35 N/W 

Bianco: fragrant & vibrant 

Greco del Sannio, Terre Stregate ‘Aurora’, Campania 2020  30 N 
Muscadet Sèvre & Maine, Domaine de l’Ecu ‘Orthogneiss, Loire 2018 (Melon de Bourgogne) 35 N 
Famoso di Cesena, Villa Venti ‘Serenaro’, Emilia Romagna 2016 35 N 
Riesling, Melanie Pfister ‘Berg’, Alsace 2019  40 N/W 
Erbaluce di Caluso, Ferrando ‘La Torrazza’, Piemonte 2015    40 N 

Sauvignon Blanc, Domaine Franck Millet, Sancerre, Loire 2020 40 N/W 
Chenin Blanc, Fred Sigonneau, Loire 2017  45 N 
Grüner Veltliner, Manni Nössing, Südtirol Eisacktaler, Alto Adige 2016 45 N 

Priè Blanc, Ermes Pavese, Blanc de Morgex et de La Salle, Valle d’Aosta 2019 50 N* 

Sauvignon Blanc, Domaine du Nozay, Sancerre, Loire 2019  50 N 

Vitovska, Edi Kante, Carso, Friuli-Venezia Giulia 2018 55 N* 

Riesling, Albert Mann ‘Cuvée Albert’, Alsace 2016  55 N/W* 

Carricante, Minnella, Grecanico Dorato, I Custodi delle Vigne dell’Etna ‘Ante’, Sicilia 2015 55 N 

Nosiola, Foradori ‘Fontanasanta’, Vigneti delle Dolomiti, Trentino 2018 80 N/W* 
Friulano, Schiopetto ‘M’, Collio, Friuli-Venezia Giulia 2016  130 N* 

Trebbiano d’Abruzzo, Emidio Pepe, Abruzzo 2014  200 N/W* 

Pecorino, Emidio Pepe, Colli Aprutini, Abruzzo 2014  300 N/W* 

bianco: lavish & rich 

Chardonnay, Domaine Les Chenevières, Macon-Villages, Bourgogne 2019  35 N 
Verdicchio del Castelli di Jesi, Marotti Campi ‘Salmariano’ Classico Riserva, Marche 2018 40 N 
Soave Classico, Prà ‘Monte Grande’, Veneto 2018 (Garganega, Trebbiano di Soave) 43 N 
Viognier, Xavier Gérard Collines Rhodaniennes, Condrieu, Northern Rhone 2018   48 N 

Pinot Grigio, Vie di Romans ‘Dessimis’, Friuli Isonzo 2019  50 N 

Timorasso, Vigneti Massa ‘Derthona’, Colli Tortonesi, Piemonte 2018 55 N 
Chardonnay, Daniel-Etienne Defaix ‘Côte de Lechet’ 1er Cru, Chablis, Burgundy 2006 95 N* 
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-An ancient technique for producing wine dating back to 3000 BC, white grapes are left in contact with their skins for an
extended period of time resulting in a fuller, more tannic, & pleasantly unusual wine with an amber hue.

Trebbiano/Ansonica/Malvasia, Ampeleia ‘Bianco di Ampeleia’, Costa Toscana 2020 40 N/W 
-With only 10 days skin contact – not enough to extract real tannins – this is a perfect introduction to orange wine.
Balanced and bright on the palate with notes of orange peel, golden apple, pear, citrus, and herbs.

Albana, San Biaggio Vecchio ‘Sabbia Gialla’ Ravenna Bianco, Emilia Romagna 2019 45 N 
-Rich and complex aromas of citrus fruits, white flowers, honey, and aromatic herbs. Vibrant minerality and juicy acidity.

Albanello/Zibibbo, Occhipinti ‘SP68 Bianco’, Sicilia 2020  50 N/W* 
-From the talented young natural wine maker Arianna Occhipinti, this golden wine is intensely aromatic and complex with a mix of wild
flower, macerated peach, & aromatic herbs. Mineral driven palate, noteworthy tannins and savory flavors of dried apricot, preserved
citrus and sage.

Insolia/Grecanico, COS ‘Rami’, Sicilia 2020 50 N* 

-Intriguing, deep white with aromas of fresh sea air, hints of dried honey, rising bread dough and crisp golden delicious apple. On the
palate, Rami manages to be both rich, elegant and evanescent at the same time, with the wine’s great natural acidity bringing balance
to its white Burgundy-like texture.

Trebbiano, Francesco Cirelli Trebbiano d’Abruzzo Anfora, Abruzzo 2018 55 N* 
-Prolonged skin contact and 1 year aging in amphora give a depth of subtle baked exotic fruit, crushed herbs, spices, and honeycomb
without any hint of sweetness.

Catarratto, Il Censo, Praruar Terre Siciliane Bianco, Sicilia 2018 60 N* 
-Legendary Giampiero Bea collaborated with the Gargano family to produce this outstanding natural wine. Aromas and flavors of baked
apricot, orange peel, herbal and salty notes, some nuttiness and refreshing acidity.

Trebbiano/Malvasia/Verdicchio,  Monastero Suore Cistercensi ‘Coenobium Bianco’, Lazio 2018 50 N/W* 
Trebbiano/Malvasia/Verdicchio,  Monastero Suore Cistercensi ‘Coenobium Ruscum’, Lazio 2019 60 N/W* 
-This organic vineyard north of Rome is lovingly tended by a small group of Cistercian nuns. They produce these unique wines with the

assistance of legendary ‘natural’ winemaker, Giampiero Bea. The Bianco is complex with an oxidative quality that blankets layers of
minerals, nuttiness, acidity & a dry palate with flavors of apple pie, toasted pecans, honey, and citrus. The Ruscum is fermented on the
lees longer than the basic Bianco and is more complex and extracted. This is an intriguing and beautifully peculiar wine bursting with
notes of orange rind, saffron, cherry, dried mango, and melon with a firm mineral backbone & spritely acidity.  A long lightly tannic
finish with a hint of salty savoriness allows this wine to pair with roasted meats and game.

Zibibbo, Cantine Barbera ‘Ammàno’, Sicilia 2015  60      N/W* 
-Intense bouquet of orange blossoms plays with apricot notes and all savory spectrum of the Mediterranean shrub: thyme, marjoram,
oregano and a hint of incense. Dry and full on the palate with a saline finish.

Chenin Blanc, Nicolas Joly, Les Vieux Clos, Savennières, Loire 2013 75 N* 
-From the legendary pioneer of the biodynamic wine movement, this unconventional wine is deep golden with nutty aromas, a peppery
minerality & flavors of baked apple & spice. A bright acidity balances the rich texture. Decant this wine.

Umbria Bianco, Paolo Bea ‘Santa Chiara’, Umbria 2017 80 N* 
-Rainier cherries, white stone fruits, and melon waft with savory minerals, toffee, licorice and white flower petals in this indescribable,

opulent and spicy orange wine from Giampiero Bea, the master himself. (Grechetto, Malvasia, Chardonnay, Sauvignon, Garganega)

Sémillon, Pueyo ‘Hellébore’, Bordeaux 2017 110 N* 
-Bordeaux’s first iconic orange wine. Only 1000 bottles produced. Unfined, unfiltered, no added sulfites. Rich and complex, ripe and
inviting on the nose, full of quince, ripe pear, red grapefruit. The tannins are soft, spicy, and the fruit lasts and lasts on the finish,
balanced by savory minerality and acidity.

Trebbiano Spoletino, Paolo Bea ‘Lapideus’, Umbria 2016 100 N* 
-Arising from a cooler microclimate than the ‘Arboreus’, ‘Lapideus’ spent 35 days on its skins, followed by 210 days on the
gross lees. Edgy and lively, exhibiting exotic and savory nuance, notes of apricots, cloves, and candied ginger.

Ribolla Gialla, Gravner, Friuli-Venezia Giulia 2007 130 N* 
-From Josko Gravner, the visionary maverick “King of Friulian Wines”. The grapes are fermented in Georgian amphorae buried
underground for long maceration with wild yeasts and no temperature control. After fermentation the wine rests in amphorae for five
more months and then it is aged in large oak barrels for an additional six years and bottled without fining or filtering. Delivers dried
apricot, orange zest, salinity, anise, dried herbs, nuts, and a blast of smoky minerality. Complex and tannic.
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ambro: macerated & orange 



 
rosso:delicate but lively 
 
Grignolino del Monferrato Casalese, Vicara, Piemonte 2018      35 N 
Barbera d’Alba, Roagna Igino ‘Perpetuæ’, Piemonte 2019       40 N 
Nerello Mascalese/Nerello Cappuccio, I Custodi  ‘Pistus’,  Sicilia 2017     40 N 
Cannonau/Carignano/Sangiovese/Alicante, Ampeleia ‘Unlitro’, Toscana 2020    40   N/W* 
Nerello Mascalese, Graci Etna Rosso, Sicilia 2017        45 N 
Nero d’Avola/Frappato, Occhipinti SP68, Sicilia 2019       50   N/W* 
Ploussard, Domaine Overnoy-Crinquand, Arbois-Pupillin, Jura 2019     65 N* 
Cerasuolo di Vittoria Classico, Azienda Agricola COS, Sicilia 2017 (Nero d’Avola, Frappato)  55 N* 

Dolcetto di Dogliani Superiore, San Fereolo, Piemonte 2012      60   N/W* 
Petit Rouge, Danilo Thomain ‘Enfer d’Arvier’, Valle d’Aosta 2019      60 N* 
Teran, Zidarich, Carso, Venezia Giulia 2016         70 N* 
Frappato, Occhipinti ‘Il Frappato’, Sicilia 2018        75   N/W* 

Gamay, Domaine de la Chapelle des Bois ‘Les Rontay’, Morgon Beaujolais, Bourgogne 2019  40         N 
Gamay, Lafarge-Vial ‘Clos Vernay’ Fleurie, Beaujolais, Bourgogne 2017     82     N/W 

Pinot Noir, Domaine Moutard-Diligent, Bourgogne 2019       40 N    

Pinot Nero, Travaglino ‘Poggio della Buttinera’, Oltrepò Pavese, Lombardia 2017    50 N 

Pinot Noir, Grosjean Frères ‘Vigne Tzeriat’, Valle d’Aosta 2019      55 N* 

Pinot Noir, Jerome Chezeaux, Nuits-Saint-Georges, Bourgogne 2016     100 N* 

Pinot Noir, Domaine Parent ‘La Croix Blanche’, Pommard, Côte de Beaune, Bourgogne 2016  150 N/W*  

 

rosso: structured & textured 

‘Super Tuscan’, Enrico Santini ‘Poggio al Moro’, Bolgheri, Toscana 2019 (Syrah, Cab. Sauv., Merlot, Sangiovese)       35 N 
Vespolina, Rovellotti Ronco al Maso, Ghemme, Piemonte 2018      35 N 
Croatina/Barbera, Bruno Verdi ‘Buttafuoco’, Oltrepò Pavese, Lombardia 2020    40 N 
Nebbiolo d’Alba, Roagna Igino, Piemonte 2019        45 N 
Croatina/Nebbiolo/Vespolina/Uva Rara/Dolcetto di Boca, Castello Conti ‘Origini’, Alto Piemonte 2019  45     N/W*   
Vino Nobile di Montepulciano, Avignonesi, Toscana 2017 (Sangiovese)     45    N/W  

Lacrima di Morro d’Alba, Marotti Campi ‘Orgiolo’ Superiore, Marche 2017/19    40 N 

Aglianico del Vulture, Elena Fucci ‘Titolo’, Basilicata 2018       80     N/W* 

Chianti Classico, Viticcio, Toscana 2018 (Sangiovese, Merlot)      30 N 

Chianti Classico Riserva, Viticcio, Toscana 2016 (Sangiovese,Merlot, Syrah)    50 N 
Chianti Classico, Castello dei Rampolla, Toscana 2018 (Sangiovese, Cabernet Sauvignon, Merlot)  65     N/W 

Chianti Classico, Podere Le Boncie ‘Le Trame, Toscana 2018 (Sangiovese)     95    N/W* 

‘Super Tuscan’ Sangiovese, Riecine ‘La Gioia’ 2015        130 N* 
‘Super Tuscan’ Sangiovese, Montevertine ‘Le Pergole Torte’, Toscana 2016      265 N* 
Rosso di Montalcino, La Fiorita, Toscana 2019 (Sangiovese)      40     N/W 
Rosso di Montalcino, Castello di Argiano ‘Sesti’, Toscana 2018 (Sangiovese)    50     N/W 
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rosso: structured & textured cont’d 

 
Brunello di Montalcino, Collosorbo, Toscana 2016 (Sangiovese)      80      N/W 
Brunello di Montalcino, Renieri, Toscana 2016 (Sangiovese)      100 *  
Brunello di Montalcino, Col di Lamo, Toscana 2015 (Sangiovese)      120   N/W* 
Brunello di Montalcino, Siro Pacenti ‘Vecchie Vigne’, Toscana 2011 (Sangiovese)    145 N* 

Brunello di Montalcino, Sasso di Sole Riserva, Toscana 2015 (Sangiovese)     150 N* 

Brunello di Montalcino, Casanova di Neri ‘Tenuta Nuova’, Toscana 2013 (Sangiovese)   175 N* 

Freisa, G.D. Vajra ‘Kyè’, Langhe, Piemonte 2015        60 N 

Sforzato di Valtellina, Sandro Fay ‘Ronco del Picchio’, Lombardia 2013 (Nebbiolo)  decant!  80 N 
Nebbiolo/Vespolina/Uva Rara, Castello Conti ‘Il Rosso delle Donne’, Boca, Alto Piemonte 2016  105   N/W*   
Carema, Luigi Ferrando ‘Etichetta Bianca’, Piemonte 2014 (Nebbiolo)     135 N* 

Valtellina Superiore Sassella, Arpepe ‘Buon Consiglio’ Grumello Riserva, Lombardia 2013 (Nebbiolo) 170 N* 

Valtellina Superiore Sassella, Arpepe ‘Rocce Rosse’ Riserva. Lombardia 2013 (Nebbiolo)   170       N* 

Valtellina Superiore Sassella, Arpepe ‘Vigna Regina’ Riserva, Lombardia 2007 (Nebbiolo)   200 N* 

Barbaresco, Luigi Giordano ‘Cavanna,’ Piemonte 2018 (Nebbiolo)      70     N/W*   

Barbaresco, Ada Nada ‘Rombone Elisa’, Piemonte 2015 (Nebbiolo)     95     N/W*      

Barbaresco, Cascina delle Rose ‘Tre Stelle,’ Piemonte 2016 (Nebbiolo)     110   N/W* 

Barbaresco, Bruno Rocca ‘Coparossa’, Piemonte 2013 (Nebbiolo)      120 N 

Barolo, G. D. Vajra ‘Albe’, Piemonte 2017 (Nebbiolo)       75 N 

Barolo, Gianni Gagliardo, Piemonte 2017 (Nebbiolo)       90 N 

Barolo, Roccheviberti ‘Rocche di Castiglione’, Piemonte 2016 (Nebbiolo)     100 N* 

Barolo, Paolo Scavino ‘Bric dël Fiasc’, Piemonte 2016 (Nebbiolo)      150   N/W* 

Barolo, Brovia ‘Garblèt Sue’, Piemonte 2015 (Nebbiolo)       155      N* 

Barolo, E. Pira, Mosconi, Piemonte 2014 (Nebbiolo)        175   N/W* 

Barolo, Brovia ‘Brea Vigna Ca’Mia’, Piemonte 2015 (Nebbiolo)      175      N* 

Barolo, E. Pira, Cannubi, Piemonte 2014 (Nebbiolo)        185   N/W* 

 

bottiglie magnum 

Barolo, Oddero ‘Vilero’, Piemonte 2006 (Nebbiolo)        280 N* 
Barolo, Fratelli Brovia ‘ 150 Anniversario Riserva’, Piemonte 2005 (Nebbiolo)     680 N* 
Merlot/Cabernet Sauvignon/Cabernet Franc/Carménère, Chateau Le Puy Emilien, Bordeaux 2013 175 N* 
Merlot/Cabernet Sauvignon/Cabernet Franc/Carménère, Chateau Le Puy Emilien, Bordeaux 2014 175 N* 
Merlot/Cabernet Sauvignon/Cabernet Franc/Carménère, Chateau Le Puy Emilien, Bordeaux 2015 175 N* 
Merlot/Cabernet Sauvignon/Cabernet Franc/Carménère, Chateau Le Puy Emilien, Bordeaux 2016 175 N* 
Sagrantino, Paolo Bea ‘Pagliaro’, Umbria 2015        475 N* 
Sangiovese, Montevertine ‘Le Pergole Torte’, Toscana 2016      420 N* 
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rosso:deep & supple 
  

 
 

Montepulciano d’Abruzzo, Barone Cornacchia ‘Casanova’, Abruzzo 2019      30 N 
Primitivo,  Coppi ‘Don Antonio’, Gioia del Colle, Puglia 2017      35 N 
Nero d’Avola, Colosi, Sicilia 2020          30          N 
Cannonau, Antonella Corda, Sardegna 2019         40   N/W 
Syrah, Etienne Becheras ‘Le Prieuré d’Arras, Croze Hermitage, Rhône 2019     40 N 
Alicante/Nocera/Nero d’Avola, Hauner ‘Hierà, Vulcano, Sicilia 2015     40 N 
Sagrantino di Montefalco, Scacciadiavoli, Umbria 2015       45         N 
Malbec/Merlot/Tannet, Château du Cèdre, Cahors, France 2018      45 N 

Ripasso, Rubinelli Vajol, Valpolicella Classico Superiore, Veneto 2016     45 N 
Freisa/Cabernet Sauvignon/Merlot, Poderi Aldo Conterno Langhe Rosso, Piemonte 2017  60   N 
Teroldego, Foradori, Vigneti delle Dolomiti, Trentino 2018       50    N/W*  

Cinsault/Grenache/Carignan/Cab. Sauvignon, Château Musar ‘Hochar’, Bekaa Valley, Lebanon 2018 50 N 

Alicante (Grenache), Ampeleia, Toscana 2019        50   N/W* 
Nielluccio, Yves Leccia ‘e croce’, Patrimonio, Corse 2016       55 N 
Lagrein, Ferluccio Carlotto ‘Quand’Io V’ero V’era, Alto Adige 2015      60    N/W* 
Refosco, Fantinel Borgo ‘La Roncaia’ Refosco dal Peduncolo Rosso, Colli Orientalli del Friuli,  2012  60 N 

Taurasi, Bellaria, Campania 2012 (Aglianico)         65 

Syrah, Domaine J. Despesse, Cornes, Rhône 2018        75 N* 

Châteauneuf-du-Pape, Domaine Bois de Boursan, Rhône 2017 (Grenache, Syrah, Mourvèdre)   90 N 
Merlot/Cabernet Sauvignon/Carménère, Château Le Puy Emilien, Francs Côtes de Bordeaux 2015 90 N* 

Merlot/Cabernet Franc, Closerie Saint Roc ‘Les Noyers’, Bordeaux 2019     150 N* 

Merlot/Cabernet Franc, Closerie Saint Roc ‘Les Pins’, Bordeaux 2019     175 N* 

Sangiovese/Sagrantino/Montepulciano, Paolo Bea ‘San Valentino’, Umbria 2015   100 N* 

Sagrantino di Montefalco, Paolo Bea ‘Rosso de Veo’, Umbria 2015     140 N* 

Sangiovese/Montepulciano/Sagrantino, Paolo Bea Rosso Riserva ‘Pipparello’, Umbria 2012  135 N* 

Sagrantino di Montefalco, Paolo Bea ‘Vigneto Pagliaro’, Umbria 2010     145 N* 

Sagrantino di Montefalco, Paolo Bea ‘Cerrete’, Umbria 2010      215 N* 

Amarone della Valpolicella Classico, Tommaso Bussola, Veneto 2015 (Corvina, Rondinella, Molinara, Corvinone) 100 N* 

Amarone della Valpolicella Classico, Rubinelli Vajol, Veneto 2013 (Corvina, Rondinella, Molinara, Corvinone) 100 N 

Teroldego, Foradori ‘Granato’, Vigneti delle Dolomiti, Trentino 2017     120  N/W*    

Montepulciano d’Abruzzo, Emidio Pepe, Abruzzo 2000       600 N* 
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aperitivi 
 
Cocchi Spritz, Prosecco & Cocchi Americano Rosa       9 
Cappelletti Spritz, Prosecco & Cappelletti Rosso        9 
Fellini, Prosecco & imported apricot nectar        8 ½  
Negroni “Sbagliato”, Cappelletti Rosso, Dolin Vermouth Rouge, & Prosecco    9 
Cappelletti Rosso or Cocchi Americano Rosa on the rocks      5 
Pineau des Charentes Franҫois 1er Blanc, Gaston Rivière White Pineau      9 
-From one of the oldest producers of Pineau des Charentes. 100% old vine Colombard made into a blend of ¾ fresh grape 
juice and ¼ young Cognac. Finished product has a nice level of residual sugar balanced by 17% alcohol and great acidity. 
Semisweet with a grapey nose followed by a palate of pear and apricot. Finishes with minerals, floral notes and a nice bite of 
young brandy. 

 
 
vini dolci e passiti                    2-oz  bottle 

 
Brachetto d’Acqui, Marenco ‘Pineto’, Piemonte 2017 375ml delicate foam/strawberry/raspberry/intense floral aromas 20       W/N 

Recioto della Valpolicella Classico, Lenotti, Veneto 2016  500ml      7.5 45 N 

-dried dark red fruit & spice -  pair with chocolate (Corvina, Rondinella, Molinara) 

Vino Rosso da Uve Appassite, Matteo Correggia ‘Anthos Insoliito’, Piemonte 2014   375ml   8 45 N 

(Brachetto d’Acqui) -cherry/strawberry/raspberry 

Vin Santo, Fattoria Bini ’65 Lune’, Toscana 2007 500ml        8 50 
(Malvasia, Trebbiano, San Colombano) - caramel/nuts/dates 

Malvasia delle Lipari, Carlo Hauner, Sicilia 2012 –apricots/acacia honey/hazelnuts 375ml  11 50 N 

Sagrantino di Montefalco Passito, Cantina Fratelli Pardi, Umbria 2008 375ml black fruits/raspberry jam/ tannic 13 60 N 

Zibbibo, Donnafugata ‘Ben Ryé’ Passito di Pantelleria, Sicilia 2018  375ml    14 65 N 

-apricot/candied orange peel/aromatic herbs/honey/almonds  

Barolo Chinato, Cocchi, Piemonte (Nebbiolo)   500ml       12 65 

-This bittersweet digestivo made from Barolo infused with quinine bark and secret aromatic spices, not only aids                                           
the digestion, but pairs exceptionally well with dark chocolate. 

 
 
birra 
Pale Lager – Peroni ‘Nastro Azzurro’, Italy         6 
American Dark Lager – Shiner ‘Bock’, Texas         6 
American Pale Lager – Shiner ‘Blonde’, Texas         6 
Amber Ale – St. Arnold’s ‘Amber’, Houston, Texas        6 
German Kölsch – St. Arnold’s ‘Lawnmower’, Houston, Texas       6 
American IPA – Lone Pint ‘Yellow Rose’, Magnolia, Texas       9 
Non Alcoholic Lager – Kaliber           4.5 
Apple Cider – Sidro del Bosco, Italy-Prosecco-style aroma and rich apple flavor, crisp and refreshing.   8 

Apple Cider – Manoir du Kinkiz, AOP Cornouaille, Brittany, France 750ml      20 N     
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