
 

Mezzaluna 
 WINE SPECIALS 

Brunello di Montalcino, Libero, 2018 - from the magnificent 2018 vintage, this terrific value red has 

powerful, round notes of licorice and black cherry on the nose $80 (was $95) 

Turley Zinfandel, Juvenile, California, 2022 - a classic California zin, jammed with fresh lively fruit, this 

zinfandel abounds with black raspberry, spice and orange zest accents that linger on the long, supple finish. 
Wine Spectator 92 points $70 (was $80) 
 

Poggerino, Chianti Classico, 2021 – benchmark Sangiovese & chianti classico, ruby red color, notes of 

blackberries, cherry, leather, red currant, sweet & persistent tannins.  Wine spectator 93 points $64 (was $70)   

Daou, Pessimist, Red Blend, Paso Robles, 2022 – an intensely aromatic nose with fragrances of 

blueberry, boysenberry and black plum. A bright vibrant palate, lingering accents of blueberry and raspberry 
round out this elegantly balanced wine. Fantastic quality for the price  
92 points Wine Enthusiast $48 (was $56) 

Colterris Cabernet Sauvignon, Grand Valley, Colorado 2019 - try an excellent Colorado Cab. 

Aromatics of dark and red fruit notes. The tannins add a nice textural element without being overwhelming. 
$44 (was $50) 
 

Ramsay Merlot, California, 2022 – vibrant red in the glass, soft and subtle on the palate, velvety finish 

reveals delightful notes of chocolate and vanilla  92 points wine enthusiast    $40 (was $46) 

Chardonnay, ZD, California, 2021 – “full-bodied, rich and bursting with notes of pineapple, mandarin, 

and lemon rind that integrate wonderfully with vibrant acidity and American oak $60 (was $75) 
 

Chardonnay, Novellum, France, 2022 – “quite an aromatic chardonnay here, with discerning notes of 

sliced green apples, melon and lemon zest. lots of fruit in the round, medium to full-bodied palate”. 
 91 points James Suckling       $48 (was $56) 

Pinot Grigio, Livio Felluga, Collio, 2022 - complex, rich and multi-layered, fresh and velvety 

$54 (was $62) 
 

Stoneleigh Sauvignon Blanc, 2023 – crisp, clean notes of tangerine blossom, star fruit, and honey yellow 

apple are amplified by keen acidity.  $42 (was $50)  93 points tasting panel 

Rose, Muga, Rioja, Spain, 2022 - A pretty rose with sliced cherry, orange peel and peach. Medium body 

and very bright with jazzy and graphite and mineral undertones"   $38 (was $42) 
 
Sip and Slurp Mondays – Fresh East Coast Oysters – ½ dozen   $18 


