
Corkage fee: $15                                                                                                 Vintages are subject to change without noce
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italian whites by the bottle
chardonnay igt, tormaresca, puglia, 2018 (notes of orange blossom, thyme and rose)
rosato igt,vitiano, umbria, 2018 (strawberries, cranberries, plums)
fiano doc, vinicola sannio, campania, 2017 (orange peel, honeydew, hazelnut) 
pecorino docg, velenosi, marche, 2018 (well balanced, smooth, fresh)
pinot grigio doc, livio felluga, friuli, 2017 (crisp, pineapple, melon)
lulugana doc, zenato, veneto, 2018 (stone fruit, vanilla, white flowers)
chardonnay doc, principi di butera, sicily, 2017 (tropical fruit, vanilla, toasted almonds)
gavi docg, banfi principessa, piedmont, 2018 (delicate aroma, crisp flavor, pineapple) 
ciro bianco doc, librandi, calabria, 2016 (peach and citrus aroma with a zesty long finish)
arneis docg, antica cascina dei conti roero, piedmont, 2017 (floral, apples, honey)
friulano doc, tomasella, friuli, 2018 (honey, pears, apples, almonds)
pinot grigio igt, giol, veneto, 2020 (peach, apricot, well balanced)
spasparklking
prosecco, zonin, veneto (green apple, pink grapefruit, smooth, crisp)
moscato d’asti docg, strev, piedmont (citrus, apricot, orange blossom)
rosa regale, banfi, piedmont (raspberries, strawberries, rose petals)

italian reds by the bottle
northern italy
cabernet franc doc, tomasella, friuli, 2016 (cherry, plum, full body, velvety)  
vvalpolicella superiore doc, santi, veneto, 2016 (cherry, blackberry, cocoa) 
cabernet d.o.c. polvaro tenuta, veneto, 2016 (lush, light smoke, berries, vanilla)
pallazo della torre igt, allegrini, veneto, 2015 (baby Amarone, well balanced)
ripassa doc, zenato, veneto , 2015 (harmonious, elegant, intense bouquet)
amarone docg, giuseppe campagnola, veneto, 2013 (warm, spicy, full, rich)
dolcetto doc, castello del poggio, piedmont, 2012 (cranberry, chocolate)
barbera d’asti docg, michele chiarlo, piedmont, 2016 (elegant & structured)
nebbiolo d’alba docg, giacosa fnebbiolo d’alba docg, giacosa fratelli, piedmont, 2017 (lively, velvety, dry)
barbera d’alba doc, giacosa fratelli, piedmont, 2019 (red fruit, bold, intense)      
dolcetto d’alba doc, camparo, piedmont, 2008 (berries, cherry, spicy) 
barbera d’alba doc, camparo, piedmont, 2009 (red cherries, berries, so spice)
gattinara docg, il chiosso, piedmont, 2011 (spicy, structured, so tannins)
barolo docg, batasiolo, piedmont, 2013 (elegant, pleasing, sweet spice, dried fruit )

central italy
rricco rosso igt, carletto, marche, 2017 (sangiovese, cabernet & merlot blend)
cabernet igt, prelius, tuscany, 2017 (blackberry, blueberry, cinnamon)
le focaie doc, rocca di montemmasi, tuscany, 2016 (balanced, so tannins)
monrosso red blend, monsanto,tuscany, 2016 (smooth, elegant, fruit forward)
chianti  classico docg, rodano, tuscany, 2016 (cherry, plum, spice)
canajuolo igt, sticciano, tuscany, 2016 (cherry, blueberries, so tannins)
montepulciano d’abruzzo doc, cantina zaccagnini, 2016 (full body, robust) 
laclacrima di morro d'alba doc, velenosi, marche, 2015 (floral, hebaceous)  
chianti classico riserva docg, monsanto,tuscany, 2015 (strawberry, spice)
turlo doc, salviano, umbria, 2015 (sangiovese, cab & merlot blend, well balanced)
rosso di montalcino docg, banfi, tuscany, 2016  (red fruit bouquet,long finish)
sagrantino di montefalco docg, colpetrone, umbria, 2010 
lucente igt, luce, tuscany, 2015  (super Tuscan, silky tannins, elegant, balanced)
brunello di montalcino docg, camigliano, tuscany, 2014 (intense, structured)

sousouthern  italy
negroamaro igt, masseria altemura, puglia, 2015 (vibrant fruit, exoc spices)
salice salentino riserva doc, leone de castris, puglia, 2015 (balanced)
primitivo igt, masseria altemura, puglia, 2017 (cherry, strawberry, so tannins) 
ramitello doc, di majo norante, molise, 2013 (plums, chocolate, forest fruits)
aglianico doc, vinicola sannio, campania, 2016 (full body, dried fruit, leather)
symposio igt, principi di butera, sicily, 2013 (cabernet, merlot, pet verdot)
laclacryma christi rosso doc, mastroberardino, campania, 2017
gaglioppo igt, statti, calabria, 2018 (cherry, pomegranate, plums)
gravello igt, librandi, calabria, 2014 (Cabernet blend, blackberry, cassis, coffee)

non italian wines
chardonnay, antica, napa, 2017 (peach, nectarine, creamy, structured long finish)
cabernet, pedroncelli, sonoma, 2017 (raspberry, sage, firm tannins)
pinot noir, parducci, mendocino, 2019 (rich dark fruits, vanilla, bright acidity)


