
 

 

 
 
 

Wine List 

 
In addition to the wines below, the chef maintains 

a small inventory of extraordinary, hard to find selections. 

If you’re looking for something extra special, 

please ask to speak to the chef. 
 
 

 
Rosso           Glass Bottle 
                      
 

2007 Rosso Piceno, Campania            $8   $27 

A silky blend of sangiovese and montepulciano with a dry finish. 

 

2006 Di Lenardo Merlot “Just Me”, Friuli           $58 

Smooth merlot from one of the region’s most notable vintners. 

  

2007 Tenuta Mazzolino “Terrazze”, Lombardy           $12   $42 

A classic style, medium bodied Pinot Noir. 

 
2007 Vietti Barbera D’Asti, Veneto            $52 

Velvety on the tongue with hints of black currant. 

 

2006 Terra Elima Nero d’Avola, Sicily            $10   $38 

Fruity reminiscence of red berries and cherries.  Supple and well rounded. 

 

2000 Isole e Olena Syrah, Tuscany            $88 

A complex, elegant, and balanced Syrah.  A wine to dance with your meal. 

 
2004 Verbena Brunello di Montalcino, Tuscany          $92 

A classic presentation of this favorite grape, deep and hearty. 

 

2005 Massi Di Mandorlaia Morellino di Scansano Riserva, Tuscany        $76 

Full in aroma and body with intense flavors of dark cherry and silky tannins. 

 

2006 Castello di Poppiano Syrah, Tuscany           $12   $44 

Sweet notes of wood with intense bouquet.  Fruity and full bodied. 

 

2006 Castello di Poppiano Chianti Colli Fiorentini “Il Cortile”, Tuscany        $10   $38 

Silky smooth texture with medium body, rich aromatics, full flavor and long finish. 

 

2007 Canneta Rosso Zenit, Tuscany            $12   $42 

San Gimignano proves their reds can rival their well known whites.  Sharp and smokey. 

 

2003 Vignabaldo Sagrantino di Montefalco, Umbria         $58 

Blackberry, spice and leather in an underlying richness reminiscent of Amarone. 

 

2003 Dal Maso Cabernet “Casara Roveri”, Veneto         $64 

Velvety on the tongue with hints of black currant and cassis. 

 

2008 Degani Valpolicella Classico, Veneto          $10   $36 

Young and fruit forward with medium body and excellent structure. 

 



 

 

Bianco           Glass Bottle 
                 
2007 Elena Walch Pinot Grigio, Alto Adige          $40 
A rich and interesting example of this popular grape with a long, succulent finish. 
 
2005 Colli di Lapio Fiano di Avellino, Campania         $68 
Fine, subtle, and elegant.  A wine that whispers an intriguing Roman history. 
 
2006 Cantina Taburno Falanghina, Campania          $40 
Stylish and perky with flavors of nectarines and almond blossoms. 
 
2006 Stefano Antonucci Verdicchio, Campania          $54 
Complex and flavorful, a perfect companion to seafood. 
 
2004 Venica Sauvignon Blanc “Ronco del Cero”, Collio         $48 
Bold, expressive version of a grape full of ripe citrus and herb flavors. 
 
2008 Di Lenardo “Father’s Eyes” Chardonnay, Friuli          $10   $38 
A true 100% chardonnay “musque” with hints of aromatic fruits and oak. 
 
2009 Di Lenardo Chardonnay Friuli            $10   $34 
Steel aged 100% chardonnay, bringing out the crisp fruit flavor of this popular grape. 
 
2009 Di Lenardo Pinot Grigio, Friuli           $10   $34 
Clean and summer-light.  A traditional interpretation of this American favorite. 
 
2008 Di Lenardo Tocai Friulano “Toh!”, Friuli           $10   $34 
Medium bodied with aromas of honeysuckle and apricots and a silky texture. 
 
2006 Tenuta Mazzolino Chardonnay “Blanc”, Lombardy        $60 
100% chardonnay in the classic style, with hints of hazelnut, citrus and honey. 
 
2009 Vietti Arneis, Piedmont             $48 
All but extinct in the region, this sensual varietal was brought back by a pioneer. 
 
2008 La Slina Gavi, Piedmont            $38 
Soft and crisp with beautiful aromas. One of the classic whites of Piedmont. 
 
2006 Orsolani Erbaluce “La Rustia”, Piedmont          $34 
A rare, distinct, dry white with fine acid balance and fruity intensity. 
 
2005 Terra Elima Aceste Bianco, Sicily           $8   $28 
A luscious blend of the native grapes of Catarratto and Insolia. 
  
2008 Dal Maso Gambellara “Ca’Fischele”, Veneto          $10   $36 
Remarkably aromatic, this smooth wine sings notes of peach and pear. 
 
Frizzante                  
 
Adriano Adami Prosecco, Veneto             $8   $25 split 
Mild fruit flavors and scents of wildflowers; the traditional aperitif of Venice.      $40 full 
 
Dolce                    
 
2002 Piedirosso dei Campi Flegrei, Campi Flegrei (.500)         $70 
An exceptional wine from the raisins of ancient grapes believed to be Pliny’s Columbina. 
 
2007 Di Lenardo Verduzzo, Friuli (.500)           $8   $36 
Rich and sweet with lovely flavors of honeyed fruit.   
 
2002 Orsolani Erbaluce Passito “Sule”, Piedmont (.375)         $64 
A rich and concentrated base of flavors presented with delicate style. 
 
2000 Borgo Scopeto Vin Santo del Chianti, Tuscany (.375)         $70 
This traditional dessert wine offers vanilla, toffee and toasted almond flavors. 
 
2003 Castello Di Poppiano Vin Santo del Chianti Classico, Tuscany (.500)       $10   $42 
Hazelnuts and baking spice, like a liquid spice cookie. 


