vini rossi quartino  1/2 carafe  bottle

Rosa Chiara, La Scolca,08(80%Cortese, 10% Nebbiolo, 10% Barbera) 5 10 20
Alovely rosé, delicate rose and floral scents, well rounded on the palate

Calea, Sicily, 07 (Nero d’Avola) 6 13 27
Dark red fruits, intermingled with flowers, minerals and licorice

Barattaro, Marcato, Verona, 07 (Pinot Noir) 7 14 28
Red fruits, easy finish, aged in oak casks for 16 months

Salice Salentino Riserva, 03 (Negromaro, Malvasia) 8 16 32

Sterling ruby color, apple and cherry nose

Rosso di Montalcino, Paolus, Tuscany, 04 (100% Sangiovese) 9 18 36
Full bodied, cherry and red fruits. Round supple finish

Cascina Roera, Piedmont, 07 (Barbera) 10 20 36

Bright, juicy, vibrant fruit with complimentary acidity

Tenuta Luisa, 07 (Merlot) 10 20 38

Saddle leather, black fruit, hint of charcoal

Foradori, Friuli, 07 (Teroldego) 11 22 45
Genetically similar to Syrah, bright fruits hints of black pepper and herbs

Scurati Rosso, Ceuso, Sicilia 07 (Nero d"Avola) 14 28 56

Punchy, strong, spicy cigar wine, medium tannin

Cabernet, Bolgheri, Il Guado, Toscana 06 (Cabernet, Merlot) 15 30 58

Medium tannin, persistent spice, fruit, and cocoa

Pinot Noir, La Scolca, Rovereto Di Gavi 04 (Pinot Noir) 17 32 62

Light body, cherry fruit, with a tart easy ending

Salice Salentino “Liante”, Castello Monaci, Puglia 08 (Negromaro) 18 36 72

Powertul ripe dark fruit, spices up front, pleasant finish

Chianti Classico Riserva, La Selvanella Melini, Toscana 03 21 42 75

Dry, ripened fruit, heavy tannin up front, yet georgeous finish

Zanna Riserva, Abruzzo, 05 (100% Montepulciano) 22 42 78

Hefty dark fruit up front, vigorous tannin, silky swallow

Ampeleia, Toscana 04 (Cabernet Franc, Sangiovese, Merlot) 80

Excellent, very ripe deep dark red fruit taste, elegant back of the palate

Bosco Del Falco, 05 (Aglianico) 82

Cracked black pepper, rose petal, guava

Gheppio, La Roncaia, Friuli 99 (Refosco) 84

One of our finest refoscos, leather, wood, earth, magnificently complex, buttery finish

Brunello di Montalcino, Angelo Sassetti, Toscana 03 (Sangiovese Grosso) 98

Superbly delicious, deep profound sundried fruit, toasted cedar, constantly changing in complexity

Barolo, Pressenda Abbona, Piemonte 04 (Nebbiolo) 102
Violets, raspberry, wet soil, velvet finish

Amarone, Proemio Santi, Veneto 04 (Corvina, Rondinella, Molinara) 130

Candy-like cherry and black currant, cola, resin

vini bianchi
quartino  1/2 carafe  bottle

Fata Morgana, Piedmont, 08 (Greco di Tufo) 5 11 22
Rich and fruity, hints of almonds, dried peach and pineapple

De Angelis, Offida, Piceno 08 (Pecorino) 6 12 24
Straw yellow, greenish highlights, intense floral aroma, yellow fruit

Grillo/Cataratto ‘Piano Maltese’, Rapitala, Sicilia 09 7 14 25
Dry, red cherry, tart up front, citrus finish

Gavi di Gavi, Villa Sparina, Piemonte 09 (Cortese) 8 16 32
Mild, citrus bitter fruit, long lemon swallow

Tenuta Luisa, 09 (Sauvignon) 9 18 36
Sweet green melon, lemon, buttery finish

Belisario, Terre di Valbona, Matelica 09 (Verdicchio) 10 20 37
Light acid, lemon zest, summer fruit, easy swallow

Petilia, Altavilla Irpina, 09 (Falanghina) one of Italy’s oldest grapes 11 22 44
Minerality, floral notes, tart peach, lime, an amazing grape

Chardonnay/Cataratto ‘Casali’, Rapitala, Sicilia 06 12 24 45
Elegant and tropical with hints of oak

Vermentino ‘Aragosta’, Santa Maria La Palma, Sardegna 09 12 24 46
Hints of pear and citrus, long clean finish

Pinot Grigio, Suditrol J. Hofstatter, Alto Adige 09 13 25 47
High acid, crisp fruit

Pinot Grigio, Vigneto Sortesele, Santi 09 (Veneto) 14 28 48
Vanilla, butter, milky, freshly mowed grass, long finish

Arneis Roero, San Michele, Deltetto, Piemonte 07 (Arneis) 15 29 50
Extremely complex, chamomile, hints of pear

Fiore, Montenidoli Fiore, S. Gimignano 05 (Vernaccia) 15 30 55
Unique green color, melon fruit, green apple, semi tart up front

Greco di Tufo, Terredora, Campania 07 (Greco) 16 30 54

Full bodied, fruity nose up front, excellent acidic balance




