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A M A R O N E

A Unique Wine

Amarone starts with a combination of grape varieties indigenous to the 

Valpolicella area; Corvina, Rondinella and Molinara. Each of these grapes o�ers 

precise and irreplaceable characteristics. Corvina, which is particularly susceptible 

to “noble rot”, provides aroma and richness to the wine. Rondinella adds color, 

tannins and bouquet. And lastly, Molinara provides “drinkability” and acidity by 

rounding out a wine that is well structured and high in alcohol.

�e appassimento, or semi-drying, process is the key to the wine’s distinctive 

nature. After the grapes are harvested they are left to dry on bamboo racks in a 

well-ventilated loft from November through January. During appassimento, the 

grapes lose at least 30-40% of their original weight, thereby concentrating the 

sugars, aromatic substances and tannins.

In late January or early February, once the appassimento phase is complete, 

they are soft pressed followed by a cold fermentation on the skins. �e wine that 

emerges is very sweet with intense fruit and berry �avors.

�e partially fermented Amarone is then racked o� for its second fermentation.  

If left to ferment completely naturally, this second fermentation step could take 

over a year due to the high alcohol levels in the wine; a good Amarone almost 

always has an alcohol level higher than 15%. To minimize the risk of oxidation, the 

winemaker shortens the second fermentation by inoculating the aging wine with 

a yeast that is tolerant of high alcohol levels. �eir goal is to achieve maximum 

fruitiness with minimal oxidation.

�e wine is then barrel aged for a minimum of 2-3 years in large French oak 

barrels, with a portion of time spent in small, newer barrels. �e lengthy aging 

process ensures that all of the residual sugar is transformed into alcohol. �e 

wine is �nally bottled nearly 3 years after harvest. In the bottle, the wine settles to 

complete its maturity, improving year after year.

In 1990 the DOC quality label was given to Valpolicella wines where Amarone 

received it’s independence from recioto gaining an identiy of it’s own. From that 

moment Amarone continued to increase it’s popularity, becoming one of the most 

famous and appreciated wines not only in Italy but all over the world. In 2009 

Amarone received the DOCG registration, Italian top quality label for wines.
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A Special Selection of  
Amarone from 
  Veneto

 Bin Wine Bottle

3000 A 1983 Amarone della Valpolicella Classico DOC, Masi ................................................ $195
A five star-excellent rated vintage. Rich and ripe with a sweet impression, very complex.  
Excellent to extraordinary Amarone.

3000 B 1985 Amarone della Valpolicella Classico DOC, Masi ................................................ $190
A four star-very good rated vintage. An elegant Amarone, well-balanced, long, attractive and inviting.

3000 C 1988 Amarone della Valpolicella Classico DOC, Masi ................................................ $185
A five star-excellent rated vintage. Vintages make a difference – the best Amarones currently hail  
from 1990 and 1988. During the harvest and drying of the grapes, conditions were ideal in 1988,  
which resulted in a very good, though limited quantity of Amarone, which is characterized by high tannins.

3000 D 1990 Amarone della Valpolicella Classico DOC, Masi ................................................ $180
A five star-excellent rated vintage. Perhaps one of the finest aged Amarones available. Truly a treasure!

3000 E 1995 Amarone della Valpolicella Classico DOC, Masi ................................................ $175
Very special grapes are allowed to partially dry and raisin before pressing, creating a wine with rich bold 
concentrated flavors unlike any other.

3000 F 1998 Amarone della Valpolicella Classico “Costasera” DOC, Masi ........................... $175
Rich, elegant and full-bodied with beautiful plum-like aromas.

3000 G 2000 Amarone della Valpolicella Classico “Costasera” DOC, Masi ........................... $100
Deliciously fresh, with spicy dried fruit and leather character. Medium-bodied, with a tangy,  
spicy palate and finish.

3000 I 2004 Amarone della Valpolicella Classico “Costasera” DOC, Masi 375 ml ............... $65
Tightly knit, with fresh plum and mineral aromas and flavors. Medium-bodied, with a taut mouthfeel and 
a clean, crisp finish.

3000 K 2015 Amarone della Valpolicella Classico “Costasera” DOC, Masi ............................ $100
91 pts. WS
Firm and savory, this full-bodied red leads with a tangy streak of sanguine minerality before transitioning 
to notes of tobacco, black olive, date and Mandarin orange peel, ending with a grippy finish.

3005 A 1995 Amarone della Valpolicella Classico “Campolongo di Torbe” DOC, Masi ........ $180
The most elegant of Masi’s Amarone crus. Characterized by a rounded almondy flavor (“mandorlato”) 
and by great intensity and balance.

3005 B 1997 Amarone della Valpolicella Classico “Campolongo di Torbe” DOC, Masi ........ $180
93 pts. WS
Extraordinarily rich, yet ripe fruit aromas, with a scent of walnuts and almonds. Full and concentrated with 
flavors of sweet spices, coupled with the warmth and softness typical of Amarone.

3005 C 1998 Amarone della Valpolicella Classico “Campolongo di Torbe” DOC, Masi ........ $175
Extraordinarily rich with elegant, ripe fruit aromas with the scent of walnuts and almonds. Full and 
concentrated with flavors of sweet spices that are supported by a strong structure.
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3005 D 1999 Amarone della Valplicella Classico “Campolongo di Torbe” DOC, Masi .......... $180
90 pts. WS
Deep ruby red color. Intense and complex, yet balanced bouquet offers ripe fruits aromas, together with 
the recognizable scent of semi-dried grapes.

3005 E 2000 Amarone della Valplicella Classico “Campolongo di Torbe” DOC, Masi .......... $180
An intense and persistent bouquet offers great complexity, passing from semi-sweet sensations of dried 
red fruits to more fresh and acidic fruits to the sweetness of chocolate and vanilla.

3010 A 1995 Amarone della Valpolicella Classico “Mazzano” DOC, Masi ............................ $195
Warm plum and raisin characteristics appear with good structure in this rich, full-bodied wine.  
Very limited production.

3010 B 1997 Amarone della Valpolicella Classico “Mazzano” DOC, Masi ............................ $195
93 pts. WS “Highly Recommended”
Aromas of ripe cherry and black cherry as well as plums. The fruit on the palate evolves in licorice and 
bitter chocolate, with hints of toasted coffee, with a dry and persistent finish.

3010 C 1999 Amarone della Valpolicella Classico “Mazzano” DOC, Masi ............................ $195
95 pts. WS
Deep ruby color, with pronounced “legs”. Sensation of elegance. Intense and concentrated scent of ripe 
cherry and black cherry and a note of cooked plums. Evolves in licorice and bitter chocolate aromas, with 
a hint of toasted coffee. Finish is incredibly persistent. 

3010 D 2000 Amarone della Valpolicella Classico “Mazzano” DOC, Masi ............................ $195
93 pts. WS
An elegant and austere bouquet offers cherry, plums and incense scents. The fruit on the palate evolves in 
licorice and bitter chocolate aromas, with a hint of toasted coffee. A touch of “gianduia” chocolate completes 
the fruity aromas (cherry, plums and wild cherry) in the aftertaste. Its finish is dry and persistent.

3015 B 1997 Amarone della Valpolicella Classico Serègo Alighieri  
“Vaio Armaron” DOC, Masi ......................................................................................... $130
92 pts. WS
Aromas of cherries and cooked plums, contributed by its partial aging in cherry wood. Full-bodied, with 
polished, silky tannins and an elegant, long finish.

3015 C 1998 Amarone della Valpolicella Classico Serègo Alighieri  
“Vaio Armaron” DOC, Masi ......................................................................................... $130
91 pts. WS
Brilliant deep, ruby red color with a bouquet of cherries and cooked plums, with a sweetness on the nose 
contributed by its partial aging in cherry wood.

3015 D 1999 Amarone della Valpolicella Classico Serègo Alighieri  
“Vaio Armaron” DOC, Masi ......................................................................................... $130
Well-balanced and well-integrated, with clean and spicy raisin fruit character. Full-bodied and silky, with 
just enough of the typical slightly bitter fruit flavor. Long finish. Textbook Amarone.

3025 A 1988 Amarone Recioto della Valpolicella Classico Superiore DOC, Bertani ............. $395
This wine has gracefully aged with the class and style of Bertani.

3025 B 1990 Amarone Recioto della Valpolicella Classico Superiore DOC, Bertani ............. $325
Elegant touch of oak with powerful ripe red berry fruit. Definitely a collector’s delight!

3025 C 1994 Amarone della Valpolicella Classico DOC, Bertani ............................................ $325
Rich and full-bodied with an intriguing combination of dried red fruits with bitter notes. A long finish with 
pleasing bitter note.

3025 D 1995 Amarone della Valpolicella Classico DOC, Bertani ............................................ $325
Generous aroma of freshly picked cherries, mingled with notes of sour cherry and light vanilla with a trace 
of spiciness.
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3025 E 1996 Amarone della Valpolicella Classico DOC, Bertani ............................................ $325
Deep ruby red with aroma of dried cherry, cinnamon, sage, and oak. Medium-full body with  
excellent concentration.

3025 F 1997 Amarone della Valpolicella Classico DOC, Bertani ............................................ $325
Rich, smooth and wonderfully mouth filling with aromas of ripe red fruits. It has an alluring raisiny flavor, 
which adds an almost port-like taste.

3025 G 1998 Amarone della Valpolicella Classico DOC, Bertani ............................................ $325
Rich, ample and complex with an amazing capacity for aging, this is truly the classic definition of its type 
and Italian winemaking at its best!

3025 H 1999 Amarone della Valpolicella Classico DOC, Bertani ............................................ $275
A good traditional Amarone, with currant, raisin and a hint of spice. Medium- to full-bodied, with lightly 
firm tannins.

3025 I 2000 Amarone della Valpolicella Classico DOC, Bertani ............................................ $195
A focused Amarone, with dried cherry and spicy tobacco character. Medium-bodied, with good acidity 
and a clean, tight finish. Pleasant, even refreshing now, but will age as well.

3025 J 2001 Amarone della Valpolicella Classico DOC, Bertani ............................................ $175
The 2001 Amarone della Valpolicella Classico is a joyous wine to taste. This is a fairly restrained style for 
Amarone. Although the wine reveals limited complexity, it offers superb overall balance and an irresistible, 
caressing texture on the palate. The perfumed red cherry fruit is remarkably and the plumpness balances 
the wine’s tannins with notable elegance. 

3025 K 2003 Amarone della Valpolicella Classico DOC, Bertani ............................................ $175
93 pts. WS
The wine is a deep garnet red color. The classical cherry flavors are immediately perceptible to the nose, 
with the preponderant notes of marasca and plum. The wine presents a great variety of characters: dry 
fruit, liquorice and spice. The wine opens up in the mouth with all the red-berry fruits. 

3025 L 2004 Amarone della Valpolicella Classico DOC, Bertani ............................................ $175
Deep garnet red. Generous aroma of freshly-picked cherries mingled with notes of sour cherries, vanilla 
and an agreeable trace of spiciness. Dry, full-bodied and amply structured; cherries, red berries and a hint 
of vanilla lead into a dazzling finish that recalls walnuts and hazelnuts. 

3025 N 2006 Amarone della Valpolicella Classico DOC, Bertani............................................ $175
Classical Amarone in its gargantuan scale and unrelenting power...The richness covers vast territories from 
black cherry to orange pekoe tea, cola and a long tannic trail of smoke. Designed to age.

3025 O 2007 Amarone della Valpolicella Classico DOC, Bertani ............................................ $175
92 pts. WS
An elegant version, finely knitting supple tannins and a rich vein of tarry minerality with flavors of dried 
cherry and fig fruit, dried marjoram, hot stone and bergamot. Offers a lingering, spiced finish.

3025 P 2008 Amarone della Valpolicella Classico DOC, Bertani............................................ $225
92 pts. WS
A graceful, medium- to full-bodied red, with a deep, minerally core of iron and smoke notes, wrapped 
in aromas and flavors of dried red currant, orange peel, medicinal herbs and anise. Taut tannins firm the 
finish, which shows more smoke and spice. 8,000 cases made, 1,000 cases imported. 

3025 Q 2009 Amarone della Valpolicella Classico DOCG, Bertani ......................................... $225
91 pts. WS
A graceful, medium- to full-bodied red, with a deep, minerally core of iron and smoke notes, wrapped 
in aromas and flavors of dried red currant, orange peel, medicinal herbs and anise. Taut tannins firm the 
finish, which shows more smoke and spice. Drink now through 2026.  
8,000 cases made, 1,000 cases imported.
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3025 R 2010 Amarone della Valpolicella Classico DOCG, Bertani .......................................... $225
91 pts. WS
A subtle red, with a hint of smoky mineral underscoring the dried cherry, cocoa powder and  
dried thyme notes. Fresh and elegant, framed by fine tannins and offering a lingering, silky finish.

3026 A 2011 Amarone della Valpolicella Valpantena Villa Arvedi DOCG, Bertani ............... $115
70% Corvina Veronese; 25% Rondinella; 5% Molinara. This Amarone offers dense, deep aromas  
of raisins, ripe cherries, wild berries and spice. The aromas carry through onto the dry, full-bodied  
and well structured palate. An approachable Amarone, with vibrant red fruit flavors, soft, supple tannins 
and a memorable finish.

3026 B 2016 Amarone della Valpolicella Valpantena Villa Arvedi DOCG, Bertani ............... $115
Deep dark red color with violet rim. At the nose, deep scents of cherry, sour cherry and berries typical of 
Amarone della Valpolicella and notes of spices and dry fruit typical of Valpantena. In mouth the tannins 
are present even if soft and wrapped in the glycerin and in the flavor of red fruit.

3028 2014 Amarone della Valpolicella “Valpantena” DOCG, Bertani................................. $85
An intense red color with purplish highlights. On the nose, marked and intense aromas of very ripe 
cherries, sour cherries, fruits of the forest, spicy and nutty notes typical of the Valpantena. Good follow-
through of red fruits on the palate, with supple tannins to give depth.

3030 A 1988 Amarone della Valpolicella Classico “Marano” DOC, Boscaini ........................ $235
Firm and focused, with an appealing thread of blueberry and cherry flavors against a background of 
pepper and earth notes.

3030 B 1990 Amarone della Valpolicella Classico “Marano” DOC, Boscaini ........................ $235
Another five star-excellent vintage. Scarlet color interwoven with hints of garnet and crushed velvet. Firm 
and flavorful with violets and fruit. Will age and grow in flavors and elegance for 25+ years. Complex, with 
a level of tannin that will insure that it will live to a ripe old age.

3030 C 1997 Amarone della Valpolicella Classico “Marano” DOC, Boscaini ........................ $225
Robust and full of berry flavor. Modern, intense and fruity style.

3032 A 1993 Amarone della Valpolicella Classico “Ca de Loi” DOC, Boscaini ...................... $175
Truly well-balanced with lush red cherry flavors. Small vineyard in the Marano valley renowned since the 
Middle Ages for the particular quality of grapes.

3032 B 1997 Amarone della Valpolicella Classico “Ca de Loi” DOC, Boscaini....................... $175
A traditional style Amarone, with raspberry, wild strawberry, fig and spicy aromas and flavors. Full- to 
medium-bodied, with fine tannins and a fruity, minerally finish.

3034 2006 Amarone della Valpolicella Classico Riserva DOC “Sergio”, Zenato ................ $150
93 pts. WS
Ruby red in color, this Amarone Riserva offers dense and smokey aromas of dark cherry, raisin,  
chocolate and tar, framed by fruity tannins and a spicy finish. 

3035 2000 Amarone della Valpolicella Classico DOC, Zenato 375 ml ................................ $60
90 pts. WS
Aromas of slightly raisiny fruit, spices and wet stone. Full-bodied, with a fresh, fruity palate, a good mineral 
backbone and a long finish.

3040 A 1999 Amarone della Valpolicella Classico DOC, Allegrini .......................................... $130
A gorgeous Italian red, rich and polished, with intense plum, mint and tanned leather aromas. Medium- 
to-full-bodied, with velvety tannins and a long, minty, berry and cherry aftertaste.

3040 D 2010 Amarone della Valpolicella Classico DOCG, Allegrini ........................................ $125
93 pts. WS
An elegant red that seamlessly integrates supple tannins and mouthwatering acidity with a core of plump 
cherry, fig paste, dried thyme and melted licorice flavors. The long, spiced finish shows a streak of smoky 
mineral. 1,000 cases imported.
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3040 E 2012 Amarone della Valpolicella Classico DOCG, Allegrini ........................................ $125
92 pts. WS
The vibrancy and harmony keeps this elegant and well-trimmed throughout, with a concentrated core of 
tarry mineral and flavors of crushed black cherry, dried thyme, mocha and spice. The fine-grained tannins 
impart density and a lightly chalky texture. 1,300 cases imported.

3045 1998 Amarone della Valpolicella Classico “TB” DOC, Bussola .................................. $150
Fantastically hedonistic, giving great velvety richness on the palate and exotic notes of black cherry, cocoa 
and ash.

3048 2016 Amarone della Valpolicella Classico “Capitel de’ Roari” DOCG, Luigi Righetti .. $60
Deep ruby color, dried fruit and almonds with a hint of anise.

3050 2016 Amarone della Valpolicella “Marne 180” DOCG, Tedeschi ................................ $125
92 pts. WS
There’s a sense of finesse to this concentrated red, with the fine tannins providing a plush frame for  
well-knit flavors of ripe red and black currant, wild sage, red licorice and graphite-laced mineral that  
linger on the mouthwatering finish. 500 cases imported.

3062 2016 Amarone della Valpolicella Classico DOCG, Marchesi Biscardo ........................ $120
Very deep garnet-red with bright orange highlights. Highly refined, it starts from the spicy, earthy aromas 
to the ripe, deep cherry, cassis and prune flavors. A combination of power and complexity in a formidable 
full-bodied style. It recalls leather and chocolate that echoes through the finish, accented by orange peel.

3064 2016 Amarone della Valpolicella Col de la Bastia DOCG, Fattori .............................. $95
This elegant, spicy version offers ripe flavors of sun-dried black cherry, date and fig paste set on 
a medium-bodied, lithe frame and backed by clean, mouthwatering acidity. A hint of tarry smoke 
underscores the fruit while the ground spice details persist on the finish. 200 cases made.

3066 2012 Amarone della Valpolicella Classico “Monte Sant’Urbano” DOCG, Speri ........ $130
Floral and spiced, this fresh, elegant version offers an accessible palate of crushed raspberry and cherry 
fruit, with graphite and aromatic dried herb notes. Offers a subtle finish, structured by chewy tannins.

3068  2014 Amarone della Valpolicella Classico “Punta di Villa” DOCG, Mazzi ................. $85
The color is deep ruby red with aromas of jam, dried flowers, tobacco and chocolate  
which add to the elegant and velvety taste.

3070 2015 Amarone della Valpolicella Classico Riserva DOCG, Tenuta Santa Maria ........ $160
The wine has a ruby red color with garnet reflections. The impact of preserved cherry, spices,  
and dried rose petal lend complexity and elegance to the nose. To the palate, it has warmth and subtlety, 
well-structured and with a high alcohol content, balanced by velvety tannins and an elegant acidity  
and freshness.

3072 2016 Amarone della Valpolicella Classico DOCG, Poggio di Sotto ............................. $475
97 pts. WS
Alluring aromas of macerated cherry, strawberry and rose give way to a core of red fruit framed by iron, 
earth and tobacco in this elegant red, which is silky, but also well-structured, balanced and intense in a 
stylish profile. Very complex and promising. 1,600 cases made, 200 cases imported.
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Red Wines of 
Veneto

 Bin Wine Bottle

3500 2009 Brolo di Campofiorin Rosso del Veronese DOC, Masi ....................................... $45
Intense with inviting cherry scents, great concentration and balance in the mouth, with velvety and  
extremely elegant ripe fruit aromas.

3502 2018 Campofiorin Rosso del Veronese IGT, Masi ........................................................ $35
Rich, full-bodied ripasso. Round and velvety, combining simplicity and grace with power and majesty.

3506 2003 Recioto della Valpolicella “Casal dei Ronchi” DOC,  
Serègo Alighieri, Masi 500 ml ..................................................................................... $60
Perfumes of ripened wild berry fruit and black cherry revealing a delicate sweetness, a pleasant velvety 
texture, a richness of ripened fruit, raisins and a light floral note.

3507 2001 Recioto della Valpolicella DOC, Il Roverone 500 ml .......................................... $55
Deep ruby red in color with aromas of purple flowers, jam cherries and plums.  
Strong and harmonious on the palate.

3508 2013 Palazzo della Torre IGT, Allegrini ....................................................................... $35
A delicious, fruity, exuberant, zesty Valpolicella offers notes of black cherries intermixed with crushed 
almonds and dried herbs.

3511 2017 Valpolicella Ripasso “Valpantena Secco Bertani” DOC, Bertani ....................... $55
Deep red with aromas of blackberry, black current and cherry.  It is full, complex and round  
with lovely flavors of cherry, licorice and a lingering finish.

3514 2004 Recioto IGT, Bertani 500 ml ................................................................................ $50
80% Corvina Veronese; 20% Rondinella. This classic dessert wine is made from carefully selected, fully 
ripened grapes that, following harvest, are partially dried on traditional straw mats for up to 150 days to 
concentrate the sugars. Its compelling fragrance mingles classic notes of prune, raspberry, spice, hay and 
cocoa. Full-bodied, rich and enjoyably sweet. The residual sugar is perfectly balanced against a backbone 
of fruit and fine tannins, with lingering flavors of wild berries, chocolate and licorice.

3515 2018 Valpolicella Ripasso Classico Superiore DOC, Tenuta Santa Maria .................. $65
With notes reminiscent of the Amarone, the wine is a vivid ruby red color. At the nose, intense hints of 
cherry, blueberry, licorice and lingering accents of cinnamon and pepper. At the palate, soft and warm 
structured velvet tannins and a very balanced acidity. Long finish with fruity sensations.
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3520 2018 Carmenere “Più” IGT, Inama ............................................................................... $50
Più’ means ‘more’ in Italian and there’s more than just Carmenere in this typical blend from the  
Colli Berici, a line of gently rolling volcanic hills in Italy’s north-east. Merlot is a civilising influence,  
the plumy accent and refined tannins marry well with a touch of French oak. 60% Carmenere,  
30% Merlot and 10% Raboso Veronese.

3522  2018 Valpolicella Superiore Ripasso DOC, Marchesi Biscardo ................................... $45
Ruby-red with orange highlights. An elegant and complex nose showing ripe berries and flowers.  
Full-bodied and soft, with lovely velvety tannins and a long finish.

3524 2019 Merlot DOC, Barone Fini...................................................................................... $40
This Flavors of rich, ripe cherries and plums are enriched by the smooth, deep, well-structured 
background. A beautifully balanced wine with a long, velvety fi nish.

3526 2011 Recioto di Soave “Motto Piano” DOCG, Fattori 500 ml ...................................... $60
This floral Soave offers a subtle mix of pippin apple, verbena, stone and cream, with  
mouthwatering acidity and a spicy underpinning. 200 cases made.

3528 2019 Valpolicella Classico Superiore “Rafaèl” DOC, Tommasi ................................... $35
Intense ruby red in color, on the nose has dried spices perfumes, with accents of leather and cherry 
flavors. The taste is fairly intense, spicy with sweet cherry flavors. Well balanced and pleasantly tannic.

White / Rosé Wines  
of Veneto

Bin Wine Bottle

304 2020 Due Uve IGT, Bertani ........................................................................................... $35
An assertive blend of Sauvignon Blanc and Pinot Grigio with dusty elderflower 
and a lemon nose. On the palate, light peach with a lime edge.

310 2019 Soave DOC, Tamellini ........................................................................................... $30
Straw yellow color with intense fragrance, flowery and fruity, with an almond note on the finish.

312 2020 Lugana DOC, Ottella ............................................................................................ $35
Intense aromas of white spring flower, grapefruit and pineapple leap from the glass.  The grapefruit note 
marches over to the tangy, refreshing palate along with white peach, tropical fruit and crisp acidity.

314 2018 Chardonnay Veronese Torrepieve IGT, Tenuta Santa Maria ............................. $70
Pale yellow in color, crystal-clear with a tint of green. Intense perfume, typical of Chardonnay, and an 
aroma of fresh fruit. Subtle vanilla scents fading into exotic perfumes of pineapple, banana, and citrus 
and then finishing with hazel-nuts and melted butter. The wine denotes an excellent and elegant refined 
structure and is well-balanced. 525 cases made, 83 cases imported.

318 2019 Traminer IGT, Ornella Molon .............................................................................. $40
Straw yellow in color, very full. Flowery fragrance reminiscent of roses, mature exotic fruits and also 
orange peel and blossom. Harmonic, full taste, mellow, savory, aromatic and spicy.

320 2020 Bertarose Rosé Chiaretto IGT, Bertani ............................................................... $30
A lychee-pink color. Fresh aromas of pomegranate and redcurrants with notes of white flowers. Decisive 
on the palate, good body and good balance between acidity and tanginess. Excellent length.
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Red Wines of 
Trentino / Friuli / Basilicata / 
Puglia / Molise / Calabria

Bin Wine Bottle

4000 2012 Refosco dal Perduncolo Rosso Superiore DOC, Valpanera (Friuli-Venezia Giulia) $45
100% Refosco dal Peduncolo Rosso. This wine spends a brief time in stainless steel vats, and after 
malolactic fermentation is finished rests 8 months in French oak barrels. The color is ruby red tending 
towards garnet with scents of blackberries and spices, this is a full-bodied wine with a long finish.

4001 2011 Refosco dal Perduncolo Rosso Riserva DOC, Valpanera (Friuli-Venezia Giulia) ..... $65
100% Refosco dal Peduncolo Rosso. This reserve wine spends a brief time in stainless steel vats until 
finishing malolactic fermentation when its then transferred into French oak barrels to rest for 18 months. 
The perfect ruby red color highlights a complex and ethereal bouquet filled with aromas of tobacco and coffee. 
It exhibits a well-rounded palate with excellent structure, perfectly balanced tannins and a long finish.

4003  2016 Schioppettino Colli Orientali DOC, Tenuta di Angoris (Friuli-Venezia Giulia) ...... $45
Pale ruby red, with purple hues. Blackberry, raspberry, blueberry; intense; grapey; slightly peppery. Dry, 
medium-bodied; prominent yet fine tannins; elegant; plenty of acidity; spicy. 

4005  2014 Pignolo “Riserva Giulio Locatelli” DOCG, Tenuta di Angoris (Friuli-Venezia Giulia) .. $70
Garnet with slightly fading hues. Complex and intriguing; leather, cocoa, liquor, coffee and marasca 
cherry. Intense and rugged, overripe red fruit, tobacco; tannic, but velvety, great acidity.

4006 2016 Ramitello Biferno DOC, Di Majo Norante (Molise) ............................................ $30
This wine is made from a selection of the best Montepulciano and Aglianico grapes grown in the 
Ramitello vineyard.  Deep ruby-red in color, Ramitello offers aromas of plums, forest fruits, dark 
chocolate, leather, and licorice.  On the palate, a rich and velvety body pushes flavors to continue over a 
long and intriguing finish.

4007 2018 Cabernet Sauvignon Terre degli Osci IGT, Di Majo Norante (Molise) ............... $35
Deep ruby-red in color, aromas of baked plums and black fruits complement undertones of cassis, 
tobacco leaf, leather, and sweet spice. On the palate, rich tannins and good acidity make for a 
mouthwatering wine with good aging potential.

4014 2018 Pinot Noir DOC, Bottega Vinaia (Trentino) ......................................................... $40
This Pinot Nero is soft and inviting with a mix of ripe red fruit and hints of sour cherry to make the mouth 
water. It is medium-bodied, smooth and velvety, with a gorgeous clarity to the finish.

4022 2018 Primitivo “Sasseo” IGT, Altemura (Puglia) ......................................................... $40
Sasseo (pronounced Sah-say-oh) is a whimsical name. It is derived from the Italian word sasso, meaning stone; 
this name refers to the abundance of limestone in the area, which creates a reflective quality in the vineyards.

4024 2018 Negroamaro Salento IGP, Masseria Borgo dei Trulli (Puglia) .......................... $30
Intense red with violet hues, the wine displays aromas of plums, wild strawberries and black pepper.  
The palate is full-bodied, with hints of liquorice and nutmeg, well-balanced tannins and  
a long and persistent finish.

4025 2013 Aglianico del Vulture DOC, Piano del Cerro (Basilicata) ................................... $70
Deep red color with jammy notes of blackberry and black currant, combined with  
spicy notes and balsamic. Structured wine with a balsamic and persistent finish.

4028 2011 “Sorso” Basilicata IGT, Paternoster (Basilicata) ................................................ $35
Born by a young, daily and light-hearted idea of tasting the Aglianico wine, “sorso dopo sorso” sip by sip. 
Ruby lively color, flowers and red fruits scent. Smooth, fruity, extremely pleasant to the palate.
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4030  2014 Gaglioppo IGT, Statti (Calabria) .......................................................................... $35
This 100% Gaglioppo is a gorgeous unoaked wine. It is a delicate, silky red laced with ripe berries,  
tobacco and spices. Expressive, sweet aromatics are laced throughout, adding complexity and nuance  
on the long, lingering finish.

4032 2020 Edizione Privata Italia VDT, Villa Cardini (Puglia) ............................................ $25
This wine reveals a beautiful dark red color. It offers elegant textures and defined flavors of cherry, 
blueberry and ripe dark fruits. It is well-balanced with a fruity finish.
Sangiovese, Primitivo & Nero de Trioa.

White Wines of 
Trentino / Friuli / Liguria

Bin Wine Bottle

400  2020 Chardonnay “Vigneti delle Dolomiti” IGT, Mezzacorona (Trentino) ................ $25
Straw-yellow in color, pleasant fragrance, fruity, fine, distinctively dry flavor, harmonic and lightly aromatic.

406 2018 Pinot Grigio DOC, Barone Fini (Trentino – Valdadige) ....................................... $30
Soft, round fruit fi lls the mouth with ripe, juicy fl avors. A long fi nish glides into fl avors of  
ripe apples and lichee nuts.

414 2016 Pinot Grigio Trentino Superior DOC, Infiné 1939 (Trentino) .............................. $70
Intense pale straw yellow color with fruity aromas on the nose reminiscent of green apple and pear 
enhanced with mineral and citrus notes. A wine of substantial structure and complexity with a particularly 
high acidity for the variety and astounding sapidity and minerality. A full-bodied Pinot Grigio.

456  2019 Pinot Grigio IGT, Jermann (Friuli–Venezia Giulia).............................................. $40
Intense straw yellow with a delicate shade of rose; the bouquet is ample, fruity and intense,  
with excellent persistence. On the palate, full body, mellow and especially well balanced.

458 2018 W…Dreams… … …Bianco IGT, Jermann (Friuli–Venezia Giulia) .................... $135
92 pts. WS
“Where Dreams Can Happen”. This gorgeous Chardonnay has apple tart on the nose,  
with cream and caramel undertones. Full-bodied, with lots of mango and pineapple.  
Long and very flavorful, yet racy and fresh.  

460 2019 Sauvignon Blanc DOC, Tenuta di Angoris (Friuli Colli Orientali) ....................... $30
Straw yellow with hints of pale green. Fine and aromatic; elderberry; spearmint, sage, basil; yellow peach; 
nettle; papaya. Full body, elegant, harmonious; mineral and slightly savory, vibrant and long acidity.

462 2019 Friuliano DOC, Tenuta di Angoris (Friuli Colli Orientali) ................................... $35
Straw yellow with golden reflections. Delicate and floral, peach, pear, almond, sage, thyme, ginger, 
vegetable and mineral scents. Soft and harmonious, long, warm, balanced, creamy, savory with a typical 
bitter almond finish.

470 2018 “Marea” Cinque Terre Bianco DOC, Bisson (Liguria) ......................................... $60
A blend of several traditional local grape varieties 60% Bosco, 20% Vermentino and 20% Albarola.  A full-
bodied, earthy wine of immense character, almost briny, with a deeper golden tint to its color and marked 
by the aromas of heather, broom and juniper.
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Red Wines of 
Umbria / Lazio / Abruzzo

Bin Wine Bottle

4100 1998 Sagrantino di Montefalco DOCG, Paolo Bea (Umbria) ...................................... $200
Deep plummy fruit with leathery spicy overtones and rich black fruit. From Umbria’s definitive producer 
of this unique varietal.

4102 2000 Sagrantino di Montefalco DOCG, Paolo Bea (Umbria) ...................................... $200
100% Sagrantino. Warm rich chocolatey red with abounding earthy notes and candied raspberries.  
The Pride of the Bea Estate.

4108 1990 Rubesco Rosso di Torgiano Riserva “Monticchio” DOCG, Lungarotti (Umbria) ....... $175
Rubesco is based vaguely on the word rubescheri, which means “to blush with health and joy.” Intense 
ruby red, with delicate and enveloping bouquet, its flavor is full and generous with harmonious and 
balanced structure.

4110 2010 Rubesco Rosso di Torgiano DOC, Lungarotti (Umbria) ....................................... $40
Intense ruby red color with a bouquet of warm red berries, beautifully balanced flavors  
and a warm and elegant body.

4112 1990 San Giorgio IGT, Lungarotti (Umbria) ................................................................ $140
The color is an intense and brilliant garnet red with a full body taste and solid structure, long in the 
mouth, rich and velvety. The aging potential is over 30 years. 

4114 1993 San Giorgio IGT, Lungarotti (Umbria) ................................................................ $70
Medium garnet with an orange rim. Initial floral burst fades to balanced scents of stewed fruit, anise, earth 
and cedar. Lean, earthy flavors of raspberry, orange peel and baking spice have soft tannins and  
still vibrant acidity. Just a touch of sweet fruit livens the dryish finish.

4116 2015 Sagrantino di Montefalco DOCG, Scacciadiavoli (Umbria) ................................ $60
This finely balanced Sagrantino layers creamy tannins with a pretty array of raspberry ganache, fig cake 
and dried sage flavors, accented by aromatic hints of rose petal and spice. Elegant and lightly juicy, with a 
subtle mineral streak that gains momentum on the finish. 

4118 2018 Rosso di Montefalco DOC, Scacciadiavoli (Umbria) ........................................... $35
Sangiovese 60%, Merlot 25%, Sagrantino 15% 
Intense ruby   red color. Ample, elegant and with hints of cherry, soft and voluminous taste. 

4128 2009 Merlot “Montiano” IGT, Falesco (Umbria) ......................................................... $75
It has a wonderful, deep, ruby red colour, a wide aromatic range of scents in which delicious vanilla 
notes, small red fruit, layers of jam and sweet spices combine. The taste appears to have a full aristocratic 
roundness and softness, with quite elegant, agreeable and lingering flavors. 

4130 2009 Pomele Aleatico IGT, Falesco (Lazio) 500 ml ...................................................... $50
Dark ruby red in color, slightly sweet but clean and fresh, Pomele is the ultimate dessert wine. Best served 
with fruit, light pastries, and crostata (Italian fruit jam pie). 
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4152 2015 Sagrantino di Montefalco “Carapace” DOC, Tenuta Lunelli (Umbria) .............. $50
This stunning offering is aged in large casks that soften the wine but don’t add wood tannins to 
Sagrantino’s naturally tannic backbone.  It opens with an intensely balsamic fragrance of Mediterranean 
herbs, mint and berry accompanied by delicious blackberry, white pepper and cinnamon flavors.   
The wine boasts fantastic depth and will develop even more complexity over time.

4155 2018 Montepulciano d’Abruzzo DOC, Nevio (Abruzzo) .............................................. $30
Intense ruby red with violet and purple nuances. Red fruit, mulberry and sour cherry preserve aromas 
with notes of vanilla, cocoa, leather, licorice and black pepper. Rich and full-bodied on the palate, with 
long lingering taste and ripe, balanced tannins.

White Wines of 
Umbria  / Marche 

Bin Wine Bottle

504 2018 Orvieto Classico Superiore DOC, Rocca delle Macìe (Umbria)........................... $25
A lovely, savory estate-grown white wine, loaded with character and  
a well-rounded, delightfully nutty flavor.

506 2020 Grechetto di Montefalco DOC, Scacciadiavoli (Umbria) .................................... $35
Montefalco Grechetto doc is a dry wine with a range of lively aromas on the nose and in the mouth. 
Sweet fruit, white and yellow flowers and a good acidity keep it alive and persistent.

525 2020 Verdicchio dei Castelli di Jesi Bianco Classico Superiore DOCG,  
Andrea Felici (Marche) ................................................................................................. $40
Straw yellow, with golden hues. The nose reveals itself, right from the start, ample and rich; in particular, 
there are hints of yellow fruits, notes of wild flowers and wild herbs and hints of flint. On the palate it has 
a good structure, fresh and savory.
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Red Wines of 
Campania

Bin Wine Bottle

4200 1997 Irpinia Naturalis Historia IGT, Mastroberardino ............................................... $145
Intense ruby red with orange reflections. Highly structured durable wine. The beautiful aging of this wine 
enhances the persistent bouquet of violets and red berries. This is a favorite of the Noto family!

4202 2000 Irpinia Naturalis Historia IGT, Mastroberardino ............................................... $95
An intense, ruby red wine that releases full aromas of violets, berries, chocolate, and tobacco. Smooth and 
perfectly structured with characteristic flavors of plum, bitter cherry, raspberry, strawberry jam, spices, and 
black pepper. 85% Aglianico grapes and 15% Piedirosso grapes.

4204 2011 Taurasi “Naturalis Historia” DOCG, Mastroberardino ....................................... $150
92 pts. WS
A rich, fragrant red, laced with floral, fennel seed and dried mint and thyme notes, this is bright and 
well-knit, with sleek tannins firming the ripe and brambly blackberry and cherry fruit.  
Medium- to full-bodied, offering a lasting, mouthwatering finish. 28 cases imported.

4206 2001 Taurasi Radici DOCG, Mastroberardino ............................................................. $75
A full ruby red wine, with an intense bouquet reminiscent of violets and berries. Elegant and smooth. 
Displays distinct flavors of plum, bitter cherry, strawberry jam and black pepper. 100% Aglianico.

4208 2019 Lacryma Christi Rosso DOC, Mastroberardino ................................................... $55
Aromas of cherry and plum are highlighted, to which are added spicy notes of pepper and cloves, mineral 
sensations and the peculiar smoky trait.

4210 2018 RediMore Irpina Aglianico DOC, Mastroberardino ............................................ $65
Complex, intense and enveloping bouquet: aromas of red fruits, in particular strawberry and raspberry, 
together with notes of vanilla, tobacco, cocoa and coffee

4212 2000 Aglianico Irpinia Serpico IGT, Feudi di San Gregorio ........................................ $135
Intense, persistent bouquet of rich wild cherries, toasted oak and warm vanilla. Soft, dense and balanced.

4213 2001 Aglianico Irpinia Serpico IGT, Feudi di San Gregorio ........................................ $135
94 pts. WS “Highly Recommended”
Impenetrable and inky, staggeringly rich in both aroma and flavor. Ultra-ripe but perfectly fresh berry fruit, 
cloves, cinnamon, and chocolate, and mouth-coating, deep-pile tactile sensations which combine iron 
power and an enveloping, voluptuous texture, infinitely deep and long.

4214 2003 Aglianico Irpinia Serpico IGT, Feudi di San Gregorio ........................................ $135
90 pts. WS
A sturdy, chewy Aglianico, with bright berry fruit, mingled with floral, mineral and sweet tobacco notes.  
Medium- to full-bodied, with an intense bead of fruit, firm young tannins and a long, ultraclean mineral finish.

4215 2008 Aglianico Irpinia Serpico IGT, Feudi di San Gregorio ........................................ $135
91 pts. WS 
The dark and brooding flavors of brambly berry, underbrush, aged balsamic vinegar and  
black licorice are underscored by a rich note of tarry smoke in this burly red.  
The muscular tannins clamp down on the finish.

4216 2001 Irpinia Pàtrimo IGT, Feudi di San Gregorio ........................................................ $195
91 pts. WS
Deep ruby red with aromas of blackberries, truffles, minerals and spice. Exceptionally full, velvety and 
complex, with sweet fruit, fine tannins and a balanced, lingering finish. 660 cases made.
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4217 2002 Irpinia Pàtrimo IGT, Feudi di San Gregorio ....................................................... $195
92 pts. WS
A rare and outstanding red from Campania’s most progressive wine producer. Intense color, with crushed 
black fruit, black olive, polished oak and minerals. Full-bodied, with fine and firm tannins and a long, 
minerally finish.

4219 2011 Aglianco di Taurasi DOCG, Feudi di San Gregorio.............................................. $75
90 pts. WS
A rich bouquet recalling ripe blackberries and raspberries is accented by elements of spice.  
Full-bodied and well-balanced with flavors of plum, black cherry and licorice.

4220 2012 Aglianico Irpinia Rubrato IGT, Feudi di San Gregorio ....................................... $35
100% Aglianico that possesses black cherry and blackberry fruit with earth, licorice,  
and smoke in the background.

4225 A 2004 Terra di Lavoro IGT, Galardi ............................................................................... $150
A purple opaque color and lovely ripe black cherry fruit, oak, and smoky aromas on the nose. On the 
palate it is elegant, with highly concentrated fruit, a lush modern feel, beautiful balance and big tannins.

4225 B 2010 Terra di Lavoro Roccamonfina IGT, Galardi  ...................................................... $120
93 pts. WS
Deep purple in color, smoky aromas of earth and black fruits complement undertones of tobacco and 
graphite.  On the palate, the wine is expressive and rich with ripe tannins and integrated alcohol.

4227 2019 Piedirosso Roccamonfina IGT, Fattoria Pagano ................................................. $45
Intense ruby red color with nuances purple, herbaceous hints typical of volcano’s herbs Roccamonfina, 
fruity with hints of undergrowth and small ripe red fruits.

White Wines of 
Campania / Emilia Romagna

Bin Wine Bottle

550 2020 Greco di Tufo “Terre d’Uva” DOCG, Benito Ferrara (Campania) ....................... $45
A pale gold in the glass. On the nose, scents of tropical fruit and citrus with hints of apple. On the palate,  
medium-bodied yet soft with a minerally acidity and smooth texture. The finish is redolent with bitter almond flavors.

552 2020 Fiano di Avellino DOCG, Fattoria Pagano (Campania) ...................................... $40
White wine made from 100% Fiano grapes. It has a bright yellow color with green reflections.
Elegant bouquet of peach blossoms and scents of toasted hazelnuts, fresh and mineral to the taste.

556 2019 Falanghina Sannio DOC, Feudi di San Gregorio (Campania) ............................. $35
Pale gold with green nuances. Elegant aromas of apple, banana and pineapple.  
Medium-bodied with a lingering aftertaste of citrus and minerals.

558 2019 Lacryma Christi del Vesuvio Bianco DOC, Mastroberardino (Campania) ......... $45
Pale yellow. Aromas of pear, apple and citrus, with notes of white peach and licorice. Smooth, with 
moderate acidity and body make this a well-structured, food-friendly wine.

570 2020 Nespolino Bianco IGT, Poderi dal Nespoli (Emilia-Romagna) ........................... $30
Fresh and approachable, with a straw-yellow color and light green highlights. The perfume is intense: 
citrus notes of the Trebbiano are blended with riper tropical fruit aromas of Chardonnay,  
such as pineapple, papaya and mango. The final taste is an overall well-balanced feeling.
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Red Wines of 
Lombardia / Emilia-Romagna

Bin Wine Bottle

4300 2003 Sfursat, “5 Stelle” DOC, Nino Negri (Valtellina/Lombardia)............................. $150
Elegant Nebbiolo with dried raisins and plum on the palate.

4304 2013 Sfursat Carlo Negri Valtellina DOCG, Nino Negri (Valtelina/Lombardia) ......... $75
Sfursat comes from a selection of the finest Valtellina grapes subject to natural raisining. The resulting 
wine is particularly robust and strong; it is only produced in the most favorable years and in limited 
quantities.

4308 2002 Inferno DOC, Nino Negri (Valtellina /Lombardia) ............................................. $40
Rich black cherry and cassis aromas with lush tannins and an elegant finish.

4316 2020 Sangue di Giuda “Paradiso” DOC, Bruno Verdi (Lombardia) ........................... $40
A blend of Uva Rara, Croatina and Barbera. Elegant sweet red displaying a fresh lively spritz.  
Served with a chill, this wine could be consumed before or after dinner.

4321 2014 Pinot Nero “Terrazze” Provincia di Pavia IGT, Mazzolino (Lombardia) ........... $35
This Pinot Noir has an intense ruby-red color with purplish highlights. The aroma is vinous, fruity and 
lingering with hints of violets, blackberries and ripe cherries. On the palate it is full, soft, harmonious and 
slightly spicy with pleasant overtones of ripe red fruits.

4325 2012 “Thea” Sangiovese di Romagna Superiore Riserva DOC,  
Tre Monti (Emilia-Romagna) ........................................................................................ $45
This is a very complex wine with the presence of vanilla from the French oak in the aromas and flavors 
but plenty of ripe red luscious fruit to achieve excellent balance. Showing bright aromas of fresh red 
cherry along with tar and tobacco. 

4330 2019 Nespolino Rosso IGT, Poderi dal Nespoli (Emilia-Romagna) ............................. $30
This pleasant wine has an intense ruby red color and thanks also to the aging process of the Merlot in 
barriques, it gives a soft feeling to the palate. The main fruit aromas are cherry and violet, typical of the 
Sangiovese, together with herbs and chocolate aromas from the Merlot. Dry and harmonious, it is an 
overall well-balanced wine.
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Red Wines of 
Sicilia

Bin Wine Bottle

4400 2015 Noà Sicilia IGT, Cusumano .................................................................................. $80
One of Sicily’s most exciting new wines reminiscent of France’s great Bordeaux.  
Rich cassis and plum on the palate.

4402 2014 Nero d’Avola Sagana Sicilia IGT, Cusumano ...................................................... $70
Sagana and Nero d’Avola add mint and graphite to the sweet black currant fruit on the nose and shows 
soft, round, and substantial flavors with plush, melting tannins on its finish. Already drinking well, it should 
last another three to four years.

4405 2019 Nero d’Avola Terre Siciliane IGT, Cusumano ...................................................... $30
Fruit driven with light spice and creaminess on the finish. Its unmistakable personality is a combination of 
black cherry and strawberry preserves and juniper berries on the nose.

   
 Diego Cusumano Pinot Nero 2007 New Crates

4410 B 2003 Nero d’Avola “Saia” Terre Sicilia IGT, Feudo Maccari ...................................... $60
90 pts. WS
A solid red with chocolate, berry and vanilla character and a hint of cocoa. Medium- to full-bodied, with 
chewy tannins and a long finish.

4410 D 2008 Nero d’Avola “Saia” Terre Sicilia IGT, Feudo Maccari ...................................... $55
90pts. WS
A spicy red, featuring crushed black cherry, blackberry and plum notes that carry hints of melted licorice, 
vanilla bean, incense and earth through to the slightly grippy finish.

4410 E 2009 Nero d’Avola “Saia” Terre Sicilia IGT, Feudo Maccari ...................................... $50
90pts. WS
A dark Nero, packed with layers of baking spice, plum skin, fig paste and maduro tobacco. A modern 
style, with a long aftertaste of spice and berries.

4410 F 2010 Nero d’Avola “Saia” Terre Sicilia IGT, Feudo Maccari ....................................... $50
Lush, deep aromas and flavors of dark and sour red cherries, spearmint, spice and oak. Palate flavors are 
velvety, plush, and concentrated, balanced by fine acidity and ripe, sweet tannins, before a long finish.
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4410 G 2011 Nero d’Avola “Saia” Terre Sicilia IGT, Feudo Maccari ....................................... $50
90 pts. WS
Rich smoke and tarry earth notes support the dried currant, espresso, plum sauce and seared mushroom 
flavors, with sculpted tannins. Fresh and focused, offering a savory finish of herb and spice.

4410 H 2012 Nero d’Avola “Saia” Terre Siciliana IGT, Feudo Maccari ................................... $50
Wonderful aromas of dried cherry, mineral, chestnut and smoke follow through to a full body with velvety 
tannins and a long finish. Nutty and fruity. Hints of milk chocolate too.

4410 J 2017 Nero d’Avola “Saia” Terre Siciliana DOC, Feudo Maccari ................................. $60
91 pts. WS
Bright, intense ruby red color, with alternating sensations of mature fruit and sweet,  
elegant notes of spice. Explosive flavor and full body, yet very fresh, bursting with charisma.

4414 2006 Mahâris IGT, Feudo Maccari ............................................................................... $90
94 pts. WS
Mahâris presents a ruby red color with purple reflections.  On the Nose balsamic notes mix with  
cocoa and coffee. In the mouth we taste the balsamic notes that we found in the bouquet with soft tannins  
that envelop the palate. The aftertaste gives spicy, smoky notes that make this wine pleasant and unforgettable. 

4415 2017 Nero d’Avola IGT, Feudo Maccari........................................................................ $25
With a dark red ruby color this wine shows expressive red berry arromas with herbal and fruity notes. On 
the palate, the flavors are structured and given balance by bright, cleansing acidity, a charateristic of Nero 
d’Avola grown in this area.

Planeta’s Invisible Winery in Noto, Sicilia The Feudo Maccari Winery 

4430 2017 La Segreta Rosso Siciliana DOC, Planeta  ........................................................... $35
Ruby red with a lovely purple hue. Very fresh fruit explodes with notes of red currant, mulberry, raspberry 
and cooked prune blended with cacao and toasted coffee. 

4432 2011 Merlot Siciliana DOC, Planeta ............................................................................. $60
Intense red with strong ruby hue. Refined scents of black currant, ripe prune and violet with a breath of 
mint chocolate and penetrating balsamic notes of sage and bay leaves. 

4434 2011 Syrah “Maroccoli” Siciliana DOC, Planeta ......................................................... $60
90 pts. WS
Fruity, reminiscent of red berries, strawberries, cherries, figs, ginger and fruit drops. Very distinctive,  
best highlights the characteristics of the terroir.

4436 2015 Burdese Siciliana Menfi DOC, Planeta ................................................................ $75
90 pts. WS
Rich and concentrated. Berries mingle with black cherries with hints of leather, salt water and  
cacao together with earthy and mineral notes. The structured bouquet is spicy and balsamic.

4437 2018 Cerasuolo di Vittoria DOCG, Planeta .................................................................. $45
90 pts. WS
Intense ruby red with pink hues, typical of wines produced in the Vittoria area of Sicily.  
Fruity, reminiscent of red berries, strawberries, cherries, figs, ginger and fruit drops.  
The palate is supple, vibrant and wonderfully fresh, with a long finish.
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4438 2016 Nero d’Avola “Santa Cecilia” Noto DOC, Planeta .............................................. $60
Lively and characteristic of Nero d’Avola grown in the Noto area of Sicily: aromas of plums, berries,  
licorice and carob predominate. The taste spreads outwards from the centre of the palate,  
filling the mouth with its balanced texture and distinctive and pleasurable tang. 

4439 2014 Nero d’Avola Noto DOC, Planeta ........................................................................ $45
Intense, alluring aromas of exoctic spice and ripe red fruit takes center stage in this fragrant, polished 
red.  The elegantly structured palate offers juicy cherry, crushed raspberry, cinnamon and white pepper, 
framed by silky tannins that give it a smooth mouth feel.

4444 2016 Nerello Mascalese “Eruzione 1614” Etna Rosso IGT, Planeta ............................ $60
100% Nerello Mascalese grapes are hand selected from the heart of Sicily’s Mt. Etna viticulture.  
The eruption of 1614 is legendary for having lasted ten years. This is a bright lively wine with compact 
elegant tannins. Wild berry and black currant on the palate mix with notes of incense and beeswax.

4445 2017 Etna Rosso DOC, Planeta ..................................................................................... $40
90 pts. WS
This 100% Nerello Mascalese has expressive, intense fruit notes along with more complex aromas of 
forest floor, myrtle and sweet spice.

4450 2006 Honoris Causa IGT, Brugnano ............................................................................ $50
75% Nero d’Avola and 25%  Syrah grapes reveals notes of cherry, blackberry and mulberry with 
remarkable complexity; on the palate it is spicy, luscious, all-embracing and velvety.

4455 2014 Zisola “Doppiozeta” Noto Rosso DOC, Mazzei ................................................... $85
91 pts. WS
A ripe, balanced red, with notes of game and mesquite accenting the ripe blackberry and plum fruit. Silky 
tannins add weight and definition, as hints of grilled herb and iron linger on the finish. Nero d’Avola, 
Syrah and Cabernet Franc.

4456 2013 Zisola Nero d’Avola Noto Rosso DOC, Mazzei .................................................... $45
90 pts. WS #89 Top 100 Wines of 2015
This Sicilian red is deep purple in color, with aromas of wild berries and spice. Rich flavors of blackberry 
and dark cherry unfold on the palate, accented by notes of violet, pepper and exotic spices.

4457 2012 Zisola “Effe Emme” Sicilia IGT, Mazzei............................................................... $75
91 pts. WS
This Petit Verdot has aromas of graphite and spice accent the rich black cherry pâte de fruit and crème 
de cassis flavors, finely knit with supple tannins and notes of fig bread, smoke, bay leaf and loamy earth. 
Medium- to full-bodied and fresh, with an aromatic finish. Drink now through 2027. 417 cases made.

4460  2016 Il Passo IGT, Vigneti Zabù .................................................................................... $45
70% Nerello Mascalese & 30% Nero d’Avola.  Bright ruby red, with a vivid, aroma of red fruits, spices  
and red flowers. Warm, full, soft and well-balanced, with aftertaste of red fruits on the finish.

4462 2018 Nerello Mascalese DOC, Alberelli di Giodo ........................................................ $135
From celebrated winemaker Carlo Ferrini, the Alberelli di Giodo 2016 Sicilia Nerello Mascalese marks 
a beautiful inaugural performance for what promises to be a name to watch on Etna. This wine shows 
power and depth with radiant fruit tones. Wild raspberry and cassis segue to tar, smoke and crushed 
volcanic stone. The wine shows some of the leanness that is characteristic of this vintage, yet it also 
delivers enough drive and power to maintain high and exciting momentum.

4465 2019 Etna “Guardiola” Vecchie Vigne, Tenuta delle Terre Nere ................................. $85
90 pts. WS
A chewy, medium-bodied red that offers crunchy wild strawberry and cherry fruit flavors that are fresh 
and well-spiced on the palate, with aromatic hints of bay leaf, graphite and citrus. Bright, lingering finish. 
Nerello Mascalese and Nerello Cappuccio. 375 cases made, 125 cases imported.
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White Wines of 
Sicilia / Sardegna

Bin Wine Bottle

600 2017 Chardonnay “Jale” Sicilia DOC, Cusumano (Sicilia) ........................................... $65
90 pts. WS
A toasty underpinning enriches flavors of baked apricot, roasted hazelnut, lemon curd and graphite in this 
finely knit, full-bodied white, while vibrant acidity keeps this fresh and focused through the saline-laced 
finish. 1,040 cases made.

614 2019 La Segreta Bianco Sicilia DOC, Planeta (Sicilia) ................................................. $35
An aromatic bouquet of green citrus fruits, bergamot, peach and melon. The finish is lively and aromatic.

615 2019 Chardonnay Sicilia Menfi DOC, Planeta (Sicilia) ................................................ $75
Golden yellow with bright greenish hues. Rich, intense, fruity. Peach mousse, black figs, rose and vanilla 
cream. Overtones of hazelnut with a hint of orange blossom honey. The wood is delicate and hidden 
beneath the fruit fragrances. Soft, strong, extremely warm. Its wonderful balance is held by a powerful 
streak of acidity. 

616 2018 Cometa Sicilia Menfi DOC, Planeta (Sicilia) ....................................................... $75
90 pts. WS
An intense, luscious Fiano with aromas of white peach, pineapple, tangerine and peppermint.  
Both elegant and full, the finish is rich in flavor and varietal character, with notable length.

617 2019 Carricante “Eruzione 1614” Etna Sicilia DOC, Planeta (Sicilia) .......................... $60
Planeta set out to make a great white wine on the volcanic slopes of Mt. Etna using the indigenous 
Carricante grape. The results are chiseled and clean, with pristine aromas of zesty citrus, herbal nuances 
and rain-soaked slate roof.

618 2019 Bianco Etna DOC, Planeta (Sicilia) ...................................................................... $40
The Carricante grapes from Etna always give us great satisfaction as the combination of black sand  
and altitude provide distinct aromas and three dimensional flavors with notes of white acacia flowers, 
fresh almonds and mountain peaches. On the palate it is juicy and full of hints of yellow plums  
and prickly pear.

625 2015 Zisola Azisa DOC, Mazzei (Sicilia)....................................................................... $35
50% Grillo, 50% Catarratto. Fresh with floral and citrus notes.  
Pleasantly dry finish marked by mineral notes and firm acidity.

650 2019 Vermentino “La Cala” DOC, Tenuta Sella & Mosca (Sardegna) ......................... $35
Enticingly perfumed, delightfully buoyant, with elegant fruit flavors. Known throughout Italy  
and to European connoisseurs as one of Italy’s most dazzling wine estates.
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Red Wines of 
Sardegna

Bin Wine Bottle

4500 2016 Cannonau Riserva DOC, Tenuta Sella & Mosca .................................................. $25
100% Cannonau with intense scents of violet. Well-rounded with plummy flavors.

4504 2006 Perdera “Isola dei Nuraghi” IGT, Argiolas ........................................................ $30
A blend of 90% Monica, 5% Carignano and 5% Bovale Sardo grown in the Perdera vineyard.  
Persistent aromas of ripened cherry, cassis, black pepper carry through to the palate and are  
followed by sweet hints of chocolate and firm tannins.

4506 2013 Cabernet Sauvignon “Marchese di Villamarina” DOC, Tenuta Sella & Mosca .... $95
A four-time winner of Gambero Rosso’s prestigious Tre Bicchiere designation, an accolade  
reserved for the finest Italian wines. Majestic, richly textured , bursting with concentrated fruit.

4507 2014 Terre Rare Carignano del Sulcis Riserva DOC, Tenuta Sella & Mosca ............... $40
100% Carignano with ruby red color and a nose that suggests vanilla and well-articulated fruit.  
Harvested from old bush-trained vines in the harsh, dry conditions of the Sulcis district on the 
southwestern Sardinian coast. Aged for three years in oak barrels, with a palate that is fruit forward  
and lightly spicy, medium bodied with complexity on the finish.

4508 2014 Alghero Tanca Farrà DOC, Tenuta Sella & Mosca .............................................. $45
A unique 50/50 Cabernet/Cannonau blend from Sardinia’s premier wine estate, which many experts 
regard as one of the most magnificent wine properties in Europe. A sensational red, graceful and  
full-bodied, with softly restrained tannins.

4510 2009 Carignano Del Sulcis Riserva “Rocca Rubia” DOC, Cantina Santadi ................ $70
Deep, almost solid ruby red. Intense fruity notes of blackberry, blueberry, vanilla, myrtle, leather and 
licorice. Big and velvety, great structure and long aromatic finish, a full-bodied wine.

4511 2008 Valli di Porto Pino “Shardana” IGT, Cantina Santadi ....................................... $50
85% Carignano and 15% Shiraz with some vines over 100 years old, all rare,
pre-phylloxera stock. The color is a deep, deep purple with ruby reflections indicating concentration, 
intensity, complexity. Its black cherry notes are ripely confirmed on the nose, where fruit, leather and 
game are laced with subtle spice. On the palate, lingering aromas of overripe cherries, well-integrated oak 
and spices, soft, smooth texture and layered structure, very long finish.
 



— 126 —

Dessert Wines
Bin Wine Bottle

204 A 2020 Moscato d’Asti DOCG, La Spinetta 750 ml ......................................................... $40
204 B 2020 Moscato d’Asti DOCG, La Spinetta 375 ml.......................................................... $23

Yellow color with green reflections. Sweet and sexy, dried apricots and crisp pineapple this wine surprises 
with its remarkable freshness and brilliant fruit flavors, bright acidity and a zingy finish. Outstanding 
balance and a light sparkle.

205 2018 Moscato di Asti “I Vignaioli di S. Stefano” DOCG, Ceretto (Piemonte) 375 ml . $22
A floral scented, lightly effervescent wine. Enjoy with or without a meal but perfect with dessert.

612 2018 Passito di Noto DOC, Planeta (Sicilia) 500 ml  .................................................... $75
Dense notes of dried apricots, mango, orange peel, plums, dates, pistachio and vanilla cream. Sweetness 
predominates but, thanks to a lively acidity, it has a voluptuous and pleasingly lingering finish in the 
mouth. And the Noto family is happy to represent this wine as if it were our own.
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900 A 2020 Rosa Regale “Brachetto d’Aqui” DOCG, Banfi (Piemonte) 750 ml .................... $35
900 B 2020 Rosa Regale “Brachetto d’Aqui” DOCG, Banfi (Piemonte) 187ml ..................... $9

Aromatic with hints of rose petals, this soft and elegant wine with a slight frizzante has 
flavors of strawberries, raspberries and almonds.

906 2006 Vin Santo del Chianti Rufina DOC, Fattoria IL Lago 375 ml .............................. $75
Amber in color with an intense aroma that has notes of honey and bitter almond. 
Its flavor is both full and elegant.

908 1998 Vin Santo DOC, Rocca di Montegrossi (Toscana) 375 ml ................................... $195
97 pts. WS
A full-bodied, viscous wine with exotic aromatics and complex layers of spices,  
flowers, raisins, prunes and maple syrup. 

914 2001 Vin Santo del Chianti “Lunanuova” VdT, Monastero (Toscana) 375 ml ............ $95
Pleasant Vin Santo, with mixed dried fruit and caramel character. Dense and sweet, with a silky mouthfeel 
and a long, well-balanced finish. 100 cases made.

918 2001 Passito “Colori d’Autunno” IGT, Tenuta Sant’ Antonio (Veneto) 375 ml ........... $75
80% Chardonnay and 20% Garganega.  Fruity, apricot and quince, cocoa, honey, pineapple and dried 
fruits with floral shades of iris and orange blossom.

3506 2003 Recioto della Valpolicella “Casal dei Ronchi” DOC,  
Serègo Alighieri, Masi (Veneto) 500 ml ...................................................................... $60
Perfumes of ripened wild berry fruit and black cherry, the palate reveals a delicate sweetness, a pleasant 
velvety texture, a richness of ripened fruit and raisins and a light floral note.

3507 2001 Recioto della Valpolicella DOC, Il Roverone (Veneto) 500 ml ............................ $55
Deep ruby red in color with aromas of purple flowers, jam cherries and plums.  
Strong and harmonious on the palate.

3514 2004 Recioto della Valpolicella Valpantena DOC, Bertani (Veneto) 500 ml .............. $50
80% Corvina Veronese; 20% Rondinella. This classic dessert wine is made from carefully selected,  
fully ripened grapes that, following harvest, are partially dried on traditional straw mats for up to 
150 days to concentrate the sugars. Its compelling fragrance mingles classic notes of prune, raspberry, 
spice, hay and cocoa. Full-bodied, rich and enjoyably sweet. The residual sugar is perfectly balanced 
against a backbone of fruit and fine tannins, with lingering flavors of wild berries, chocolate and licorice.

3526 2011 Recioto di Soave “Motto Piano” DOCG, Fattori (Veneto) 500ml ........................ $60
This floral Soave offers a subtle mix of pippin apple, verbena, stone and cream, with mouthwatering 
acidity and a spicy underpinning. 200 cases made.

4130 2009 Pomele Aleatico IGT, Falesco (Lazio) 500 ml ...................................................... $50
Dark ruby red in color, slightly sweet but clean and fresh, Pomele is the ultimate dessert wine. 
Best served with fruit, light pastries, and crostata (Italian fruit jam pie). 
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Large Format Bottles
Bin Wine Bottle

15 A N.V. Brut Trento DOC, Ferrari 1.5 Liter ........................................................................ $125 
This metodo classico sparkling wine is made from 100% Chardonnay grapes grown in northern Italy’s Trentino region.  
The aroma is fresh and lasting, with significant overtones of ripe golden apples, wild flowers and a delicate fragrance  
of yeast. Clean and balanced on the palate, with a subtle and pleasant finish of ripe fruit and a hint of bread.

1012 A 1997 Brunello di Montalcino DOCG, Il Poggione 1.5 Liter .......................................... $450
91 pts. WS
Subtle Brunello, with leather, spice, cedar and berry aromas. Full-bodied yet refined 
and silky, with a lovely caressing texture and a long, reserved, fruity finish.

1028 B 1993 Brunello di Montalcino DOCG, Castello Banfi 1.5 Liter ..................................... $400
90 pts. WS
Dark-colored, with a penetrating aroma of blackberries, freshly picked mushrooms  
and a hint of chocolate. Fine tannins and a long, flavorful aftertaste.

1028 C 1995 Brunello di Montalcino DOCG, Castello Banfi 1.5 Liter ..................................... $400
91 pts. WS “Highly Recommended”
Chunky red, with aromas of berry, mint, cherry and wet earth. Full-bodied and velvety, with lots 
of fruit and a long, minty finish. A delicious example of the quality to be found in the ‘95 Brunello vintage.

1028 O 2010 Brunello di Montalcino DOCG, Castello Banfi 5.0 Liter...................................... $1000
1028 P 2010 Brunello di Montalcino DOCG, Castello Banfi 3.0 Liter...................................... $500
1028 Q 2010 Brunello di Montalcino DOCG, Castello Banfi 1.5 Liter ...................................... $260

92 pts. WS
Deep red color, with a bit of garnet. The scent is pleasant and complex, with hints of plum, ripe cherry 
and red fruits, well integrated with notes of licorice and tobacco. On the palate is full, with a powerful and 
elegant structure and soft and harmonious tannins. The finish is very persistent.

1044 A  1997 Brunello di Montalcino “Vigna di Pianrosso” DOCG,  
Ciacci Piccolomini d’Aragona 1.5 Liter  ....................................................................... $550
97 pts. WS
Brilliant ruby red color with rich red fruit and tobacco, tied together with complex, elegant tannins. One of 
Montalcinos greats!

1079 B 1999 Brunello di Montalcino “Pertimali” DOCG, Livio Sassetti 1.5 Liter ................... $350
It begins with an aromatic explosion of rich black fruits with hints of truffles and soy 
offering round elegant tannins and complex lingering finish. 

1092 C 2003 Brunello di Montalcino DOCG, Silvio Nardi 1.5 Liter ......................................... $230
90 pts. WS
Extremely aromatic, with beautiful aromas of cherry, plum and Spanish cedar. Full-bodied, with firm 
tannins and a silky finish.

1506 2006 Chianti Riserva di Famiglia DOCG, Cecchi 1.5 Liter ........................................... $150
This Riserva opens with a spectacular ruby color, thick density and succulent notes of red cherry and 
bursting fruit.
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1572 B 2011 Chianti Classico Gran Selezione “San Marcellino” DOCG,   
Rocca di Montegrossi 1.5 Liter ..................................................................................... $150
93 pts. WS
Beefy tannins shore up cherry, plum, black currant, earth and tar flavors here. Complex and juicy, with a 
long, spicy finish. 

1572 C 2012 Chianti Classico Gran Selezione “San Marcellino” DOCG,  
Rocca di Montegrossi 1.5 Liter ..................................................................................... $150
92 pts. WS
A note of pure cherry is underlined by vivid acidity and dusty tannins. Tobacco, iron, leather, earth and tar 
flavors add depth as this cruises to a lingering finish. 

1832 1999 Rosso IGT, Gagliole 1.5 Liter ............................................................................... $295
90 pts. WS
Lots of berry, chocolate and earth aromas. Medium- to full-bodied, with super, well-integrated 
tannins and a long, long finish.

2074 I 2008 Barolo “Ciabot Mentin Ginestra” DOCG, Domenico Clerico 1.5 Liter ............... $275
92 pts. WS
Starts out broad and soft, with cherry, plum, mint and licorice flavors, turning firm and  
dry on a base of muscular tannins. Tobacco and tea notes grace the finish. 

2510 1998 Barbaresco “Asili” DOCG, Bruno Giacosa 1.5 Liter ............................................ $600
90 pts. WS
Refined red with plenty of berries and roses on the nose. Medium-bodied, with fine 
tannins and a pretty berry and leather character and a chewy finish. 1,100 cases made. 

7000 1995 Valpolicella “Santo Stefano” VdT, Boscaini 3 Liter ........................................... $600
A solid red with berry, spice and raisin aromas, with hints of grilled meat. 
Medium-bodied, with medium, firm tannins and a long, chewy finish.

7002 1996 Valpolicella “San Ciriaco” DOC, Boscaini 3 Liter ............................................... $600
Lovely Valpolicella with nicely aged notes of cherry.

7003 1997 Valpolicella “San Ciriaco” DOC, Boscaini 3 Liter ............................................... $600
A fresh, fruity, soft style of Valpolicella with a slightly cherry flavor and gentle structure finish 
with pleasant austerity.

7004 1998 Valpolicella “San Ciriaco” DOC, Boscaini 3 Liter ............................................... $600
Fresh and fruity, with peppery, spicy, cherry character. Light body. Crisp finish.
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Small Format Bottles
Bin Wine Bottle

15 C N.V. Brut, Ferrari 375 ml .............................................................................................. $35
This metodo classico sparkling wine is made from 100% Chardonnay grapes grown in northern Italy’s 
Trentino region. The aroma is fresh and lasting, with significant overtones of ripe golden apples, wild 
flowers and a delicate fragrance of yeast. Clean and balanced on the palate, with a subtle and pleasant 
finish of ripe fruit and a hint of bread.

16 B N.V. Brut Rosé, Ferrari 375 ml ..................................................................................... $35
This salmon pink metodo classico sparkling wine is made from 60% Pinot Noir and 40% Chardonnay 
grown in northern Italy’s Trentino region. The nose is distinct and refined, with a fresh fragrance of 
hawthorn flowers, red currants and wild strawberries. The palate is dry, clean and elegant, with a delicate 
finish of sweet almonds.

19 B N.V. Prosecco DOC, Zonin 187 ml ................................................................................. $9
Bright pale straw-yellow color with a fine, clear mousse. Attractively intense; very fruity and aromatic, with 
hints of wisteria flowers and Rennet apples. Very well-balanced and appealing, with the extremely delicate 
almond note that is typical of Glera grapes.

204 B 2020 Moscato di Asti DOCG, La Spinetta 375 ml .......................................................... $23
A floral scented, lightly effervescent wine. Enjoy with or without a meal but perfect with dessert.

612 2018 Passito di Noto DOC, Planeta 500 ml .................................................................. $70
Dense notes of dried apricots, mango, orange peel, plums, dates, pistachio and vanilla cream. Sweetness 
predominates but, thanks to a lively acidity, it has a voluptuous and pleasingly lingering finish in the mouth.

900 B 2020 Rosa Regale “Brachetto d’Aqui” DOCG, Banfi 187 ml ....................................... $9
Aromatic with hints of rose petals, this soft and elegant wine with a slight frizzante has 
flavors of strawberries, raspberries and almonds.

906 2006 Vin Santo del Chianti Rufina DOC, Fattoria IL Lago 375 ml .............................. $75
Amber in color with an intense aroma that has notes of honey and bitter almond. 
Its flavor is both full and elegant.

908 1998 Vin Santo DOC, Rocca di Montegrossi (Toscana) 375 ml ................................... $195
97 pts. WS
A full-bodied, viscous wine with exotic aromatics and complex layers of spices,  
flowers, raisins, prunes and maple syrup. 

914 2001 Vin Santo del Chianti “Lunanuova” VdT, Monastero (Toscana) 375 ml ............ $95
Pleasant Vin Santo, with mixed dried fruit and caramel character. Dense and sweet, with a silky mouthfeel 
and a long, well-balanced finish. 100 cases made.

918 2001 Passito “Colori d’Autunno” IGT, Tenuta Sant’ Antonio 375 ml .......................... $75
80% Chardonnay and 20% Garganega.  Fruity, apricot and quince, cocoa, honey, pineapple and dried 
fruits with floral shades of iris and orange blossom.
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1012 E 2001 Brunello di Montalcino DOCG, Il Poggione 375 ml ............................................ $75
90 pts. WS
Intense, stylish bouquet with hints of berries and fruit. Smooth and elegant with polished 
tannins and an enduring finish. 

1044 D 2000 Brunello di Montalcino “Vigna di Pianrosso” DOCG,  
Ciacci Piccolomini d’Aragona 375 ml .......................................................................... $125
90 pts. WS
This terrific Brunello di Montalcino boasts a staggering aromatic profile of soy sauce, roasted meats, dried 
herbs, jammy black and red fruits, and Asian spices. This full-bodied, superbly concentrated, layered, 
multi-dimensional Brunello is the kind of wine one expects from such a renowned region.

1044 F 2001 Brunello di Montalcino “Vigna di Pianrosso” DOCG,  
Ciacci Piccolomini d’Aragona 375 ml .......................................................................... $135
92 pts. WS 
Ruby red tending to garnet in color with intense red berries, vanilla, pepper and sweet tobacco
on the nose. Full-bodied, well balanced tannins, good acidity persistent, elegant, harmonic.

1046 F 2006 Brunello di Montalcino DOCG, Ciacci Piccolomini d’Aragona 375 ml .............. $65
93 pts. WS
A seductive style, featuring fragrant floral, raspberry, tobacco and mineral aromas and flavors. Firm 
tannins sweep in on the finish.

1082 C 1999 Brunello di Montalcino DOCG, Altesino 375 ml  ................................................ $75
91 pts. WS
Outstandingly fresh aromas of roses, berries and spicy oak with hints of incense. 
Full-bodied, with silky and caressing tannins and a long, finely textured finish.

1082 E 2000 Brunello di Montalcino DOCG, Altesino 375 ml  ................................................ $65
90 pts. WS
Gorgeous aromas of raspberry, flowers and mineral follow through to a silky palate, with lovely tannins 
and a medium finish. Very fresh and fine for the vintage. 
Fruit usually reserved for the Montosoli bottling was declassified into this Brunello.

1082 G 2001 Brunello di Montalcino DOCG, Altesino 375 ml ................................................. $65
90 pts. WS
Loads of strawberry and fresh herb character, including mint. Full-bodied, with soft tannins 
and a long, fresh finish. A bit jammy but all there.

1082 J 2004 Brunello di Montalcino DOCG, Altesino 375 ml ................................................. $65
92 pts. WS
Bright berry, earth, mushroom and leather on the nose. Full-bodied, with very ripe, almost raisiny fruit. 
Rich fruit comes through on the finish.

1082 L 2006 Brunello di Montalcino DOCG, Altesino 375 ml ................................................. $65
91 pts. WS
Smells like red Burgundy, with floral, cherry, woodsy and graphite aromas and flavors. Sweet and silky, 
underscored by firm, integrated tannins. Distinctive and delicious.

1082 N  2007 Brunello di Montalcino DOCG, Altesino 375 ml ................................................. $65
A brilliant ruby red color. Its bouquet is intense, pure, pleasant and refined, reminiscent of sweet violet, 
tobacco, chocolate and pleasant hints of wild berries and vanilla. Its flavor fully confirms the above in a 
well-balanced, full-bodied wine with good tannins and a solid structure.

1082 P 2008 Brunello di Montalcino DOCG, Altesino 375 ml ................................................. $65
92 pts. WS 
This is distinctive, with an intense balsamic flavor backed by plum, cherry and spice notes.  
Sweet and ample for the vintage, covering the firm, underlying tannins. Everything is integrated and long.
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1092 E 2003 Brunello di Montalcino DOCG, Silvio Nardi 375 ml ........................................... $60
90 pts. WS
Extremely aromatic, with beautiful aromas of cherry, plum and Spanish cedar. Full-bodied, with firm 
tannins and a silky finish.

1098 C 2001 Brunello di Montalcino DOCG, Caparzo 375 ml ................................................. $65
Sweet, juicy and silky with cherry, raspberry and herbal flavors. A subtle, delicate midweight  
with a pliant texture.

1098 G 2004 Brunello di Montalcino DOCG, Caparzo 375 ml ................................................. $65
90 pts. WS
Perfumed with plums, cherries and dried flowers. Full-bodied, with silky and firm tannins  
and a long finish.

1533 2010 Chianti Classico Riserva DOCG, Nozzole 375 ml ................................................. $25
Elegant and intense, delivering cherry, leather, bitter almond and tea flavors on a dense profile. 

1818 2016 Morellino di Scansano DOCG, Moris Farms 375 ml............................................ $25
This wine gets its flavor from the sandy soil on which the vines grow and the final result, in the glass, is an 
elegant wine with soft tannins. Made by 90% Sangiovese, this wine is fresh and pleasant with notes of red 
fruit, typical of this grape.

2060 F 2004 Barolo “Tortoniano” DOCG, Michele Chiarlo 375 ml......................................... $40
100% Nebiolo this deep and powerful red wine is full and complex with amazing richness and intensity.

2060 J 2009 Barolo “Tortoniano” DOCG, Michele Chiarlo 375 ml ........................................ $40
90 pts. WS
Shows innate power, revolving around a core of cherry, plum, menthol and cinnamon flavors.  
Elegant and bright, with moderate tannins, this should evolve soon, offering a long, crisp finish.

2844 N. V. Chinato, Marcarini 375 ml .................................................................................. $50
Unique aromatic wine from Piemonte’s premier red appellation, in the hills near Alba. 
Follows an ancient local recipe, comprised of the bark of Cinchona calisaya, rhubarb 
root and other herbs and spices. A nice digestivo.

3000 I 2004 Amarone della Valpolicella Classico “Costasera” DOC, Masi 375 ml ............... $65
Tightly knit, with fresh plum and mineral aromas and flavors. Medium-bodied, with a taut mouthfeel and 
a clean, crisp finish.

3035 2000 Amarone della Valpolicella Classico DOC, Zenato 375 ml ................................ $60
90 pts. WS
Aromas of slightly raisiny fruit, spices and wet stone. Full-bodied, with a fresh, fruity 
palate, a good mineral backbone and a long finish.

6000 D 2000 Barbaresco DOCG, Gaja 375 ml .......................................................................... $325
95 pts. WS “Collectibles”
Like smelling a bouquet of flowers and then a bowl of raspberries. Full-bodied, with perfectly integrated 
tannins and a very fine, silky texture. Long and caressing.
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6000 G 2003 Barbaresco DOCG, Gaja (Langhe) 375 ml ........................................................... $200
91 pts. WS
Dazzling aromas of forest fruits, plums, licorice and tar appear with maximum finesse.

6000 J 2005 Barbaresco DOCG, Gaja (Langhe) 375 ml ........................................................... $300
92 pts. WS
Long, complex finish with fine, silk-like tannins and good acidity; dense structure, full of super-ripe fruit.

6052 C 1997 Brunello di Montalcino “Rennina” DOCG,  
Pieve Santa Restituta, Gaja (Toscana) 375 ml ............................................................. $175
93 pts. WS
Rich and concentrated, excellent structure, depth and balance. Ideal for long aging.

Noto’s main floor wine vault
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Port
Bin  Port  2 oz/Glass

801 1997 Dow’s Vintage Porto ............................................................................................ $40
94 pts. WS #25 Top 100 Wines of 2000
Very dark opaque purple color, with a typically spicy nose and intense underlying aromas 
of blackberries and black currants. On the palate enormous weight and structure with a marvelous
balance of dense black fruit flavors wrapped in a tannic cloak.

804 Dow’s 20-Year-Old Tawny Port .................................................................................... $20
“20 Years” indicates an average age – this Aged Tawny Port is a blend of older wines, which offer 
complexity and younger wines, which bring fresh fruit flavors and vibrancy. During their long maturing 
period in oak casks, Aged Tawnies undergo subtle color changes: the deep red hue which characterizes 
Port’s youth gradually gives way to a paler golden amber color. Dow’s is known for its characteristically 
drier house style. This 20 Year has a full, nutty bouquet, concentrated, citrus, almond and caramel notes 
on the palate and a lingering finish. Many consider the 20 Year to be the perfect blend of complexity and 
vibrant fruit when it comes to Aged Tawny.

805 Dow’s Fine Ruby Porto ................................................................................................. $9
The grapes used in the production of Dow’s Fine Ruby were a blend of traditional Portuguese varieties 
from the Douro Valley. Dow’s Fine Ruby was aged in seasoned oak casks at our lodges in Vila Nova de 
Gaia for an average of 3 years, and bottled when ready to drink. Exuberant youthful fruit flavors make it 
perfect for informal drinking.

806  1995 Quinta do Noval Silval Vintage Porto ................................................................ $30
90 pts. WS
Outstanding but slightly rustic, with earthy, berry aromas and flavors and chunky, chewy texture. Full in 
body, medium sweet, with full tannins and a slightly coarse finish.

807 Quinta do Noval LB “Finest Reserve” Port .................................................................. $9
Intense dark purple in color, it as a complex nose showing youthful fruit with a raspberry 
character. It is full, rounded and well-structured on the palate with a full-bodied elegance. 

808 Quinta do Noval Black Port ......................................................................................... $9
Noval Black is a new way to drink Port, a new-age Port destined to be enjoyed with dark chocolate or 
simply drunk chilled, used also as a cocktail ingredient.

814 2008 Ramos Pinto Porto LBV  ...................................................................................... $15
Almost opaque in color, of a very intense red and with bluish reflections.

815 Ramos Pinto Reserve “Collector” Porto ...................................................................... $12
Aromas of dried plum and fig are followed by a soft, well-rounded palate with plenty of 
raisin, dried cherry and pepper on the finish.

816 N.V. Ramos Pinto Tawny Port 10-Year-Old Quinta da Ervamoira .............................. $15
92 pts. WS
Lusciously spicy, with flavors that roll off the tongue, including butterscotch, dried apricot, spiced cherry 
and white pepper. The intensely creamy finish is filled with hazelnut and cocoa.
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Single Malt Scotch
Bin  Port  1.25 oz/Glass

850 Macallan 18-year-old “Highland” ............................................................................... $45
Burnished gold in color, with aromas of oak and sherry. The body is huge and silken 
with a very complex flavors and hints of leather, licorice and tobacco.

856 Macallan 12-year-old “Highland” ............................................................................... $16
Hints of sweet cream and vanilla due to aging in used sherry casks from Spain.

860 Highland Park 18-year-old “Orkney Islands” ............................................................. $35
Medium gold in color. Tightly knit salt and peat, with notes of black pepper, old leather, and sweet butter. 
Soft and full, and the palate bears muted iodine followed swiftly by 
peat, honey, dried cherries, heather, and a great lactic note.

861 Highland Park 12-year-old “Orkney Islands” ............................................................. $14
Smooth, balanced single malt, with a rich full flavor and a gentle smoky finish. Honey sweetness followed 
by fruit – maybe pineapple, apple or pear. On the palate it is drying and leaves a gentle smoky feeling 
and a flavor that just keeps on going.

862 Oban 14-year-old “West Highland” ............................................................................. $24
A 14-year-old combining the sophistication of the Highlands with a touch of the peaty style 
of the Islands. Rich and full-bodied with a mellow fruity finish.

866 Glenlivet 12-year-old “Speyside” ................................................................................ $14
A light, delicate nose with lots of fruit with medium-light trace of sweetness, quite full on 
the palate. A first class malt.

868 Dalwhinnie 15-year-old “Highland” ............................................................................ $16
Hints of sweet peat in the nose followed by rich, round, smoky flavors in the finish.

870 Cragganmore 12-year-old “Speyside” ........................................................................ $17
Fragrant with herbs, fruit, newly mown grass and a touch of cinnamon. The body is 
medium and the finish is long and spicy.

874 Lagavulin 16-year-old “Islay” ...................................................................................... $21
Amber in color with the aroma of a little discernable smoke to start. Some cognac and chocolate 
and an interesting scent of clover flowers. The primary flavor starts with sweet nougat and finishes darkly 
smoky. The flavor immediately gives away the whisky’s provenance. 

878 Glenkinchie 12-year-old “Lowlands” ........................................................................... $14
The color is yellow, the nose sweet, full and well balanced and has some lemon, herbal and malty hints. 
The palate is sugared and marked by the malt (porridge) and yeast (beer) with a touch of peat.
The finish, of average length, confirms this impression. A pleasant, but simple whisky.

880 Talisker 10-year-old “Skye” ......................................................................................... $20
The color is gold with amber glint. The superb and fresh nose is rich, peaty, spicy and detects 
marine hints. The palate confirms the nose, with some salted hints. The finish is deceiving, and becomes 
rapidly dryish with smoke notes. An excellent malt with lots of style and character, and mastered power. 

882 Glenfiddich 12-year-old  ............................................................................................... $13
Distinctively fresh and fruity with a hint of pear. Beautifully crafted single malt with a delicately 
balanced fragrance. Characteristic sweet, fruity notes. Develops into elements of butterscotch, cream, malt 
and subtle oak flavor. Long, smooth and mellow.
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Grappa
Bin  Grappa  1.25 oz/Glass

940 Grappa di Moscato Oro “Cleopatra”, Jacopo Poli ...................................................... $25
Jacopo Poli Cleopatra is made from Orange blossom Muscat and White Muscat from the Euganei Hills 
and distilled using their family owned Crysopea still. It is a double boiler vacuum still that lowers the 
boiling point of alcohol and the various volatile compounds present in the grape marc producing a 
distillate that offers aromas of delicate floral and fruity fragrances. This spirit displays enticing aromas of 
mandarin orange, lemon, fresh citrus fruit, honey, orange blossom, and magnolia.

951 Grappa di Barbaresco Darmagi, Gaja ......................................................................... $20
Delicate floral and spice aromas and a dense body. The finish is rich in extracts, fresh and harmonious. 

952 Grappa di Barbaresco Spress, Gaja ............................................................................. $20
Delicate golden color with attractive aromas of ripe fruits, hazelnuts and raisins. Good body and a round, 
full finish. 

953 Grappolo, Alexander .................................................................................................... $20
Clean, clear, firm and minerally, and a touch of banana. Aftertaste is extended and raisiny.

954 Grappa di Brunello, Il Poggione .................................................................................. $25
Young, transparent in color, and harmonious with an intense, delicate flavor.  
Overtones of grapes and fruit are highlighted in a clearly defined alcoholic note.

955 Grappa di Tignanello, Antinori .................................................................................... $20
Grappa Tignanello obtained from the distillation of the marc from the Sangiovese and  
Cabernet Sauvignon grapes growing in the Tignanello vineyard on the Antinori estate  
‘Tignanello’ in the heart of Chianti Classico.

956 Platinum, Alexander..................................................................................................... $20
A vintage-dated grappa made from pomace arising out of the production of Amarone, the legendary 
red wine from Italy’s Veneto region. Richly perfumed, with spicy aromas evolving against a faintly bitter, 
pleasingly backdrop suggesting dried grapes and cherries. The palate is soft, dry and persistent.

957 Grappa di Velia, Mastroberardino .............................................................................. $18
Single variety grappa, from the pomace of the Greco grape remaining from Mastroberardino’s production 
of Greco di Tufo DOC. Extracted through vapor distillation. Exciting spices of bitter almond on the nose 
and dry, spiced, with exceptional fullness and elegance on the palate.

958 Grappa di Altesino, Altesino ........................................................................................ $18 
Distilled from the marc of Sangiovese di Montalcino grapes aged in oak barrels. 
The straw color with golden reflections is due to a short wooden residence, which allows the distillate to 
acquire reading notes of vanilla and oak, without losing its fruitiness of a young grappa. Balanced with a 
pleasant impact, the palate confirms the aromas with nice persistence.

960 Grappa di Taurasi, Mastroberadino ............................................................................ $16 
Intense and complex with hints of cherry and plum, well blended with notes of caramel, liquorice, vanilla, 
cinnamon and balsamic notes.

961 Grappa Nebbiolo da Bardo, Mazzetti d’Altavilla ....................................................... $16
Aromas of country meadow, sunny orchard fruits and subtle spices.

962 Grappa di Chardonnay Monovitigno, Nonino ............................................................. $14
Selected pomace of Chardonnay grapes, collected fresh and soft. Refined and elegant, with the scent  
of golden apples.

963 Grappa di Merlot Monovitigno, Nonino ...................................................................... $14
Selected pomace of Merlot grapes, collected fresh and soft. Crystalline.



— 137 —

965 Grappa di Moscato, Inga .............................................................................................. $12
Aromas are very clean and fruity, with hints of peach and apricot and a spiced sage. On the palate, the 
grappa is extremely aromatic, typical of the moscato grape, with hints of rose. This Grappa Di Moscato is 
cultivated exclusively in DOCG Moscato d’Asti. 100% Moscato.

966 Grappa, Alexander ....................................................................................................... $12
Fruitiness is more dry than sweet. Aromas emerge, most prominently unripened pear,  
grape pomace and white raisins.

967 Grappa di Cabernet, Alexander ................................................................................... $14
A round red-berry bouquet with scents of paraffin. Tastes of acidic pomace and ripe 
red grapes. Musky, sexy characters.

969 Limoncino, Bottega....................................................................................................... $10
This aromatic Limoncino is produced from the finest quality grappa infused with essence from the 
fragrant rinds of fresh Sicilian lemons. Clean, inviting aromas lead to a sweet, refreshing flavor of  
ripe, freshly harvested lemons.

970 Gianduia “Chocolate & Hazelnut Liqueur“, Bottega................................................... $10
Produced from the infusion of Alexander Grappa and Gianduia Chocolate. The addition of the best 
quality grappa from the Bottega family distillery in the Veneto region makes it a liqueur that is as smooth 
and unctuous as it is fragrant.  With aromas of hazelnut and chocolate, Giaduia is velvety, smooth and 
deliciously creamy.
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Italian Spirits  1.25 oz/Glass

 Alagna Bianco Vermouth ............................................................................................. $6
Classic aperitivo born of the blend of selected wines and a variety of aromatic herbs.

 Aperol ........................................................................................................................... $6
Aperol is the perfect aperitivo. Bright orange in color, it has a unique taste, thanks to the secret recipe, 
which has never been changed, with infusions of selected ingredients including bitter and sweet oranges 
and many other herbs including rhubarb and roots in perfect proportions.

 Averna Amaro Siciliano ............................................................................................... $9
Averna Amaro Siciliano is an excellent liqueur with full body and smooth taste, extremely pleasant for 
every moment of the day. It is produced using an ancient recipe made of herbs, which has been passed 
down from one generation to another since 1868.

 Averna il CremAmaro Cream Liqueur ......................................................................... $7
Averna Cream is perfect for those who seek to experience the smooth and deliciously sweet taste of 
cream blended with the unmistakable bittersweet taste of Amaro Averna.

 Campari  ....................................................................................................................... $8
Campari is an alcoholic spirit obtained from the infusion of bitter herbs aromatic plants and fruit in 
alcohol and water. With its vibrant red color, intense aroma and inspiring flavor, Campari has always been 
a symbol of intrigue and pleasure, which unfurls itself into a captivating drinking experience. These are the 
values that have made the Campari brand famous throughout the world as an icon of passionate Italian 
style and excellence since 1860.

 Disaronno ..................................................................................................................... $8
Disaronno Originale is an amaretto-flavored liqueur with a characteristic almond taste made in Italy. Its 
maker, Disaronno, maintains its original “secret formula” is unchanged since 1525.

 Frangelico  .................................................................................................................... $9
Dark outside yet light within. Sweet yet delightfully refreshing. The richness of Frangelico is rooted in its 
origins. Made from the aromatic Tonda Gentile hazelnuts found in the Italian region of Piedmont, they are 
combined with coffee, cocoa and vanilla distillate and extracts for a sweet yet balanced golden elixir

 Galliano L’Autentico ..................................................................................................... $8
The original. The classic. Golden Yellow in colour with a light green hue. A perfectly balanced blend of 
Mediterranean exotic herbs and plants, all sourced and blended in their natural form. The resulting taste 
is rounded with a powerful aromatic top note that softens to a mellow deep taste.

 Amaro Nonino Quintessentia ....................................................................................... $10
The excellent result of aged ÙE® is combined with the experience of Antonio Nonino. Drop by drop 
Amaro Nonino Quintessentia® is born, ennobled by ÙE® aged in barriques and small casks.

 Strega Liquore .............................................................................................................. $8
Liquore Strega is an Italian herbal liqueur produced since 1860 by the S. A. Distilleria Liquore Strega in 
Benevento, Campania, Italy. Its yellow color comes from the presence of saffron. Among its approximately 
70 herbal ingredients are mint and fennel. Strega is considered a digestivo.

 Tuaca ............................................................................................................................. $8
Tuaca is a naturally flavored brandy liqueur originally produced by the Tuoni and Canepa families of 
Livorno, Italy. Tuaca is sweet and golden brown in color. Its ingredients include brandy, citrus essences, 
and vanilla.
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