BIN
72C
39¢€
8sc
81c
88c
31C
96¢C

91C

94¢
12C

82c

2IC

79¢
13C
84c

30P
76P

95P

87p
22P
74P

75C
9oC
93¢
92C
78¢
77¢
8oc
830c
86¢c

902G
73€

This cellar has been a joy to assemble for you. After a perfunctory (& largely forgotten) education in Italian wine 20 years ago,

I recognize now that my view was narrow & that my understanding of the Italian table was poor. In the past several years

I have gone from one epiphany to another on my tastings in Italy. I hope you enjoy the fruits of my most recent

education in what has been the world’s most important wine-growing nation for the last 2500 years.

-TF

WINE DIRECTOR — TONY FOREMAN

SOMMELIER —LINDSAY WILLEY

Aperitivi

CINGHIALE: Incredibly refreshing; offering Aperol liqueur, fresh orange juice, fresh basil & a splash of soda
CINGHIALE BRUTA: An added splash of house-made basil grappa gives our signature cocktail a wild streak
BELLINY: As a Bellini was intended: with lightly sparkling Prosecco & a splash of fresh peach purée
NEGRONI: The classic Italian martini; Tanqueray Gin, Campari Aperitivo ¢ Punt e Mes Sweet Vermouth

ENZO: A play on the sidecar mixing Tuaca liqueur, Cointreau and fresh citrus juices
CINGHIALE 75: Hendrick’s Gin, Prosecco, Fresh Cucumber; our new classic

sparkling wine & champagne
PIEMONTE
BracHETTO D’AcQUl, Giacomo BoLogNa “Bra1pa” 2009 (375ML)
MoscaTo p'AsTi, TINTERO “SORf GRAMELLA” 2011
DoLcEe StiLnovo Rosso, CANTINE AurROrRA NV
BracHETTO D’ACQUI, TENEMENTI CA’ Bianca 2010
MoscaTto D'AsTI, SARACCO 2010
BracHETTO D'ACQUI, BANFI “Rosa REGALE” 2010
ConTrATTO BRUT “MILLESIMATO” 2007
ErBaruck p1 CaLuso SPUMANTE BruT, FERRANDO “La TORRAZZA” 2006

LOMBARDIA

FranciacorTa, TENUTA ViLra Crespia “NovarLia” NV
FranciacorTa, BELLAvISTA BRUT NV

FranciacorTa, BELLAVISTA “GRANDE RESERVE ROSE” 2004

FRIULI VENEZIE GIULIA
RiBorra GiaLra Brut, Corutta NV

TRENTINO

TreNnTO TALENTO, FERRARI BRUT NV

TreNnTO TALENTO, FERRARI BRUT ROSE NV
TreNTO, ALTEMASI “RISERVA GRAAL” BRUT 2000

EMILIA-ROMAGNA
LamBrusco AMABILE, ANTICA CANTINA CECI2009
LamBrusco b1 MobpENA SEcco, CA’ MoNTANARI “OPERA 02” 2010

LE MARCHE
PasseriNA BruT, VELENOSI 2008

VENETO

Prosecco, ZarbperTOo NV

Prosecco p1 VALDOBBIADENE, GUGLIELMO BorTOoLOMIOL “GEMIN” NV
Prosecco p1 VALDOBBIADENE, NINO Franco “Primo Franco” 2010

CHAMPAGNE

Deutz “Crassic” BRutr NV

GosSeET “ExCELLENCE” BRUT NV

Louis ROEDERER “PrREMIER” BRuT NV

PoL RoGer NV

GosseT “GranD Rost” BRut NV

BoLLINGER “SpEciaL CuvEE” NV

GosseT “GRaND MILLESIME” BRUT 1999

Louis ROEDERER “PREMIER” BRUTNV Magnum
PauLr Bara “Granp Cru” BrRuT 2002

Kruc “Granp Cuvie” BRuTr NV

Mokt & CHANDON “CuvEE Dom PErRIGNON” BRUT 2002
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PRICE
$25
$32
$33
$36
$38
$39
$68

$74

$64
$100
$125

$54

$55
$72
$136

$33
$35

$36

$32
$40
$56

$67
$90
$95
$95
$148
$157

$195
$200

$230
$360
$375

$9.95
$9.95
$9.95
$9.95
$9.95
$9.95

DoLck StiLnovo Rosso,
CANTINE AURORA NV (85C)
SWEET, SPARKLING APERITIVO;
A PERFECT ACCOMPANIMENT
TO SALUMI & PARMIGIANO
REGGIANO.

FraNciacorTA, BELLAVISTA
“GRANDE RESERVE ROSE”
2004 (82¢) DELICATE AND
DETAILED, THIS BLEND OF
CHARDONNAY & PiNnoT NoOIR
OFFERS NOTES OF RASPBERRY
FRUIT & FRESH ROSE PETALS.

ProsEcco D1 VALDOBBIADENE,
Nino Franco “Primo
Franco” 2010 (74P)
COMPLEX, COMPLETE, OFF-
DRY. OLD-scHOOL PrROSECCO.

PoLRoGer NV (92¢) RicH
TEXTURE, FULL OF NUTTY
AROMAS & TOASTY FLAVOR.



BIN
188s
1295
168s
1928
1645
1978

1318
12458
1408

155

1235

145
115S

1335

870N
869N

364N
336N
975N
302N
979N
927N

3075
3108
363s
218s
386N
3248
3118
338s
3378
2408
2268
10S
165
3588
258N

3778
268N

328s
2075
3625
2458
368N

7028

Piemonte
BIANCHI
CoRTESE, CASTELVERO 2008
LANGHE ARNEIS, MONCHIERO 2010
CHARDONNAY, Bava “THou Bianc” 2010
LANGHE ARNEIs, CERETTO “BLANGE” 2009
ROERO ARNEIS, SALVANO 2010
RoOERO ARNEIS, VALDINERA 2010
ErBaLUCE D1 CALUSO, FERRANDO “LA TORRAZZA” 200
b
LaNGHE Bianco, PAoLo ScaviNo 2010
LANGHE ARNEIS, P10 CESARE 2008
Roero ArRNELS, MALABAILA DI CANALE “PRADVAJ” 2010
ErBaLUCE D1 CALUSO, FERRANDO “CARIOLA” 200
b
Gavi b1 Gavy, BrogLia “LLa MEIRANA” 2010
b
LaNGHE Bianco, G.D. Vajra 2008 (RIESLING)
RoEro ArNEIs, BRUNO G1aCc0sA 2009
LancHE Bianco, Gaja “Rossj Bass” 2010
LaNGHE CHARDONNAY, GAJA “Gaia & REY” 200
b

ROSSI
I1 Nord

CANAVESE Rosso, FERRANDO “LLA TorRRAZZA” 2008

CosTE DELLE SEsIA Rosso, PRoPrIETA SPERINO “UvacGio” 2006

CAreMA RisErva, FERrRANDO “ETICHETTA NERA” 2006
CAreMA RisErva, FERrRANDO “ETICHETTA NERA” 2000
GATTINARA, ANTONIOLO “VIGNETO Osso S. GRATO” 1997
GATTINARA, ANTONIOLO “VIGNETO Osso S. GRATO” 1996

Alba

DoLceTrTo D’ALBA, BREZZA “SAN LORENZO” 2009
BARBERA D’ALBA, MARCHESI DI BAROLO “RUVEI” 2008
DoLceTrTo D’ALBA, PAOLO SCcAVINO 2007

DoLcerTo D'ALBA, IcARDI "ROUSORI" 2006

NEeBBI10LO D’ALBA, LoDALI “BRIC SANT AMBROGIO” 2008
DoLcETTO D’ALBA, MASSOLINO 2009

DoLrcEeTTo D’ALBA, MARENGO 2009

DoLcetrro p1 DocLiani, ABBONA “Papa CELSO” 2008
BARBERA D’ALBA, GIUSEPPE CORTESE 2010

BArRBERA D’ALBA, PAOLO ScavINO 2009

BARBERA D’ALBA, BURLOTTO 2009

DoicerTo D’ALBA, PAOLO ScAvVINO 2010

BARBERA D’ALBA, BREZZA “SANTA ROSALIA” 2010
BARBERA D’ALBA, MASSOLINO 2009

RoEero Riserva, MaLABAILA DI CANALE “CASTELLETTO” 2006
BArBERA D’ALBA, GIAcOMO CONTERNO 2008

NEBBIOLO D’ALBA, SANDRONE “VALMAGGIORE” 2009
Asti

GRIGNOLINO D’AsTI, LA MONDIANESE 2010

BArRBERA D’AsTI, LA MORANDINA “5 VIGNES” 2009
GRrIGNOLINO D’AsTI, GIUSEPPE STELLA 2009

BarBERA D'AsTI, GiaAcoMo BoLogNA “MONTEBRUNA” 2008

BarBERA D’AsTI, Giacomo BorogNa “Braipa — A1 Suma” 2003

DOLCE

CaLuso Passito, FERRANDO “VIGNETO CARIOLA” 2002 (375ML)
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PRICE
$18
$27
$28
$36
$37
$38
$41
$42
$45
$50
$53
$56
$65
$70
$188
$500

344

$125
$155
$203
$216

$32
$33
$34
$36
$37
$38
$39
$42
$43
$46
$47
$48
$49
$53
$67
$90
$93

$33
$35
$43
$58
$160

$119

ErBaLuce p1 CaLuso,
FeErraANDO “LA TORRAZZA”
2007 (131s) LEMON BALM,
QUINCE, LIGHT STONES.
VERY CLEAN.

LaNGHE Bianco, G.D. Vajra
2008 (1155) LEMON BALM,

CANDIED LIME ZEST AND WET
RIVER STONES PERMEATE THIS
VIBRANT, BONE- DRY RIESLING.

CAREMA Riserva, FERRANDO
“EticHETTA NERA” 2000
(302N) 100% NEBBIOLO. A
LIGHTER COUSIN TO BAROLO
& BArRBARESCO. EXCELLENT
LENGTH & COMPLEXITY.

DoLceETTO D’ALBA,
MARENGO 2009 (3118)
CLASSIC EXAMPLE OF
DOLCETTO FROM A GREAT
BAROLO PRODUCER IN

LA MORRA; SNAPPY BLUE

& PURPLE FRUITS BALANCED
BY RIPE CHEWY TANNINS

& SNAPPY ACIDITY.

GRIGNOLINO D’ASTI,
GIUSEPPE STELLA 2009 (3625)
THIS NATIVE RED VARIETAL
OFFERS BRIGHT FLORAL &
RIPE STRAWBERRY AROMAS.
THE BALANCE OF ACID &
SUBTLE TANNINS MAKE THIS A
PERFECT WINE FOR HEARTY
ANTIPASTL

BARBERA D’AsTI, GIACOMO
BoLooNA “MONTEBRUNA”
2008 (2455s) VIBRANT
BARBERA WITH RIPE, JAMMY
RED FRUITS & SUBTLE SPICES.



Piemonte (continued)

BIN Langhe PRICE
3155 MoONFERRATO FREIsA, CAsTELLO DI UVIGLIE “La CosTA” 2009 $30
256N  LaNGHE NEBBIOLO, HE TAMAGNA ARDA” 200
6N LancHE NEBBIOLO, RoccHE Cos 6NA “Rocc 7 $36
s LancHE Rosso, G. D. Vajra 2009 $40 LanGHE Rosso, Cascina
L P B «g R ” San Lazzaro “DaDELIO
27s  LaNGHE Fre1sa, BREzza “Santa RosaLia” 2010 $41 2006 (2638) NEBBIOLO-
318s  LanGHE Freisa, CavarLorro “Bricco BoscHis” 2008 $42 DOMINATED BLEND ROUNDED
232N LancHE NEBBIOLO, BREZZA $45 OUT WITH BARBERA AND
277s  MonNFERRATO ROsso, Giacomo BorLogNa “IL BAcIALE” 2008 $50 DoLceTT0; DARK FRUITS &
L N P g SUBTLE TOASTY OAK SPICES
209N  LaNGHE NEBBIOLO, PELISSERO 200 $55 FLESH OUT THE SOFT TEXTURE
379N  LaNGHE NEBBIOLO, BURLOTTO 2008 $60 & ROUND FINISH.
263N  LanGHE Rosso, Cascina San Lazzaro “DApeLio” 2006 $62
34N LanNGHE NEBBIOLO, GIUSEPPE CORTESE 2009 $64
N LanchHE NEBBIOLO, LA SPINETTA “VIGNETO STARDERI” 200 o
8N LangHE NEBBIOLO,LA S “VigNETO S 72008 $
246N  LancHE NEBBIOLO, ROBERTO VOERZIO “VIGNETI S. FRANCESCO, $76
FonTaNAZZI” 2008
343N LaNGHE NEBBIOLO, RATTALINO “VENTISETTE 27” 2007 $99
217N LANGHE, PEL1ssERO “LonG Now” 2003 $115 ‘]jANGHE’ PE’;ISSERO
05N  LANGHE, ALTARE “LaRIGI” 1 $2 Lone Now” 2003 (217N)
9 5 > « ” 997 45 AN INTRIGUING BLEND OF
907N LANGHE, GAJaA “SPERsS” 2006 $615 BARBERA & NEBBIOLO
989N  LANGHE, GAJA “SPERSS” 1998 $685 WITH VELVETY BERRY FRUIT
977N LANGHE, Gaja “Sori TILDIN” 2001 $840 & AHINTOF VANILLA ON
THE PALATE.
Barbaresco
274N DEFORVILLE 2007 $67
17N LEONE 2006 $73
325N  MARCHESI D1 BAROLO 2007 $85
236N PRODUTTORI DEL BARBARESCO 2007 $89
212N PELISsErRO “NuBI10oLA” 2007 $90 Dy
B B Roacna “PAJE” 2004 (305N)
323N DENI DI BATASIOLO 2004 $92 THIS SINGLE VINEYARD
399N  DE ForviLLE “LoRrETO” 2007 $94 BOTTLING FROM CHALK &
314N ALBINO Rocca “VieNETO BRICH RONCHI” 2008 $124 LIMESTONE RICH SOILS
« » OFFERS A DARK FLAVOR
981N ELvio PERTINACE “CANTINA VIGNAIOLI” 1997 $125
« ” PROFILE, INTENSE FLORAL
356N Bric BALIN “MoccAGATTA” 2006 $126 PERFUME & PERVASIVE BLACK
305N  Roacna “Pajg” 2004 $128 MINERAL TONE.
32N Ervio PErTINACE “ViGNETO NERVO” 1995 $133
238N  La MoranpINA “Bricco-Spessa” 2006 $134
925N Ervio PErRTINACE “CANTINA VIGNAIOLI” 1996 $136
N  PELISSERO “ANNATA” I $138
339 999 3
307N GirusepPE CORTESE “RaBaja” 2004 $140
322N MARCHESI DI GRESY “MARTINENGA GAIUN” 2000 $147 .
« » MarcHEs1 b1 GREsY
38on  ArBINO Rocca “ViGeNETO LORETO” 2008 $152 . .
. R MARTINENGA CamP GROS
931N ALBINO Rocca “VieNETO BrRICH RONCHI” 1997 $170 1996 (909N) GUNPOWDER,
331N DanTE Riverti “Bricco” 2004 $180 DECAYING ROSES, EXOTIC
940N LA SPINETTA “GALLINA” 2004 $197 FRUITS. COMPLEX &
« » CLASSICAL BARBARESCO.
390N  PELISSERO “VANOTU” 2001 $210
993N  MarcHESI D1 GRESY “MARTINENGA CamP GROS” 2004 $211
N PeLisseEro “VanoTU” 1 $21
355 995 9
909N  MAaRcHESI DI GRESY “MARTINENGA CamMP GROS” 1996 $225
903N  Bruno Giacosa 2005 $290
969N  Bruno Giacosa “Santo STEFANO DI NEIVE” 1999 $317
“ ”»
on2N  Bruno Giacosa “AsILI” 2001 $365 PRODUTTORI DEL
984N GaJA 2005 $480 BARBARESCO'S MANY
9378 Gaja2007 $500 OFFERINGS REPRESENT
THE GOLD-STANDARD IN
942N Bruno Giacosa “RaBaja” 1997 $512

BarBAREsco. EACH SINGLE-
VINEYARD SITE HAS ITS OWN
UNIQUE MICRO-CLIMATE
378N PropuTTORI DEL BARBARESCO “R10 SORDO” 2004 $136 THAT PRODUCES WINES
320N ProDUTTORI DEL BARBARESCO “MONTEFICO” 2004 $136 RANGING FROM THE

RESERVED ELEGANCE OF
$136

Rio SorDO TO THE DEEP

Barbaresco Riserva

300N  PropUTTORI DEL BARBARESCO “PoRA” 2004

334N PropUTTORI DEL BARBARESCO “MOCCAGATTA” 1999 $198 & SULTRY MONTEFICO.
971N G1usepPE CORTESE “RaBaja” 2001 $219
913N  Bruno Giacosa “Rasaja” 2001 $480
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BIN

244N
304N
388N
278N
374N
99IN
976N
930N
994N
954N
923N
9I5N
948N
95IN
953N
943N
955N

25N
316N
230N
239N
3I9N
332N
275N
327N
313N
933N
928N
996N
967N
988N
308N

326N

350N
370N
376N

372N
366N
345N
938N
398N
330N
QOIN
970N
929N
974N
922N
983N
360N
995N
340N
920N
973N

950N
908N

918N
972N

Piemonte
Barolo
LA MORRA
TeNIMENTI CA’ B1anca 2006
BeN1 D1 BATASIOLO 2004
M. MARENGO 2004
FraTELLI REVELLO “VIiGNA GIACHINI” 2004
RenaTO CORINO “ARBORINA” 2004
RenaTo Corino “VieNETO ROCCHE” 2004
M. MARENGO “BRUNATE” 2004
FraTteLL REVELLO “VieNa CoNca” 2004
Icarp1 “PARE]” 1997
FraTeLLI REVELLO “ViGNA GIACHINI” 1997
Beni p1 BarasioLo “VieNETOo CEREQUIO” 1997
M. MARENGO “BRUNATE” 2006
ErL10 ALTARE 2004

RoBERTO VOERZIO “ROCCHE DELL ANNUNZIATA TORRIGLIONE” 2004

RoBERTO VOERZIO “BRUNATE” 2004

RoBERTO VOERZIO “ROCCHE DELL ANNUNZIATA TORRIGLIONE” 2001

RoBERTO VOERZIO “LA SERRA” 2007
BAROLO
BrEzzA 2007
BrEZZA “SARMASSA” 2007
BrEZZA “SARMASSA” 2005
G.D. Vajra “ALBE” 2006
MaAaRrcCHESI b1 BAROLO 2005
Brezza “Bricco SARMASSA” 2007
Brezza “Bricco SARMASSA” 2004
G.D. Vajra “Bricco DELLE VIOLE” 2004
ALEsSANDRIA “SAN LORENZO” 2004
Brezza “CANNUBI” 1999
SANDRONE “LE VIGNE” 2004
SANDRONE “LE VIGNE” 2007
SaNDRONE “CanNuBI BoscHIs” 2007
SANDRONE “CaNNUBI BoscHIS” 2001
SANDRONE “CANNUBI BoscHIS” 1999
CASTIGLIONE FALLETTO
VIETTI “CASTIGLIONE” 2007
PaoLo ScaviNo 2006
LVI ~No “Cascina Nuova” 2006
Ervio CocgnNo “Cascina Nuo
'A0LO ScaviNo “Bri MBROGIO” 200

Paoro Sc o “Bricco AMBROGIO

AGNA “La AELAPRA” 200
RoagNa“LaRoccaelaP
PaoLo Scavino 2004
Brovia “RoccHE DEI BROVIA” 2003
MARCARINI “BRUNATE” 2007
Cavarrorro “Bricco BoscHis” 2006
Paoro Scavino “CaroBRrIC” 2006
Azgria b1 Luict Scavino “Bricco Fiasco” 2001
VIETTI “BRUNATE” 2003
AzgLia b1 Luict Scavino “Bricco Fiasco” 2004
MascareLLO “VILLERO” 2003
Paoro Scavino “CarROBRIC” 2004
MascARELLO “MONPRIVATO” 2003
Paoro Scavino “Bric pEL Fiasc” 2004
MaAscARELLO “MONPRIVATO” 2001
Paoro Scavino “CANNUBI” 2005
MascARELLO “MONPRIVATO” 2004
MascarReLLO “MONPRIVATO” 2006
MascarReLLO “MONPRIVATO” 2007
MascarReLLO “MONPRIVATO” 2000
CererTO “BricCO ROCHE” 1996
Bruno Giacosa “VILLERO” 1996
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(continued)

PRICE

$98

$106
$130
$146
$150
$153
$157
$182
$193

$195
$210

$216
$560
$600
$633

$754

$87
$93
$95
$98
$104
$111
$119
$148
$155
$203
$210
$256
$281

$295
$421

$100
$106
$120
$121
$128
$129
$138
$150
$151
$152
$158
$190
$204
$207
$216
$234
$239
$240
$250
$264
$270
$275
$280
$460
$517

I HAVE DIVIDED OUR BAROLOS
INTO THEIR INDIVIDUAL
COMMUNES IN ORDER TO
HIGHLIGHT THE DISTINCT
CHARACTERISTICS OF EACH
“TERRETORIO”. THE WINES OF
LA MORRA ARE SILKY &
AROMATIC. LoOK TO
CASTIGLIONE FALLETTO FOR
REDS WITH PERFUME &
BREADTH. BAROLO HAS THE
MOST VARIED EXPRESSION,
BUT CAN BE COUNTED ON TO
PRODUCE WINES WITH PLUMP
TEXTURE & HINTS OF ANISE.

Er10 ALTARE 2004

(948N) MEDIUM TO FULL-
BODIED BAROLO MADE IN
A FOCUSED STYLE FROM AN
OUTSTANDING VINTAGE.

NOTICE THE WINES FROM
BREZZA. ALL ARE GREAT
EXAMPLES OF CLASSIC,
UNTOUCHED NEBBIOLO.
THEY EXHIBIT RIPENESS
AND BALANCE FROM THE
FIRST GLASS TO THE LAST.

PaoLo ScavinNo 2004 (366N)
THIS WINE EXHIBITS CLASSIC
BAROLO CHARACTER; AROMAS
OF DRIED ROSE, SPICED DARK
FRUIT AND ANISE PERFUME
THIS MEDIUM-BODIED WINE,
OFFERING AN ENDLESS
EVOLUTION IN THE GLASS.

VIETTI “BRUNATE” 2003
(970N) FULL-BODIED AND
ELEGANT. RIPE TANNINS
ARE COMPLIMENTED BY RICH
NOTES OF MOIST BLACK
EARTH AND LUSCIOUS
SPICED CHERRIES.



BIN

266N
273N

346N
261N

381N

997N
963N
9I4N
919N
959N
92IN
QO6N
926N

392N
303N
352N
342N
394N
964N
992N
Q04N
960N
986N

932N
987N
980N

985N

935N
982N

941N
9IIN

BIN
837N
831N
827N
826N
836N
822N

8o4N

810N
802N

821N

833N
8osN

825N

816N

Piemonte

(continued)
Barolo

SERRALUNGA D’ALBA

Luici Pira 2007

MaAssoLINO 2006

Luict Pira “VicNA MARGHERIA” 2003

Brovia “Ca’ M1a” 2003

P10 CESARE 2006

Luiacr Pira “Viena R1oNDA” 2003

Giacomo CoNTERNO “CasciNa FrRancIA” 2003
Luicr Pira “Viena R1oNDA” 2004

Luicr Pira “Viena R1oNDA” 2001

Giacomo ConNTERNO “CasciNa FrRancIA” 2004
Giacomo CoNTERNO “CasciNa Francia” 2007
Bruno G1acosa 2004

Bruno Giacosa “FALLETTO DI SERRALUNGA” 1996

MONFORTE D’ALBA

ALrpo E Riccarpo SEGHESIO “VIGNETO LA VILLA” 2003
ALrpo E Riccarpo SEGHESIO “VIGNETO 1A VILLA” 2007
RENZO SEGHESIO “PAjANA” 1998

ManNzoNE “Bricat” 2004

PRUNOTTO 2005

Avrpo E Riccarpo SEGHESIO “VIGNETO LA VILLA” 1996
Arpo CoNTERNO “Bussia” 2001

Ben1 p1Bartasioro “Borant” 1997

ConNTERNO FANTINO “SoRI GINESTRA” 1997

RiNnaLDI “BRUNATE” 2001

ConNTERNO FANTINO “SoRI GINESTRA” 1996

RiNaLDI “BRUNATE” 1999

RiNALDI “BRUNATE” 2000

Barolo Riserva

CavaLrrLotTo, Bricco BoscHis “ViGNA S. GIUSEPPE” 2004
(CasTIGLIONE FALLETTO)

PaoLo Scavino “RoccHE DELL’ANNUNZIATA” 2001 (LA MORRA)
Giacomo CONTERNO “MONFORTINO” 2004 (SERRALUNGA D’ALBA)
Giacomo CONTERNO “MONFORTINO” 2002 (SERRALUNGA D’ALBA)
Bruno Giacosa “LE RoccHE b1 FALLETTO” 2004 (SERRALUNGA D’ALBA)

Grande Formato

CAREMA RisErva, FERRANDO “ETICHETTA NERA” 2003 Magnum
BaroLro, BREzzA “Bricco SARMASSA” 2004 (BaroLO) Magnum
BArRBARESCO, PELISSERO “ANATTA” 1999 Magnum

BaroLO, MASSOLINO 2001 (SERRALUNGA D’ALBA) Magnum

BaroLro, Brovia “ViLLERO” 2006 (LA MoRrrA) Magnum

Baroro, AzeL1a “Bricco Fiasco” 2004 (CasTiGLIONE FALLETTO) Magnum

Baroro, Giacomo CoNTERNO “CascINA FRANCIA” 2004
(SERRALUNGA D’ALBA) Magnum

BarBARESCO, MARCHESI DI GRESY
“MARTINENGA CaMP GROS” 1999 Magnum

Baroro, Paoro Scavino “Bric pEL F1asc” 2004
(CasTiGLIONE FALLETTO) Magnum

Baroro Riserva, RoBERTO VOERZIO “CAPALOT — BRUNATE” 2003
(La Morra) Magnum

BarRBARESCO, MARCHESI DI GRESY “MARTINENGA GATUN” 1996 3 Liter

Baroro Riserva, Giacomo CONTERNO “MONFORTINO” 2004
(SERRALUNGA D’ALBA) Magnum

Baroro Riserva, BRuno Giacosa “LeE RoccHE p1 FALLETTO” 2004
(SERRALUNGA D’ALBA) Magnum

Baroro Riserva, Giacomo CONTERNO “MONFORTINO” 2002
(SERRALUNGA D’ALBA) Magnum
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PRICE

$118
$123
$125
$135
$142
$213
$220
$227
$280
$300
$312
$345
$517

$120
$121
$123
$130
$141
$186
$214
$215
$240
$260
$265
$270
$300

$241

$460
$888

$930
$960

PRICE
$252
$257
$277
$349
$452
$489
$610

$656
$783
$1245

$1333
$1770

$1950

$1986

SERRALUNGA D’ALBA
PRODUCES REDS THAT ARE
CHEWY WITH PROMINENT
MINERALITY. IN MONFORTE
D’ALBA YOU WILL FIND POWER
& THE DISTINCT AROMA OF
ROSE PETALS.

Brovia “Ca’ M1a” 2003
(261N) FROM DENSE CcLAY
& LIMESTONE SOILS IN
SERRALUNGA D'ALBA, THIS
POWERFUL BOTTLING
REFLECTS THE GREAT HEAT
OF 2003; NOTES OF ROASTED
BLACK FRUIT, CEDAR

& SWEET TOBACCO.

MaNzoNE “BricaT” 2004
(342N) A POWERFUL BAROLO
WITH LOADS OF DARK BERRIES
& NOTES OF CHOCOLATE.

RiNALDI “BRUNATE” 2001
(986N) RicH BaroLo

MADE IN A TRADITIONAL
STYLE WITH LAYERS OF EVER-
CHANGING AROMATICS
INCLUDING BLACK FRUITS
AND BRANDIED LICORICE.

MassoLiNo 2001 Magnum
(826N) SMOKY MINERALS &
DRIED RED FRUIT PERFUME
THIS ELEGANT BOTTLING
THAT COMMUNICATES THE
DISTINCT TERROIR OF
SERRALUNGA D'ALBA.



BIN
180s
132N

865N

269N
4008
367s

BIN
28N

163N

424N
430N
408N
422N

BIN
1855
1528
151S
1555
1835
1198
198s
106N
193$
1545
14258
1818
1255
23N
1618
408
146N
122N

850N

4358
I9N
393N
4208
259N
208
2158
253N
407N
4368
237N
414B
409N

Val |l e
BIANCHI
PeTITE ARVIGNE, LES CRETES 2010
CHARDONNAY, LES CRETES 2009
CHARDONNAY, LEs CrRETES “CUVEE Bois” 2008

ROSSI

ToRRETTE VALLE D’A0sTa, LEs CRETES 2009
Fumin, GrosjeaN “ViIGNA MERLETTA” 2006
Coteau La Tour, LEs CRETES 2006 (SYRAH)

Lombardia
BIANCHI

TerrAZZE RETICHE DI SONDRIO, CONTI SERTOLI SALIS
“TORRE DELLA SIRENA” 2008
TERRAZZE RETICHE DI SoNDRIO, NINO NEGRI “CA'BRIONE” 2009

ROSSI

VALTELLINA SUPERIORE, NINO NEGRI “QUADRIO” 2007

GARrDA Rosso Crassico, PRovenza “NEGRESCO” 2008
VALTELLINA SUPERIORE, NINO NEGRI “INFERNO” 2007

SrorzATO DI VALTELLINA, NINO NEGRI “SFURSAT § STELLE” 2006

Alto Adige
BIANCHI
MULLER THURGAU, SAN PIETRO 2010
PinoT Bianco, ALo1s LAGEDER 2009
SAuviGNON, SAN PIETRO 2010
Pinot Bianco, ELENA WALCH 2010
PiNoT Gricio, |. HOFSTATTER 2010
CHARDONNAY, COLTERENZIO “ALTKIRCH” 2010
Pinot Bianco Riserva, TERLANO “VORBERG” 2007
GEWURZTRAMINER, TERLANO 2010
PiNoT Bianco, J. HOFSTATTER 2009
PinoT Bianco, COLTERENZIO “WEISSHAUS” 2010
SYLVANER, ABBAZIA DI NOVACELLA 2009
Moscaro GiaLLo, MANINCOR 2008
SauvieNON, TERLANO “WINKL” 2010
GEWURZTRAMINER, ELENA WALCH 2010
VELTLINER, ABBAZIA DI NOVACELLA 2009
KERNER, ABBAZIA DI NOVACELLA 2010
GEWURZTRAMINER, ABBAZIA DI NOVACELLA 2009
CHARDONNAY, COLTERENZIO “FORMIGAR” 2009
Arto ApiGE Bianco, ELENA WALCH “BEYoND THE CLOUDS” 2009

ROSSI

SUDTIROLVERNATSCH, CANTINA NALS MARGREID “GALEA” 2010
Pinot No1g, SaN PIETRO 2009

PiNnoT Noir, TERLANO 2010

LAGREIN, |. HOFSTATTER 2010

PinoT NERO, |. HOFSTATTER “MECZAN” 2010

LAGrEIN, ELENA WALCH 2010

VIGNETI DELLE DoLoMITI, MANINCOR “RESERVE DEL CONTE” 2006
Pinot Noir Riserva, TERLANO “MONTIGL” 2008

PiNnoT NERO RisErvA, COLTERENZIO “CORNELL, ViLLA NIGRA” 2007
LAGREIN RisErvA, TERLANO “PORPHYR” 2009

PiNnoT NERO, MANINCOR “MASON” 2005

LAGREIN, . HOFSTATTER “STEINRAFFLER” 2002

PiNoT NERO, |. HOFSTATTER “BARTHENAU ViGNA SAN URBANO” 2008
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PRICE
$82
$83
$172

$65
$67
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PRICE
$50

$69

$39
$48
$51
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PRICE
$30

$33
$34
$37
$39
$40
$41
$44
$45
$47
$49
$51
$54
$55
$60

$61

$75
$130

$25
$38
$40
$41
$44
$48
$55
$75
$89
$100
$106
$107
$180

Coteau La Tour,

Les CRETES 2006 (367s)
DELICATE TEXTURE BUT RICH
WITH FLAVORS OF SPICED
BLUEBERRY, BLACKBERRY
AND JUST THE RIGHT
AMOUNT OF TOASTY OAK.

VALTELLINA OFFERS UNIQUE
EXPRESSIONS OF NEBBIOLO.
VALTELLINA SUPERIORE,
Nino NEGRrI “QUADRIO” 2007
(424N) HAS A DELICATE
TEXTURE WHILE SFORZATO

DI VALTELLINA, NINO NEGRI
“SFURSAT § STELLE” 2006
(422N) 1s DENSER WITH
ROASTED FLAVORS.

PinoT BiaNco Riserva,
TERLANO “VORBERG” 2007
(198s) R1CH IN MINERALS
& CRISP STONE FRUITS,
THIS WHITE OFFERS GREAT
LENGTH & BREADTH.

VELTLINER, ABBAZIA DI
NoOVACELLA 2009 (1615)
LIVELY, PURE FLAVORS OF
FRUIT & MINERALS WITH
A TOUCH OF PEPPER.

SUDTIROLVERNATSCH,
CANTINA NALS MARGREID
“GALEA” 2010 (4355) CASUAL,
QUAFFABLE & DELICIOUS
WITH LOADS OF RIPE DARK
BERRIES AND REFRESHING
ACIDITY.

PinoT NERO, MANINCOR
“MasoN” 2005 (237N) Rich,
AND EXPRESSIVE, FROM
GRAPES GROWN ON ONE OF
THE BEST PINoT NOIR
VINEYARDS IN THE REGION.



Trentino
3N [N PRICE

$25

$46

ROSSI
$38
$46

DOLCE
$70

Friuli Venezie Giulia
BIN BIANCHI PRICE

$35
$36
$39
$40
$41
$44
$45
$50

$56
$60
$65

$67
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