Al of our wine is completely natural with no added sufites or yeast, and no fitration. We create our |
wine the fradtional falian way, using ancient metnods that have been used for centuries, preserving
the true flavor of the grapes in every botfle and staying frue to our herifage.

TASTING WINE BY THE GLASS 312
Experience the range we offer with St back and enjoy he view with
b wines complete with explanation of a glass from e list below
methods and origin.
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2027 Malvasia

Made with a short skin confacted, this wine boasts strong aromas yet a light, dry and slightty sour palate.
Excellent for summertime, this grope comes from same famly as moscafo.

2020 94/% ?05’ 5’ * Wine Club Member Fovortte *

This wine made from Aglonico grapes is a surprise for al. Left on skins for 2-4 hours moking for a
refreshing yet bold rose.

2079 NVebbiolo 104 Rk Competton Bronze Meddl Winver

Light red wine, strong smooth frutr and cranberry nofes. Varietal comes from the foggy mountains in the
Piedmont region of Holy, but is now grown on our estofe.

2027 NVero d'Avola

Younger wine with notable frut flavor along with plum and pegper nofes, this grape originally hais from Siciy.

2078 74¢&’a/u'ca 2024 RWA Compefiion Siver Medal Winner

This wine lhas a bold and tannic flavor that pleases all. Our Aglianico pairs amazingly with red meats and
charcutterie boards.
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$42.00/ ||

SPARKLING SPECIALS

202/ Sangiovese Rosalo (LIGHT BUBBLY ROSE)

202/ Barbera (SPARKLING RED POPULAR IN CAMPANIA REGION)

$37.00

$38.00

Club members dscount (10, b, 20% dependent on level) applied af checkout.

Ask a server for dessert wine and vinegar tastings!






