
 

  

    
  

Selezione Frizzante e Dolce  
  

Enrico Serafino Alta Langa D.O.C.G (Piemonte)  

Glass $120 / Bottle $650  
  

A unique sparkling wine from Pinot Noir and Chardonnay grapes produced by 

the famous Enrico Serafino winery using the traditional Champagne method. 

The wine has subtly harmonious bouquets of honey and summer flowers with a 

dry savory palate and displays fine lingering bubbles.  

A great alternative for Champagne enjoyed as an aperitif or with most antipasti, 

seafood and starter selections.   

 

Bollinger Champagne (France, Champany)     

Bottle $1,280  
  

Special Cuvee is the result of the delicate blending between harvest grapes 

and a majority of reserve wines, including some aged in magnums for more than 

15 years in Bollinger’s cellars. The result is a subtle combination of structure, 

length and vivacity, with pear, brioche and spicy aromas.  

Best enjoyed with all seafood dishes, poultry and white meat, cheeses and  

hams, or as an aperitif.  

 

Perrier Jouët  Blason Rosé (France)  

Bottle $1,480  
  

Orangy pink in color with a clearly defined nose of fresh red fruit (raspberry, 

 wild strawberry). There are red fruits, but also nuts and a citrus kick on the finish.  

A charming rosé, equally delicious as a pre-dinner drink or pudding wine  

  



 

  

                                                                                                                                        

Tosti Moscato Rosato (Piemonte)     

Glass $90 / Bottle $450    

  

A sweet sparkling Rose with a bright raspberry color and tangy layers of forest 

fruit and lemon soda sparkle. There is a sharp aspect of effervescence that 

removes the heaviness of the natural sugar content.  

Best enjoyed with fruits and dessert or as an aperitif.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

  

 

 

Selezione di Vini Bianchi  
  

Rizzardi, Soave Classico D.O.C.G. (Veneto)  

Glass $90 / Bottle $450  
  

The vineyards are positioned in one of the best areas of the Classico zone, 

characterized by a great exposure, in front of the historical Castle of Soave. 

This wine has a complex nose, with notes of apple, white peach and almond. It is 

dry, crisp and clean on the palate and has good acidity.  

  

It is best enjoyed with Italian delicacies such as risotto and fresh pastas, in 

addition to seafood and white meats.  

   

Surrau, Sciala Vermentino Di Gallura D.O.C.G (Sardinia)  

Bottle $490 

  

The wine rests on its lees for five months with battonage and this process helps to 

add dimension and thickness on the finish. Spicy and super zesty in the mouth, the 

Vermentino di Gallura is redolent of white flower, peach jasmine and dried ginger.  

 

This wine is best enjoyed with fish courses and pasta dishes.  

 

Cantina Cieri, Falanghina Brezze I.G.T. (Molise)  

Bottle $520  
  

Originating from Molise, this unique wine contains no sulfites. Made from 

Falanghina grapes, the color of the wine is pale yellow and the fragrance is 

intense with strong hints of ripe fruits and citrus. The taste is pleasantly fruity 

with a nice balanced body.  

 

 The wine is best enjoyed with appetizers, raw fish and seafood courses.  

 

  
  

  



 

  

    

  

Cesare, Greco Di Tufo D.O.C.G (Campania)  

Bottle $560  
  

This wine is made from 100% Greco grapes in the Campania region. The wine 

presents with a bright straw yellow color, the aroma is a blend of orange 

blossoms, freshly grated citrus peel and a hint of almonds. The taste is well 

rounded and refined.  

   

The wine is best enjoyed with seafood, risotto, and creamy cheeses.  

     

Occhipinti SP68, Bianco (Sicily)  

Bottle $650  
  

Iconoclast, wine prodigy, natural wine pioneer, twenty –six year old wine 

beauty – these are just several epithets used to describe Arianna 

Occhipinti. Every hot little wine bar in Paris, New York, and London wants 

to sell this Sicilian wine. A burgeoning cult figure in the biodynamic wine 

movement, Arianna tends to 10 hectares of vineyards in the land around 

Vittoria, southeastern Sicily.  

  

This wine is a blend of Albanello, native to Sicily, and Zibibbo (AKA 

Muscat of Alexandria). The Zibibbo adds a unique floral aroma, whilst the 

Albanello provides a balanced structure and depth to the wine.  

  

Wildflowers, citrus, Granny Smith apples, Meyer lemons, coriander…sits 

lightly in the mouth with an exotic floral finish  

  

    



 

  

 
 

Selezione di Vini Rossi  
  

Spada, Valpolicella Classico D.O.C. (Veneto) 

 Glass $90 / Bottle $450   
Cantina Spada has been producing wine for over 100 years. The Valpolicella Classico 

presents of brilliant ruby red color and has well defined and fresh aromas. The Corvina, 

Rondinella and Molinara grapes give rise to this wine, enabling it to taste preferably young.  

This wine is easy to drink and best enjoyed with antipasti dishes, seasoned  

vegetables and light past dishes.   

 

Vigne Surrau, Isola Dei Nuraghi (Sardinia)    

Bottle $480  
From Sardinia’s premier winemaker, this wine is made from Cannonau, 

Carignano, Cabernet Sauvignon and Muristellu grapes. It is matured for 

several months in large Slavonian oak barrels and then aged further in the 

bottle. The wine has an intense bouquet, with suggestions of ripe fruit and 

delicate hints of spice and Mediterranean macchia. It has a warm taste, with a 

good acid-tannin balance, structure and persistence.  

It is best enjoyed with hearty sauces, roast meats and medium bodied cheeses.   

Occhipinti SP68, Rosso (Sicily)  

Bottle $650   
Iconoclast, wine prodigy, natural wine pioneer, twenty –six year old wine beauty 

– these are just several epithets used to describe Arianna Occhipinti. Every 

hot little wine bar in Paris, New York, and London wants to sell this Sicilian 

wine. A burgeoning cult figure in the biodynamic wine movement, Arianna tends 

to 10 hectares of vineyards in the land around Vittoria, southeastern Sicily.  

The SP68 Rosso, named after a highway in Sicily, shows earth and ripe 

raspberry notes in addition to smoke and mulberry notes. It has great depth and 

a refined finish.   

  
  



 

  

 

 

 

Ca De Santi, Ghemme D.O.C.G. (Piemonte)  

Bottle $690  
  

This wine presents with bright red color and garnet hues. It is dry and savory, 

slightly tannic with a pleasant finish. The fragrance is ethereal, persistent with 

hints of violet.  

The Ghemme is ideal with game and red meats, deli meats, risotto and pasta 

dishes  

  

Sasso Di Sole, Brunello Di Montalcino (Toscana)  

Bottle $880  
  

Situated to the north west of Montalcino, the Sasso di Sole estate is in the 

middle of the hilly Tuscan countryside. This wine is harvested in late  

September and aged in Slavonian oak barrels for 36 months. The color of the wine is 

intense ruby red and the taste is dry, warm and fresh. The bouquet is intense, 

persistent and flowery with hints of fruit and spices.  

This wine shines when paired with red sauces, pasta and meat dishes   

  

Gianni Gagliardo, Barolo (Piemonte)  

Bottle $920  
  

The Barolo is aged for 24 months in the barrel and 12 months in the bottle. 

The wine is made from 100% nebbiolo grapes. The harvesting in 2008 began 

well in advance with respect to the average and the picked grapes reached 

quality levels above any expectation. The 2008 vintage can be considered 

abnormal in a harvest below average for quantity but excellent for quality. This 

wine drinks well with aged beef and other red meats.  

  
  



 

  

  

  

    

Selezione Premio di Limitata  
  

Our premium cellar selection contains exclusive wines imported from our owners’ 
cellar supply. Please enquire about availability.  

  
2000 Lamborghini Campoleone (Umbria)  

Bottle $1,500  
  

Campoleone 2000 is the cult wine initially created by Ferrucio Lamborghini, 

founder of Lamborghini Cars, from the wine estate "La Fiorita" in Umbria that 

he purchased following his retirement from the car industry in 1971.  

For several years, the renowned Gambero Rosso Italian wine guide has given the 

Campoleone, her top bottling, tre bicchieri or 'three glasses', their highest rating, 

while Robert Parker referred to the 2000 as "a wine of great stature" and rated it 

95 points.   

“One of the most spectacular wines made in Italy, this  

Merlot/Sangiovese blend (about 3,400 cases produced) boasts an  extraordinary perfume of saddle leather, 

smoke, cassis, prunes, and plums. Rich, full-bodied, and voluptuously-textured, with layers of concentrated 

fruit, a magnificent seamlessness, and a huge, explosive finish, it should drink well for 10-15 years”  

 

2004 Bodegas Numanthia Termes (Spain, Toro)  

Bottle $1,580  
  

The 2004 Numanthia comes from a different terroir with a different clone of 

Tinta de Toro. The vines for this cuvee range from 70-100 years of age with 

tiny yields of 1 ton of fruit per acre. The wine undergoes malolactic 

fermentation in barrel followed by 19 months in new French oak before being 

bottled unfined and unfiltered.   

Rated 98 by Robert Parker, the wine is a glass-coating opaque purple with a killer nose of 

mineral, pencil lead, wild blueberry, and blackberry liqueur that roars from the glass. On the 

palate the wine is full-bodied, dense, and already beginning to show complexity within its 

layers of spicy black fruits.   



 

  

2007 Antinori Solaia (Toscana)  

Bottle $3,000  
  

Solaia is from a vineyard of about 10 hectares in size, located near the Tignanello 

Estate at an altitude of between 350 and 400 metres above sea level. The blend 

is 75% Cabernet Sauvignon, 5% Cabernet Franc, 20% Sangiovese.  

Wine Advocate rates it 97 points and says: “The 2007 is a very complex wine with 

a solid and full-bodied structure. The aroma is fruity, intense, and sweet with notes 

of ripe cabernet which give the wine a strong  

individual identity. In the mouth, the tannins are soft, gentle and  harmonious.”  

     

  

  

  


