Reds Bottle/Glass

Piane di Maggio Montepulciano d’Abruzzo (Puglia, Italy) 18/6
A typical Italian table red with simple cherry fruit, a dash of herbs and no
hard edges.

Montoya Pinot Noir (California) 27/9
Silky and stylish Pinot that delivers raspberry, black cherry, and vanilla spices.

Castillo de Jumilla Monastrell/ Tempranillo (Jumilla, Spain) 18/6
A seamless blend of two widely planted Spanish varietals. A crowd
pleaser with plush black cherry fruit.

Montoya Cabernet Sauvignon (California) 33/11
Napa valley sunshine brings out ripe black currant fruit with eucalyptus and
mint flavors.

Paoni Merlot (Colli Euganei, Italy) 21/7
Our light bodied Italian red with clean fruity notes and a smooth finish.

Crow Canyon Cabernet Sauvignon (California) 18/6
Sweet cassis fruit is the base of this easy drinking every day Cab.

Venturini Valpolicella (Veneto, Italy) 30
A medium bodied red that is packed with cherry and cola flavors. Grown
in the hills outside of Verona.

Bartolino Baldelli Chianti Colli Fiorentini (Tuscany, Italy) 33
Classic in style, with a core of bing cherry, cedar and fine delicate tannins.
Perfect with a red sauce pasta.

Remejeane Cotes du Rhone “Les Chevrefeuilles” (Rhone, France) 34
Grenache, Syrah, and Mourvedre. A juicy style, with red berry, lavender
and a dash of pepper.

A.A. Ferreira “Esteva” (Duoro, Portugal) 29
Four Port grapes combine for a deep and robust table red. Vibrant in color
and full of red plum and spice.

Renato Ratti Barbera d’ Alba “Torriglione” (Piedmont, Italy) 47
Layers of blackberry, toasted oak, chocolate and savory spice. Brawny,
full and lush.

Reserve List

2006 La Tosa Sorri di Cielo Malvasia (Emila Romagna, Italy) 60
This tiny winery is located just south of Piacenza on a tributary of the Po river.

Broad and expansive, an unbelievable rendition of this noble Italian

white grape.

2005 Brick House Chardonnay “Willamette Valley” (Oregon) 60
This organic producer has achieved cult status in the wine world. Toast
and butter scented aromas and a luscious peach and baked apple middle.

2004 Isole e Olena Chianti Classico (Tuscany, Italy) 50
World renowned and ultra-traditional. Cherry, smoke and earth make this
a marinara match from heaven.

2001 Azienda Agricola Monchiero Barolo “Rocche” (Piedmont, Italy) 90
Amazing collection of rose petals, cedar and leather. An iron fist in a velvet glove.

2002 Tomasso Bussola Amarone della Valpolicella BG (Vento, Italy) 99
Corvina and Rondinella grapes are dried on traditional racks and then pressed.

A sweet, voluminous texture with a load of black fruit and firmly structured tannins.
Complex and delicious.



