NAPOLETANA

COCKTAILS $15 EACH (MUST BE 21 YEARS OF AGE)

GRASS ROOTS

Crosshire Hurricane Rum, Lemon Grass, Ginger, Lime, Agave

COoCO LOCO
Coconut fat-washed Wild Turkey, Maple Syrup, Aztec Chocolate Bitters

DESERT ROSE
Don Fulano Blancoe, Lime, Prickly Pear Syrup, Ginger Beer, Mint

PIN-UP GIRL

Ketel One Vedka, Vanilla Liqueur, Passion Fruit Puree, Lemon, Proscecco, Agave

BLOOD ORANGE MAI TAI

Jamaican rum, White rum, Blood orange, Fresh Lime, Orgeat

FINKIES UFP
Pisco, Giffard Pamplemouse , Rose, Fresh Lime, Agave, Egg white

NORTH BEACH SUNSET
Tito's Vodka, Pineapple syrup, Aperol, Lemon Juice

NOISY BOY
Serrano Pepper Infused Blanco Tequila, Cucumber, Agave & Fresh Lime
*Also available with Mezcal in place of tequila®

SBAGLIATO AL FRESCO
Select Aperitif, Prosecco, Strawberry Puree, Carpano Classico, Orange Bitter

THAT'S HOW I ROLL

Four Rose’s Bourbon, Sweet Vermouth, Amarena Cherry Juice, Angostura & Orange Bitters, Orange Twist

CUCUMBER COLLINS

Ketel One Botanical Cucumber & Mint, Fresh Lemon, Tonic

CLASSIC RYE OLD-FASHIONED

NON ALCOHOLIC COCKTAILS $12 EACH
RICHIE CA SUNRISE
Cucumber, Mint, Fresh Lime, Agave, Ginger Ale Fathfinder Amaro, Orgeat, Lemaon, Strawberry

NATANGA TAMARINDO

Ritual Tequila, Fresh Lime, Tamarind Syrup, Mexican Coke, Salt Rim

BEER (ON TAP)
PERONI LAGER, Rome (51%) (10 oz for $6 or 16 oz for $8) $ 8
CALICRAFT TONY’S LAGER, Walnut Creek (5.2%) $ 8
BROTHER THELONIOUS BELGIAN STYLE ABBEY ALE, Fort Brag (9%) $ 8
BLACK HAMMER BREWING CUDDLE PUDLE, HAZY IPA, San Francisco (6%) $ 8
BLACK HAMMER BREWING TONY'’S PIZZAWEIZEN, HEFEWEIZEN-STYLE ALE, San Francisco (5.3%), (12 OZ) $8
SIERRA NEVADA PALE ALE, Chico (5.6%) $ 8
ALLAGASH WHITE, Portland Maine (5.2%) $ 8
FORT POINT SFIZIO PILSNER, San Francisco (4.9%) $ 8
LAGUNITAS LITTLE SUMPIN’ IPA, Petaluma (7.5%) $ 8
GUINNESS, IRISH STOUT, Dublin (4.2%) $ 8
DIABLO, DOUBLE IPA, Lafayette (8.8%) $ 9

BEER/CIDER (BY THE BOTTLE/CAN)

SINCERE CIDER (can), Oakland(5.9%) $ 8
BLACK HAMMER BREWING TONY'’S PIZZAWEIZEN, HEFEWEIZEN-STYLE ALE, San Francisco (5.3%) $ 8.5
BIRRA MORETTI, Rome (4.6%) $7
MODELO ESPECIAL, Mexico (4.4%) $7
TRUMER PILSNER, Berkeley, (4.9%) $7
DAURA LAGER (GLUTEN FREE), Barcelona (5.4%) $17
PERONI (NON-ALCOHOLIC), Rome $7
BALDIN BIRRA NAZIONALE, Italian Blonde Ale, Piozzo, Italy (6.5%) $7
BUDWEISER, St. Louis (5.0%)$ 6
NON-ALCOHOLIC
LEMONADE - Flavor: Strawberry, Tamarind or Peach $8
PEPSI FOUNTAIN (Pepsi Cola; Diet Pepsi; Starry, Dr Pepper, Orange crush, Lemonade) $ 4
BY THE BOTTLE (Non-Alcoholic)
CREAM SODA; GINGERALE; ROOTBEER; GRAPE SODA $ 4.5
MEXICAN COKE $ 5.5



TONY'S PIZZA
NAPOLETANA

[ VINI/ WINE LIST

Wine Director Jules Gregg

*VINTAGES MAY BE SUBJECT TO CHANGE*



BICCHIERE/ GLASSES

Bollicine/Bubbles ~ Bianco/White

***Sparkling Special ***
Franciacorta, Ca'del Bosco, Cuvee Prestige, NV $17/$68
A delicious Italian alternative to Champagne. Made from Chardonnay, Pinot Bianco, and Pinot Noir grapes. The
wines are blended from the best vintages to make this a great sparkling wine.
Pinot Nero/Chardonnay, Rose, Ferrari, Trento, NV, .375 $12/$36

A great sparlking Rose from the north of Italy, made in the champagne method. Flavors of wild strawberries and
currants with a sweet almond finish. Pairs great with any Coccoli appetizer.

Prosecco, Avissi, Valdobiadenne, NV $12/$48
Aromatic, fully sparkling with fruity intense apple notes and hints of wisteria and acacia on the nose.
Prosecco pairs with every occasion! For starters, it goes great with the calamari fritti.

Lambrusco Mantovano, Molo 8, Mantua, DOC, NV  $10/$40

A perfect red sparkler! Softly fizzy and bold on fruit, this lite sparkler would pair perfectly with
any pizza on the menu but try with the Vodka pizza.

Sangiovese/Merlot, Rosato, Fattoria Sardi, Toscana, 2022 $14/$56
100% organic wine from Tuscany. This rose is refreshing on the nose and palate with notes of rose
hips, raspberry and melon. This fruity wine would be a great pair with our Cal Italia pizza.

Pinot Grigio, Villa Sandi, Venezie, 2022 $9/$36

This wine has a fresh fruity and floral nose mellowed by acacia blossoms and minerality. On the palate
the wine is fresh, full, crisp and harmonious. Our ‘house white’ pairs with a lot of menu items ~ try
with the Honey Pie.

Pecorino, Velenosi, Villa Angela, Marche, 2021 $12/$48
A delicious white wine with aroma of acacia, wildflowers and chamomile. This wine has a lovely

minerality and a bit of salt on the finish from the vines growing next to the sea. This wine would pair
great with the Pizzaweizen if you chose wine instead of beer.

Pinot Bianco/Trebbiano/Riesling Renano, Villa Antinori Bianco,

Toscana, 2024 $12/$48

A great blend from Tuscany! Fruity hints of pineapple and citrus. Pairs great with the Quail Eggs and
Speck pizza.

Trebbiano di Lugana, Buglioni, 2023 $12/$46

A well balanced, crisp white wine with floral notes of freesia, and yellow peach. This interesting
varietal from the Lake Garda area in the Veneto is a great Italian option in place of Sauvignon Blanc.
A great pairing with this wine would be the New Haven Lou.

Sauvignon Blanc, Oberon, Napa Valley, 2021 $11/$44

Aromas of green apple, tart kiwi, and pear show bright acidity and fresh flavors. Suggested pairing:
Coal Fired Clam and Garlic.

Rosetto, Cotarella, Ferentano Bianco, Lazio, 2021 $12/$48

This fun varietal from Lazio is for all Chardonnay drinkers that want to try something new. Tropical
fruit flavors such as pineapple and hints of vanilla. Food pairing: Mortadella e Burrata.
Chardonnay, Trefethen, Napa Valley, 2023  $12/48 A great selection from

the Oak Knoll District of Napa. Slightly aged in oak with lots of tropical fruit notes such as pineapple
and sweet spices, this ‘food friendly’ Chardonnay would pair great with the Uncle Vito pizza.



BICCHIERE/ GLASSES
VINI ROSSI/ RED

***Winter Special***
Ask your server or bartender! $15/$60

This wine will change often to explore some great Italian varietals that pair with the season. Ask Jules!

Barbera d’ Alba, Marchesi di Barolo, Ruvei, 2020 $12/$48

The color is a dark ruby-red with crimson shades. The aroma is fresh and intense with clean scents of wild berries
and spices; clear but perfectly blended wood notes. Piemonte wine pairs great with a ‘Piemonte’ style pizza~
our Tartufo.

Pinot Noir, Planet Oregon, Soter Vineyards, WillametteValley, 2023

$14/$56
A bright Oregon Pinot with flavors of bing cherry, red plums, and raspberry. A very fresh style Pinot with soft
spices and a vibrant finish, this wine would pair well with the Paulie P pizza.

Nero d’ Avola/Frappato, Planeta, Ceresuolo, Sicilia, 2020 $13/$52
This is a bright, fresh summer red that has lots of red fruit ~ strawberries, cherry, wild pomegranate. Thanks to
the terrior in Sicilia from Mt Etna, this wine has lots of depth and some peppery notes. Try with our famous
Margherita pizza.

Chianti Superiore, Castello del Trebbio, Toscana, 2021  $10/$40

Our ‘house red’ ~Ruby red in color, dry, and fresh with intense aroma of violets, and medium tannins.

Pairs with almost anything....especially meatballs.

Montepulciano d’ Abruzzo, La Quercia, 2021 $14/$56

A Lively Montepulciano with bright berry and fresh fruit flavors. This wine has medium tannins, and depth of
flavor, and a bit of spice. Try with the Jersey Tomato Pie, de lorenzo style.

Merlot, Alexander Valley Vineyards, Alexander Valley,2020 $13/$52
Aromas of black cherry compote and ripe plum are accentuated with hints of vanilla and cardamom. Merlot is a
great food wine ~ try with The Stinger pizza.

Cesanese, Casale di Giglio, Lazio, 2021  $12/$48

This traditional varietal from the region just south of Rome just screams pizza. Medium bodied with a great
balance of fruit and spice. The perfect pizza wine! Try with the Coal Fired New Yorker pizza.
Valpolicella Classico, Masi, Bonacosta, Verona, 2021 $12/$48

A great Rosso del Veronese, smooth tannins with flavors of ripe cherry and sweet spices. This wine is
an easy drinker that pairs well with lots of menu items ~ try with the I'm your Huckleberry
pizza~chef’s kiss!

Cab Sauv/Sangiovese/Merlot/Syrah, Gemignani, Napa Valley, 2020
$15/$60

A new project of our Chef/Owner Tony Gemignani. A delicious ‘Super Tuscan’ blend from our own backyard in
Napa. Well balanced with medium tannins and bright red fruits. A great food wine, this would pair great with the
Grandma the Butcher.

Cabernet Sauvignon, Eberle, Vineyard Selection, Paso Robles, 2021
$14/$56

From Gary Eberle, the ‘grandfather’ of Paso Robles wines, Vibrant on the palate with flavors of black fruits~
cherry and plum with a hint of green peppercorn and solid tannins. This wine would pair great with the Coal
Fired Gotham pizza.

Zinfandel, Sobon Estate, Rocky Top, Amador County, 2021 $12/$46
From sustainably grown vines, this Zin has notes of berries, licorice, and all spice. This wine pairs great with any
meat pizza~ try the Detroit style Rossa.



Bollicine/Sparkling Wine

Chardonnay/Pinot Noir, Perrier-Jouet Belle Epoque, Epernay ‘14 $215
All the lightness of white floral notes, hawthorn blossom, linden blossom and white clover. A fresh, stylish wine with good structure, silky
and elegant, based on the mineral notes of the best Chardonnay Grand Crus.

Lambrusco, Cantina di Sorbara, Lambrusco Salamino di Santa Croce DOP, NV $52
A Tre Bicchieri award winning Lambrusco! A red sparkling with intense fruity aroma, full bodied, and finishes dry. A great Summer Sparkler!

Gragnano, Cantine Federiciane, Penisola Sorrentina, NV, $45
This is a traditional pizza wine!! Slightly frizzante with lots of fruit... easy drinker, jokingly called pizza cola... Tony’s favorite.

Pinot Noir/Chardonnay, Nfinity, California, NV, $58

A delicious sparkling rose from our friend Malou! Fresh fruit notes of strawberry, watermelon, and peach.

Prosecco, Rose, La Gioisoa, Valdobbiadene, NV $45
Lovely delicate rose in color, this wine has hints of pomegranate and rose. A delicious Spring/Summer sparkler!

Prosecco, Col di Luna, Millesimato, Conegliano, Valdobbiadene, NV $55
Light and fresh with scents of wildflowers that are appropriately intense and fresh and fruity hints of apples and pears.

Italian Whites and Rose

Northern Italy:

Gewurztraminer, Terlan, Tradition, Alto Adige, 21  $68
This wine is highly aromatic with its floral fruitiness. The palate is fresh fruit with touches of honeysuckle, lychee, and mango.

Pinot Grigio, Jermann, Venezia Guilia, Friui, 22 $54
100% Pinot Grigio that is full and fruity. This wine is full bodied with an intense aroma and a dry, velvety finish.

Pinot Grigio, Kettmeir, Alto Adige, '22 $48
A dry, well-structured wine with ripe apple fruit flavors and good acidity.

Garganega/Trebbiano di Soave, Corte Mainente, Bianco Veronese, Veneto, '22 $50
A delicious offering from the Soave area. Hints of orange blossom, ripe melon, and stone fruit, this wine finishes with a little minerality.

Sauvignon Blanc, St Michael-Eppan, Fallwind, Alto Adige, '21 $56
A signature of the Alto Adige, this Sauvignon has balanced minerality with hints of pineapple, elderberry, gooseberry, and honey.

Sauvignon Blanc, Terlan, Winkl, Alto Adige,'21 $80
This aromatic wine from the north of Italy has great structure with minerality. It has nice fruitiness with aromas and tastes of apricot,
mandarin, gooseberry and a hint of mint.

Trebbiano di Lugana, Ca’ Maiol, Molin,'18  $48
From one of the oldest vineyard on the property; this is the ‘big sister’ to the Lugano Bianco that is by the glass. Kiwi, lavender, fresh almond
are the main aromas with a fresh finish on the palate.



Italian Whites and Rose

Northern Italy:

Cortese,Tenuta San Lorenzo, Gavi, Piemonte, '19 $58
This wine has great minerality, with hints of white peach, key lime, and herbal notes.

Friulano, Cantina Puiattti, Friuli, ‘20 $56
Our only natural wine on the list. This is a perfect example of the winemaker letting the grapes tell them what to do. Floral nose with notes of
apples, pears, and light spices.

Ribolla Gialla, Fantinel, Tenuta Sant’ Helena, Venezia, '’21 $52
A Fuller bodied white from the north of Italy that has a nose of orange blossom and fresh stone fruit flavors.

Vermentino/Albarola/Bosco, Cinque Terre Bianco, Cantine Cinque Terre, '21 $48
A favorite of Tony; this is an elegant white from the coast with notes of wildflower, honey, and citrus.

Central Italy

Vernaccia di San Gimignano, Teruzzi, [sola Bianca, '23 $42
A great balance of fruit and minerality, this wine has hints of citrus and almond.

Chardonnay/Pinot Bianco, Frescobaldi, Pomino, Toscana, '19 $56
This is a delicate blend from Toscana with floral aromas. It has the usual green apple you would get from chardonnay, but add pear, white
flowers, and grapefruit from the Pinot Bianco.

Southern Italy:

Greco di Tufo, Devon, Cantine Antonio Caggiano, Taurasi, Campania, 21 $54
Delicious and dry with great minerality, this wine has flovors of tropical fruit, peach, and almond blossom.

Fiano di Avellino, TerraDora DiPaolo, Campania, '20 $54
Straw yellow in color; this fresh wine from the South of Italy has hints of fresh citrus fruit, almond, and hazelnut. Great minerality.

Falanghina, Feudi di San Gregorio, Campania, '21 $48
This is the Italian varietal for all Chardonnay drinkers that want to try something new. Tropical fruit flavors, full bodied with a nice mineral
finish.

Aglianico, San Salvatore, Rose, Vetere, 22 $48
A gorgeous rose from the South of Italy. This wine has a bit of acidity; with bright strawberry and red fruit flavors in a pink wine.

Vermentino, Olianas, Sardegna, ‘23 $48
A delicious white wine with aroma of acacia, wildflowers and chamomile. This wine has a lovely minerality and a bit of salt on the finish from
the vines growing next to the sea.

Carricante, Planeta, Etna Bianco, Sicilia, 22 $68
This is an exceptional vintage of this wine. A vintage of smaller production of grapes harnessed amazing flavors of white acacia, yellow plum,
almonds, and mountain peach. A bit of minerality rounds out all the fruit and makes this a great food wine.

Chardonnay, Feudi del Piscotto, Sicilia, 17 $54
The Chardonnay grape thrives in Sicily and has deliciously adapted to the terrior there. This wine has notes of yellow peach, pineapple, and
mature tropical fruit. A great food wine!



Chardonnay, Planeta, Sicilia, ‘21 $68
100% Chardonnay from one of the top Sicilian producers. Rich and intense with aromas of golden apple, white figs, and vanilla. A great
change from California Chardonnay with a hint of French style.

New World Whites and Rose

Grenache Noir/Mourvedre, Rosé, Unti Vineyards, Dry Creek Valley, Sonoma, ‘22 $50
Ifyou’ve been to the South of France you already know what this wine is all about. A floral and fruity nose leads to a rich and full-bodied
wine that can handle a much wider variety of foods than your average white wine.

Sauvignon Blanc, Capo Isetta, Oak Knoll District, Napa Valley, '22  $48
A great local wine from a small jewel of a winery. There is a fresh minerality with fruit profiles of guava and lemon.

Sauvignon Blanc, Twomey, Napa and Sonoma County Vineyards, ‘22 $58
A delicious blend of the best of Sauvignon Blanc grapes from Napa and Sonoma. The aroma has hints of kiwi, guava, and passionfruit. Dry
and refreshing on the palate, with a nice finish.

Blanc de Noir, The Prisoner, Blindfold, California, '20 $65
A super interesting white pinot noir! This wine has hints of citrus, white flowers, and white peach. A fun white to try from red grapes.

Chardonnay, Diatom, Santa Barbara County, ‘20 $52
From the wine makers at Brewer Clifton, this California Chard is very much a ‘French’ style Chardonnay from the Central Coast. This wine is
very food friendly and will be loved by white Burgundy lovers.

Chardonnay, Antica, Atlas Peak, Napa Valley, ‘18  $65
A very food friendly French style Chardonnay from the Antinori family’s Napa project. This wine is medium bodied with hints of orange
blossom and pear~delicately oaked.

Chardonnay, Jordan Vineyards, Russian River Valley, 21 $72
Aromas of fresh Fuji apple and Asian pear on the nose. The palate has a flint minerality with integrated vanilla and baking spice from French
Oak aging.

New World Reds

Pinot Noir, Siduri, Willamette Valley, 22 $60
Dark Cherry, game, leather and licorice make this a juicy, exuberant Pinot that is easy to drink and pair.

Pinot Noir, Nielson, Santa Rita Hills, Central Coast, ‘17 $58
This Pinot by Byron is brimming with beautiful red fruit characteristics, with hints of blackberry and boisenberry found
in the finish. There is a slight minerality and earthiness on the long finish of this wine.

Pinot Noir, Belle Glos, Las Alturas Vineyard, Santa Lucia Highlands, '22 $70
Premium pinot produced by Caymus in Monterey. Lush cherry fruit with aromas of raspberry, wild blackberry and slight earthiness.

Pinot Noir, MacRostie, Russian River Valley, ‘22 $78
A family affair with Tony’s. This wine displays lush Russian River fruit. Aromas of forest floor and dried cherries, with soft tannins on the
palate and fresh red berries.

Syrah, Luke, Columbia Valley, Wahluke Slope, Washington, '19 $54
A distinct Syrah, this wine is French inspired with hints of pepper, dark chocolate, blackberry and blueberry. It has a lengthy finish and
complex fruit.



New World Reds

Cabernet Sauvignon, Autctioneer, Napa Valley, ‘22 $65
Dark ruby in color; this wine offers enticing aromas of dark cherries, ripe blueberries, anise, and fresh lavender. Tannins are sweet and
smooth with a balanced acidity and lengthy finish.

Cabernet Sauvignon, Eberle, Paso Robles, 19 $75
A great option from the Paso area, this vintage is expressive and will continue to bloom as it ages. It has delicious aromatics and flavors of
cassis, black cherry, vanilla bean and hints of leather.

Cabernet Sauvignon, Daou, Reserve Cabernet, Paso Robles, 22 $88
A big, bold, Cab from Paso, this wine has aromas of dark berries, spice, mocha, and hints of sweet toasted vanilla. Dark ripe black cherry
flavors round out the rich texture and tannins.

Cabernet Sauvignon, Antica, Napa Valley, '18 $110
This is a great California Cab from the Italian house of Antinori. This wine has aromas of blackberry and red currant with cassis and
chocolate on the palate. Full bodied, with rich, firm tannins.

Cab Sauv/Sangiovese/Merlot/Syrah, Gemignani, Napa Valley, ‘21 $65
A new project of our Chef/Owner Tony Gemignani. A delicious ‘Super Tuscan’ blend from our own backyard in Napa. Well balanced with
medium tannins and bright red fruits.

Cab Sauv/Merlot/P. Verdot/Cab Franc/Malbec, Jordan Vineyards, '19 $120
A traditional Bordeaux blend from California. Aromas of blackberry, blueberry, and cassis with hints of violet and chocolate. This wine has a
smooth tannin structure and balanced acidity.

Cab Sauv/Merlot/P. Verdot/Cab Franc/Malbec, Silver Oak, Alexander Valley,'19 $150
A voluptuous ruby red hue, this vintage from the Alexander Valley has an alluring nose of strawberries, vanilla, nutmeg, and truffle.
Flavors of pluot, raspberry, black olive and dark chocolate culminate in a long and luscious finish.

Cab Sauv/Merlot/P. Verdot/Cab Franc/Malbec, Opus One, Napa, ‘18 $425
A voluptuous garnet hue, the 2016 offers concentrated aromas of blueberry, rose petals, white truffle,
licorice and nutmeg. Flavors of cassis, black olives, raspberry and dark chocolate culminate in a long and luscious finish.

Zinfandel/Petite Sirah/Barbera, Unti Vineyards, Dry Creek Valley,'19 $65

A favorite of our regulars, big berry fruit, cool spice, with structure and a balanced finish.



Italian Reds

Northern Italy ~ Valle D’ Aosta, Trentino-Alto Adige, Veneto, Lombardia

Picotendro/Gros Vien/Neyret/Cornalin/Fumin, La Kiuva, Rouge de Vallee, Valle d’ Aosta, 21 $48
The Aosta Valley is a small mountainous region home to the highest peak in Europe. It is bordered by France, Switzerland, and Piemonte.
This wine is a blend of the indigenous varietals of the area. It has hints of red fruits, spice, with smooth tannins.

Schiava/Lagrein, Franz Gojer, St. Magdalener Classico, Sudtirol, Alto Adige, ‘23 $54
A fun blend from the indigenous varietals from the Alto Adige region. This wine feature flavor of cherry and raspberry with a hint of violet on
the nose. Soft silky tannins round out the fruit to make a great balance- this could be served slightly chilled as well.

Pinot Nero, Blauburgunder, Meczan, ]. Hofstatter, Alto Adige, ‘22 $48
This is a gorgeous Pinot Noir from the Alto Adige. It is bright ruby in color with hints of woodland berries and cherry on the nose. Meczan has
a palate that is sappy and mellow with great fruit.

Pinot Noir, Terlan, Tradition, Alto Adige, '22  $85
The high elevation where these grapes are grown is ideal for Pinot Noir. This wine has a bit of minerality with fresh fruit notes of blackberry,
blueberry; and cherry.

Corvina/Rondinella/Molinara, Allegrini, Palazzo della Torre, Valpolicella Appassimento, Veneto, 20 $60
Thanks to the technique Appassimento, this wine has a particular structure and aromatic qualities, combined with an elegant and
harmonious personality. A complex wine with pleasant raisined nuances and a lengthy; lingering finish.

Corvina/Rondinella/Molinara, Speri,Valpolicella Ripasso Classico Superiore, Veneto, '18 $48
This wine is produced using the Ripasso technique, but is lighter on the palate than other Ripassos. A great food wine with hints of red fruit
and cocoa.

Corvina/Corvinone/Rondinell/Oseleta, Zyme, Valpolicella Classico Superiore, Venento, '18 $85
An exceptionally juicy example of this blend, this wine has notes of merello cherry; dried plum, with a super smooth finish.

Corvina/Oseleta/Syrah, Allegrini, La Grola, IGT Veronese, '18 $65
Deep ruby red in color with scents of wild berries and juniper, this blend has a spicy, tobacco finish that lingers on the palate. This wine
would pair great with spaghetti and meatballs or any meat based pasta.

Amarone, Masi, Costa Sera, Classico, '19 $165
A benchmark wine from the Masi family of wines, this wine is made in the traditional drying of the grapes~the Masi way. Flavors of plums,
cherries, with hints of coffee and cocoa.

Amarone, Bertani, Classico, Valpantena, Veneto, 20 $140
The classic big juicy Amarone from Bertani. Merello cherry, cherry, tea leaves, spices and notes of plum.



Italian Reds

Northern Italy ~ Piemonte

Barbera d’ Asti, Prunotto, Fiuot, ‘22 $48
A great wine that will pair with almost everything on the menu, and an easy drinker. This wine has blackberry, raspberry, and ripe cherry
notes on the palate.

Barbera d’ Alba, Giovanni Rosso, Donna Margherita, ‘22 $50
Grown in a vineyard usually reserved for Nebbiolo, this Barbera has great depth of the signature fruit. Scents of raspberries and violets, with
undertones on the palate of woodland berries, cacao, and herbs

Dolcetto d’ Alba, Cascina Penna-Currado, Bricco Lago, ‘22 $54
A new offering from the Vietti-Currado family from the Serralunga area. Fresh blueberry, blackberry, and bright flavors. This is
an easy drinking fresh wine to drink anytime.

Dolcetto de Dogliani, Pecchenino, San Luigi,'20 $44
Medium body; fruit-scented and fragrant, quite pleasing with flowers and fresh fruit on the end. Great with pasta dishes.

Nebbiolo D’ Alba, Renato Ratti, Ochetti, ‘22 $54
With scents of strawberry and raspberry, this wine is pleasantly bitterish, velvety, at once, elegant and full.

Nebbiolo, Travaglini, Gattinara, Piemonte, '19 $85
100% Nebbiolo from the Northern tip of Piemonte, this expression of the varietal is spicy and full bodied. There are aromas of blackberry,
plum and licorice, with hints of vanilla and leather. Intense flavors of cherry and spice with a long finish.

Nebbiolo, Barbaresco, Produttori del Barbaresco, Piemonte, '22 $82
Classic Barbaresco, scent of spices, pepper, black cherries with a powerful, firm, elegant and ethereal finish.

Nebbiolo, Barbaresco, Castello di Verduno, Piemonte, ‘21, $105
A great vintage of Barbaresco with flavors of violets, ferns, black pepper with medium velvet tannins.

Nebbiolo, Barolo, Renato Ratti, Marcenasco, Piemonte, 20 $96
Garnet red with traces of licorice and tobacco, this wine is full-bodied and elegant.

Nebbiolo, Barolo, Ceretto, Alba, Piemnote’19 $110
From one of the hints of great Estates in Alba, this has elements of rose petals, red forest berries, with smooth tannins and well balanced
acidity.

Nebbiolo, Barolo, Prunotto, Piemonte,'19 $135
Garnet in color, this complex wine has velvety tannins with hints of rose petals, red fruits and spice.

Nebbiolo, Barolo, Michele Chiarlo, Cerequio, '17 $155
A Classic Barolo from one of the most established families in the area. Hints of mature fruits, eucalyptus, spices and mint are some of the
many characteristics of this wine.



Italian Reds

Central Italy, Toscana ~ Chianti Area

Sangiovese/Canaiolo, Nozzole, Chianti Classico Riserva, Greve in Chianti,'21 $48

This wine shows crisp, ripe red berry and cherry fruit aromas and flavors sustained by a fresh acidic note and offset by classic
Sangiovese notes of earth, mushrooms and leather, with an elegant tannic backbone.

Sangiovese, Il Molino di Grace, Chianti Classico, 22 $54
100% Sangiovese, this Chianti has a bouquet of berries and violets. The elegance, aromas and character are pure, molten Tuscany.

Sangiovese/Merlot/Cabernet Sauvignon, Lamole di Lamole, Chianti Classico, Maggiolo,'19 $56
Ruby red with garnet tones, this Chianti has a clean taste of fruit with hints of vanilla, fruit preserves, and spice.

Sangiovese/Merlot, Villa Antinori, Toscana IGT,’20 $52
Complex and harmonious, red fruit flavors accented by chocolate, toast and vanilla, smooth tannins and a long, generous finish.

Sangiovese/Merlot/Cabernet Sauvignon, Ruffino, Riserva Ducale Oro, Gran Selezione, 19 $90
The Classico region in Chianti is the best place in the world to grow Sangiovese grapes. This wine is a perfect example of the quality from that
area~ Intense violet, blackberry, cherry, and ripe plum with notes of cinnamon and clove.

Merlot/Sangiovese, Cabernet Sauvignon, Ruffino, Modus Primo, ‘19 $160
Made from the best vineyards on the Poggio Cascian Estate, this blend has a bouquet of ripe cherry, balsalmic, and vanilla. Velvety tannins
with a long finish.

Central Italy, Toscana ~Montalcino, Montepulciano, Montecucco

Sangiovese, Antinori, Pian delle Vigne, Rosso di Montalcino, ‘22 $65

The described ‘baby Brunello’ that does not need age and can drink now! This wine is intense with fruity characteristics of wild cherry,
leather; and spice on the long finish.

Sangiovese, Col d’ Orcia, Rosso di Montalcino, '20  $58
Full bodied, ripe fruit with a deep ruby red color. Fresh, intense aromas of ripe fruit infused with spice from oak barrel.

Sangiovese, Argiano, Rosso di Montalcino, '20 $68
A traditional example of Sangiovese, this wine has flavors of red berries, violets, menthol, and earthiness. A generous wine with smooth
velvety tannins.

Sangiovese, Banfi, Rosso di Montalcino, Poggio alle Mura,'21 $60
A fresh and fruity wine with intense aromas of cherry and blackberry. This wine has a long finish with notes of licorice and tobacco.

Sangiovese/Merlot, Fattoria del Cerro, Vino Nobile di Montepulciano, Silineo,’19 $52
This sophisticated wine has notes of wild black cherry and currant. It is full-bodied with touches of violet and vanilla with silky tannins.

Sangiovese, Brunello di Montalcino, Castiglione del Bosco,’19 $125
Campo del Drago represents a perfect combination between tradition and innovation, strutting great power and personality. It comes from
the highest parcel of the vineyard at Capanna, and displays formidable structure, with intense black fruit and a superb lingering finish

Sangiovese, Brunello di Montalcino, Fornacina, ‘18 $130
Starting with a bouquet of black fruits such as black currant, this wine has a spicy side with hints of violet and clove. There is a great blend of
medium tannins and minerality to make a balance of this wine. A great value!

Sangiovese, Brunello di Montalcino, Il Poggione, '18 $180
Picked by hand in from the oldest vines on the farm, this is the prince of Montalcino wines. Aged in French oak barrels. Hints of red fruits,
marasca cherries, leather; spices and vanilla from the oak.

Sangiovese, Brunello di Montalcino, Col d’'Orcia, '18 $120
Violet, herbs, tobacco, roasted espresso aromas and crushed sweet and sour red cherry, plum and cassis fruit on the palate, suave
tannins and a creamy vanilla note from the wood.



Italian Reds

Central Italy, Toscana ~ Maremma, Montecucco, Bolgheri

Sangiovese/Cabernet Sauvignon/Merlot, Rocca di Frassinello, Le Sughere, Maremma, ‘19 $62
This blend from the Maremma area is a mélange of red cherries, herbs, and tobacco. A great example of an Italian-French wine.

Sangiovese/Cabernet Sauvignon, Elisabetta Geppetti, Fattoria Le Pupille, Morellino di Scansano Riserva, Maremma, ‘19 $64
Big flavors of red fruits and lots of cherry, the Cabernet adds smooth tannins, balsalmic notes, and spice.

Sangiovese/Merlot/Cab Sauv, Petrolo, Torrione, Toscana,'21 $80
This ‘cult classic’ of a super Tuscan has legendary status back to the Medici family. Only 12 bottles available from this vintage ....and this
pricel!

Sangiovese/Merlot, Tenuta Sette Ponti, Crognolo, Toscana, 20 $75
Lots of Sangiovese mellowed out by just a touch of Merlot. This is a great food wine with red fruit and floral flavors, medium tannins and a
long finish.

Syrah/Merlot/Cab Sauv/Cab Franc/Petit Verdot, Tenuta di Biserno, Insoglio del Cinghiale, Toscana, 22 $74
This wine is a medium bodied blend that will pair with lots on the menu. Tasting notes of blackberries, dark fruits, and
some floral notes.

Sangiovese/Cabernet Sauvignon/Cab Franc, Villa di Cappezzana, Carmignano,’19 $68
20% Canaiolo Nero and a maximum of 20% Cabernet Franc and/or Cabernet Sauvignon.it has firm structure and pinot-like silkiness with a
firm backbone courtesy of the Cab. California Cabernet drinkers love this wine!

Merlot, Antinori, Cont’Ugo, Tentuta Guado al Tasso, Bolgheri, '22 $115
This is a 100% Merlot offering from this region which is ideal for a balance of sugar and acidity. Lots of red fruit on the palate, currant,
raspberry and ripe cherry.

Merlot/Cab Sauv/Cab Franc/Sangiovese, Arcanum, // Fauno, ‘20 $72
A delicious Bordeaux-style blend from the Bolgheri region of Toscana. Merlot is the dominant varietal in this blend, making it fruity and an
easy food pairing wine.

Merlot/Syrah/Sangiovese, Gaja, Ca’Marcanda, Promis, Toscana, '21 $95
Because it’s Gaja...and at a great price....

Cab Sauv/Merlot/Sangiovese, Tenuta S. Guido, Guidalberto, Maremma, 21 $90
Another offering from the producers of Sassicaia, Guidalberto is produced to be enjoyed without the years-long wait to be ready
to drink. Concentrated berries on the nose offset by notes of spice, vanilla and cedar:

Cab Sauv/Cab Franc, Banfi, ASKA, Bolgheri,’20 $180
Aska in Etruscan means vessel. A special vessel that would carry wine and oils. This wine is mainly Cabernet Sauvignon with a bit of Cab
Franc from a specialized vineyard. This wine has notes of plum jam and red fruits with velvety tannins and a long finish.

Cab Sauv/Merlot/Cab Franc/Petite Verdot, Ornellaia, Bolgheri, ‘20 $340
Ornellaia~ enough said...



Italian Reds

Central Italy ~ Umbria, Marche, Lazio, Abruzzo

Montepulciano d’Abruzzo, La Valentina, Spelt, '19 $52
"Spelt" is their best estate selection of 100% Montepulciano and is a round, plummy and weighty wine with considerable extract, but also an
added textural elegance and brilliance.

Montepulciano d’Abruzzo, ILauri, Riserva, Pinciaie, 20 $56
Dark ruby in color with violet undertones, this wine is complex. It has notes of wild berry and oak spices that are integrated with black
currant, spicy cherry, and hazelnut.

Montepulciano d’ Abruzzo, Scarpone, ‘21 $54
A great selection from our friend Lorenzo. Well balanced with bright fruit and light tannins.

Lacrima di Morro d’ Alba, Velenosi, '17 $48
An indigenous varietal from the Marche, this wine is fruity in an herbaceous way. It has hints of violet as well as strawberry,
cherry, and rose bud.

Southern Italy ~ Puglia, Campania, Calabria, Basilicata

Aglianico del Vulture, Teodosio, Basilicata, 17  $52
This juicy Aglianico is grown in volcanic soil. Soft fruit aromas with hints of plum, morello cherry, and spice. A great full fruit food friendly
wine.

Susumaniello, Masseria Li Veli, Salento IGT, Puglia, '21 $60
Ruby red with purplish shimmer. On the nose it presents a distinct red berry aroma from raspberries & sour cherry to blackcurrant;
followed by licorice, rhubarb and rawhide leather: On the palate it tastes soft with a good roundness, very elegant and well balanced.

Negroamaro/Primitivo, Li Veli, Primonero, Salento IGT, Puglia,'21 $44
A blend of 85% Negroamaro and 15% Primitivo, this wine has intense fruit aromas. Full, soft, rich bodied with a lingering finish of sweet
tannins and dark fruit.

Negroamaro/Primitivo/Cab. Sauv, Tormaresca, Neprica, Puglia,'21  $42
Intense ruby color with a nose of red fruits with soft, balanced acidity and tannins; delicious with the Rigatoni Bolognese.

Primitivo, Tormaresca, Torcicoda IGT, Puglia,'19  $54
Red fruits, vanilla notes and strong spice of licorice dominate the nose, full palate experience with soft yet lingering tannins, silky soft body with long
lasting finish.

Aglianico, Tenuta Del Meriggio, Irpinia, Campania, 17 $56
A robust fragrance of red berries, violet, and spices, this wine has well blended tannins with a liquorice and black pepper finish.

Gaglioppo, Statti, Calabria, ‘22 $60
A rare gem from the south of Italy. Medium bodied with bright fruit and lots of spice. Great slightly chilled as well.

Magliocco, Ferroncinto, Calabria, ‘20 $45
This wine comes from right in the middle of the Italian boot. This fun varietal from Calabria is an easy drinker with mild tannins,
bright red in color with hints of strawberry, sour cherry, and violet.



Italian Reds

Southern Italy ~ The Islands, Sardegna and Sicilia

Carignano/Cabernet Sauvignon/Merlot, Agricola Punica, Barrua, Sardegna, '19 $80
From the producers of Sassicaia, this textbook expression of the Carignano grape is deep crimson red in color with violet
highlights and aromas of crushed fresh blackberries and a silky palate supported by sweet, refined tannins and a fine note of acidity.

Cannonau, Cantina Mesa, Primo Scuro, Sardegna, '22 $48
An indigenous varietal from the Southwest of the island, this wine has aromas of ripe red fruits and black pepper. The palate has notes of
ripe plum and spices.

Monica di Sardegna, Poderi Parpinello Alghero, Superiore, 21 $46
This wine screams spring/summertime with the beautiful aroma of violets. Elegantly structured, this has notes of wildflowers and mature
red fruits.

Frappato, Manenti, Vittoria, Sicilia, '22 $54
100% Frappato grapes, this has delicate floral notes with balanced acidity and soft tannins. Flavors of morello cherry and wild herbs.

Nero d’Avola, Donna Fugata, Sherazade, Sicilia, ‘22 $48
Named after the woman with the ‘fruity voice wrapped in a spicy drape’ ~that tells you all you need to know about this wine! Ruby red in
color with violet reflections, this Nero d’ Avola has fragrant notes of red plum and sour cherry with a spicy finish.

Nero d’ Avola, Principi di Butera, Amira, Sicilia, '18 $54
A wine rich in minerals, there are bright black fruit flavors such as blueberry and cherry. A full bodied wine from the region with hints of
balsalmic and spices.

Nerello Mascalese/Nerello Cappuccio/Nocera/Nero d’ Avola, Le Casematte, Faro, Sicilia, 16 $80
A delicious blend from Sicilia, this wine has intense, elegant notes of ripe red berries, blueberries, with hints of Mediterranean shrub, nutmeg,
and pepper.

Nerello Mascalese/Nerello Cappuccio, Antici Vinai, Etna Rosso, Petralava, '19 $64
This wine’s grapes are grown on the Northern and Northeastern slopes of Mount Etna. Floral scented with hints of red berries and delicate
tannins.

Nerello Mascalese, Planeta, Edizione 1614, Etna Rosso DOC, Sicilia,'20 $70
Fruit and spice with touches of minerality from the volcanic soil in the area, this wine has hints of blackberry, and dark fruits.
A great indigenous old varietal to try.

Nerello Mascalese, Pietradolce, Etna Rosso DOC, Sicilia, 21 $58
From a boutique winery on the northern slope of Mount Etna, this wine has a bouquet of berry fruit, brushwood, with minerality and a long
finish.
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