
 

La Grotta Wines By the Glass 

 
Champagne Glass Bottle 

  

Prosecco Superiore $11.00 $38.00 

Citrus flavors mingle with hints of burnt sugar.   
 

 

Charles de Cazanove Brut Champage  $18.50 $69.00  
Dried currant, graphite, green plum, meringue 

and grapefruit zest. 
 

White Wine 

 

Pinot Grigio Kaltern   2016 $8.50 $32.00 
100% Pinot Grigio from Alto Adige North East Italy.   
Refreshing flavor with great balance and acidity. 
 

Sauvignon Blanc di Leonardo 2016 $8.50  $32.00 
From Friuli, Medium bodied with nice smooth finish.   
 

Tenuta Terraviva   EKWO Pecorino d’Abruzzo    2015 $8.50  $32.00 

Dry minerality, elegant floral bouquet of Acacia and lavender.   
Clean finish. 
 

Gavi di Gavi Conti Sperori 2016  $9.00 $36.00 

100% Cortese grape. Notes of Honeydew, apple, almond and peach. 
Piemonte from il comune di Gavi 

 

Chardonnay Langhe Lodali 2015 $8.50 $32.00 

100% Chardonnay Langhe, Piemonte.  Aromas of vanilla, caramel 
 and a hint of butter.  
 

Rose  
Jean-Francois Coquard, Lombardy, Italy $8.50         $32.00 

100% Pinot Noir, Rosato 
 

White Zinfandel 
White Zinfandel 2015 $7.50            $27.00 

From California, strawberry and apricot.   
 

 
 



 
Red Wine 

 
 

 Glass Bottle 

 

Centine Banfi 2014             $10.50 $39.00 

From Tuscany, 60% Sangiovese, 20% Cabernet Sauvignon and 
20% merlot.  

 
Montepulciano D'Abruzzo Terraviva 2014 $10.50 $39.00 

100% Montepulciano D’Abruzzo. Earthy minerals and spice, with 
herbs and dried fruits.  

 
Barbera D’Alba Dante Rivetti (Mara) 2014 $12.00 $45.00 
From Piemonte, hints of red fruits and cherries. 

 
Pinot Noir Terraze Tenuta Mazzolino 2016 $10.50 $39.00 

From Lombardia, floral scents and silky tannins. 

 
Aglianico del Vulture Gudarra Basilicata $14.00 $52.00  
100% Aglianico Del Velture, Basilicata.  
Dark fruit, aromas of eucalyptus and licorice. 

 
Cabernet Sauvignon Basel Cellars 2011 $14.00 $52.00 

100% Cabernet Sauvignon, Walla Walla, WA 

 
Barbaresco Conti Speroni 2013  $18.00          $66.00  
100% Nebbiolo, Piemonte.  Intense aromas of ripe cherries,  
plums, and rose petals.  

                 
 
 

 
 



 
 

Sparkling Wines 
 

10. Asti Spumante Soprano D.O.C.G.  2009 $35.00       
 Hints of peach and apricot.  Sweet, floral  
 and fruit salad flavors. 

 
 

11. Vietti Moscato D’Asti “Cascinette” 2016 $38.00 

 A touch of apple, apricot, citrus and flowers.   

 
12. Malvasia Castelnuovo Don Bosco “Annalisa” DOC 2015 $38.00 

 Sweet with a gentle sparkle, best suited as a dessert wine. 

 
13. Marsuret Valdobbiadene Prosecco Superiore  $39.00 

 Citrus flavors mingle with hints of burnt sugar. 

 
14. Adami Valdobbiadene Prosecco “Bosco di Gica”  $42.00 

 Stone fruits, citrus, yellow apples and peaches with notes of wisteria 

         and acacia blossoms. 

 
15. Antinori Montenisa Franciacorta  $70.00 

 100% Pinot Noir, refined fruity notes that mix with spicy aromas of  
         toasty almonds.   

 
16. Bollinger (Champagne Special Cuvet) $110.00 

  Rich tasting and full-bodied with pear and honey flavors. 

 
17. Dom Perignon $350.00 

 Musky yellow plum and ripe pear, accented by crisp mineral notes. 

 
18. Perrier Jouet Fleur du Champagne Brut Rose 2002 $470.00         
 Berry and spice flavors, delicate, yet it’s well-balanced and lively. 

 
19. Cristal   2004  

 $490.00         
Originally created for Czar Alexander II of Russia.  Cristal shows finesse, 

 balance and aromatic complexity, pairs best with delicate foods. 

                       



White Wine 
 

 

101. Inama “Du Lot” Soave Classico 2015 $68.00 

 From Veneto, 100% Garganega grapes, hints of honey, chamomile and 
         elder flowers iris.  

      
102. Soave Classico PRÁ Otto 2015 $38.00 

 From Veneto, 100% Garganega. Notes of fresh fruit and flowers, flavors of  
         peach and apricots. 

  
103. Di Lenardo Chardonnay “Father’s Eyes” 2016 $38.00 

 From Friuli, barrel aged spicy and aromatic. 

 
104. Chardonnay Kaltern Wadleith, Alto Adige 2015 $38.00 

         Buttery, nuances of fruits and mineral. 

 
105.  Roco Chardonnay Oregon 2014 $52.00 

         100% Chardonnay, hints of vanilla, toasted wood and ripe exotic fruit. 

 
106.  Benito Ferrara Greco di Tuffo La Cicogna DOCG 2015 $68.00 

     From Campagna, 100% Greco di Tufo, single Vineyard. 

 
107. Pinot Grigio, Lis Neris – Friuli, Italy 2014 $60.00 

         Spicy aromas; citrus and lemon cream on the palate. 

 
108. Vie Di Romans, Dessimis Pinot Grigio 2014 $72.00 

   From Friuli, fresh and full body with sweet red berries; spicy  

 
109. Pinot Grigio Santa Margherita, Alto Adige 2016 $48.00 

 Simple and fruity with Lemon and apple character.  One of  
         Italy’s most popular wines. 
 

 

 
 
 
 
 
 



 
White Wine 

 
110. Vietti -  Roero Arneis 2016 $45.00 

 Crisp and delicate with golden plums and pastry flavors.   

 
 

111. Colutta Friuli Colli Orientali Sauvignon Blanc 2016 $45.00 

 Pineapple, honey, apple flavors. 

 
112. Roth Sauvignon Blanc “Alexander Valley” 2016 $45.00 

 Passion fruit, tangerine and peach blossom. 

 
113. Durin Pigato Riviera del Ponete, Liguria 2014 $38.00 

 It is dry yet soft-to-the-taste, intense fruity bouquet, round on the 
         palate and full-bodied 
 

114. Tocai Friuliano di Lenardo 2015 $38.00 

 Honeysuckle and almond flavor on the palate.  

 
115. Gavi di Gavi Patrizi 2015 $50.00  
 100% Cortese, reminiscent of almond trees in blossom. Comune  

          Gavi, Piemonte. 

 
116.  Il Preliminare Cantine del Notaio 2015 $60.00 

 25% Aglianico, 25% Malvasia, 25% Moscato and 25% Chardonnay 
         from Basilicata.  Exotic fruit, pineapple, mango and papaya.    

 
117. Primosic Collio Bianco “Klin”2009 $70.00 

 Floral and fruity yet dry from Friuli 

 
118. Marina Cvetic Trebbiano d’Abruzzo Riserva 2014 $120.00   
 100% Trebbiano. Spicy and herbal. 

 
119. Puligny-Montrachet Carillion, First Cru Les Combettes 2011 $195.00 

 From France, nectarine and floral notes with fresh acidity.   

 



 

Red Wine 

 
201.  Brancatelli Valle Delle Stelle 2014  $52.00 

  Blend of 70% Cabernet Sauvignon and 30% Cabernet Franc from 
          Tuscany.  Black Currants, cassis and cherries. 

 
202.  Di Majo Norante Ramitello Rosso DOC  2013  $46.00 

  80% Montepulciano and 20% Aglianico grapes from Molise.  
          Medium Bodied generous layers of dark plums, smoke notes and mocha.  

  
203.  Bolgheri Varvàra 2015 $72.00 

         From Tuscany, blueberry and chocolate character. Medium-to-full body. 
  Blend of 50% Cabernet Sauvignon, 25% Merlot, 20% Petit Verdot, 5% Syrah. 

 
204.  Riofavara Nero d'Avola   2013 $62.00 

          From Sicili, full-bodied, intense aromas of violet, plums and black licorice, 
          combined with peppery tones.  

 
205.  Villa Antinori Toscana   2014       $55.00 

   60% Sangiovese, 20% Cabernet Savignon,15% Merlot and 5% Syrah.   
   Aromas of red berry fruit and oak.  

 
 206.  Primitivo di Manduria Villa Santera   2015 $39.00 

   From Puglia, 100% Primitivo de Manduria, deep red color, vanilla,  
           cherry, plum and a bit of ginger.  

 
207.  Nebbiolo Rocca Giovanni Giaculin  2015      $55.00 

  From Piemonte, a beautiful nose of violets with black cherry and 
          spice flavors.  

 
208.  DiFilippo Sagrantino di Montefalco DOCG  2012      $79.00 

  From Umbria, concentrated flavors of dark berry fruit coupled with  
           pronounced spice and oak tones.  
  
209.  Fay “La Faya” Valtellina IGT  2012 $78.00 

  60% Nebbiolo, 25% Merlot and 15% Syrah, a subtle aroma of spice,  
          dark berries and plum. From Lombardia. 

 
 



Red Wine 

 
210.  Andrea Oberto Dolcetto d' Alba D.O.C  2015 $48.00 

  From Piemonte, milk chocolate and berry characteristics.  

 
211.   Amarone Prà  2008 $130.00 

   From Veneto, Corvina 50%, Rondinella 50%, black cherry, 
           leather, pipe tobacco and dark chocolate.  

 
212.  Begali Amarone della Valpolicella  Ca' Bianca Classico  2012 $100.00 

          From Veneto, a unique wine due to its origin, ancient grape variety and 
          production method. 

 
213.  Sandrone Barbera D'Alba   2015 $66.00  
          From Piemonte, black currant and blackberry flavors. Light touches of 
          chocolate and spice on the finish.  

 
214.  Marchesi Di Gresi Barbera D'Asti   2014 $48.00 

  From Piemonte, aged for 12 months in French oak barrels. 

  
215.  Viniola Cannonau di Sardignia Riserva 2012 $66.00 

   From Sardinia, 100% Cannonau Riserva is ruby intense with  
           violet reflections.  

 
216.   Syrah Castello di Poppiano 2015  $46.00 

   From Tuscany, pepper and spice with a deep, rich round fruit flavor. 

 
217.   L'Ecole Syrah Columbia Valley Washington 2015 $58.00 

            Dark, robust and spicy with flavors and black currant and blueberry. 

         
218.   Hitching Post, Pinot Noir, Highliner 2014 $72.00 

   From California, spicy raspberry and bitter cherry flavors that become 
           sweeter with air. 
            
219.  Langhe Pinot Nero Castello di Neive 2016 $59.00  
          100% Pinot Noir from Piemonte 

 
 



 
 

Red Wine 

 
220.  Cabernet Sauvignon Flora Springs 2014 $88.00 

  From California, nose of blackberries, crème de cassis and espresso;  
          black fruit and licorice. 

 
221.  Stags Leap “Artemis” Cabernet Sauvignon  2015 $115.00 

  Napa Valley, California.  Pleasing aromas of black cherries and 
          red plums, smooth and supple with a good mid-palate long silky finish. 

 
222.  Cabernet Sauvignon Zonta Due Santi  2015 $66.00 

  From Veneto, 100% Cabernet Sauvignon, full bodied with excellent 
          complexity and concentration. 

 
223.  Tornamira Feudo Disisa 2008 $64.00 

  From Sicily, 42% Cabernet Sauvignon, 25% Merlot, 18% Malbec, 
          10%Petit Verdot and 5%Cabernet Franc. 

 
224.  Rosso di Montalcino Canalicchio di Sopra 2013 $72.00 

  From Tuscany, 100% Sangiovese Grosso beautifully round and opulent 
          wine that bursts open with vitality and rush of immediate fruit. 

 
225.  Treiso “La Ganghija” Barbaresco 2011 $95.00 

  From Piemonte, full-bodied rich palate, showing vanilla, chocolate and 
          berry with hints of juicy meat flavors. 

 
226.  Basarin Barbaresco Adriano, Marco é Vittorio 2013 $78.00 

  From Piemonte, rich with strawberry flavor and a spicy lingering 
          finish.  Sweet tannins and perfect balance. 

 
227.  Leone de Castris Salice Salentino Riserva 2014 $58.00 

  From Puglia, full-bodied with long detectable flavors of plums and 
          strawberries. 

 
228.  Brunello di Montalcino Antinori (Pian delle Vigne) 2010 $130.00 

          From Tuscany, full-bodied wine whose typically brisk acidity and 
          supple, sweet tannins lead to a long finish.  

 
229.  Freisa Kyè Langhe 2013 $75.00 

 From Piemonte, 100% Freisa full-bodied flavors of black fruits and spices  
         that give plenty of richness, grip and balance. 



         

Red Wine 
 

230. Ettore Germano Barolo Cerretta 2010 $115.00 

 From Piemonte, sleek and sweet on the palate, strawberries and blueberries 
         on the nose, pleasant dryness.  

 
231. Crivelli, Grignolino d’Asti 2015 $41.00 

 From Piemonte, the lightest color of the reds full bodied with aromas 
         of currant, morel cherries, leather, earthy finish. 

 
232.  Boscarelli Vino Nobile di Montepulciano 2013 $66.00 

  100% Sangiovese, deep rich color, aromas of well extracted cranberries,  
          dried ripe raspberry and cocoa. 

 
233.  Lui Montepulciano D’Abruzzo Terraviva 2013   $62.00 

  Dry, yet mellow with smooth tannins and delicious aromas of 
          black cherries, strawberries and herbs. 

 
234.  Cennatoio Riserva “O’Leandro”  D.O.C.G.  2014 $66.00 

 From Tuscany, classically styled Chianti, notes of herbs on nose and palate.  
          Great length and acidity. 

 
235. Castello di Poppiano Chianti Classico Riserva    2013 $64.00 

 From Tuscany, Intense ruby color.  Blackberry notes, cinnamon, vanilla 
         and cocoa.  Fruity, slightly acidic with notes of tabacco. 

 
236. Chianti Classico Riserva Toscolo 2011 $55.00  
          From Tuscany, achieves further depth, richness and elegance from aging in  
          oak for 12 months and barrique for 6 months. 
 
237. Fontodi Chianti Classico DOCG 2012 $75.00 
 From Tuscany, aromas of blackberry, crushed violet, tobacco, Marasca  
         cherry, along ripe velvety tannins. 

 
238. Badia a Coltibuono Chianti Classico Riserva 2012 $75.00 

 From Tuscany, full-bodied with ripe elegant red fruit, sweet tannins. 

 
239.  Prà Morandina Valpolicella Ripasso DOC  2013 $72.00 

  From Veneto, full-bodied, rich tannins aromas of black cherries, spices  
          and sweet vanilla.   

 



 
Red Wine 

 
240.  Taurasi Cantine Lonardo DOCG 2011 $79.00 

  From Campagna, the Barolo of Southern Italy.  Flavors of black fruits and berries. 
          Balanced, with layers of complexity and rich finish. 

           
241. Antinori Tignanello,  Toscano  2014 $160.00 

 From Tuscany, blend of Sangiovese and Cabernet. Intense ruby red with  
      aromas of cloves blueberries, hints of chocolate and plum on the finish. 

       
242.  Aglianico del Vulture La Firma 2010 $85.00 
          From Basilicata, highest rated of the Aglianico del Vulture.  Score 90 in the  

          2003 vintage by the Wine Spectator.      

 
243.  Jassarte, Guado Melo 2012 $85.00 

 From Tuscany, 30 different grapes, red berry fruit tones, well balance with 
 a clear and pleasant freshness. 

 
244. Ronco Severo Artiùl Merlot Riserva 2012 $85.00 

         From Friuli, 100% Merlot, full-bodied with velvety tannins hints of berry 
         and chocolate.  Nice long finish. 
        
245. Rosso Inama Bradisismo   2013 $66.00 

 From Veneto,  Carmenere, Cabernet Sauvignon and Merlot.  Intense aromas 
         of small berries, dried cherries and vanilla. Persistent and pleasant finish. 

 
246.  Monsordo Langhe Rosso Ceretto 2013 $79.00 

  From Piemonte, blend of Cabernet, Merlot, Syrah and Nebbiolo.  Smooth  
          and balanced with lovely dark fruit, sweet tannins and opulent structure. 
 

 
 
 



 
La Grotta’s Cellars Reserve List 

 
299. Barbaresco Gaja  1961 $2,000.00 

 Ripe raspberry, crushed flowers, spices and a hint of walnut  

 
300. Barbaresco Gaja  2010 $750.00 

 Currant and black cherry fruit with a hint of coffee. 

 
301.Barbaresco Gaja 2006 $360.00 

 
302. Barbaresco Paitin 1990 $450.00 

  Tobacco, raspberries and lingering acidity. 

 
303.  Barbaresco Paje 2001 $230.00 

 Aromas of forest, fruits, plums, licorice and tar.  

        
304. Barbaresco Moccagatta   2003  $220.00 

 Strawberries, raspberries and violet.  

 
305. Barbaresco Gaiun Marchesi di Gressi 2006 $210.00 

 Aromas of forest, fruits, plums, licorice and tar.  

 
306. Marchesi di Barolo Riserva Gran Annata 1970 $520.00 

 Dried flowers and fruit on the nose; hints of cedar, leather and tobacco  
         on the palate. 

 
307. Barolo Monprivato Mascarello  2003 $250.00 

 
308. Barolo Monprivato (Reserva Ca’ d’Morissio)  2001 $800.00  

Notes of roses, minerals and sweet red fruit. 

 
309. Barolo Cogno Ravera Riserva 1999 $260.00 

 Aromas of rose petals and flavors of cassis, and slight smoky vanilla.  

 



 

La Grotta’s Cellars Reserve List 

 
310. Barolo Vietti, Villero Riserva  2001 $600.00 

 Aromas of blackberry, cappuccino and licorice.   

 
311. Barolo ICardi Pareje  2000 $260.00 

 Violet nose, blackberry and plums. 

 
312.  Barolo Boroli Cerequio 2004 $220.00 

  Black cherry, currant fruit flavors, violet, pepper and tar. 

 
313.  Vietti Barbera D’Alba Vigna Vecchia Scarrone 2012 $160.00 

  100% Barbera, layers of dark red cherry, plum, smoke, licorice and 
           menthol all open up in the glass. 

 
314. Sassella Rocce Rosse Riserva Arpepe 2001   $160.00 

 100% Nebbiolo Gran Cru from Valtellina.   
 Notes of orange, mushroom, leather and mint.    

 
315. Bertani Amarone   1968 $900.00 

 
316. Bertani Amarone   1978 $700.00 

 
317. Bertani Amarone   1980 $690.00 

 
318. Amarone Tomasso Bussola “Vigneto Alto“  2004   $360.00 

 
319.  Amarone Masi “Mazzano”   2001 $335.00 

 Plum, spice and a slightly smoky, vanilla finish. 

 
320. Tenuta Di Trinoro Toscano Rosso  1999 $280.00  
        Dried cherry, plum and dark chocolate. 

 
321. Sassicaia D.O.C Bolgheri   2009 $420.00 

 Blend of Cabernet Sauvignon and Cabernet Franc. 



 

La Grotta’s Cellars Reserve List 

 
322. Sassicaia D.O.C Bolgheri 2011 $390.00 
         Blend of Cabernet Sauvignon and Cabernet Franc. 

 
323.  Fontodi Flaccianello della Pieve I.G.T. Toscana  2008      $300.00 

  100% Sangiovese attractive dark red fruit, tobacco, licorice, sweet spices  
          and new leather. 

 
324.  Tenuta dell’ Ornellaia 2013  $310.00 
          Full-bodied, 45% Cabernet Sauvignon, 38% Merlot, 10% Cabernet Franc and 

          7% Petit Verdot.  Ultra fine tannins with layers of currant, berries and lightly toasted oak. 

 
325. Antinori Solaia I.G.T. Toscana 2003   $600.00                                   
 75% Cabernet Sauvignon, 20% Sangiovese and 5% Cabernet Fran.  Elegant wine 

         With black pepper, coffee, chocolate, vanilla and plum scents. 

 
326. Setti Ponte Oreno 2005  $350.00                                   
 Blend of Sangiovese, Cabernet Sauvignon and Merlot.   
 Cassis and black stone fruit offset by notes of herbs, spice and sweet oak.  

 
327. Masseto Tenuta Dell’ Ornellaia 2004  $900.00                                   
 100% Merlot, 2004 Wine Spectator highest score displays great aromatic complexity, 

         with the typical prune and black cherry aromas. 

 
328. Testamatta IGT Tuscana Rosso 2005  $230.00                                   
 100% Sangiovese. Wild berries, warm leather, and jasmine.   

 
329. Luce Frescobaldi/Mondavi 2004  $260.00 

 50% Sangiovese and 50% Merlot.  
 Raspberry and black currants, hints of vanilla and cloves.  

 
330. Luce Frescobaldi/Mondavi 2011  $200.00 

 
331. Mastro Janni, (Vigna Schiena d'Asino) Brunello Riserva 2008  $230.00 

 Spice sheathed in a core of bright cherry, laced with deep sweet plum flavors. 
 

 

 



La Grotta’s Cellars Reserve List 

 
332. Greppone Mazzi Brunello di Montalcino Riserva 1999  $260.00 

 Dark fruit and violets on the nose, rich with hints of  
 licorice and leather. 

 
333. Casanova di Neri Brunello di Montalcino “Tenuta Nuova” 2007 $220.00 

Black cherry, licorice and blackberry on the nose. 

 
334. Campo Giovanni il Quercione Riserva  1995 $340.00 

 Crushed raspberries, with hints of vanilla and barley.                                   

 
335. Biondi-Santi Brunello di Montalcino 2001    $370.00 

 100% Sangiovese Grosso. 

 
336. Opus One Napa Valley 2013   $350.00   
         77% Cabernet Sauvignon 12% Merlot, 3% Petit Verdot and 3% Malbec.                   
 Cedary oak, dusty berry, dried currant and mineral, with hints of herb and sage.     

 
337. Dominus 2006 $320.00                                   
 91% Cabernet Sauvignon, 6% Cabernet Franc, 3% Petit Verdot.  Sweet cedary, 
         roasted herbs, mocha black cherry liqueur, black currant and  
         earth-scented perfume.  

 
338. Krupp Brothers Cabernet Sauvignon, Napa 2010 $240.00         
 Robust flavors ranging from black pepper to briary fruits, chocolate and 
  bing cherry.  

 
339. Cabernet Sauvignon Reserve R. Mondavi 2012                                          $320.00                                   
 A classic Vintage.  Intense mint, black currant flavors. 

 
340. Quintessa Rutherford 2007  $260.00  
 A Meritage blend rich and elegant.  A hint of floral bouquet with dark fruit and  
         cassis on the palate. 

 
341. Domaine Pierre Amiot et Fils Clos de Roche (Grand Cru) 2012  $230.00 

        100% Pinot Noir. Raspberry and smoke with flavors of brown spices and mocha. 

 
342. Château Mouton Rothschlid Pauillac  2008                                               $1,400.00 

 95% Cabernet Sauvignon and 5% Melot.  Blackberry and spice aromas follow 
         through medium to full-bodied palate.   
  



 

La Grotta’s Large Bottles Reserve 
 

399. Barbaresco Lodali Lorens (Magnum 1.5ltr) 2011   $230.00  

 

400. Barbaresco Lodali Lorens (Jeroboam 3ltr) 2007  $520.00 

 

401. Barolo Sandrone Cannubi (Magnum 1.5ltr) 1997                                      $1,200.00 

 

402. Barolo Luigi Einaudi (Jeroboam 3ltr)  2004    $900.00 

 

403. Barolo Marcarini (Jeroboam 3ltr) 2004     $750.00 

 

404. Barolo Salvano (Jeroboam 3ltr) 2003    $800.00 

 

405. Barbera Cascina Chicco Bricco Loira (Jeroboam 3ltr) 2005   $330.00 

 

406. Brunello di Montalcino Altesini (Magnum 1.5ltr) 2010    $310.00 

  

407. Brunello Casanova di Neri Tenuta Nuova  (Magnum 1.5ltr) 2011    $390.00 

 

408. Brunello Casanova di Neri  (Magnum 1.5ltr) 2011    $290.00 

 

409. Amarone Begali Ca’Bianca (Magnum 1.5ltr)  2006                                     $240.00 

 

410. Cabernet Cross Barn (Magnum 1.5ltr) 2013    $220.00 

 

411. Faust Cabernet Sauvignon (Magnum 1.5ltr) 2014  $260.00 

 

412.  Montepulciano Binomio (Magnum 1.5ltr) 2008    $220.00 

 

413. Quintessa Napa Valley (Magnum 1.5ltr) 2011   $490.00 

 

414. Châteaumeuf-du-Pape La Crau Vieux Télégraphe (1.5ltr) 2008              $325.00 

 

416. La Firma Aglianico Cantine del Notaio (Jeroboam 3ltr) 2009    $320.00 

 

417. ConnCreek Anthology Napa Valley 62% Cabernet 21% Merlot             $230.00 

         8% Cabernet Franc 7% Malbec 2% Petit Verdot (Magnum 1.5ltr) 2012   

 

418. Terra Di Lavoro “Roccamonfina” Aglianico (Magnum 1.5ltr) 2009    $295.00 

 

419. Il Borro Super Tuscan (Magnum 1.5ltr) 2009  $220.00 

 

420. Cabernet Caymus (Magnum 1.5 ltr) 2014  $280.00 

 

421. Stag's Leap Cabernet Sauvignon (Mag 1.5 ltr) 2014  $230.00 

 



 

After Dinner Selections 
 

30. Chardonnay Ice Wine Okanogan Washington 2006 $75.00(375ml) 
   Apple, pear and nectarine – with golden raisin, clover honey and 
       dried pineapple. 

 
31. Little Bosco Malvasia Castelnuovo Don Bosco $38.00 

 
32. Di Lenardo “Pass the Cookies” 2004  $40.00(500ml) 

 
33. Rocca Bernarda Picolit   2003                                            $150.00(500ml) 

 
34. Vin Santo Castello di Luignano 2008  $60.00 (500ml) 
       100% Malvasia Vin Santo. 

 
35. Arzimo La Cappuccina Recioto di Soave 2012 $65.00 (500ml) 
       Intense honey and dry apricots flavors. 

 
36. Begali Recioto della Valpolicella Classico 2011  $75.00 (500ml) 
       Flavors of wild berries, chocolate and licorice. 

 
37. Château d’Yquem    2013                                                                $450.00 (375ml) 
       Nose of crème Brule, roasted coffee, and sweet, honeyed  
       pineapple and other assorted fruits.  
 

Port Wine 
 

 

Warre’s Otima 10 Year Tawny $12.00 
 

Grahams 20 Year Tawny $17.00 
 

Broadbent  2007                                                $22.00 
 

Dow’s  1994 $38.00 
 
Warre’s  1991                                                      $40.00 

 
Smith Woodhouse 1985                                   $46.00 
 

Warre’s  1966                                                      $55.00 


