
 

 

 

Vini Spumanti– Be Happy, Celebrate Life with Bubbles!         3oz|6oz|btl 
 

Contadi Castaldi, Franciacorta Rosé Lombardy NV (made in the Champagne Method)   9|18|54 
Franciacorta is created in the Champagne Method it’s Italy’s high-end sparkling wine. If you love Rosé Champagne, look no further.  
An intriguing Franciacorta with aromas of blackberry, raspberry and strawberry, and rose petals.  
 
Jeio, Cuvee Rosé, Prosecco, Veneto NV              5|10|35 
Made from Merlot and Pinot Noir grapes, this Brut Rosé has intense hints of rose, fresh fruit and citrus, with a dry finish. 
 

Andreola, Prosecco Extra Dry, Veneto NV               5|10|35 
Vibrant, yet smooth texture, flavors of golden apple. Smooth, juicy and fresh finish.  
 
Cleto Chiarli, Lambrusco Amabile, Emilia-Romanga NV    5|10|35   
Dark plum in color with notes of candied plum, yet still retaining enjoyable brioche notes.  
 

DIY Prosecco (serves 2 – 4 people)                  43 
Create the perfect Prosecco cocktail with your friends. Seasonal accompaniments include: Blood orange puree,  
elderflower cordial,  ginger-clove syrup, candied citrus peel, chili-sugared apple wheels, macerated berries, sugar cubes  
soaked in orange bitters, and candied ginger. Comes with a bottle of Andreola Prosecco. 
Add DIY Bar to a bottle of Ferghettina Franciacorta for $8 

 
 
Rosé – The Versatile Wine 
 

Pietradolce, Etna Rosato, Sicily `13 (100% Nerello Mascalese)             6|12|37  
One of the best Italian Rosatos I have tasted. Aromas of citrus and a touch of spice. Complex flavors and a long finish. 

 
 
Bianchi – Crisp, Aromatic Whites  
 
Ca’Momi, Bianco di Napa, Napa Valley, California `13                                6|12|36 
Ca’ Moni’s proprietary 100% Napa Valley white blend carries a diverse flavor profile of intense orange blossom and grapefruit. 
Its aromas echo in flavor, with perfect harmony existing between its alcohol and acidity. 
 

 
Monchiero Carbone, Recit, Roero Arneis, Piemonte, ’11             6|12|48 
A whiff of honeysuckle and ripe Bosc pear are braced with bright acidity, and a long, dry almond finish that makes for easy  
porch sipping in the warming spring sun. 
 

 
Bianchi – Alternatives to Chardonnay  
  `  

Donati, Sisters Forever, Chardonnay, Central Coast, California ‘13           5.5|11|44  
Fermented in 100% stainless steel.  This wine offers tropical and citrus aromas, having a soft creamy mid palate and  
a delectable crisp finish. 
 
 

Fantinel,  Tenuta Sant’Helena, Ribolla Gialla, Friuli ‘13                        6.5|13|42 
Luminous white with a fine and sophisticated essence and fresh and exuberant flavor. This historic indigenous variety bestows  
the generosity of its native land, always a pleasure. 
 

 
Local White:  Ital-Cal 
 

Palmina, Tocai Friulano, Santa Ynez Valley, California  `12                             6|12|37 
Keylime pie aromas with flavors of lemon curd and marcona almonds.  
 

 
 

More White Wines Available on Our Bottle List 
 
 
 

 

Owner/Certified Sommelier, Lisa Rhorer 
 


