Frascati Superiore 2007 Glass Bottle
Cantine San Marco 495 19.00
Subtle, lightly dry, flavorful; made in the Roman hills
and served at every restaurant in Rome

Chardonnay Grave del Friuli 2007

Cabert 495 19.00
Light-medium body; un-oaked; clean, soft and fruity;
true Chardonnay bouquet and flavor

Verdicchio di Matelica ‘Terre di Valbona’ 2007
Belisario 20.00
An intelligent wine; unique, refreshing,
nicely-balanced flavors of grapefruit zest

and tart tropical fruit

Cortese Colli Tortonesi ‘Bricco Bartolomeo’ 2007
La Colombera 21.00
Cortese- the Gavi grape; racy, persistent pear, min-
eral and herbal notes; similar to Sauvignon Blanc

Grillo ‘Parlante’ 2007

Fondo Antico 22.00
Grillo, the Sicilian grape, also resembles Sauvignon
Blanc; a bit rounder, more body than the Cortese

Pinot Grigio Venezia-Giulia 2007

Villa San Martino 5.95 23.00
From the Friuli region in northern Italy; straightfor-
ward, light, moderately dry, very typical

Merlot Venezia-Giulia 2007 Glass Bottle
Villa San Martino 4.95 19.00
Soft, light, round and fruity; very drinkable with a
lightly dry finish

Sangiovese di Romagna ‘Vigna del Monte’ 2007
Trere 20.00
Single-vineyard Sangiovese; bright purple; big, dark
fruit; chewy texture; lightly tannic finish

Nebbiolo delle Langhe 2007

Guidobono 21.00
Lush and juicy; velvety texture; bursting with ripe
fruit; young Nebbiolo made in a very gulpable style

Montepulciano-Sangiovese ‘Tolenus’ 2007
Cantina Numa 595 23.00
A rich, medium-dry, full-bodied blend highlighting
the grapey exuberance of the Montepulciano grape

Cabernet Sauvignon Monterey 2006

Chalone Vineyard, California 5.95 23.00
Full-bodied with aromas of berry jam and cocoa;
nice blackberry fruit with notes of vanilla and oak

Rosso di Montepulciano 2006

Gracciano della Seta 25.00
The younger brother of Tuscany’s Vino Nobile;
Sangiovese blended with a touch of Merlot

and Cabernet

Chianti ‘Bernardino’ 2007

Fattoria La Striscia 6.95 27.00
Eminently drinkable; big, smooth and fruity; only
1,500 cases made at the La Striscia estate in Arezzo

Lambrusco Grasparossa 2007

Tenuta Pederzana

Deep purple; frothy; medium-dry; perfect for
lasagna Bolognese, pizza, or just plain quaffing.
Give it a try!

28.00

Moscato d’Asti ‘La Caliera’ 2007

Borgo Maragliano % bottle 16.00
Lusciously sweet, delicate sparkling wine; gorgeous
aromas and flavors of apricot, peach and honey

Tawny Port Quinta do Infantado
Estate-bottled; expressive of dried fruit
with coffee and toffee

glass 4.95

WHITE WINE

Vernaccia di San Gimignano 2007

Casa alle Vacche 24.00
Tuscany’s historic white wine; medium-full body; dry,
rich flavors with a hint of almond-skin in the finish

Orvieto Classico ‘Berganorio’ 2007

Tenuta Le Velette 25.00
Polished, smooth, medium-dry, medium-body; with
mouth-filling flavors of apple, straw and almonds

Falanghina Guardia Sanframondi 2007

Aia dei Colombi 26.00
From the volcanic hills northeast of Naples; full-bod-
ied and dry; exciting flavors and unique character

Chardonnay ‘A’ by Acacia 2006

Central Coast, California 6.95 27.00
Medium-full body; impressive balance and flavor
concentration; tropical and ripe stone-fruit;

long finish

Sauvignon Blanc Marlborough 2006

New Harbor Vineyards, New Zealand 6.95  27.00
Restrained, easy-drinking style with Marlborough’s
characteristic grass and grapefruit components

Arneis Roero 2007

Ascheri

Full-bodied; creamy texture like Chardonnays;
good wine to pair with white meats, fish and
cheese sauces

28.00

RED WINE

Valpolicella ‘Rio Albo’ 2007

Ca’ Rugate 28.00
Supple texture; lightly tannic entry balanced by
intense black cherry, plum and blackberry fruit

Lambrusco Grasparossa 2007

Tenuta Pederzana

Be bold! This dry, purple, grapey bubbly
is the perfect complement to our pizzas
and lasagna Bolognese

28.00

Dolcetto d’Alba ‘Nirane’ 2007

Ascheri 30.00
Fragrant, floral bouquet; full body; deep blackberry,
plum, cherry, black pepper and roasted meat flavors

Pinot Noir ‘Parker Station’

Santa Barbara County 2007

Fess Parker Winery, California 7.95 32.00
Medium-full body; cherry, plum and strawberry fruit
with nuances of clove and herbs and toasty oak

Cabernet Sauvignon Napa ‘Allomi Vineyard’ 2005
Hess Estate, California 34.00
Toffee, vanilla bean bouquet; black cherry, pome-
granate, black licorice flavors; dark chocolate finish

Barbera d’Alba ‘Fontanelle’ 2007

Ascheri 8.95 35.00
Medium body, lush texture; spicy cherry, plum
flavors; great match for red and white meats,

saucy dishes

Chianti Classico 2006

Castello La Leccia 36.00
Of the utmost quality; very stylish with depth, struc-
ture, richness and complexity; a complete wine

SPARKLING WINE

Prosecco Garbé¢l, Adriano Adami 28.00
Garbel literally means ‘dry and crisp’ in Venetian
dialect; from a top-flight producer, Adriano Adami

AFTER DINNER

Ruby Port Quinta do Infantado glass 4.95
Estate-bottled; dark, rich and plummy
Limoncello Villa Marzia glass 5.95

The classic Italian lemon liqueur

Soave Classico ‘San Michele’ 2007

Ca’ Rugate

Exactly what good Soave should be; very
well-balanced, full flavor and texture of a
lighter Chardonnay

29.00

Pinot Bianco Alto Adige ‘Weisshaus’ 2007
Colterenzio

Vibrant mouth-feel; lively fruit and acid; like a
Granny Smith apple with a touch of cream

30.00

Gavi di Gavi 2007

Ascheri 32.00
Full-body; apple, pear, kiwi and honeydew melon
flavors with an intense, dry, mineral finish

Pinot Grigio Venezia-Giulia ‘Ronco Calaj’ 2007
Russolo 8.95 35.00
Truly distinctive; beguiling bouquet;

complex, integrated flavors; silky texture;

long, penetrating finish

Chardonnay Napa ‘Starmont’, Stanly Ranch,
Hyde Vineyard 2006

Merryvale Estate, California

Bright notes of pear, white peach, nectarine
and melon framed by hints of mineral, toast
and vanilla bean

36.00

Pinot Noir Irony 2005

Russian River Valley 42.00
An easy drinking subtle wine with aroma's of
cherry and raspberry to be enjoyed with a variety
of foods, especially beef.

Nebbiolo Langhe ‘Coste’ 2007

Principiano

This is an elegant example of why Nebbiolo
is considered one of the noblest red grapes in
the world

45.00

Chianti Rufina Riserva ‘Vigneto Bucerchiale’ 2004
Fattoria Selvapiana 60.00
Bucerchiale is one of the great single vineyards in
Chianti; a wine of truly distinctive character

Barolo ‘Vigna dei Pola’ 2004

Ascheri 65.00
In Italy Barolo is known as ‘the king of wines’; this
is regal wine- harmonious, graceful and intense

Amarone della Valpolicella Classico
‘Vigneti di Ravazzol’ 2004

Ca’ La Bionda

Single-vineyard, estate-bottled Amarone from
one of the best yet almost unknown producers
in Valpolicella

80.00

Barbaresco ‘Ovello’ 2004

Cantina del Pino 85.00
If Barolo is king, Barbaresco is the crown prince;
very full-bodied, deep, powerful and complex

Champagne Louis Roederer Brut Premier NV

¥ bottle 38.00 76.00
Medium-dry; dense full body; apple, pear,
blackberry and raspberry flavors with toast
and almond notes
Amaro Averna glass 5.95

Sicilian digestive liqueur made from an infusion
of herbs, roots and citrus rinds, base liquor and
natural caramel. Sweet and thick with a gently
bitter herbal flavor

Grappa Castello Banfi glass 8.00
The powerful, intensely aromatic white liquor
distilled from wine grapes

Massachusetts law allows unfinished bottles of wine to be taken home, please ask your server for details.



