
Wine List

*Vintages subject to availability

**Label photos are used as likeness only

There has never been a better time to drink wine. It 

is being produced in a wide array of styles, offering 

an unprecedented level of fun and pleasure.

Our award-winning wine program has been 

designed to be accessible to everyone. With a focus 

on Italian and Portuguese selections, our wine list 

spans the globe with the intention that each and 

every wine selected compliments our cuisine.

Fine wine should express a strong sense of place 

and the winemaker's personal stamp. We strive to 

bring these types of artisan wines to you at an 

affordable price.

As the old Portuguese proverb goes,

“A rash man, a skin of good wine, and a glass 

vessel, do not last long.”



Italian Whites

Inama Soave Classico Vigneti di Foscarino

Bin #110
Inama
2014

Garganega
Veneto, Italy

$55

Intense yellow color.  On the nose there is honey of 
sweet field flowers such as camomile, elder flower, 
iris.  Large and mineral on the palate with a finish of 
sweet almond.

Santa Margherita Pinot Grigio

Bin #111
Santa Margherita

2015
Pinot Gris/Grigio

Trentino-Alto Adige, Italy
$48

Dry white wine with a straw yellow color.  It’s clean 
intense aroma and bone-dry apple taste make Santa 
Margherita’s Pinot Grigio wine of great personality and 
versatility.  Excellent as a aperitif, and ideal with 
seafood, salads, pasta, or rice dishes.

Marco Felluga, Collio Friulano

Bin #112
Marco Felluga

2014
Friulano

Friuli-Venezia Giulia, Italy
$43

Straw yellow with bright green hues.  The nose has 
distinct aromas of almond blossoms with a background 
of floral notes of hawthorn and chamomile.  The 
alcohol, which is balanced by the wine’s fresh & fruity 
character, contributes to a long, pleasant finish.  In the 
mouth, it is well-structured, silky, & round.

Barone Fini Pinot Grigio

Bin #113
Barone Fini

2015
Pinot Gris/Grigio

Trentino-Alto Adige, Italy
$38

Soft, round fruit fills the mouth with ripe, juicy 
flavors.  A long finish glides into flavors of ripe apples 
and lychee.  A wine to be enjoyed alone, as an aperitif, 
or with light dishes.



Ruffino Moscato d’Asti

Bin #114
Ruffino

2015
Moscato Bianco

Veneto, Italy
$36

Pleasantly sweet & fragrant with distinct notes of 
peach & orange blossoms.  Perfectly tempered by the 
freshness of its refined bubbles.  Look for hints of 
elderberry & wisteria along with a sweet white-fruit 
finish.

Mastroberardino Radici Fiano di Avellino

Bin #115
Mastroberadino

2014
Fiano

Campania, Italy
$48

Radici means “roots” in Italian which signifies 
Mastroberadino’s devotion to safeguarding the 
indigenous varieties of ancient Irpinia.  The grape 
Fiano was known in antiquity as aping as it was 
noticed that bees (api) had a particular affinity for this 
vine.

Straw yellow in color, aromas of pear and tropical 
fruits are complemented by undertones of acacia, 
toasted nut, honey, and spring flowers.  On the palate, 
excellent acidity and smooth body push a long finish 
that features a hint of almonds.

Stella Pinot Grigio

Bin #116
Stella
2015

Pinot Gris/Grigio
Italy
$35

Pale yellow in color with greenish reflections, Stella 
Pinot Grigio is vibrant on the palate with fresh fruit, 
aromas of pears and citrus, and balanced yet zesty 
acidity.  Light, refreshing, and easy-going.


