Benvenuti!
What happens when you combine
passion, respect for the ingredients,
and the culture of nourishment?
The result is a unique culinary
experience that draws on traditional
food with a truly innovative
presentation.
The dishes you’ll enjoy at Amalfi are
savory, light, and full of flavor; aided
by rapid cooking methods in order to
retain the integrity of the fresh taste
as well as the nutritional value. We
are committed to bringing to the
table dishes that combine fresh local ingredients with authentic ones imported from the
Amalfi Coast.
I am proud to welcome you to Amalfi, and I’m happy to have an opportunity to share
with you the culture, tradition and cuisine of my hometown, here in Houston.
Our wine list is comprised of excellent selections from around Italy, especially from the
Campania region.
Care, passion, and respect for the history of each selection has helped us create a menu
of red, white and sparkling wines that present a dynamic pairing to our creative dishes.
In order to fully appreciate the vigorous flavors of each item on the menu, it must be
enjoyed with a great wine. This is what makes dining at Amalfi a uniquely Italian
experience.
Welcome to Amalfi Ristorante Italiano & Bar “a true taste of Italy.”
Salute!

Giancarlo Ferrara
Executive Chef & Owner
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SPARKLING WINES
PROSECCO
5oz

This style of sparkling wine is dry, festive, light, fresh, and easy to drink.
PROSECCO “EXTRA DRY”
GIULIANA
(VENETO)

Bottle

12

48

PROSECCO “BRUT”

RUGGERI

(VENETO)

11

46

PROSECCO “SUPERIORE”

STEFANO FARINA

(VENETO)

12

48

Featuring FRANCIACORTA D.O.C.G
FRANCIACORTA
ROSÉ

CONTADI CASTALDI (LOMBARDIA)
NV
16
65
65% Chardonnay 35% Pinot Nero. This romantic style wine is full in
body, with raspberry, rose petal and strawberry aromas. Excellent as
aperitif with cured and grilled meats, Parmesan and blue cheese.

FRANCIACORTA
SATÈN

NV
74
CONTADI CASTALDI (LOMBARDIA)
100% Chardonnay. This light style of wine offers you elegance,
finesse and complexity. Pure and refreshing aromas of green apples,
pears, lemons, and flowers.

FRANCIACORTA
CUVÉE PRESTIGE
“BRUT”

CA’ DEL BOSCO
(LOMBARDIA)
NV
74
75% Chardonnay, 15% Pinot Nero, 10% Pinot Bianco. A classic,
well-balanced Franciacorta, pleasantly fresh and crisp. Perfect for
any occasion.

METODO CLASSICO
IRPINIA GRECO CARMEN
SPUMANTE D.O.P “BRUT”

BELLARIA

(CAMPANIA)

NV

135

CHAMPAGNE “BRUT”

VEUVE CLICQUOT

(FRANCE)

NV

98

CHAMPAGNE “BRUT”

TAITTINGER

(FRANCE)

NV

75

CHAMPAGNE

VINI DOLCI DA DESSERT
MOSCATO D’ASTI

VIETTI

5oz

(PIEMONTE)

750 ML

NV

12
2oz

VIN SANTO

SANTA CRISTINA

(TOSCANA)

375 ML

NV

12

Bottle

48
Bottle

55
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Wines by the Glass
White Wines from Campania

Chef Giancarlo’s personal selection of wines from his home region. Enjoy them with seafood,
pasta and more!
5oz
Bottle
FALANGHINA
BELLARIA
(CAMPANIA)
12
48
IRPINIA

A well-structured and harmonious light-bodied wine with fruity scent of pear
enriches an almost floral aftertaste and delicious notes of slightly bitter
almond. Its dry and fresh flavor makes an excellent choice to go with fish
and white meat courses.

ROS’AURA
IRPINIA ROSATO

FEUDI DI SAN GREGORIO

LACRYMA
CHRISTI

MASTROBERARDINO
(CAMPANIA)
12
48
Meaning “Tears of Christ” made from 100% Piedrosso grapes. These vines
were miraculously planted at the foot of Mount Vesuvius. This mediumbodied wine has intense pineapple, peach, licorice, and, and crushed
volcanic rock aromas.

(CAMPANIA)

12

48

A great medium-bodied, dry rosé-style wine made with Aglianico grapes
by one of the best producers of Campania. Expect red berry aromas and a
mineral freshness. Try this wine with Buffalo Mozzarella!

White Wines from Across Italy

CHARDONNAY
SERRA DE’COCCI

14
54
PAKRAVAN-PAPI
(TOSCANA)
100% Chardonnay. This oaky style wine will remind you of a white
burgundy: medium body, lightly oaked, creamy and minerally complex.

FRIULANO

ANTONUTTI

(FRIULI-VENEZIA GIULIA)

12

48

Friuli’s hidden treasure! This wine has a medium body, no oak flavor, is
herbal, smoky, and has intense aromas of ripe citrus, pear, apricot, and
almond.
PECORINO

CONTESA DI ROCCO PASETTI (ABRUZZO)
13
52
Dry white wine, pale yellow citrus, subtly beautiful flavors of intense citrus
fruits.

SAUVIGNON
BLANC

13
52
PIGHIN
(FRIULI-VENEZIA GIULIA)
100% Sauvignon. A “Sancerre” style of a classic grape, with intense aromas
of grapefruit, apples and herbs. A wine with an elegant and velvety taste,
full bodied and easy to drink.
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Red Wine from Campania Region

AGLIANCO
TURAN DEA

AGLIANICO
SANNIO

5oz
Bottle
TIZIANA MARINO
2012
14
58
(CAMPANIA)
From the hills of Salerno, Chef Giancarlo’s hometown, this full-bodied wine
has a distinct personality and aromas of red flowers, red fruits like strawberry
and minerals. Best paired with cheese, beef or lamb.
IL POGGIO
(CAMPANIA)
2016
14
100% Aglianico del Sannio showing ripe fruitiness of black cherries, dark
plum, and savory spice, tannins, with deep color and violet hints. It is an
elegant medium to full-body with good tannic structure and silky finish.

58

Red Wines from Across Italy

12

48

ELIO FILIPPINO

D’ALBA

Nuela, from the Piedmontese dialect meaning “new” or “young”. This
100% Barbera is deep ruby red in color and has intense bouquet with hints
of ripe fruit. Full, balanced taste with hint of wood on the finish.

NUELA

(PIEMONTE)

2018

BARBERA

CHIANTI CLASSICO
LE BOCCE

STEFANO FARINA
(TOSCANA)
2015
12
48
This wine can be very dry and tart on its own, but the acidity compliments
cold meats and light red pasta. This medium-bodied wine has notes of red
cherries, fennel, rosemary and earth.

ALANERA
ROSSO VERONESE

ZENATO
(VENETO)
2016
13
52
Alanera, meaning “Black Wing” is because of the grape’s unique and shiny
black skin. Medium to full-bodied wine with Valpolicella blend featuring
flavors of dried and fresh cherries, coffee and sweet tobacco supported by
soft tannins.

GABBRICCIO

2011
12
48
PAKRAVAN-PAPI
(TOSCANA)
100% Sangiovese with remarkable flower aromas. On the palate, it has
rich complex flavors of prune, blackcurrant and cherry with a long and spicy
finish. Best paired with Bresaola cured meat, tagliatelle with tomato and
basil sauce, roasted white meat, fish stews, seasoned Parmigiano and
Pecorino cheese.

MONTEPULCIANO
D’ABRUZZO
“RISERVA”

CASTEL VERDINO

(ABRUZZO)

2015

14

58

100% Montepulciano. Brilliant and lively full-bodied wine. Fragrant and
fruity with clear scents of licorice and vanilla. The taste is harmonious,
expressing good intensity and pleasant tasting persistence.
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Wines by the Bottle
White Wines
Campania Region: White Jewels

These undiscovered wines from Chef Giancarlo’s home region of Campania in
southern Italy, will take you to the Amalfi Coast. Combine these light wines with
our delicate seafood and pastas and enjoy the magic of a great pairing!

GRECO DI TUFO
OLTRE

BELLARIA

(CAMPANIA)

56

This wine has a medium body and is a fruity and highly aromatic selection.
The mineral nuances are enhanced by the peach, melon, and honey notes
in this wine.

FIANO DI
AVELLINO

BELLARIA

(CAMPANIA)

62

This wine has intense pear, hazelnut, peach, and flower aromas and a steely
minerality.

FALANGHINA
FLORA

I PENTRI

(CAMPANIA)

58

A wine made with limited production, which means a higher concentration
of flavors and intense apple, lemon, almond and flower aromas.

CODA DI
VOLPE

BELLARIA

(CAMPANIA)

58

Coda di Volpe is a D.O.P. wine with a bright straw yellow color, intense and
fruity flavor. Notes of citruses and quince bring a soft and fresh texture on the
palate. Wine that matches pleasantly with fish starters and dainty first
courses, but it’s also combined with meat course.
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Pinot Grigio and Light-Bodied Whites

Pinot Grigio can be a very simple and drinkable wine, however, if it comes from one of the three
classic regions, in the hands of the best producers like Bertani, Tommasi and Alois Lageder; it can
taste like ice cream descended from above.
PINOT GRIGIO
VELANTE

BERTANI

(FRIULI-VENEZIA GIULIA)

65

Classic Pinot Grigio. Offers scents of golden apple, ripe pear and peach. On
the palate, it is delightfully dry, medium-bodied, with a crisp, appealing
acidity.
PINOT GRIGIO
LE ROSSE

TOMMASI

(VENETO)

46

This wine is spicier and has more flowers and ripe apple and pear flavors
than your average Pinot Grigio.
PINOT GRIGIO
PORER

ALOIS LAGEDER

(ALTO ADIGE)

55

From the foot of the Alps comes the most mineral-infused and purest
Pinot Grigio; smoky and refreshing, with green apple, pear, white
peach aromas.
White Wines Below are Light-Bodied, Unoaked and Fresh.

GAVI DI GAVI
WHITE LABEL

LA SCOLCA

(PIEMONTE)

56

From the best producer of Gavi, this light body wine has lemon citrus and floral
aromas with hazelnut, vanilla and citrus notes. This is a younger version of the
famous black label Gavi.
SAUVIGNON
BLANC

52
PIGHIN
(FRIULI-VENEZIA GIULIA)
100% Sauvignon. A “Sancerre” style of a classic grape, with intense aromas of
grapefruit, apples and herbs. A wine with an elegant and velvety taste, full
bodied and easy to drink.

ROERO ARNEIS

VIETTI
(PIEMONTE)
52
100% Arneis. Pale straw yellow color with fresh floral, citrus and melon aromas
with hints of almond. An unoaked, dry, medium bodied white wine with crisp
acidity, the Arneis is well-balanced, elegant wine with good complexity and a
lingering finish.
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Medium-Bodied Whites

These will have a much richer flavor, and modern style.
GAVI DI GAVI
BLACK LABEL

LA SCOLCA

(PIEMONTE)

110

From the best producer of Gavi, this medium-body wine has lemon citrus
and floral aromas with hazelnut, vanilla and citrus notes.

CHARDONNAY
CERVARO

CASTELLO
DELLA SALA

(UMBRIA)

90

This wine is dry, oaky, full-bodied, and has fine notes of smoky oak and
minerals with apple, honey and lemon flavors.

ROSSJ-BASS
LANGHE

GAJA

(PIEMONTE)

150
95% Chardonnay, 5% Sauvignon Blanc. Golden yellow color with juicy
notes of nectarine, pear, mango and pineapple. There is a considerable
depth to this wine and has an elegant body, definite character and good
acidity with a fresh and lingering finish.

CHARDONNAY

PLANETA
(SICILIA)
75
An oaky and buttery Chardonnay from a legendary producer, this wine
has
ripe flavors of citrus, green apples, pears and vanilla.

BLANC DE ROSIS

SCHIOPETTO
(FRIULI-VENEZIA GIULIA)
72
Blanc des Rosis represents an elegant and all-embracing wine derived from
a complex combination of Friulano, Sauvignon, Pinot Bianco and Pinot
Grigio. Soft palate but with good personality and intriguing fusion with
perfumes. Long finish with a slightly mineral.

SAUVIGNON BLANC
RONCO DELLE MELE

VENICA & VENICA

(FRIULI-VENEZIA GIULIA)

80

Ronco delle Mele means "hill of the apples." Collio wine with an intense and
elegant aroma of elderflower, peach leaf and pepper. Rich and full on the
palate with a silky smooth finish. Goes well with starters in general and
especially prosciutto, but also cream soups, and fish dishes with delicate
sauces.
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Red Wines
Aglianico/Piedirosso

The great red wines of the Campania region, made mainly from the
Aglianico grapes, are famous for black fruit flavors, high extraction of color
and intense chocolate and tobacco aromas. If you like Super Tuscans, you
will love the “Super Campanians” that we found for you.
TAURASI
RISERVA

BELLARIA
(CAMPANIA)
2008
250
Considered “the Barolo of the South” by wine experts. This full-bodied wine is
entirely made of Aglianico grapes. Dark red wine, balanced acidity, strong
tannins and long finish. Pairs well with dishes such as pasta with wild boar,
lamb, aged-cheese, dry-aged steak and Porcini mushrooms.
Limited Edition: Only 500 bottles of this 2008 Riserva were produced.

TAURASI
RADICI

MASTROBERARDINO
(CAMPANIA)
2014
Radici, which translates as “roots”, is an example of the best expression of
Aglianico. This ruby-red wine has a full, complex spectrum of aromas,
particularly of violet and blackberries. On the palate, it is full-bodied and
mouth-filling, with persistent and elegant notes of plum, bitter cherry,
strawberry jam and black pepper.

AGLIANICO
TURAN DEA

TIZIANA MARINO
(CAMPANIA)
2012
58
From the hills of Salerno, Chef Giancarlo’s hometown, this full-bodied wine has
a distinct personality and aromas of red flowers, red fruits like strawberry and
minerals. Best paired with cheese, beef or lamb.

FALERNO DEL
MASSICO

MASSERIA FELICIA
(CAMPANIA)
2008
70
A historic wine mentioned as “falernum” in roman history. At the foot of Monte
Massico near Rome, comes this wine made from Aglianico and Piedirosso
grapes. Aged lightly in oak barrels, which gives full round complexity and
texture.

KERRES

I PENTRI
(CAMPANIA)
2009
Piedirosso is an organically grown and rare native grape from Campania
made into a refine version, aged 12 months in barrique. Expect a fullbodied round texture and a very dry finish.

AGLIANICO
L’ATTO

CANTINE DEL NOTAIO
(BASILICATA)
2015
58
100% Aglianico. If you like Pinot Noir this is a perfect Southern style wine.
Intense red ruby in color with a nose of fresh red fruit with spicy hints. The taste
is rich, full, intense with fine tannins that give length and persistence and a good
body.

110

70
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Nebbiolo

This is one of Italy’s greatest grapes from the northwest region of Piemonte.
Its proximity to Burgundy, France reflects a similar winemaking philosophy.
Although these wines are light in color, the grape is powerful and complex.
These wines will have aromas of sour cherries, strawberries, and tobacco and
a truffle/earthy aroma. This is the sole grape used in the great wines of Barolo
and Barbaresco.
BAROLO
BUSSIA

MOSCONE
(PIEMONTE)
2013
115
Full-bodied and persistent with intense garnet red in color that offers cured
meat, licorice, exotic spice on the palate. Astringent tannins give it a mouth
drying finish.

BAROLO

STEFANO FARINA

(PIEMONTE)

2012

95

This traditional producer makes a full body noble wine with a smoky and spicy
aroma with plum, cherry and licorice flavors.
BARBARESCO

PIO CESARE
(PIEMONTE)
2015
130
Ruby-red in color. On the palate, this wine is medium-body with rich flavor,
aromas of dried cherries and rose petals, undertones of violet and hints of truffle
with a long impressive finish. Pairs well with lamb and roast pork.

NEBBIOLO
LANGHE

LA SPINETTA
(PIEMONTE)
2016
60
Light red with aromas of dried rose petals and dark fruits such as plums and
blueberry. Full bodied, chewy and rich with dusty tannins and a juicy yet
elegant finish.

BARBERA
LE BRUME

STEFANO FARINA
(PIEMONTE)
2013
This producer blends the power and structure of Nebbiolo, with the fruit
vibrancy of Barbera, and the softness of Merlot.

BARBARESCO

PRODUTTORI DEL
(PIEMONTE)
2016
90
BARBARESCO
Medium bodied, this Barbaresco displays intense red fruit aromas with hints of
white pepper and anise. The wine is powerful, firm, with an ethereal flavor
supported by good acidity. Pairs well with fresh egg pastas, risotto with meats,
poultry, red meats, venison and aged cheese.

BAROLO
SAN LORENZO
DI VERDUNO

FRATELLI ALESSANDRIA

(PIEMONTE)

2014

72

95

From the small important single vineyard San Lorenzo in Verduno town
comes a complex balanced Barolo distinctively characterized by the flowery
notes of Nebbiolo grapes. In the mouth it is elegant and well-balanced with
sweet polished tannins.
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NEBBIOLO
LANGHE
PERBACCO

VIETTI
(PIEMONTE)
2016
65
Langhe Nebbiolo Perbacco is an easy drinking but sophisticated Nebbiolo that
could pass for a base Barolo. Offers up generous fruit along with menthol,
spices and hard candy, showing notable intensity of dark fruit and licorice
while retaining an essentially mid-weight style.

BAROLO
ORNATO

PIO CESARE
(PIEMONTE)
2014
250
100% Nebbiolo. The very first Single Vineyard Barolo produced by the Pio
Family, for the first time in 1985. A classic style Barolo. Excellent structure,
harmony and elegance. Soft tannins and balanced fruit.

BAROLO
CASTIGLIONE

VIETTI
(PIEMONTE)
2015
Beautiful glowing ruby. Fine earthy nose, but right now quite backward.
Succulent palate with a powerful tannic structure. Really long and a little
vibrant. Firm, long red-fruit finish. This Barolo Castiglione will leave you
captivated by its elegant harmony.

BAROLO

TENUTA L’ILLUMINATA

TEBAVIO

Brilliant, deep garnet colour with slight orange reflections. Its bouquet is ample
and complex, with notes of violet and pleasant hints of cinnamon, clove,
vanilla and cherry. The flavour is rich, harmonious and slightly dry, and gives
way to a long-lasting aftertaste where floral and liquorice tones predominate.

BARBERA D’ASTI
SUPERIORE

SANT’EMILIANO
(PIEMONTE)
2016
60
Intense ruby red with surprising clarity and elegance of red fruit, mature cherry,
raspberry and the sweet notes of tobacco. This is a very pleasant wine, easy to
match with pasta dishes with different sauce as well as poultry and red meat.

BAROLO

PIO CESARE
(PIEMONTE)
2015
120
Nebbiolo grapes from Serralunga d’Alba. Light ruby-red with garnet reflection
when aged. Intense, vibrant showing notes of cherry, rose and liquorice.
Elegant, deep and complex. Full bodied and harmonious wine, structured by
soft, elegant and lingering tannins.

BAROLO
BUSSIA

PRUNOTTO
(PIEMONTE)
2010
150
100% Nebbiolo. A traditional Barolo, one of Prunotto’s historic labels. Garnet
red in color. The nose is complex and generous with pleasing notes of violets
and forest undergrowth. On the palate, it is well balanced with velvety
tannins.

(PIEMONTE)

2011

115

150
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Sangiovese/Super Tuscan

The main red grape of Tuscany, Sangiovese can be found in: Chianti, Vino
Nobile, Super Tuscans and is the only grape in the most prestigious wine in all
of Tuscany: Brunello di Montalcino, where it shows the best sour fruit, leather
and herb aromas. Expect a medium body and a very dry finish.

FRESCOBALDI

TENUTA FRESCOBALDI DI

(TOSCANA)

2015

60

CASTIGLIONI

Predominantly Cabernet Sauvignon and Merlot, with small quantities of
Cabernet Franc and Sangiovese. Deep, intense ruby-red color combining
aromas of blackcurrant and cherry with spicy flavors of pepper and vanilla.
CHIANTI CLASSICO

FONTODI

(TOSCANA)

2015

90

The producers of Flaccianello make this full-bodied Chianti with 100%
organic Sangiovese grapes with natural growing methods. Aged 18
months in barriques.
CHIANTI CLASSICO
IL GRIGIO
“RISERVA”

SAN FELICE

VINO NOBILE DI
MONTEPULCIANO

POLIZIANO

(TOSCANA)

2016

65

Only the best Sangiovese grapes selected to go into rich and powerful wine.
With real-depth and intensity to the fruit, full body, fine tannins and a long,
fresh finish. The label depicts a famous painting by Titian, called “Man in
Armour”.
(TOSCANA)

2016

70

This elegant and complex wine is the original wine pairing for “Bistecca alla
Fiorentina.”
LE VOLTE

TENUTA DELL’ ORNELLAIA

(TOSCANA)

2017

69

A highly acclaimed producer makes this young and soft blend of Merlot,
Sangiovese, and Cabernet. This wine is aged only 10 months in oak.
TIGNANELLO

ANTINORI
(TOSCANA)
2016
190
A highly acclaimed producer makes this young and soft blend of Merlot,
Sangiovese, and Cabernet. This wine is aged only 10 months in oak.

VARVÀRA
BOLGHERI

CASTELLO DI BOLGHERI

(TOSCANA)

2017

65

A vivid Bordeaux Blend, very perfumed on the nose and floral with lavender
and berry undertones. Full body, fine tannins, and fresh finish.
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BRUNELLO DI
MONTALCINO

CASANOVA DI NERI
(TOSCANA)
2014
190
Effusive aromas and flavors of raspberry, cherry, floral, mineral and tobacco
are at the center of this linear, vibrant red. Well-structured, this offers terrific
length on the finish.

BRUNELLO DI
MONTALCINO

BELPOGGIO
(TOSCANA)
2012
Highly acclaimed Brunello from an excellent vintage, it is the purest
expression of the Sangiovese grape. This wine has blackberry and herb
aromas with flavors of cherry, raspberry and black spices.

BRUNELLO DI
MONTALCINO

FATTORIA DEI BARBI
(TOSCANA)
2011
140
Intense, vivid ruby red color with aromas of red berries, maraschino cherry
and licorice. The aromas repeat on the palate with more hints of licorice and
tobacco. Tannins are firm and a fruit is refreshed by a lively acidity that leads
to a long, persistent finish.

BRUNELLO DI
MONTALCINO
“RISERVA”

ABBADIA ARDENGA
(TOSCANA)
2012
120
100% Sangiovese. Enticing aromas of woodland berry, violet, savory herb
and a whiff of game lead the nose. The palate offers red berry, crushed
raspberry, clove and grilled herb alongside firm but polished tannins. An
anise note marks the finish.

TESTAMATTA

BIBI GRAETZ
(TOSCANA)
2015
190
100% Sangiovese. This wine offers aromas of prune, dried flowers, porcini
and cedar lead to a full body, with velvety tannins and lots of ripe fruit. Long
and very soft, yet powerful.

BISERNO

BIBBONA
(TOSCANA)
2015
210
Ludovico and Piero Antinori, founders of Ornellaia, created this new wine
project, Tenuta di Biserno. A Bordeaux Blend, with fresh, floral, blueberry,
currant and dark chocolate. Full body with pretty fruits and long finish.

CA’MARCANDA
MAGARI

GAJA
(TOSCANA)
2016
135
50% Merlot, 25% Cabernet Sauvignon, 25% Cabernet Franc. Deep and
vivid purple. Features the fresh and floral character of Cabernet Franc.
Complex aromas of balsamic herbs, notably mint and sweet spices. Well
balanced and harmonic in the finish.

BRUNELLO DI
MONTALCINO
“PIEVE SANTA
RESTITUTA”

GAJA
(TOSCANA)
2014
160
Sangiovese with deep ruby red in color fading to a dark pink rim and
expressive cherry notes, forest fruits, aromatic herbs, and juniper aromas. On
the palate, it expresses ripe tannins, integrated acidity, rich structure and a
lingering finish.

BRUNELLO DI
MONTALCINO

COLLOSORBO
(TOSCANA)
2014
110
100% Sangiovese. Deep, brilliant garnet color with a complex bouquet of
cherry, prune, mint and sweet tobacco. Very full-bodied, silky with an
impressively long and pleasantly fruity aftertaste.

99
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Amarone

From the land of Romeo and Juliet comes Amarone. This wine is made
mainly from the Corvina grape using the “Appassimento” method, which
dries the grapes on straw mats, removes water and concentrates flavors into
a full body wine. Expect these wines to be less dry, with dried prune, date, fig,
black fruit, and chocolate flavors.
AMARONE DELLA
VALPOLICELLA
OCTAVIUS
“CLASSICO
RISERVA”

MARCHESI FUMANELLI

(VENETO)

2010

250

AMARONE DELLA
VALPOLICELLA

TOMMASI
(VENETO)
2015
155
Tommasi’s traditional approach to Amarone Complex and beautiful
aromas of blackberry, spice and coffee follow through to a full body and
silky and polished tannins. Intense fruit is tied into a firm and polished tannin
backbone.

AMARONE DELLA
VALPOLICELLA
“CLASSICO”

ZENATO
(VENETO)
2015
120
This Amarone Classico is a blend of Corvina and Rondinella with a touch of
Croatina and Oseleta. Ruby red in color, intoxicating aromas of dried black
cherries, cassis, and truffles. Resulting a silky, luscious, and complex, with a
lingering finish.

AMARONE DELLA
VALPOLICELLA
“CLASSICO”

RECCHIA
(VENETO)
2015
80
The grapes are harvested on the highest slopes of the Valpolicella valleys. It
has the perfect harmony between strength full-bodied flavor and notable
complex of intense fruit bouquet, jam and Mediterranean spices.

RIPASSA
VALPOLICELLA
“SUPERIORE”

2015
70
ZENATO
(VENETO)
Named “Ripassa” after the re-passed method that makes the wine a
younger and lighter version of Amarone wine. Modernly made into French
oak barrels from the Corvina grape, this wine is a medium body, round and
less dry. Expect intense flavors of dried fruit like prunes, figs, dates and black
chocolate.

Marchesi Fumanelli family have been cultivating grapes and producing
prestigious wines since 1470. This wine has Valpolicella Blend, one of the
most famous wines. The palate has elegant Corvina tannins, wonderful and
sublime taste of vanilla and sweet cinnamon. Spiciness and more
complexity will come with aging.
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Additional Reds

PINOT NERO
RISERVA
POGGIO DELLA
BUTTINERA

TRAVAGLINO
(LOMBARDIA)
2014
80
If you love Pinot Noir, this is a one from Oltrepo Pavese region in Lombardy.
This Riserva is garnet red in color, bright, with a delicate bouquet and fruity
and harmoniously spiced. The taste is full and savory, slightly tannic, but
definitely balanced.

CABERNET
SAUVIGNON
IL PARETO

TENUTA DI NOZZOLE
(TOSCANA)
2014
110
Classic Cabernet aromas and flavors of cassis and black fruits have intriguing
dried herb, spice, vanilla and cedar notes. On the palate, jammy fruit leads
to firm, noble tannins before a long finish.

CANCELLAIA DI

PAKRAVAN-PAPI

RIPARBELLA

60% Cabernet Sauvignon 40% Cabernet Franc. Cancellaia conveys
aromas of ripe fruit, with fresh notes of green pepper and mint, plum and red
fruit, well integrated by a spicy and balsamic undertone.

PRIMITIVO DI
MANDURIA
‘”DIODORO”

TINAZZI

BARRUA
CARIGNANO

AGRICOLA PUNICA
(SARDEGNA)
2015
95
85% Carignano. 10% Cabernet Sauvignon. 5% Merlot. With a deep violet
color, on the nose elegant aromas of spices, wild herbs and mature red fruits.
On the palate, the wine is soft and elegant, a unique blend of sage,
rosemary, vanilla flavors and fine tannins.

HARMONIUM

FIRRIATO
(SICILIA)
2013
70
Three Nero d’Avola single vineyard. Deep dark ruby red with purplish hues.
Marvelous scents of cherry, prunes, mulberries, blackberries and
blackcurrants. power, elegance, lively tannins, matchless softness, freshness,
all blended into a balanced and harmonious.

ROSSO DI
MONTALCINO

CIACCI PICCOLOMINI
(TOSCANA)
2016
78
D’ARAGONA
Full-bodied, ruby red and shows notes of red berry fruits enriched by slight
floral and spicy hints. An excellent wine suited to all courses.

(TOSCANA)

(PUGLIA)

2014

75

2018

78

An award-winning wine from South Italy made from the Primitivo grape
and aged 12 months in French barriques. Expect an intense color with a full
body, dry with flavors of dark fruit, chocolate, and a toasty complexity.
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Special Reds

LANGHE
SORÌ TILDÌN

GAJA
(PIEMONTE)
2009
700
Deep purple in color, with complex aromas of toast, minerals, sour cherries,
cedar and spices. The rich body, subtle texture and fine, ripe tannins are typical
for this wine of great finesse, the quintessential expression of the Nebbiolo.

BARBARESCO

GAJA
(PIEMONTE)
2014
310
The most acclaimed producer in northern Italy brings you one of the best
Nebbiolo wines. Fresh and juicy red berry fruit. The finish is almost balsamic
with flavors of liquorice. Refreshing and fine-grained tannins.

PINOT NERO

CASTELLO DELLA SALA
(UMBRIA)
2016
110
From the historic city of Orvieto. A ruby red in color typical of its grape variety,
the wine offers floral notes along with aromas of red currants and strawberries.

SASSICAIA
BOLGHERI

TENUTA SAN GUIDO
(TOSCANA)
2016
450
85% Cabernet Sauvignon and 15% Cabernet Franc. Considered the first ever
Super Tuscan in 1968. The aromas flow from the glass in a continuous stream
and are all marked by radiant intensity.

ORNELLAIA

TENUTA DELL’ORNELLAIA
(TOSCANA)
2015
400
First produced in 1985, this wine is one of the first Super Tuscans ever made. It
contains Cabernet and Merlot and is aged for 18 months in new French oak.

FLACCIANELLO

FONTODI

(TOSCANA)

2013

320

Dark, rich and powerful taste that wraps around the palate. The aromas and
flavors are totally alive in the glass smoke tobacco and savory herb notes and
complex elegance and pure refinement.
ROSSO RISERVA
DEGLI ORZONI

MARCO FELLUGA &
(FRIULI-VENEZIA GIULIA)
2011
80
RUSSIZ SUPERIORE
75% Cabernet Sauvignon, 15% Merlot, 10% Cabernet Franc. Deep ruby-red
color with impenetrable shades of purple. Hints of delicate spices and balsamic
undertones. Remarkably powerful and balanced.

CABERNET
OLMAIA
SANT’ANTIMO

COL D’ORCIA
(TOSCANA)
2013
120
Deep ruby red, elegant, with typical notes of Cabernet Sauvignon, ripe pepper
perfectly balanced with the spicy vanilla-flowered notes from the oak.
Excellent structure, ripe and smart tannins combined with the classic aromas
originating from the barrique oak.

SOLDERA

CASE BASSE
(TOSCANA)
2013
1200
100% Sangiovese. Wonderful fruit blossom and fresh cut flower note, with an
earthy mineral and spice complexity complimenting the crisp, sweet red fruits.
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Featured Wines – LIMITED AVAILABILITY & LARGE FORMAT

FLACCIANELLO

FONTODI
(TOSCANA)
2013
3L
1100
Dark, rich and powerful taste that wraps around the palate. The aromas
and flavors are tobacco and savory herb notes.

BRUNELLO
PIANROSSO
RISERVA

CIACCI PICCOLOMINI
(TOSCANA)
2012
1.5L
525
The bouquet is intense and complex. Fruit-forward, spicy and ethereal
with notes of red berries, black cherry, sweet and warm spices.

BARBERA D’ALBA
“GALLINA”

LA SPINETTA
(PIEMONTE)
2003
1.5L
195
In this vintage, this historic wine shows a different personality with gentle
notes of absinth, intense perfume of clean scent roses, vanilla, and licorice.

BRUNELLO DI
MONTALCINO

COLLOSORBO
(PIEMONTE)
2013
1.5L
220
Dense ruby red. Aromas of blueberry, and chocolate. A generous and rich
Barbera with loads of character, full and fresh, with a juicy, fruity finish.

BAROLO
VIA NUOVA
CHIARA BOCHIS

E. PIRA & FIGLI
(PIEMONTE)
2015
1.5L
210
Delivers fresh and vibrant impression on the nose with ripe red cherries
and a deep-set, rose perfume. The palate has tannins with red and blackcherry flavor.

Chef Giancarlo’s Selection – FRANCE & CALIFORNIA WINE CELLAR

PULIGNYMONTRACHET

BACHELET - MONNOT

(COTE DE BEAUNE,
BURGUNDY, FRANCE)

2016

140

PULIGNYMONTRACHET

HENRI DARNAT

(COTE DE BEAUNE,
BURGUNDY, FRANCE)

2015

130

CHARDONNAY

KISTLER VINEYARDS

(SONOMA COUNTY, CA)

2017

120

CABERNET
SAUVIGNON

FAUST

(NAPA VALLEY, CA)

2016

100

CABERNET
SAUVIGNON

NICKEL & NICKEL

(NAPA VALLEY, CA)

2016

175

CABERNET
SAUVIGNON

STOUT FAMILY

(NAPA VALLEY, CA)

2014

140

CABERNET
SAUVIGNON

CAYMUS VINEYARDS

(NAPA VALLEY, CA)

2016

160

SAUVIGNON BLANC

ILLUMINATION

(NAPA VALLEY, CA)

2017

85
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