Q/L'm' (R 08581 ~ (R sal Wine

Hmarone, RO et e s s enn 50.00
04 wrine o/[ 9 eat afeganae and aom/;[sx[ﬁ[ﬁ'by.

O%nawns, REME QI v s oo s s s s sttt sttt ettt et sr et et e renrn 795.00
gxaa[fent, /[u[f—godiad, ’zoguib; on@ ’l[/l&if 9’161,/285, ane uied; /['Luity and an/'oyaﬁfs.

a%nawns, C/apitaf CZL” cﬁ oani, [uégé c@ égéetﬁ QOB ctvetitieiisiietiiesiietesie ettt 95.00

%55/; ’zugy ’IEC[, dried /['zuit & almonds. Q/a'zy wich /[[auo'z, almost sweek; [ong smooth /[L'm'ig.

Bazgsza L{’ Oqﬂ;a, P10 QR e eeeeeeees e e e s s s ss oo 45.00

%55/210[0’15({, fu[[—ﬁodisd 'zea( wine.
Bau[o[éno, Bo[[a ........................................................................................................................................

40.00
l’igéﬁ ’wc{, well-Balanced and }['154/; baibing.
Baw[o, TR0EQSUOLO 2OOO v eeeeeeesees e svesee e s ee s s s es s es s es s as s es e ssnes 85.00
CR ia[zi am{ ga[anasa( w[t/zz an a[momj Llouquat.
Baw[o, JRU000 PO 50 e seeeeseeeeeseseeeeeseseeese s s st e et e st s sttt rae 55.00
Baautifu[ ’zuﬁy ed ao[o'z, smooth & 9£nb[£ on the /za[ata
Baw[o, P o dsaaw .................................................................................................................................. 720.00

04 wine o/[ 9 weat characten & distinetion.

Bzuﬂe[[a c[é dl/(onta[céno, O%zge[o N QEEE  oooseseseeseeseeeesses e s s ves e s e ves e s e es s e s s s e s s e s st s e s s s aans 90.00

04 /[L’na cone o/[ ’u’/;a /[’uu’b, /[L"Zm tannins, & a [ong thiok /[L'm’i/z).

Rrunello di dl/(onta[céno, Castello Ba}zﬁ ........................................................................................... 7
04 wrine o/[ 9 eat afeganae and aom/;[sx[ﬁ[ﬁ'by.

BRrunello di Jl/(onta[aéno, Pian Delle (Végne, O%zﬁnou’ ................................................................ 720.00

donu’dewﬁ[s goa{y Wit’; unuzua[ﬁa'zmony, ga[anae CL}ZC[ sfaganaa..

Cabenst cgauuignon, O%ztica, d\/a/za (Va[[‘sy, CAFREILONE wvoreeeeseeeeeseseeevesee s s seane 90.00

CR oh & aonaantzaﬁad, wa[f—ga[anaad, with a [ong /L’fl[itz

Cabenst cgauuig on, Charles %ug, d\/apa (Va[[‘sy ............................................................................
CR wbust & /[u[[ godisd, [ong intense /[L’m'i/;.

Cabenst cgauuignon, g [oﬁm, FPaso c@ OB E S v eees s s 45.00

l’uia[oui@ /[u[f f[aaou o/[ a/;iamy, ﬁfuaﬁemy, U[O[&fi amf uanif[a; Lla[)anae(f gy /[L’zm tannins.
Cabenst cgauuégnon, cgémé, c4[exanc[51 (Va[[‘sy ..................................................................................

<j[n£ balance 0/[ 5[£9anaa, intensity & concentration.

Cabennet cgauuignon, gauit .....................................................................................................................
CR obust & /[u[[ godisd, [ong intense /[L’m'i/;.



Q/L'm' (R 08581 ~ (R sal Wine

Cabreo ﬂ[Bomgo, c@u//éno ..................................................................................................................... 85.00
é'angioaézia & daga’mat gauuigno)z ﬁ[anc{ /[wm guiaany; 'u'a/z), fuf[ & veny afegant; ﬁmif&aﬂé 'zuﬁy ’wc{; c{'zy & Usfaaty.

Chianti C/[auico, O%zﬂnou’, .(/Dsp/)o[i ................................................................................................... 55.00
(/V(aa(a }[wm cs’angiousw 91&/},&1 with a small addition o/[ d'/(m[ot & éyma[zz gwwn on the .(/Dsppo& Estate.

Chianti C[auico, Castello di dl/(onaitsw ............................................................................................. 42.00
gu[[—godisa( wine with an intense /[[o’za[ Llouquat. 55 % cgangioaais, 8% d'/(m[ot, & 7% Cabennet éauuignon.

Chianti Classico CR isenua, Castello di d'/(onaitsw ........................................................................... 62.00
CR uﬁy coloned with ga'uzsb igadai; a(‘s[iiioui[jy c{fzy and axaspbiona[[y smoooth.

Chianti Classico cﬁ Y2 2000} %uca[s, cﬁ u/[/[ino ..................................................... /Za[/ bottle 25.00 / 50.00

04350,( F’zsmium wesenoed aring; wound and smooth taste.

C%L'anti C][auico cﬁ setva %uca[e go[c[ [aﬁs[, CR u/[/[ino ............................................................. 85.00
é/z&aia[@ i&[&atsa( C%L'anbi d[auiao TEAENUES 1ia£, aom/),[ax, fu[[—goa(iac{ wc{ wine agsd foz 5 yeans.

Chianti Classico cﬁ isenva, d’/(awﬁus CAFREILOME weoreeoeeeeeeeeeeseeeeeseseeseesese s sse s se e s s s ssenenn 70.00
CR uﬁy coloned with ga'uzsb igadai; a(‘s[iaioui[y J'zy and 5xaaptiona[z9 smooth.

C%L'anti C/[auico, d\/ozzo[a c@ LBEMU Qlaverrerersrrsrevunurussnissssessssssssnmmmusmsssssssssssssssssnmssmsmssnssssssssssssssnnsssnmnnsnsss 50.00
04 iupszg Chiantt olassico wesenve.

Dolostto %’04[5@ U0 C E8QRE et s et r s nr e 45.00
(/V(af[um—godiad wine with ea'ztf;y /[cwo’z.

7'zutta£o ca’ CR (zziend, Wa[te[[hza, cg/[uuat, cﬁ T Y1 (O 770.00
CR obust wine, obtained on[:L/ }[wm fauowzaﬁ[g Uintagai o}[ a selection o/[ Nebbiolo gzapsi.

gatténaza, gzaaag[éni ................................................................................................................................ 75.00
CR uﬁy—ao[o’wc{ wed with a a(’zy & U&[a&fy texture.
géoia del Colle Primitivo cﬁ (90 Q  CVARIEOSO orvreeseeoseeeeeeseoseeesecoseeseeseseess e ss s ss e ss s s s 45.00

CR ia/zi[jy iaanbad, /[u[f—godiad and ’u’aé[jy textuned with an excellent balance betoreen /['Luit and acid.

arc 155/2[/20, c@ AUPOLA v v s st ettt s s 75.00
O4fmomf f[aaozsd, gu[[—ﬁodisd.

dm‘sz[ot, C]/Za/)p‘s[[st, d\/apa (Va[[‘s}/ ...................................................................................................... 65.00

gxaa/;tiona[ balanes & /[[cwo’z [nbaniity.

dm‘sz[ot, C][oa L{LL R0 8o ee s e r e st s et s et r st s s s s et st s s st s e r e s e s e e s s e s 40.00
Simooth with wich /['zuit /[[cwou & a nice touch o/[ oak aom/z[s)city.

df/(ontspu[céano L{ Oql;zuzzo, g[[uménati .............................................................................................. 40.00
g’zag’zanb, wﬁy colored wed with a clzy, a&fusty textune and [aiting /[[cwo’z.
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d”oza[[[no L{L’ cgaa)uano, Poggio afcgu 5515 ...................................................................................... 55.00
99 9
04)2 inauau’ng[:g /;o/;u[a'z southenn Tuscan wed }[wm the d'/(ou[)[ino olone o}[ éwgioaais. (R oﬁuit, 55)& LLL/),/),[S.

@1}25[[a£a, Jl/(awé&s [oc[ouico 04ntino'u' 00 350.00
éu/zm TTuscan - d’/(au[ms[:t/ concentrated blend o/[ PBordsaux 9'za/z£ vanieties, Luilt /[o'z a [on9 [L/[E

Pinot Noin, Charles %ug, C/avmswi, d\/apa (Va[[‘sy ..................................................................... 60.00
gxaa[fent, /[u[f—godiad wed with 9'zsat characten and intanaity.

cgangéousw c[é c@omagna, B U v eesese s e s s e e s ss s s s ssase e snens 40.00
l’igéﬁ, U&[aaty wed wine.

cgau‘s[[a c@ senva, c@ aé/zo[c[i ............................................................................................................... 65.00

(Vigowui wrine amfyat austene.

cgauicaia, Bo[glz‘su' Sassicaia 00 350.00
04 iupszg gouqusb, gooa( ga[anaa, excellent structure.

gcmawc[i, [baima/[ugata, B 7 SO OO 65.00
04 Glend o][ local and intenational g’za/za vanieties.

antau', CR gsenva cgbzuzzésw, O{g[mwo ......................................................................................... 60.00

gu[[ bodied, a(’zy with a [ot o/[ characten.

Uégnane[[o, c%ztinou’ 1010 OO OO OIOTO 200.00
04 iupszg Chiantt olassico wesenve.

(Va[po[éu[[a, Cesani Jl/(ama, Vino di K ipauo .................................................................................. 48.00
(/V(adium—godiad wine with ea'ztf;y /[cwo'z.

(Va[po[éu[[a Q/a[/zantena, Decco —Bamtam’, c@ L’/)auo ......................................................................... 40.00
CR obust wine, obtained on[:L/ }[wm fauowzaﬁ[g Uintagai o}[ a selection o][ Nebbiolo gzapsi.

Q/L'm' (R 0sE ~ (ﬁ ose Wines

cﬁow (Wéna, La do[oml;aéa ................................................................................................................... 40.00
04 iupszg@—ga[anaad, /[uu'ty wose with considenalil: Ja/zb/z) and a J'zy fim’a/z).

c 'u'ip & olean and fuf[ o/[ }[’zuib; O%nsu’aali /[aoo'ziba wine.
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