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 RED BOTTLE ONLY 

12   DOLCETTO DI ALBA, Cantina del Pino,Alba…$43 

 Means “Little sweet one” in Italian, though this wine is fruity, not        

sweet, with medium body, fresh strawberry and cherry scents. 

14   VALPOLICELLA “Ca del Laito”...Tommaso Bussola, Veneto…$55 

A ripasso-style , Corvina and Rondinella grapes from a single vine-

yard.  Comparable to  Amarone with chocolate, raisin and cherry. 

15. CHIANTI CLASSICO, Isole e Olena, Tuscany… $60  

 Everything you want in a Chianti – a bit of dry acidity and earthiness 

to match perfectly with red sauce – but with enough plum fruit and 

silky smoothness to enjoy on its own.  

16. BARBARESCO, Tintero, Piedmont…$65 

Delicious and approachable, it shows bright notes of cinnamon a 

nd violets. Pairs well with risottos, braised beef, lamb shank. 

17. “ENEO”, Suvereto, Tuscany…$95  

This Super Tuscan is aged in French oak, this international 

style Sangiovese offers flavors of sweet balsamic, mineral 

and full ripe fruit. An outstanding value for a Super Tuscan. 

18. BAROLO, Albe, Vajra, Montalcino, Tuscany...$90 

 This Barolo (Italy’s “King of wines”) is a robust wine with flavors of 

roses and spice. Ideal with meat or pasta. 

19. BRUNELLO DI MONTALCINO, La Gerla, Montalcino, Tuscany...$135 

Brunellos are powerful, rich wines. Flowers, tobacco, licorice, and 

pepper precede rich, black cherry, toasted oak and black currant. 

20. AMARONE “BG”, Tommaso Bussola, Negrar, Veneto…$140 

A rich, Veneto wine from dried grapes, with raisin, leather, spice.  

 

White  
 

 

GLASS / BOTTLE 

21. CORTESE, “Montecroce”,  Vinchio Vaglio Serra., Piedmont …$8 / 35                    
 Fruity with light aromatic scents and tropical fruits. On the 
palate the wine is savoury, light and pleasant.  

22. ORVIETO CLASSICO, “Vigna Tragugnano”, Mottura,  
Civitella d’ Agliano, Lazio …$10 / 42 
organically certified and hand-harvested from a single-
vineyard. The bouquet is of fruit, vanilla and floral notes, 
with flavors of nuts and apples, and nice acidity on finish. 

23. PINOT GRIGIO, Pierpaulo Pecorari, Fruili… $11 / 45 
A full-bodied Northern Italian Pinot Grigio loaded with mel-
on, apple, and pear, with a crisp finish. Great on its own or 
with lighter dishes.  

24. ARNEIS, Azienda Tintero, Piedmont…$10/45 
Floral with notes of pears, apricots, almonds, vanilla. Perfect 
as an aperitif or with appetizers, fish, white meat, pasta, 
vegetarian dishes.  

25. FALANGHINA,“Svelato”, Terre Stregate, Campania…$11 / 45 
The ancient white grape from Campania, is steely dry with 
aromas of apricot, nectarine and verbena. Apple and pear 
flavors pair well with salmon and seafood. 

 
 

WHITE BOTTLE ONLY  
 

26. SAUVIGNON BLANC, Kolaus, Pierpaolo Pacorari, Fruili...$65 
 From a single vineyard on a deep bed of gravel in the north-

east of Italy. Nose includes melon, gooseberries and fennel. 
27. CHARDONNAY , Isole e Olena, Tuscany …$90 
 A golden Chardonnay of extraordinary depth of flavor, laden with 

oak and fruit. Rich and buttery, with spices and vanilla. 
 

 

 

PORTS  

&  

DESSERT WINE 
Ferreira Ruby Reserve Port   8 

Quinta do Crasto Late Bottled Vintage Port  10 

Dona Antonia...10-yr. tawny   12 

Ferreira 20-yr. Tawny Port   14 

Vin Santo “ Holy Wine”  15 

 
 

RESERVE 
 

BAROLO, “Monprivato” Mascarello Giuseppe Figlio; 
Castiglione Falletto  , Piedmont…$200  
Big, ripe, and rich, with intense plum, chocolate and toasted oak. Full-

bodied, with rich, velvety tannins and a long, smoky vanilla finish.  
 
BRUNELLO DI MONTALCINO, "Vigna gli Angeli",  
La Gerla,  Montalcino, Tuscany…$160  
A single-vineyard Brunello shows all the depth and power typical of the 

wine, with richness and intense raisin, spice, chocolate and Amarone-like 
character. Full-bodied and rich Super Tuscan with a long, fruit finish. 
 
MAGNACOSTA, Tenuta di Trinoro, Tuscany...$180 
Italy grows a lot of good Cabernet Franc and this is one of the best. It 

has many layers of dense black fruit and is a great alternative to a Bor-
deaux or Brunello. Super Tuscan. 

 
AMARONE DELLA VALPOLICELLA“TB”  
Tommaso Bussola, Negrar, Veneto …$250 
The high-altitude, low-yielding vineyard for this wine produces an incred-

ibly concentrated wine that manages to be rich and dry, with great com-
plexity of flavors and aromas and a finish that just won't quit. 

 
GLASS / BOTTLE 

 

1. BARBERA, V”Le Tane”, inchio Vaglio Serra., Piedmont …$8 / 35                    

 Intense, fruity with aromas of little red fruits. Round, fine, 

fresh and easy drinking.  

3. PINOT NOIR, Peter  Zimmer“ Rolhut”,  Alto Adige …$11 / 43 

       A drinkable, medium weight Pinot with aromas of raspberry and 

sweet cherry and a hint of smoke. 

4. BARBERA D' ASTI, “Tasmorcan”, Comune Isola d’ Asti, Piedmone…$12/45 

 Cherry jam, toasted oak, and coffee are present in this hybrid  of 

modern and traditional styles from Piedmonte. 

5. MONTEPULCIANO D’ ABRUZZO, “Piane di Maggio”  

Agriverde, Abruzzo…$10 / 42 

A round, plummy, red with good acidity. Montepulciano is a rich, 

dark grape, but very juicy and smooth, similar to Merlot or Syrah. 

6. NERO D’ AVOLA, “Eugene’s”, CAntine Europa, Terre Siciliana, …$11 / 43 

By wine maker Adriana Occhipinti...Nero d’ Avola is full-bodied 

like Cabernet Sauvignon or Syrah. It is known for its bold fruit-

driven flavors that range from black cherry to prune.  

7. CHIANTI, “Petroio”, Dreolino, Tuscany…$10 / 42  

From the Petroio estato just outside the Chianti Rufina DOC zone. A 

serious Chianti of Sangiovese and Cabernet, has depth of fruit and 

color. Plums and red cherry licorice. 

8. ROSSO DI  MONTALCINO... Mocali, Montalcino, Tuscany…$11.50/50 

This pure Tuscan Sangiovese  is the younger sibling to the renowned 

Brunello di Montacino. As a Rosso, it’s got the same rich cherry fruit, 

intense concentration,  at a fraction of the price. 

9. NEBBIOLO, Enzo Boglietti, La Morra, Langhe, Piedmonte…$14/57 

The grape of northern Italy’s most noble red wines – Barolo and 

Barbaresco – which normally require more aging and more money. 

Nebbiolo can be charming, with earthy notes, and cherry. 

10. VALPOLICELLA, CLASSICO SUPERIORE "SEMONTE ALTO",  

Massimino Venturini, San Floriano, Veneto...$12/45 

 A fantastic food wine – rich dark fruit, earthiness, spice, a balanced  

 acidity bring out the best in most food. 

11. BIGARO, Elio Perrone, Piemonte…$9/35 (chilled) 

A frizzante blend of Moscato and Brachetto grapes with soft 

and rich flavors of peaches, apricot, wild strawberries, slightly 

sweet. 

  

Red 

 

BEERS 

Peroni, Euro lager, Italy…7 

Clausthauler NA Lager, Germany 6 

Miller Light Pilsner, USA…6 

Summit Dakota Soul, Pilsner,MN...7 

Summit EPA, MN…7 

Bent Paddle, seasonal IPA…7 

Liftbridge Farmgirl Seasonal Ale, MN…7 

Burning Bros. Gluten-free IPA, MN…7 

Surly Furious, 12 oz., IPA MN…7 

 

Rose  
 

 
GLASS / BOTTLE 

 

28. ROSA BELLA, Azienda Agricola, GD Vajra,  

        Barolo, Italy…$10.50/42 

 A serious, old-fashioned rose with notes of hibiscus and wild 
strawberry. 

 
 

 

SPARKLING  
 

29. PROSECCO SPUMANTE...Venezia…$10/39 
 A softer and gentler bubbly, Prosecco is the quintes-

sential apéritif. Ripe pear and golden apple flavors. 
Perfect with grilled fish or vegetables. 

 
30. MOSCATO D’ ASTI...Vinchio Vaglio Serra, Piemon-

te...$8/30 

A softly sweet and smooth, bubbly Spumante-style 
wine.  Pale straw yellow in color, with enticing aromas 

of honey suckle and peaches. 


