
Want To Try 
These Wines?

Join us at our Monthly WineTasting 
on 

Saturday April 14th 
from 

Noon - 3pm 
In the Wine Shop 

* 
$10 gets you a flight of wines  

and appetizers 

and when you purchase wine during the tasting 
you’ll get a $10 gift card to use in the restaurant



Ca Del Bosco Franciacorta Brut Cuvee Presitge N/V 
75% Chardonnay, 15% Pinot Nero, 10% Pinot Bianco 

“There are places that 
have a magical effect 
on those inhabiting 
them because they 
express the essence 
and value of a 
passion. One of these 
places is the Ca’ del 
Bosco winery. 
Because its fusion of 
art and wine, nature 
and culture, creates a 
magical effect: it 
touches people’s 
spirits and senses.”  

The finest Chardonnay, Pinot Nero and Pinot Bianco grapes from 134 vineyards 
(vinified separately and blended with reserves of the finest vintages) go into the 
magical rite of Cuvée creation. It will take 28 months of refinement on yeasts 
before this wine is ready to express all its richness and identity. A classic, well-
balanced Franciacorta, pleasantly fresh and crisp. Perfect for any occasion.  

The base wines for Cuvée Prestige are obtained in compliance with a rigorous 
winemaking protocol. The hand-picked grapes are coded by vineyard, chilled in a 
cold room and selected by experienced cellar staff before whole-bunch pressing.  

Alcoholic fermentation is in temperature-controlled steel tanks, where the wines 
remain until the following March. Seven more months of ageing are necessary for 
the wine to clarify, mature and disclose the character of its vineyard of 
provenance. Subsequently, the wines are carefully blended with reserve wines 
from the best vintages (from 20% to 30%) in the magic ritual of making the 
cuvée. It is this special technique that imbues Cuvée Prestige with its distinctive 
character.  

Disgorgement takes place in the absence of oxygen using a unique system 
designed and patented by Ca’ del Bosco. The procedure avoids oxidative stress 
or the need for additional sulphites, making Ca’ del Bosco Franciacortas purer, 
more appealing and longer lived.  

Finally, every bottle is given an individual marking to ensure its traceability.  



Caprili Toscana Bianco “Settimia” 2016 
100% Vermentino 

!  !  

Vermentino is a white-wine grape grown in various locations around the 
western Mediterranean: northwestern Italy, southern France and the 
neighboring islands of Corsica and Sardinia. Vermentino wines are known 
for their refreshing acidity and attractive aromas of peach, lemon peel, 
dried herbs and a whiff of saline minerality. 

The Caprili estate spreads out over an area of 58 hectares in the southwest 
territory of the Municipality of Montalcino on the hillside which slopes down 
towards the Orcia and Ombrone rivers.  

Of the total property, 15.5 hectares of the land is covered with vines. 
Sangiovese Grosso is cultivated on a total of 14.5ha for Brunello di 
Montalcino D.O.C.G. and Rosso di Montalcino D.O.C.G.  

Trebbiano, Malvasia and Vermentino varieties are planted on 0.8 hectares 
of land for S. Antimo Bianco D.O.C., while Moscadello is grown on the 
remaining 0.7 hectares in order to produce wine of the same name, 
Moscadello di Montalcino D.O.C.  

The estate also has four hectares of olive groves for its excellent extra-
virgin olive oil classified with the marque “Denominazione di Origine 
Protetta Terre di Siena” – Protected Denomination of Origin for oil produced 
in the area of Siena. 

Wine Note  
100% Vermetino Varietal. Soft pressing, racking, fermentation in stainless 
steel tanks at a temperature of 16-18 ° C for 2-3 weeks. Stabilized in 
November and bottled in the month of December – January. It is a fresh 
and aromatic wine. 

https://www.wine-searcher.com/regions-corsica
https://www.wine-searcher.com/regions-sardinia


Falchini Vernaccia “AbVinea Doni” 2015 
95% Vernaccia, 5% Chardonnay 

Aromas of yellow pear, 
Spanish broom and a whiff of 
honeyed nut float from the 
glass. The medium-bodied 
palate shows good weight and 
depth for the cool wet vintage, 
offering golden apple, 
nectarine zest and bitter 
almond framed in vibrant 
acidity. It finishes crisp and 
clean, with an underlying 
pinning of flint on the close. 

Azienda Agricola Casale di Falchini is located one kilometre from San 
Gimignano and the specialised vineyards extend for many hectares over 
gently rolling hills covered by green fields, olive trees and dense, orderly 
vineyards. 

65% of the company's production consists of Vernaccia di San Gimignano. 

This is followed by the production of Sangiovese, Merlot, Chardonnay, 
Cabernet Sauvignon, Trebbiano, Malvasia grapes and very small quantities 
of Canaiolo and Malvasia Nera. 

From the Casale and Colombaia vineyards in San Gimignano, the Ab Vinea 
Doni wine (from Latin: "Gifts from the vineyard") is made from hand-
selected Vernaccia grapes. The wine is fermented and aged in 225 l oak 
barrels for 4/5 months. After bottling, it is aged for another four months 
before leaving the cellar. Its character is highlighted by the long contact 
with the Allier type oak that enhances the aromas and smoothness; it is a 
wine that ages well. 



Falchini Paretaio IGT Toscana 2012 
95% Sangiovese, 5% Merlot 

One of the stranger stories of all of a 
family which became producers in a well 
known area of Tuscany without, however, 
not only any particular experience in the 
field or even a direct desire to do so is 
that of the Falchini, builders who 
specialized in the construction of civil and 
commercial buildings in Florence and in 
Prato. 

In 1964 Riccardo Falchini began 
searching for a farm in the Chianti, where 

he could produce wine and oil for his own use, but then, on the advice of a friend, went 
to look at San Gimignano instead. Riccardo fell in love with and bought an old farm with 
vineyards near the walls of San Gimignano. And in this way the Casale Falchini winery 
was born, and now has become, by now for thirty years for forty years, one of the 
leading names of San Gimignano and its Vernaccia, the principal and ancient white 
wine appellation of central Tuscany.  

Riccardo Falchini, whose sons now continue his work, was a man of superior 
intelligence and, a close friend of Giacomo Tachis, the great oenologist who created 
some of Tuscan and Italian’s famous wines from the 1970’s on. He also possessed 
superior vision of the world thanks to his American wife and the Casale Falchini 
production was among the first to bring an international touch to the wines of its territory, 
mainly thanks to Doctor Tachis’s advices. Something which can be immediately 
perceived in wines such as the Vernaccia di San Gimignano Ab Vinèa Doni and the 
Vernaccia di San Gimignano Riserva Vigna a Solatìo. 

And most of all in the high quality red wines which he produces since the mid-1980s: 
Paretaio, a blend of Sangiovese and small quantities of Merlot, and, above all, Campora 
which, from its very first vintage, the startling 1985, amazed everyone with the higher-
level which Cabernet Sauvignon could give in this principally white wine territory. And by 
now has found many followers. 

Falchini is perhaps best known for their lovely Vernaccia di San Gimignano, Their 
Paretaio, a Super Tuscan in everything but the price, could easily become their calling 
card.  A blend of Sangiovese and Merlot and aged in oak barrels for 12 months then a 
further 12 months in the bottle before release.  Unlike so many of the so-called Super 
Tuscans, this wine is not over ripe, sweet or redolent with oak.  It’s a balanced amalgam 
of earth, minerals and dark cherries wrapped in suave tannins and brightened by 
uplifting Tuscan acidity. 



Castello della Paneretta Terrine IGT 2009 
100% Sangiovese 

Colour: Brilliant ruby red with shade of garnet

Nose: Hints of Marasca cherry, Strawberry 
liqueur, later chocolate, iris black pepper and 
guaranà come across the nose

Taste: Warm and soft tasting, with a delicate 
balance between acidity and tannic component

Aging: 50% French new barriques, 50%  
second passage for 24 months

The Paneretta castle is situated in the Chianti Classico area on the western slopes 
of the dominating hills of the Elsa valley, looking towards San Gimignano.

It was built around an ancient sighting tower. The morning after the battle from 
Montaperti, the “Ghibellini” ordered to leave the castle of Cepparello in 1260. This 
place was an important suburb and fortress of this area. So the sighting tower 
becomes bigger and reaches its importance.

With its 309 hectares (majority wood) the Paneretta is one of the biggest farms of 
the area.

By particular company choice the only grape varieties planted and used are 
Sangiovese and Canaiolo Nero. They are the results of internal selections started 
many generations ago. The real strength of this company is the very old vineyards 
with medium to high density which survived the terrible years of restructuring of 
vineyards in Tuscany in the sixties and seventies. Therefore all the genetic material 
in the winery is strictly from autochthon clones which completely reflect the 
characters of the soils. 



Antinori Guado al Tasso “IL Bruciato”  
Bolgheri Rosso 2015 
50% Cabernet, 30% Merlot, 20% Syrah 

The Guado al Tasso estate is located near 
Bolgheri on the Tuscan coast. The 
vineyards on the property are in the center 
of the so-called  “Bolgheri amphitheater”: 
rolling hillsides which surround a splendid 
plain which slopes gently towards the sea 
and create a micro-climate with unique 
characteristics.  

Guado al Tasso, the flagship wine of the 
estate, expresses all of the force and 
suppleness of this corner of the upper 

Maremma. It has contributed to raise Bolgheri to the level of the most important areas of 
Europe’s viticulture, expressing a decisively Mediterranean character of power, 
elegance, and balance. 

The 2015 vintage was characterized by a winter of average coldness and a 
spring whose weather was mild and dry. The bud break, along with the 
flowering, as a consequence, was earlier than the preceding vintage. The 
first part of saw a significant rise in temperatures, which then came back 
into balance from the second half of August on, allowing the grapes to 

achieve a perfect state of ripeness. 

A blend of Cabernet Sauvignon, Merlot, Cabernet Franc and occasionally a 
small amount of Petit Verdot to best represent the complex and elegant 
terroir found in Bolgheri. This wine has been produced since 1990 from 
vineyards on alluvial soils whose composition ranges from clay-sand to 
clay-loam with rocky deposits know as “scheletro”. 

The 2015 Guado al Tasso is characterized by a rich and complex bouquet 
with notes of tobacco, toasted coffee, and leather which fuse with the 
aromas of ripe berry fruit. The palate is a vibrant one, with both tannins and 

freshness well present to give savor and persistence. The finish and 
aftertaste are spicy and fruity, complete and fragrant. It is a vintage which a 
very important aging potential. 



Tenuta Belgrado Maremma Toscana IGT 2007 
90% Cabernet Sauvignon, 10% Cab Franc 
 

Soil: Mainly Sandstone  
Vineyards age: 10 years  
Aging: 18 months in small french oak 
barrels  
Refining in bottle: 20 months  
Production: 16,000 bottles  
Aging potential: Over 20 years  
Key descriptors: Full and seductive 
body, dark spice flavors, enveloping 
and long taste  
Food pairing: Aged cold cuts, steaks, 
mildly spicy foods, middle aged 
cheeses 

In the heart of the Tuscan Maremma, on the hills between Grosseto and Montiano and 
next to the Tyrrhenian Sea, the Belguardo Estate is one of the most important 
businesses in the region.  

Purchased by the Mazzei family in the middle of the 90's, the property covers an overall 
area of 70 hectares, half of which is devoted to special viewyards. The property is 
provided with 34 ha of planted local vines such as Sangiovese, Alicante, and 
Vermentino, international vines such as Cabernet Sauvignon, Cabernet Franc and 
Syrah. 

The entire area, located at an average height of 50-180 m above sea level, has South/
South-West exposure and slopes that vary from 10% to 19%. The soil is characterized 
by rich structure with Albarese and sandstone rock, and texture that varies from medium 
mix with good water retention capacity, to light sandy provided with high draining 
capacity.  

The micro climate is strongly influenced by the vicinity to the sea, with strong thermal 
currents in particular during Spring and Summer; it is characterized by low humidity, less 
rain than the average in the area and a high rate of evaporation and plant transpiration. 
This diverse combination of soil-climate conditions allows for the cultivation of quite 
different grapes, yielding wines with high complexity and concentration, but also 
extraordinarily elegant and aromatic; so much so that Belguardo was able to establish 
itself as one of the reference standards of the Maremma.  

Made with Cabernet Sauvignon and a small percentage of Cabernet Franc 
grapes, this powerful and elegant wine is the most important "Cru" of the 
Estate, the maximum expression of its native exceptional "terroir". 


