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Cabernet Sauvignon, Siema Vineyards 
(Sicily, Italy) 
  
This carefully handcrafted Cabernet comes from the 
grapes of the Alcesti vineyards. This beautiful Estate 
is located on a hillside of warm sunny Sicily. 
 

Chardonnay, Siema Vineyards 
(Sicily, Italy) 
 
This carefully handcrafted Chardonnay comes from 
the grapes of the Alcesti vineyards. A refreshing, 
lightly oaked chardonnay with tropical and citrus 
notes and a hint of spice. 
 

Merlot, Siema Vineyards 
(Sicily, Italy) 
 
This carefully handcrafted Merlot comes from the 
grapes of the Alcesti vineyards. A medium-bodied 
merlot with loads of berries and cherries. A smooth 
finish with soft tannins makes this a versatile food 
wine. 
 

Pinot Grigio, Siema Vineyards 
(Veneto, Italy) 
 
This carefully handcrafted Pinot Grigio comes from 
a small Family estate, where the grapes grow on a 
sunny hillside, not far from Venice. Enjoy with white 
meats, salads and fish dishes. 
 

Prosecco, Siema Vineyards 
(Veneto, Italy) 
 
This is a classically fresh juicy Prosecco featuring 
subtle aromas of flowers and ripe fruit, with 
refreshing acidity that is well integrated with flavors 
and effervescence. 
 

 

Cabernet Sauvignon, Tenuta S. Anna 
(Lison Pramaggiore, Italy) 
 
Great with grilled meat and sausages. This 
medium-bodied red has currant and cherry fruit 
notes with just a hint of spice and cedar. It comes 
from one of Italy's premier estate and is a favorite 
wine of Venetians! 
 

Testamatta Toscana 2005 
    (Bibi Graetz) 
(Tuscany, Italy) 
 
“93 Points” – Wine Advocate. “93 Points” – Wine 
Spectator. From one of Italy’s finest growers, Bibi 
Graetz, this Testamatta is 100% Sangiovese grapes 
aged 18 months in new French oak. Vibrantly 
presents sweet red cherry layered with toasted oak 
through a bi-modal but harmonic start and finish. 
A terrific effort with a delicate nature for a 
Sangiovese. Anticipated maturity: 2009 – 2022. 
1,200 cases made. 
 

Testamatta Toscana 2006 
    (Bibi Graetz) 
(Tuscany, Italy) 
 
“98 Points” – Wine Spectator.  Sold Out “Beautiful 
blackberry, coffee bean and chocolate aromas, with 
toasted oak undertones. Full bodied, with super 
velvety tannins and a follow through that lasts for 
minutes. So much milk chocolate and fruity 
character on the finish. I am in love with this wine. 
Fabulous pure Sangiovese. So layered and mind-
blowing. Shows the great quality of the vintage. 
Best after 2011.”  
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Bianco di Casamatta (Bibi Graetz) 
(Tuscany, Italy) 
 
2009 —100% Vermentino sourced from vineyards 
in Bolgheri. A soft, easygoing white, yet there is a 
lot going on in the glass. Mint, minerals, white 
peaches and spices are just a few of the aromas 
and flavors that emerge from this delicious white. 
A crisp, long finish makes it difficult to resist a 
second taste.  
 

Rosso di Casamatta (Bibi Graetz) 
(Tuscany, Italy) 
 
2008—This Sangiovese is absolutely delicious. The 
warmth of the vintage has filled the wine out 
nicely. It offers a pretty expression of ripe red 
fruits intermingled with fresh, floral notes. This 
would make a great house wine. 
 

Verdicchio Classico Superiore, 
    Monte Schiavo, 
(Marche, Italy) 
 
Intense and long-lasting with hints of ripe fruit 
and slightly over-ripe grapes. Very delicate, 
reminiscent of sage and almond. A long-lasting, 
pleasant white wine. Has been voted the number 
one Verdicchio Superiore in the last several years 
by the Winemakers Coalition – Marche, Italy. 
 

Amarone Classico, Begali 
(Veneto, Italy) 
 
Gambero Rosso says, "This little Cengia winery is 
expertly run by the Begali family...The Amarone 
Classico is a characterful wine with a potent, deep, 
juicy palate with plenty of personality to act as a 
foil to the emphatic ripe fruit and minerally notes 
on the nose.“  Awarded Three Glasses. 2006 – 86 
Points Wine Spectator 
 

Valpolicella Classico Ripasso, Begali 
(Veneto, Italy) 
 
"A good traditional-style Valpolicella, with grape 
skin, damson and light floral and mineral aromas 
and flavors. Medium bodied, with medium, fruit-
coated tannins and a minerally finish.“  

Wine Spectator 2007 – “90 Points” Wine Enthusiast  
 

Recioto Della Valpolicella, Begali 
(Veneto, Italy) 
 
One of the finest wines made in Italy! Recioto is 
named from the Venetian word "recia" or ears. The 
Corvina Grape from which Recioto is made has 2 
"ears" on top of the bunch. It is a "contemplative" 
wine, usually consumed at the end of the meal with 
cheeses or biscotti. Ancient Romans loved this wine; 
its sweetness and moderately high alcohol level made 
it ideally suited for the salty Roman diet and for 
traveling well across the Roman empire. 
 

Barbera D’Alba, Tramonte 
(Piedmont, Italy) 
 
From a beautiful hillside vineyard in Lange, and 
handcrafted in a small, family-owned winery. A 
traditional style Barbera with bright acidity and 
cherry flavors. Enjoy with pasta and meat with 
tomato sauce, lasagna, pizza and roasted meats. 
 

Chardonnay, Lodali 
(Piedmont, Italy) 
 
Pale straw-colored white with greenish reflections, 
delicate, persistent and elegant bouquet with notes of 
flint and bread crust. Dry, sapid and aristocratic, this 
wine is excellent with appetizers, first dishes and 
fish. Also a splendid aperitif. 
 

Barolo, Lodali 
(Piedmont, Italy) 
 
The Lodali Estate is located in Piedmont, the famous 
region for Barolo, Italy's "King of Wines." Walter 
Lodali, just 30 years old, is the award winning 
winemaker following in his father's and grandfather's 
tradition of great winemaking. Enjoy this exceptional 
Barolo! This monster needed at least 4 years to 
soften, at which point it has finally opened up, 
resulting in a complex and rich full-bodied wine with 
flavors of earth, truffles and chocolate, and an aroma 
reminiscent of violets. 
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Barbaresco, Lodali 
(Piedmont, Italy) 
 
If Barolo is a King, then Barbaresco is a Prince… This 
Barbaresco is elegant, aromatic and powerful. The 
taste is dry and austere, with wonderful focused berry 
fruit with hints of minerals and cherries. Full-bodied, 
with long lasting finish. 
 

Moscato D'Asti, Lodali 
(Piedmont, Italy) 
 
A delightfully aromatic wine, with loads of fresh fruit 
flavors bursting from the glass. It is sweet, but 
beautifully balanced by the wine's effervescence and 
acidity. Being Frizzante, it has only about half the 
effervescence of a sparkling wine, and is hard to 
resist. This wine makes a wonderful accompaniment 
to many desserts, especially those made with fruit 
such as peach, pear, apple and berries. 
 

Barbera D'Alba, Lodali 
(Piedmont, Italy) 
 
Piedmont's Ruby!  Esteemed Wine Critic Michael 
Franz from Wine Review Online says, "90 Points!!!" 
"This attractively priced wine shows very nice balance 
and lots of interesting little nuances. Nicely poised 
between the more rustic and more modern styles, it is 
both complex and clean." 
 

Dolcetto D'Alba, Lodali 
(Piedmont, Italy) 
 
This is a perfect representative of traditional 
Dolcetto. Beautifully purplish ruby-red; its 
characteristic odors of violets and aftertaste of bitter 
almonds are a true delight. Terrific with grilled and 
roasted dishes. 
 

Ose’ Rosato, Rocche Costamagna 
(Piedmont, Italy) 
 
Deep cherry-pink, A rich bouquet with notes of 
strawberry, blueberry, cherry and raspberry.  Intense 
and persistent taste with a good balance between 
freshness and smoothness. Matches well with salami 
and fresh cheese, fish and pizza. 
 

Chianti Classico, I Fabbri 
(Tuscany, Italy) 
 
The Grassi family was producing wine and oil in 
the 1600s on the enchanted slopes of the famous 
hills of Lamole, in the heart of today’s Chianti 
Classico region, just above Greve.  This Chianti 
Classico is of great structure and balance, with 
typical flavors of violets and red berries, and 
important note of chestnuts.  Less than 1,000 cases 
made. 
 

Chianti, Morli Neri 
(Tuscany, Italy) 
   
This is a beautifully traditional Chianti, great 
compatibility with food, it has a dried-cherry nose, 
and a burst of plummy jam on the palate. This 
medium-bodied, earthy red is wonderful with red-
sauce based foods such as pizza and pasta. 
 

Asti Soprano, Dolce Spumante 
(Asti, Italy) 
   
Made exclusively for the U.S. market by Massimo 
Lovisolo (known as the best maker of sparkling 
wines in the region), this wine gives red fruit 
flavors of berries and currants, with good acidity, 
balancing and lengthening the sweet finish. A 
perfect partner to sweets and desserts, this is also 
an excellent match to strong, even spicy flavors. 
 

Chianti, Luca 
(Tuscany, Italy) 
   
This wine, rich in ancient Tuscan tradition, is the 
fruit of centuries-long experience in wine making. 
Its soft bouquet and long-lasting aromas are a 
perfect complement for grilled meat, sausages, 
soups, stews, pizza and pastas. 
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Orvieto, Villa D’ 
(Tuscany, Italy) 
   
This wine is specially handcrafted by a little 
boutique estate just outside the town of Orvieto in 
Umbria. It’s a blend of Grechetto, Procanico 
(Trebbiano), and Malvasia, primarily promoting the 
flavors of the Grechetto and Procanico grapes. This 
is a unique vineyard blend, delicately representing 
the grapes in this precise geography. 
 

Rosso Toscano, Villa D’ 
(Tuscany, Italy) 
   
An incredible value wine. Made with 100% 
Sangiovese grapes grown in a vineyard just outside 
the town of Montepulciano in Tuscany. This is like 
a typical house wine from a family restaurant in 
Tuscany. Perfect with pasta, pizza and meat dishes. 
 

Soave (Organic), La Cappuccina 
(Veneto, Italy) 
 
100% Organic Garganega, Estate bottled. "La 
Cappuccina's Soave is one of the best 75 white 
wine values around the world." Wine Spectator. "A 
lovely wine…subtle but well balanced and suited to 
all sorts of foods, thanks to its delicate aromas and 
flavors. Soft but refreshing, tough to beat in this 
price range." Michael Franz, Washington Post Wine 
Critic 
 
87 Points Wine Spectator – 2008 – Lots of ripe 
citrus on the nose turns to a medium body, with 
attractive dried fruit character and a lemony finish. 
12,000 cases made. – J.S. March 2010 
 

Madego Rosso, La Cappuccina 
(Veneto, Italy) 
 
“A deliciously easy-to-drink red wine.” 2007 
Gambero Rosso Guide to Wines. “The brightness of 
its hues, which shimmer between purplish and 
ruby, is matched by that of its aromas, which 
constantly remind one of the vegetal notes of bell 
peppers and tobacco. On the palate one finds a full, 
linear flavour, which echoes the sensations on the 
nose...” 2007 Guide to Italian Organic Wines  
 

Verona Bianco, La Cappuccina 
(Veneto, Italy) 
   
From our sunny vineyards just outside the town of 
Verona – historical home of Romeo and Juliet.  We 
gather the Garganega and Sauvignon Blanc grapes 
to create this fresh, creamy, white wine. Great with 
seafood, salads, and as an aperitif. Enjoy! 
 

Verona Rosso, La Cappuccina 
(Veneto, Italy) 
   
From our sunny vineyards just outside the town of 
Verona – historical home of Romeo and Juliet.  We 
gather the Merlot and Raboso grapes to make this 
velvety, well-rounded juicy red wine.  Great with 
white meat dishes, such as poultry and pork; pasta 
dishes and pizza. 
 

Franciacorta Beretta Saten, 
    Lo Sparviere 
(Lombardia, Italy) 
 
Strong yellow with copper reflections.  Heavy, 
continuous “perlage.”  First impressions are of a 
toasted aroma which gives way to an evolved, 
tertiary bouquet.  On the palate it has a definite 
touch of acid but with suggestions of pistachio; it 
is an elegant, top quality wine. 
 

Montepulciano, San Lorenzo 
(Abruzzi, Italy) 
  
The Washington Post says, "This wine offers 
complexity and class for a low price…featuring 
richer, more immediate fruit, with exquisite 
balance from ripe acidity and lots of soft tannin."  
Michael Franz, Wine Critic  "One of my favorite 
under-respected Italian grapes. Though some might 
be interested in using new oak to dress the grape in 
a nobler garment, I like it like this." 
Doug Frost, Kansas City Star - 2007. 
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Barbera Piemonte, Bricco Dei Tati 
(Piedmont, Italy) 
 
This is a young, fresh, lively Barbara having a 
persistent, attractive bouquet with black cherries 
and a bit of spice on the palate. It has light tannins 
which is typical of the Barbera varietal, and a 
lingering finish. Delightfully approachable, pairs 
great with medium to strong cheeses, barbecue and 
game. 
 

Cortese, Bricco Dei Tati 
(Piedmont, Italy) 
 
Cortese, from the grape of the same name, is a rare 
varietal indigenous to the Lange and Roero growing 
regions of Piemonte.  It is crisp and citrusy, ideal 
with seafood and summer salads. 
 

Dolcetto D’Alba, Bricco Dei Tati 
(Piedmont, Italy) 
 
This traditional old style Dolcetto comes from 80 
year old vines that grow on the southwest side of 
our hill in Piedmont.  It is bottled unfiltered and 
unrefined (some sediment should be expected). 
Rich with lively tannins, this wine shows the 
Dolcetto grape at its best.  We produce 
approximately 3,400 bottles of each vintage. 
Perfect with pasta dishes and risotto. 
 

Prosecco “Baby” Click Frizzante 
(Veneto, Italy) 
 
Our picturesque family vineyards are nestled in the 
Italian Valdobbiadene foothills of the Alps. Nature 
provides the perfect conditions for the cultivation 
of our Prosecco grapes. We call this wine “Baby” 
because it is the youthful version of our more 
serious “Babbo” (Father) Prosecco. It is crisp, dry 
and refreshing with small bubbles. 
 

Prosecco Extra Dry, “Babbo”  
(Veneto, Italy) 
 
Our picturesque family vineyards are nestled in the 
Italian Valdobbiadene foothills of the Alps. Nature 
provides the perfect conditions for the cultivation 
of our Prosecco grapes. We proudly call this wine 
“Babbo” because it is the well-respected “Father” of 
Prosecco. Ideal for toasting and celebrating! 
 

Siema Rosso Vino da Travola, Lodali 
(Piedmont, Italy) 
 
A lovely blend of Dolcetto, Barbera and Nebbiolo 
grapes, this is a wine with bright, red cherry fruit 
flavors and soft tannins. Siema Rosso comes from 
the beautiful Lodali Estate in Piedmont. 
 

Ruché di Castagnole Monferrato 
    "Na Vota", Cantine Sant'Agata 
(Piedmont, Italy) 
 
Perhaps the most interesting wine you'll taste all 
year. Ripe, rich, red berry fruit flavors mingle with 
intriguing spicy qualities. Na Vota ("olden times") is 
made from Ruché grapes, a rare variety indigenous 
to the hills around the village of Castagnole 
Monferrato. Only small quantities exist of this 
wine: Piedmont's best-kept secret…until now! 
 

Barbera D’Asti Superiore “Cavale,” 
    Cantine Sant’Agata 
(Piedmont, Italy) 
 
Wine Spectator says, “Ripe and just delicious. Full-
bodied, with lots of plum, black cherry and dried 
currant flavors, it sparkles with life, showing a deft 
balance of acidity and very approachable tannins.” 
Gambero Rosso gives the Prestigious Two Glasses 
Award! 
 

Monferrato Genesi, Cantine 
    Sant’Agata 
(Piedmont, Italy) 
 
This is a beautiful and rare wine, hand crafted from 
the grapes of barbera and ruché... aged in wood 
barrels for three years. This wine is best consumed 
more than four years after the harvest (vintage year 
on the label). It is a beautiful wine that excites the 
most seasoned wine drinker! 
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Ruché, Osél 
(Piedmont, Italy) 
 
The Ruché is an ancient grape varietal that is rare 
and difficult to grow, requiring exclusively 
limestone soil and high elevation. This vineyard is 
small, nestled in the Italian hills of the Castagnole 
Monferrato region of Piedmont. The vines yield 
very few grapes, but produce a high-quality wine 
with intense notes of floral and spice. It is 
harmonic and soft with a persistent finish — a 
great companion to foods that are rich in taste and 
aroma. 
 

Lambrusco Dolce, Chiarli 1860 
(Emilia Romagna, Italy) 
 
This very fruity, well structured Lambrusco shows 
balanced smoothness and tannin in its fresh-
tasting palate.  Not too sweet with a slight 
effervescence. This is not your grandparent’s 
Lambrusco! 
 

Monferrato Bianco, Quattro Leoni 
(Piedmont, Italy) 
 
2008 - A golden hue with straw gold coloration. 
The palate features stone fruits, pears and bright 
lemon with a bit of grassiness and peaches. A 
complex nose and mouth-feel add a touch of 
talc/chalk, and some floral lilac notes. With 
medium/high acidity, it offers a round and soft 
body, with a medium-rich mineral finish. The slight 
shale or slate complex-ities combine with goose 
berries and green plums. Over time a slight 
honeyed, green tea character develops. 
 

Grignolino, Quattro Leoni 
(Piedmont, Italy) 
 
2008 - This delicate red wine is made to be 
consumed young with a slight chill or coolness. 
This vintage shows a light burgundy hue with just 
a touch of copper notes. The fresh palate is 
balanced between acids and smooth tannins with 
notes of strawberry, watermelon and light 
raspberry characters. A very interesting nose 
exhibits a bit of crushed limestone to go along with 
the light berry flavors and some herbaceous floral 
aromas. The wine finishes clean and with just 
enough acid to make you keep reaching for your 
glass! 
 

Barbera D’Asti, Quattro Leoni 
(Piedmont, Italy) 
 
2007 – 88 Points, World Wine Championships 
Award: Silver Medal. This beautiful red wine 
shows magenta with a true Burgundy hue. The 
palate is enveloped with rich dark cherry flavors, a 
touch of rhubarb, toffee notes, and a refined 
raspberry character. Lots of fruit here, but it has a 
very smooth, integrated finish. The nose offers an 
underlying floral note of roses with coffee, and a 
touch of gaminess or leather. Mineralogy and a bit 
of earthy tannins grab the mid-palate, yet they are 
lightly released for a clean finish. 
 
Robert Whitley, the publisher and managing 
partner of Wine Review Online and host of the 
online radio show “Whitley On Wine” has just 
reviewed this 2007 Barbera and rated it an 
outstanding 90 Points “Best Buy.” 
 

Merlot “Smeriglio,” Baracchi Estate 
(Cortona – Tuscany, Italy) 
 
Benedetto Baracchi continues the family tradition 
of wine making in beautiful Cortona which dates 
back to the mid-1800s. “Interesting berry and light 
coffee character. Medium-bodied, with fine tannins 
and a fruity finish, with a hint of chocolate.  – Wine 
Spectator 
 

Sangiovese “Smeriglio,” Baracchi  
    Estate 
(Cortona – Tuscany, Italy) 
 
“Lots of fresh blackberry on the nose, following 
through to a medium-bodied palate, where the fruit 
turns a bit tart…  – Wine Spectator 
 

“Ardito,” Baracchi Estate 
(Cortona – Tuscany, Italy) 
 
Wine Spectator gives this 2004 92 Points! 
Beautiful aromas of blackberry and chocolate 
follow through to a full-bodied palate, with 
luscious tannins and a long finish. Has wonderful, 
pure fruit. Syrah and Cabernet Sauvignon… 660 
cases made – Wine Spectator 10/07 
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“Astore,” Baracchi Estate 
(Cortona – Tuscany, Italy) 
 
This Trebbiano wine has an accentuated 
personality.  It is straw gold in colour, with a 
complex bouquet with fruity aromas of citrus, 
pineapple with typical hints of this grape variety. 
Intense, on the palate is full, harmonic and with a 
long finish. 
 

Brunello di Montalcino, Scopone 
(Tuscany, Italy) 
 
2004 vintage “88 Points. Offers plum and plum 
skin character, with mushroom and mahogany 
aromas, on a silky, medium–to-full body. 
Anticipated maturity 2010 - 2014. 1,160 cases 
produced.” – Wine Advocate 
2001 vintage. “92 Points” – Wine Spectator 
2003 vintage. “90 Points” – Wine Spectator 
2004 vintage. “87 Points” – Wine Spectator 
 

Ose’ Rosato, Rocche Costamagna 
(Piedmont, Italy) 
 
Deep cherry-pink.  A rich bouquet with notes of 
strawberry, blueberry, cherry, raspberry.  Intense 
and persistent taste with a good balance between 
freshness and smoothness.  Matches well with 
salami and fresh cheese, fish and pizza. 
 

Merlot (Organic), Musaragno  

(Veneto, Italy) 
 
This wonderful organic Merlot comes from a 
boutique estate near Venice, Italy. It is an utterly 
delicious wine with lovely berry and black cherry 
fruit and an alluringly earthy aromatic streak. Big, 
ripe blackberry and chocolate flavors. Soft tannins 
for a pleasing finish. 
 

Pinot Grigio (Organic), Musaragno 
(Veneto, Italy) 
 
Multiple Gold Medals at the International Wine 
Show - VinItaly (2002-20010). A Venetian Favorite! 
It is crisp and dry, rich and spicy with hints of 
peach and honey. Perfect with salads, pasta, 
chicken and fish! Musaragno is an organic wine 
estate. 
 

Cabernet Franc (Organic), 
   Musaragno 
(Veneto, Italy) 
 
The Golden Bacchus Award from Best Italian Wine, 
National Exhibit of Pramaggiore Wines, Italy. From 
a small estate near Venice, this organic wine has a 
deep plum color with an attractive aroma. 
Somewhat spicy, and reminiscent of plums and 
grasses. 
 

Busa Da Lele Pinot Grigio, 
   Musaragno 
(Veneto, Italy) 
 
In a little corner of Murano, the glass making island 
of Venice, is a trattoria with the freshest fish and 
homemade pasta. This is the house wine — the 
private label depicting the owner, Lele. This Pinot 
Grigio, with its traditional yellow gold color, 
perfect acidity and flavors of citrus is a wonderful 
reminder of lunches on warm summer days in 
Venice. 
 

Malbech (Organic), Musaragno 
(Veneto, Italy) 
 
This organic wine is from a small boutique estate 
near Venice, Italy – a very versatile wine that you 
can enjoy with pasta, chicken and all sorts of 
meats. It perfectly produces fruits, character and 
vitality all in a single glass! Was awarded “IL 
BACCO d’ ORO (The Golden Bacchus Award) for 
“BEST ITALIAN WINE.” 
 

Chianti Classico Gold, Cennatoio 
(Tuscany, Italy) 
 
2008 – Dried flowers, with blackberry and dried 
cherry, lead to a full body, with chewy tannis and a 
long, rich finish. Needs time to open.  
2006 – Sold Out – 90 points, Wine Spectator. 
2005 – Sold Out – 90 points, Wine Enthusiast. "If you’re 
ever fortunate enough to visit this picture-perfect 
vineyard estate, you may have trouble remembering 
what you've tasted; the setting, high in the hills of 
Chianti, is so gloriously distracting… But, you'll want to 
focus all your attention on Cennatoio's award-winning 
wines…" James Beard Foundation 
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Arcibaldo, Cennatoio 
(Tuscany, Italy) 
 
2001 – “92 Points” – Wine Spectator  Deep, intense 
and bright ruby-red color (Cabernet 
Sauvignon/Sangiovese). Encompassing and 
penetrating nose, featuring ample scents of toasted 
coffee, leather, cocoa, with hints of underwood. 
The wine offers the palate all the suggestions 
perceived by the nose, and impresses with its 
fullness and persistency conferred by the 
substantial and fine tannins. 
 

Etrusco, Cennatoio 
(Tuscany, Italy) 
 
2003 – Deep ruby red color Sangiovese. Ample 
spectrum, pronounced and long lasting. Initially 
scents of herbs and dried fruit, later developing 
subtle hints of leather, vanilla, cocoa, liquorice and 
ink. Appealing and velvety on the palate, 
harmonious, great structure, good balance of 
acidity and gentle tannins. 
 

Mammolo, Cennatoio 
(Tuscany, Italy) 
 
2001 – “92 Points” – Wine Spectator  Intense merlot 
of deep ruby red color with purple shadings. 
Pronounced nose, complex and intense, with scents 
of wild berries and cassis, even spicy hints. The 
palate registers warm, velvety and lasting 
sensations. Already a substantial and full-bodied 
wine, this merlot will lay down for an extended 
period and develop its appealing potentiality. Only 
430 cases made. 
 

"E" All'Omo il Vino, Cennatoio 
(Tuscany, Italy) 
 
2008 – 100% Sangiovese Toscano…Intense ruby-red 
color. Full and persistent nose where herbs and 
plum abound. On the palate, the wine shows 
particularly soft tannins, which produce warm and 
velvety sensations, while dark candied fruit and a 
touch of pepper thrill the senses. 2006 – 87 Points 
Wine Spectator 
 

O'Leandro Chianti Classico Riserva, 
    Cennatoio 
(Tuscany, Italy) 
 
Only perfect ripe grapes: 95% Sangiovese grosso, 
5% Cabernet Sauvignon. After fermentation, 
protracted maceration and the conclusion of the 
maloloctic fermentation the wine was laid in 300-
liter casks of French oak, where it matured for 15-
16 months. Fining in the bottle at least 4 months in 
air-conditioned storage spaces. 
 

Rosso Fiorentino, Cennatoio  
(Tuscany, Italy) 
 
A medium-bodied, fruity Cabernet Sauvignon, with 
plum and light tobacco character. Fine tannins with 
a fruity finish. 
 

Innominato Toscano, Cennatoio 
(Tuscany, Italy) 
 
Sangiovese, Cabernet Sauvignon and Merlot in 
percentages that change according to the vintage.  
Deep ruby red, intense, fruity, still a bit young, with 
hints of cherry jam and dark currants with a subtle 
hint of green pepper. Pleasant, smooth, well-
balanced, with a long lingering cherry finish on the 
palate and a slight hint of licorice. 2006 – “87 
Points” – Wine Spectator 
 

Occhio Di Pernice Vin Santo, 
    Cennatoio 
(Tuscany, Italy) 
 
1996 – Sangiovese and Canaiolo grapes are 
collected in clusters and allowed to suspend in 
"penzoli" (strings) where they dry slowly until 
winter. Sugar accumulates, and the pressed berry 
must is decanted into the caratello (small Tuscan 
oak cask). It is stored for at least 5 years in the attic 
vinsantia where the varied seasonal temperatures 
form the scents and flavors of this unique wine. 
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Syrah Sicilia, Alcesti   

(Sicily, Italy) 
 
This is a blockbuster wine from Sicily, with masses 
of fruit and tannins, peppery and fruit-forward, a 
wonderful wine. The island of Sicily is gaining a 
reputation for its Syrah and this is a really 
involved, deep and broody wine which will benefit 
from decanting and being drunk with meaty 
dishes. It is a steal at this price. 
 

Marsala DOC Fine Dry, Alcesti   
(Sicily, Italy) 
 
Old and traditional methods of wine making 
produce the great quality of this Marsala a noble 
and generous wine. A DOC wine produced from 
grapes grown in the geographical area in the 
western extremity of Sicily. 
 

Marsala DOC Fine Sweet, Alcesti 
(Sicily, Italy) 
 
The sweeter sister of the Dry Marsala above. A DOC 
wine produced from grapes grown in the geograph-
ical area in the western extremity of Sicily. 
 

Grillo Sicilia, Alcesti 
(Sicily, Italy) 
 
This is a lovely, white wine from Sicily. Grillo 
means "cricket" in Italian. Featuring subtle aromas 
of flowers and ripe fruit, with refreshing acidity.  It 
is perfect with seafood, clams, mussels. 
 

Nero D’Avola, Alcesti 
(Sicily, Italy) 
 
This is a beautiful wine, hand crafted from the 
most beautiful vineyards in Sicily.  An intense red 
wine, it has a considerable fragrance with a ripe red 
berry scent and a hint of fine wood.  The structure 
is full and robust thanks to a fine balance between 
acids and tannins that confer to the wine elegance, 
robustness and harmony. Enjoy with red meat, 
game and cheeses. 
 

Isola Bianco, Alcesti  
(Sicily, Italy) 
 
A blend made from Grecanico and Insolia – 
indigenous grapes. A young, beautifully crafted, 
straw-colored wine showcasing aromas of fresh 
peaches and spice. Round and generous, offering a 
juicy mouthful of apricot and pear flavors that 
persist impressively on the open-textured finish. 
 

Isola Rosso, Alcesti 
(Sicily, Italy) 
 
Nero D'Avola and Perricone blend is young and 
well balanced purple-red in color, hints of 
Mediterranean spices and mature berries. Typical 
aromas of the island of Sicily. Ideal with red meat 
dishes and pastas. Bolognese! 
 

Locorotondo DOC, Villa Mottura 
(Puglia, Italy) 
 
This wine is made from 70% Verdeca and 30% 
Bianco d Alessano grapes. Straw-yellow in color 
with a delicate scent of acacia flowers and hints of 
white peach. Dry and fresh to the palate, superb 
with seafood appetizers or pasta and risotto dishes 
made with seafood sauces and with mild cheeses. 
2007 – Bronze Medal, International Wine & Spirit 
Competition – London Wine Fair 2008. 
 

Salice Salentino DOC Rosato, 
    Villa Mottura 
(Puglia, Italy) 
 
Made according to tradition from a single grape 
varietal, Negroamaro. A pinkish coral color tending 
toward ruby red. Intense, fruity bouquet containing 
floral notes and hints of Tea Rose. Very easy to 
drink. Goes well with all courses, particularly 
crustaceans served raw or cooked and light sauces. 
2007 – Bronze Medal, International Wine & Spirit 
Competition – London Wine Fair 2008. 
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Primitivo Del Salento Le Giuse, 
    Villa Mottura 
(Puglia, Italy) 
 
Produced in the Salento area. Made from 100% 
Primitivo grapes.  Ruby red with purplish 
highlights. Flavorful, dry, velvety and harmonious. 
Goes well with red meats, wild game and mature 
cheeses, and particularly well with stews, braised 
meats and pot roasts. 
 

Negroamaro  Salento DOC, 
    Villa Mottura 
(Puglia, Italy) 
 
A ruby red wine with garnet highlights. Full and 
persistent with an intense fruity bouquet 
containing hints of ripe cherry, vanilla and spices.  
Serve with flavorful opening courses, roast meats 
and mature cheeses. 2006 – Bronze Medal, 
International Wine & Spirit Competition and Bronze 
Medal, The Decanter World Wine Awards – London 
Wine Fair 2008. 
 

Primitivo Di Manduria DOC, 
    Villa Mottura 
(Puglia, Italy) 
 
Ruby red with purplish highlights. Intense bouquet 
of red fruit jam, blackberry and wild cherry, with 
spicy hints of black pepper and cocoa. From thirty-
five year old vines and aged in oak for six months. 
Open bottle one hour before serving with red 
meats, wild game and mature cheeses.  2006 – 
Bronze Medal, International Wine & Spirit 
Competition – London Wine Fair 2008. 
 

Rosé Negroamaro, Mottura 
(Salento, Italy) 
 
A deep pink wine with shades of coral, this rosé 
has a complex aroma, pleasantly fruity with good 
ripeness of raspberries and currants. Produced 
from a blend of Nergoamaro and Malvasia Nera 
grapes, a wonderful accompaniment to pasta 
dishes or soups, seafood, raw or steamed shellfish, 
sushi or sashimi. Excellent as an aperitif. 

Primitivo Del Salento, Luca 
(Puglia, Italy) 
 
From a beautiful family-owned estate in Puglia, this 
is a wine with ruby red, purplish highlights. 
Produced from 100% Primitivo grapes, it begins 
with an intense bouquet of red fruit jam, black 
pepper and cocoa, all of which follow subtly onto 
the palate. Wonderful with pasta, chicken and pork 
dishes. 
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Pinot Noir, Teldeschi 
(Monterey County, California) 
 
This is a "food friendly" wine.  A beautiful Pinot 
Noir with toasty oak characteristics combined with 
summer fruit to make a very food friendly and 
versatile wine - from Monterey County, California. 
 

Chardonnay, Teldeschi 
(Dry Creek, California) 
 
An excellent value!  Finally an affordable, well 
balanced, food friendly Chardonnay from 
California.  With nuances of subtle well integrated 
oak, this smooth, mellow Chardonnay features 
flavors and aromas of melon and summer berries. 
 

Merlot, Teldeschi 
(Dry Creek, California) 
 
An affordable, well balanced, food friendly Merlot 
from California.  This smooth mellow beauty 
features rich dried berry aromas and flavors. 
 

Zinfandel, Classy 
(Lake County, California) 
 
2006 – This outstanding Zinfandel exhibits the 
beautiful aromas and flavors of raspberries, black 
cherries, currants and cedar. A refined and spicy 
Zin built to age gracefully with class! “87 Points” – 
Beverage Testing Institute 
 

Sauvignon Blanc, Classy 
(Lake County, California) 
 
2006 – With a rich nose combining passion fruit 
and peach and freshly mown grass, this elegant 
Sauvignon Blanc has balanced acidity and tropical 
flavors to match the bouquet. Luscious melon and 
mango remain on a clean, lingering finish.   
“87 Points” – Wine Enthusiast 
 

Devil’s Share, Odisea 
(California) 
 
2008 – (40% Syrah,  30% Grenache, 10% Mourvedre, 
10% Petite Sirah, 5% Viognier). Beautifully vibrant 
and ruby, purple in color, shows a wide array of 
sweet cherries, ripe plums and blackberry fruit 
which is contrasted by hints of pepper, savory 
spice and Provencal herbs. The flavors match the 
aromas with spicy red and black fruits persisting 
on the finish. Touches of vanilla and toast round 
out this opulent, smooth, velvety textured wine. 
The tannins are ripe, inviting and well-integrated 
making it hard to resist drinking right now. ONLY 
225 CASES PRODUCED! 
 

Angele Rhone White, Odisea 
(California) 
 
2009 - (50% Marsanne, 40% Roussanne, 10% 
Viognier). A complex, fruit driven, mineral-laced 
dry white. It begins with aromas of ripe melon, 
grapefruit, wildflowers and crushed stone. The 
palate exhibits medium-full body and a lively, 
opulent texture with defined flavors of quince, 
pineapple, stone and tropical fruit with touches of 
mineral and spice intermingled. The finish carries 
just the right balance of fruit and acidity, leaving 
your palate refreshed. ONLY 220 CASES 
PRODUCED! 
 

The Wanderer Red, Odisea 
(California) 
 
2007 – (95% Syrah, 5% Viognier). Deep, purple-
colored revealing an inviting nose of black cherry, 
blueberry preserves, white pepper, vanilla and 
spice. Displays a rich concentration with plenty of 
spice, mineral and ripe black fruit flavors offered 
in a supple, multi-layered personality. ONLY 147 
CASES PRODUCED! 
 



C
A

L
I
F

O
R

N
I
A

 

816.382.3900 www.jkwines.com 

Veritable Quandary Red, Odisea 
(California) 
 
2009 – (25% Syrah, 17% Grenache, 17% Tempranillo, 14% 
Petite Sirah, 12% Old Vine Field Blend, 12% Alveralhao, 

3% Carignane) Displays a dark ruby, purple color. 
Intense black cherry, cassis, blackberry and ripe 
plum fruit intermingle with white pepper, 
eucalyptus, wet stone, vanilla bean and toast. 
Medium to full-bodied, it is opulent, layered and 
complex with a bright juicy acidity that carries the 
ripe fruit. Balanced and supple on the palate, the 
tannins are dusty and well integrated, providing 
structure and backbone. The fruit persists on the 
finish with touches of mineral, spice and earth. 
ONLY 850 CASES PRODUCED! 
 

Veritable Quandary White, Odisea 
(California) 
 
2010 - (13% Albarino, 24% Verdelho, 15% Marsanne, 13% 
Roussanne, 12% Vermentino, 6% Viognier) This wine 
begins with exotic aromas of lychee, ripe mango, 
honeysuckle and guava, which lead to aromas and 
flavors of pineapple, grapefruit, banana and Asian pears 
with hints of mineral and savory spice. Beautifully 
fragrant, fresh, and flavorful, displays a smooth texture 
and medium body with a deftly balanced acidity. A 
refreshingly dry, complex white with a multi-layered 
personality and a crisp lingering finish. ONLY 438 CASES 
PRODUCED! 

 

Melt Down Ice Wine, Odisea 
(California) 
 
2006 – (100% Viognier) This late harvest Viognier ice 
wine displays a beautiful light golden color. It begins 
with an intense floral and honeysuckle perfume; ripe 
apricot and peaches mingle with hints of mango, lychee, 
pineapple, toasted coconut and crushed stone. The 
palate is viscous and honeyed with vibrant acidity 
carrying through a long, refreshing finish. ONLY 75 
CASES PRODUCED! 
 

Unusual Suspects, Odisea 
(California) 
 
2009 - (50% Carignane, 25% Garnacha, 25% Tempranillo). 
Bright purple colored, exhibits an attractive nose of ripe 
plum, blackberry and Crème de cassis with hints of 
smoke, cedar and cigar box. Ripe and supple textured 
with a concentrated core full of fruit and spicy character. 
The tannins provide just enough structure to balance out 
the beam of layered black fruits and carry it to a 
pleasing, well-rounded finish. Should have several years 
cellaring potential but difficult to resist drinking now for 
it’s pure pleasure. ONLY 400 CASES PRODUCED! 

 
 

Dream (Organic) Albarino, Odisea 
(California) 
 
2010 – (100% Albarino, Organically Grown).Opens 
with inviting aromas of orchard blossoms and 
acacia flowers followed by notes of green apple, 
kaffir lime and a touch of wet slate. Grapefruit, 
lime, kiwi, white peach and star fruit flavors 
continue on the palate. This wine displays a racy, 
lively acidity, which is its hallmark, as well as a 
generous minerality and crushed stone character, 
which helps to counterbalance the deliciously 
intriguing fruit. Finishes clean, crisp, dry and 
refreshing. Drink over the next 1-2 years. ONLY 
378 CASES PRODUCED! 
 

Temporary Insanity Tempranillo, 
   Odisea 
(Clements Hills, California) 
 
2007 - (90% Tempranillo, 5% Grenache, 5% 
Mourvedre). Exhibits a bright, ruby color and a 
beautiful nose of juicy berry and black cherry fruit, 
complemented by violet, mineral, white pepper and 
hints of sweet, toasty oak. The wine is medium- to 
full-bodied, with well-integrated tannins and 
acidity showing a mouth-coating, velvety texture. 
The ripe red and black fruits meet on the palate 
with touches of vanilla and savory spice that linger 
on the smooth, supple finish. ONLY 188 CASES 
PRODUCED! 
 

Cochon Syrah, Odisea 
(Napa Valley, California) 
 
2007 - (97% Syrah, 3% Viognier). Big, ripe and juicy. 
The saturated, purple color reveals an inviting nose 
of blackberry jam, ripe plums, toast, smoke and 
cocoa. This wine displays a rich concentration with 
plenty of spice, mineral and ripe black fruit flavors 
offered in a supple, layered personality. It is 
opulent and dense with well-integrated tannins, 
oak and acidity. The wine finishes long and 
complex with a great sense of balance and finesse. 
ONLY 130 CASES PRODUCED! 
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Cochon Grenache Blanc, Odisea 
(Napa Valley, California) 
 
2008 - (76% Grenache Blanc, 12% Marsanne, 12% 
Roussanne) A delicious fruit-driven, mineral-laced, 
dry white wine reveals itself slowly in the glass. It 
begins with aromas of white peach, wildflowers 
and crushed stone, becoming more complex and 
defined as banana, pineapple, honeysuckle and 
almonds appear. The palate has medium body and 
a lively glycerin texture with flavors of apricot, 
melon and tropical fruit. The finish carries just the 
right balance of fruit and acidity, leaving the palate 
refreshed and invigorated. ONLY 120 CASES 
PRODUCED! 
 

Petit Cochon Rouge, Odisea   
(Napa Valley, California) 
 
2008 - (95% Syrah, 5% Viognier) Displays a dark 
ruby/purple color.  Aromas of sweet raspberry, 
black cherry and black currant fruit intermingle 
with hints of cedar, olive tapenade, bacon fat, 
licorice and roasted herbs. Medium- to full-bodied 
with plenty of depth and concentration, silky 
tannins and juicy acidity. With surprising elegance 
and deft balance, the fruit and spice box flavors 
persist on the opulent, creamy finish. ONLY 175 
CASES PRODUCED! 
 

Cochon Dry Rose, Odisea   
(Mendocino, California) 
 
2010 - (100% Grenache Gris) The wine is a vibrant, 
lovely pale salmon hue, full of finesse and 
complexity, yet simply pure and refreshing. 
Inviting aromas of acacia flowers, delicate frais, 
melon rind and white peach spring from the glass. 
Light- to medium-bodied in weight, the flavors are 
bright and focused, stone fruit, wild berry and 
melon complemented by hints of mineral from the 
soil. A bracing acidity carries the flavors to a crisp 
and lively finish. ONLY 138 CASES PRODUCED! 
 

T3 Tres Tintos, Odisea   
(Napa Valley, California) 
 
2008 - (90% Tempranillo, 5% Garnacha, 5% 
Graciano) Deep, opaque and purple in color, with 
dark fruit aromas of blackberry jam, black cherry, 
plum and cassis intermingled with vanilla, toasty 
oak, espresso and savory spices. The wine is 
layered, dense and complex, offering full to 
medium body and dusty, well-integrated, ripe 
tannins. The texture is smooth and supple, 
showing depth and balance with the rich fruit 
maintaining its intensity through the lengthy 
finish. ONLY 75 CASES PRODUCED! 
 

Madolyn Syrah, Bassetti, 2004   
(Paso Robles, California) 
 
This Syrah shows a lot of earthy character, deep, 
dark roasted blackberry fruit with dark loamy 
earth, smoked meats, toasted herbs, pepper spice 
and cocoa. Full-bodied and very rich! 
 

Madolyn Syrah, Bassetti, 2005   
(Paso Robles, California) 
 
This Syrah is deep purple, almost inky in color that 
is long-legged in the glass. Full, ripe berry and 
spiciness with rich flavors of black currant and 
blackberry carry hints of clove, black pepper and 
licorice on firm tannins. Earthy finish characteristic 
of this coastal climate production. 
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Cabernet Sauvignon, 99 Vines   
(California) 
 
Here’s a Cabernet with tamed tannins and smooth 
berry flavors to enjoy with your favorite meats and 
burgers. 
 

Chardonnay, 99 Vines   
(California) 
 
Enjoy this crisp Chardonnay before meals and with 
snacks, seafood and salads — or just pull the cork 
at sunset with a special friend. 
 

Merlot, 99 Vines   
(California) 
 
This smooth, richly flavored Merlot is a perfect 
partner for your favorite foods and snacks — even 
chocolate! Made to pour, not to store! 
 

Pinot Grigio, 99 Vines   
(California) 
 
This clean, crisp Pinot Grigio is ideal to enjoy 
before meals and with your favorite lighter foods, 
snacks and appetizers. 
 

Pinot Noir, 99 Vines   
(California) 
 
These cherry and raspberry flavors will bring out 
the best in your favorite turkey, salmon and 
chicken recipes. 
 

Shiraz, 99 Vines   
(California) 
 
This smooth Shiraz will make your favorite grilled 
foods, hearty stews, sandwiches and pizza taste 
even better. 
 

Zinfandel, 99 Vines   
(California) 
 
The rich, ripe berry flavors make this Zinfandel a 
great companion for full flavored foods, especially 
from the grill. 
 

White Zinfandel, 99 Vines   
(California) 
 
Serve well chilled and enjoy these crisp red berry 
flavors before meals and with lighter foods and 
snacks. 
 

Gridlock Right-Wing Red, 
   Old Vine Estates 
(Lodi, California) 
 
This voter-friendly blend offers rich, ripe red fruit 
flavors and aromas with bipartisan appeal, while a 
conservative touch of oak provides flavor 
complexity without costly earmarks. Exercise your 
Constitutional Rights and pour (right-handed, of 
course) at your favorite fundraisers and Tea Parties 
with steaks, burgers and pot roast — and watch the 
donations roll in! 
 

Gridlock  Liberal White, 
   Old Vine Estates 
(Lodi, California) 
 
This democratic white blend fulfills a campaign 
promise to please almost everyone without creating 
a budget deficit. The liberal citrus flavors and 
generous complex aromas give away something for 
every voter to enjoy, so chill and pour (left-handed, 
of course) at your favorite fundraisers with 
vegetarian dishes, free-range chicken or almost any 
organic edible. 
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Hyland Vineyard Pinot Noir, Soléna   
(Oregon) 
 
Fruity aromas of cranberry, wild cherry and small 
berries elegantly complement notes of cola, vanilla 
and licorice. The nose presents floral hints of rose 
petals and rosemary, along with aromatic herbs 
and spices, setting the stage for subtle and well-
integrated vanilla tones from the oak. 
 

Grand Cuvée Pinot Noir, Soléna   
(Oregon) 
 
Abundant with aromas of cranberry and raspberry, 
complemented by notes of mocha, nutmeg and 
cinnamon stick with hints of licorice and cola. The 
palate is complex and intriguing without being 
overwhelming, with an elegant and lengthy finish. 
 

Pinot Gris, Soléna   
(Oregon) 
 
2009 – “88 Points” – Wine Enthusiast: “Full-bodied, 
fruity and loaded with ripe peach and pear flavors, 
this lively and refreshing wine is drinking 
beautifully. There’s a bit of fruit sweetness set 
against the natural acidity, keeping the wine poised 
and balanced.” – Paul Gregutt, March 2011. 
 

Domaine Danille Laurent 
   Pinot Noir, Soléna   
(Oregon) 
 
2008 – “92 Points” – Wine Advocate: “Dark ruby red 
with an inviting aromatic array of balsam wood, 
exotic spices, cherry blossom and assorted red 
fruits. On the palate it displays considerable 
elegance…Velvety textured, intensely flavored and 
uplifted by lively acidity, it will evolve for 3-4 years 
and provide pleasure from 2013 to 2023.” – Jay 
Miller, November 2010. 
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Viña Collado Garnacha, 
    Bodegas Santo Cristo 
(Campo de Borja, Spain) 
 
(100% Garnacha) Campo de Borjas is one of the 
most interesting regions for young red wines in 
Spain. Just southeast of Rioja, it is a much warmer 
and drier climate where the Garnacha grape yields 
are smaller and have more concentration. The 
result is a deep, fresh, intense red — halfway 
between the old and new worlds. This Garnacha is 
balanced, fruity and unoaked, with blackberry and 
raspberry notes. Perfect with salads, spicy meals, 
pasta and meat. 
 

Viña Collado Macabeo (white), 
 Bodegas Santo Cristo 
(Campo de Borja, Spain) 
 
(100% Macabeo) This Spanish white presents a pale 
yellow color with vibrant green hints. It has an 
elegant nose of tropical fruit and citrus. Floral and  
fresh, it is balanced and long in the mouth. Ideal 
with salads, pasta and fish.  
 

Old Hands Monastrell, Bodegas 
    La Purisma 
(Yecla, Spain) 
 
2006 – 91 Points Exceptional (Gold Medal) World 
Wine Championships. Offering intense cherry 
color with glints of mauve, the nose is attractive 
and complex. Aromas of ripe blackberry, black 
currant and the sweet fragrance of dried figs and 
cherries, quince jelly and mocha. On the palate, 
ample and very well balanced, with silky, well-
integrated tannins. Long, persistent finish with a 
final impression of spiciness. Bodegas La Purisma 
proudly supports Autism Research – please join in 
the fight against Autism by opening a bottle of Old 
Hands tonight! 
 

Old Hands (Organic) Monastrell, 
    Bodegas La Purisma 
(Yecla, Spain) 
 
On the nose we find notes of black currant, 
blackberry, and plum with well integrated wood 
notes and scents of aromatic herbs that grow in the 
hills of Yecla like thyme, rosemary and fennel. On 
the palate it is rich and ample with very ripe 
tannins. Serve with grilled meats, pasta or flavorful 
cheeses. 2007 – 88 Points Wine & Spirits.  
 

Old Hands Sauvignon Blanc,  
    Bodegas La Purisma 
(Yecla, Spain) 
 
You will find an elegant and fruity nose typical of 
Sauvignon Blanc with its citrus and floral aromas. 
Lively and fresh on the palate, it offers lemon 
flavors with a hint of peach and a touch of ripe 
melon on the finish. 
 

Trapio Old Vine Monastrell, Bodegas 
    La Purisma 
(Yecla, Spain) 
 
This delectable Monastrell has been awarded the 
Zarcillo d’Oro, as one of the 50 best wines of Spain 
— the only wine from Yecla to achieve such status. 
Selective hand-harvesting yields a beautifully 
concentrated, opulent wine, offering an aromatic 
nose with notes of blueberries, prunes, toasted 
tobacco and slope herbs. Slightly sweet palate 
suggesting black fruits punctuated by licorice, mint 
leather and spices. 
 

Capa Rota Monastrell & Syrah, 
   Bodegas La Purisma 
(Yecla, Spain) 
 
A delicate blend of Monastrell and Syrah, the 
Monastrell from 25-year-old vines having small 
yields. A rich, red cherry color with violet edges, 
this wine offers aromas of black, almost jammy 
fruits followed by toasted notes.  Flavorful and 
balanced on the palate, with a spicy finish. 
 

Capa Rota Macabeo, Bodegas 
   La Purisma 
(Yecla, Spain) 
 
100% Macabeo grapes are harvested at night, 
during the first weeks of September, and only the 
free-run juice is used in vinification, fermented 
with selected yeast for three weeks. The wine 
presents a golden color with greenish reflections. It 
has an open nose with deep citric, white flower and 
mineral aromas. It is fresh and highly elegant on 
the palate. 
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Blanco, Vin Tesa 
(Ebro Valley, Spain) 
 
The vineyards are planted in the slopes of the Ebro 
Valley — halfway between Barcelona and Valencia 
in northern Spain — where the Viura grapes slowly 
ripen to produce this fresh, aromatic white wine.  
Perfect to serve with salads, pasta, fish and tapas. 
 

Rojo, Vin Tesa 
(Ebro Valley, Spain) 
 
The vineyards are planted in the slopes of the Ebro 
Valley — halfway between Barcelona and Valencia 
in northern Spain. This red wine is made  primarily 
from Tempranillo grapes. These grapes are allowed 
to ripen slowly and therefore to produce a smooth, 
fruity wine.  Enjoy with grilled meats, cheeses and 
appetizers. 
 

Rioja Reserva, Miguel Merino 
(Briones, Spain) 
 
Bodega Miguel Merino is one of the smallest 
wineries in Spain, producing only 45,000 bottles 
per vintage from exceptionally old vines – 
averaging more than 40 years old – of Temperanillo 
and Graciano. Reposed in new barrels of American 
and French oak, this is an exceptional wine with 
grilled meats, lamb, cheeses and dark chocolate. 
 

Clemen Riserva, Touquinheiras 
(Vinho Verde, Portugal) 
 
A wine of unique climate — high precipitation and 
humidity with lengthy periods of fog and cool 
temperatures — combined with granite soil, this is 
a vibrant wine with clean, fresh fruit aromas 
leading to flavors of citrus. A hint of minerality 
balances bright acidity through a medium-long 
finish. Hand-harvested grapes (Alvarinho and 
Trajadura) lead to this perfect accompaniment to 
grilled fish, seafood and white meat.   
 
2008 - “The 2008 RESERVA “CLEMEN” is a 50/50 
blend of Trajadura and Alvarinho, clocking in at 
12% alcohol. Fruity, but mouth puckering, with a 
lemon-tinged finish on opening, this manages to 
pull its parts together beautifully to become quite 
charming. I loved its texture as it warmed up and 
became friendlier – not that it ever loses the 
lemons. It is an invigorating wine that seems 
fresh, crisp and delightful, in great shape to 
drink this summer. Open and exhilarating, it 
shows little depth, but it is graceful and hard to 
resist. Drink now-2012. 
2008 – “88 Points” – eRobertParker.com  
2007 – “87 Points” – Wine Spectator 
 

Blue Fin, Quintas De Melgaco 
(Vinho Verde, Portugal) 
 
Fruity aromas of tropical fruits, a citrine color and 
ripe peach set off this delicious wine. A great 
balance between varietals, a medium body is kept 
fresh with floral notes from the Alvarinho. Enjoy it 
well chilled for best results. 
 

Reserva, Rio Real 
(Vinho Regional Lisboa, Portugal) 
 
Bright cherry fruit with hints of blackberry jam, 
spicy white pepper and a touch of cinnamon 
combine in a luscious medium-bodied wine. The 
soft tannins extend out a long finish and make this 
wine pair well with a variety of foods; think 
Spaghetti Bolognese, Hard Cheeses and Prosciutto 
or Serrano Ham. 
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Icewine Pinot Blanc (Organic), 
    Meinklang 
(Burgenland, Austria) 
 
2008 – This is one of the few icewines made from 
100% Pinot Blanc grapes.  It is lovely with flavors of 
dry apricots and wild honey. A great wine to enjoy 
at the end of a meal or with fois gras, brie and 
camembert cheeses. 2003 – "93 points. Sold Out 
There's a very rich and creamy quality that extends 
through the long, extracted finish." Wine Spectator 
 

Pinot Noir (Organic), Meinklang 
(Burgenland, Austria) 
 
This is a perfect wine for sipping and to enjoy with 
chicken, salmon, or penne with prosciutto. The hot 
summer days in southern Austria and the long cool 
evenings allow for wonderful ripening of the 
grapes and produce this powerful wine. It has ripe 
fruit notes with a mouthful of herbs, deep jammy 
flavors and a long easy finish.  
 

Pinot Gris (Organic), Meinklang 
(Burgenland, Austria) 
 
This is the white flagship wine of this winery. A 
special minimal pruning method helps produce 
small berry-like grapes which help make a densely 
flavored wine. The very cool and long fermentation 
period is perfect for the wine's character, typical of 
a white wine from the Burgenland, famous for this 
type of grape. The significant mineral note is 
combined with a fresh and juicy nose, and 
components of almond and nuts are eminent on 
the palate. Sweet aromas harmonize with crispy 
acids, combining with the alcohol to make a 
fascinating, complex tasting experience. 
 

Frizzante Blanc de Pinot Noir 
    (Organic), Meinklang 
(Burgenland, Austria) 
 
This organic frizzante is a very pretty wine, made 
with 100% pinot noir grapes. The talented young 
winemaker, Werner Michlits, created this for his 
wedding—his bride loves frizzante wines. He now 
makes it mainly for the people in his village. 

Burgenland White (Organic), 
    Meinklang 
(Burgenland, Austria) 
 
An organic white wine from a family farm 
dedicated to the art of biodynamic winemaking. A 
beautiful blend of Gruner Veltliner (80%) and 
Muskat (20%), creamy and juicy with a fantastic 
aromatic finish. Hot summer days and the long 
cool evenings allow for wonderful ripening of the 
grapes and produce this powerful wine. Enjoy with 
salads, seafood, light pastas and appetizers. 
 

Burgenland Red (Organic),  
    Meinklang 
(Burgenland, Austria) 
 
An amazing organic red wine from a family farm 
dedicated to the art of biodynamic winemaking. 
This is a beautiful blend of Zweigelt (70%) and 
Blaufrankisch (30%). Aromatic, well balanced, with 
red berry aromas; serve with turkey, chicken or 
pork dishes. 
 

Gruner Veltliner, Josef Bauer 
(Feuersbrunn, Austria) 
 
From a wonderful family-owned vineyard, this is a 
classic, clean, crisp and dry. Perfect aperitif and 
summer sipping wine. Some citrus with the typical 
white pepper finish of an Austrian Gruner Veltliner. 
 

Riesling Reserve Pfarrleithen, 
    Josef Bauer 
(Feuersbrunn, Austria) 
 
This is a wonderful dry Riesling from a family-
owned estate’s terraced vineyards over 
Feuersbrunn. Very ripe with lots of stone fruit 
aromas, full-bodied with a great balance of fruit 
and acidity. 
 

Riesling Hengstberg, Josef Bauer 
(Feuersbrunn, Austria) 
 
Wonderful aromatic Riesling from a single vineyard 
on the hill above Feuersbrunn. Aromas of peaches 
and apricots supported by nice mineral flavors and 
a dry crisp finish.  A great versatile food wine. 
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Pouilly-Fume, Dominique Pabiot -  
    Les Vieilles Terres 
(Loire, France) 
 
This Pouilly-Fume has a pale yellow color, an 
expressive flowery nose, lively and pleasant fruit 
on the palate, a true expression of Sauvignon Blanc, 
with a crisp and clean finish. Enjoy with shellfish, 
fish, poultry and goat cheese. 
 

Sancerre, Domaine du Rome  

(Loire, France) 
 
Heve Baudry, a fifth generation winegrower, runs 
this 30-acre estate. Only the first pressing is used 
in this wine. In fact only the natural yeast of the 
grapes is used for the fermentation. Made from the 
sauvignon blanc grape, this Sancerre is medium- to 
fuller-bodied, with an aromatic nose of lime, spice 
and minerals. Drier with no tannins and no oak, it 
has fresh flavors of citrus, honey, spice and herbs. 
Beautifully balanced fruit and acidity! 

Sauvignon Blanc, Domaine de la 
    Pouche 
(Languedoc, France) 
 
Pretty gold color, expressive flavors of exotic fruits, 
citrus fruits, note of box tree and black currant 
buds. Strong in mouth in the beginning and then 
round and fresh at the end. This white wine is well 
balanced and pleasant, fresh and thirst-quenching. 
As an aperitif, with vegetables, fish, seafood or 
with goat cheese. 
 
 
 

Merlot, Domaine Saint-Benezet  

(Languedoc, France) 
 
Domaine Saint-Benezet is an old and large family-
owned property located near Nimes, in the South of 
France. This wine is delicate and well balanced. Red 
fruits of black currant, and black cherry. Touch of 
laurel and mint spices. There are also some subtle 
wood perfumes of cedar wood and earth flavors of 
peat.  Aftertaste of coffee. The tannin is fine and 
not aggressive. 
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Malbec Reserve (Organic), Caligiore 
(Mendoza, Argentina) 
 
A captivating deep purple color with brilliant violet 
tones. The initial nose is intense and complex with 
outstanding floral aromas of rose and violets with 
red berry notes. Dense spices, creamy fragrances. 
Ample mouth, deep with delicate tannins, are 
rounded with a velvety finish and a well-balanced 
acidity. Showcases rich fruit and mature flavors of 
toffee and chocolate. "Here's a nice wine that 
pushes the right buttons while not raising any red 
flags. Raspberry and vanilla flavors are solid and 
pleasing, while the medium-weight palate features 
depth and balance." Wine Enthusiast, August 2007 
2008 – 91 Points “Best Buy” Wine & Spirits 
 

Syrah Reserve (Organic), Caligiore 
(Mendoza, Argentina) 
 
Displays a lively, intense red color with black 
shades, concentrated and brilliant. Spicy aromas of 
black pepper and licorice, combined with delicate 
fine blackberries and eucalyptus notes.  On the 
palate, it feels sweet and crisp, with mature and 
smooth tannins and a subtle, lasting finish. This 
round, smooth Syrah showcases big fruit with spicy 
undertones — a big wine at an affordable price. 
 

Bonarda Reserve (Organic), Caligiore 
(Mendoza, Argentina) 
 
Warm sun shines on vines grasping rich soil 900 
meters above sea level in the Andes Mountains. 
This provides a wine deep in violet color tinged 
with blue, aromas of blackberries, floral notes of 
cassis, and with a subtle sweet smoky character. 
Addresses the palate with soft, velvety tannins and 
a long complex finish. Serve with grilled red meats, 
duck, or strong cheeses. Most Likely To Succeed – 
The Tasting Panel – December 2010 

Grazioso (Organic), Caligiore 
(Mendoza, Argentina) 
 
Certified organically-grown luscious Torrontes 
grapes present floral aromas combined with 
tropical and stone fruits in a fresh, complex nose. 
The result is a light, crisp white showcasing flavors 
of lychee, kiwi, lemon and peach on the palate. 
Serve with chicken, salmon, pasta salad and mild 
cheeses. “Grazioso” is a musical term that refers to 
playing an entire movement in a flowing and 
graceful style — a sentiment beautifully evoked by 
this silky, operatic wine. 
 

Staccato (Organic), Caligiore 
(Mendoza, Argentina) 
 
Certified organically-grown Malbec (60%) and silky 
Cabernet Sauvignon (40%) grapes combine old and 
young vines — the Malbec vines over 75 years old 
and the cab vines less than a decade. The result is a 
deep, purplish red with dark cherry and blackberry 
flavors, spicy notes, and mellow tannins. A wine to 
complement cuisine; try with grilled meats, roast 
beef or hearty sauces.  2008 - 89 Points – Beverage 
Testing Institute and Silver Medal F.I.W.C.  
2008 - 88 Points “Best Buy” Wine & Spirits 
 

Pianissimo (Organic), Caligiore 
(Mendoza, Argentina) 
 
Produced from Old Vine organically-grown Malbec 
grapes by the Saignée method of bleeding the free-
run juice, this rose exhibits an excellent balance on 
the palate with a follow-through character of light 
red fruits — strawberries, raspberries, cherries and 
plums. A soft wine that finishes smooth and dry. 
Serve chilled as an apéritif or with fish, poultry or 
rice dishes. 
 

Malbec, Caligiore Organic Legacy 
(Mendoza, Argentina) 
 
2008 – 100% organically grown at over 2,700 feet 
above sea level, this wine derives from an 80-year-
old vineyard planted in 1930. Round and rich, this 
Malbec is completely unfiltered and unrefined, 
aged in American and French oak barrels for 18 
months. It is rich, smooth and full-bodied, showing 
silky vanilla notes along with rich dark fruit and 
mocha. Perfect with Filet Mignon and Osso Buco. 
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Semillon/Chardonnay, Marquee 
(Hunter Valley, Australia) 
 
Fresh citrus with hints of green apple, nectarine, 
and melon with subtle suggestions of grass and 
soft vanilla overtones. Bright Chardonnay fruit with 
a rich honeyed vanilla character that develops into 
a long, crisp grassy finish. Although home to 
several grape varieties, the Hunter Valley is most 
suited for Semillon. It is considered to be one of 
Australia's classic under-appreciated wine styles. 
Blended with the growing popularity of a Hunter 
Valley Chardonnay, this wine is an assured success. 
 

Chardonnay, Marquee 
(Yarra Valley, Australia) 
 
2008 – Rich, ripe and spicy tropical fruits are 
mixed with gentle oak complexities. Enjoy the 
honeydew melon and esters of lime zest. Fresh 
citrus fruit is well balanced and thirst quenching. 
An assertive wine with hints of dried apricots and 
spicy cashews. A great pair with shrimp and 
scallops. Light in texture, refined in flavor, with 
earthy pear and walnut character that lingers 
softly. Drink now through 2012. Only 294 cases 
made – HS (Web Only) 86 Points – Wine Spectator  
 
The Yarra Valley is Victoria's oldest vineyard area 
dating back to before 1837. Silver Medal – 2010 
W.S.W.A. (Wine & Spirits Wholesaler) Wine 
Awards 
 

Marquee Signature Series 
 

Shiraz, Marquee 
(McLaren Vale, Australia) 
 
2007 – Only 5,000 bottles produced – Rich Black 
Cherry fruit, French oak and soft berry tannins 
explode onto the forward palate drawing to a savory 
almost “chewy” finish. Amazing length of flavor! 
 
2005 (Sold Out) – 90 Points Wine & Spirits - Best 
Shiraz’s of 2009 “This would be a simple jampot of 
shiraz if it weren’t for the silkiness of the texture 
and the bracing ironstone scent – as if blackberries 
were grilling in an iron skillet.  It’s a supple red to 
pair with lamb.“  The deep red raspberry base is 
spiced up with cloves and black currant before 
finishing with velvety plums and soft tannins. 89 
Points – Wine Enthusiast 
 
 
 

Cabernet Sauvignon, Marquee 
(Langhorne Creek, Australia) 
 
2003 – 88 Points Wine Spectator “Lithe, with an 
acidic edge to the currant and plum fruit, finishing 
with touches of spice and earth. Only 475 cases 
produced.” Beautifully expressive nose hinting 
toasty oak, dark cherry and chocolate. Confident 
ripeness overflows with rich berries. Wonderful 
weight that rolls over the palate with a wave of 
velvet texture. Nestled close to the Bremer River, 
Langhorne Creek is considered to be a floodplain, 
welcome for both the water and fertile silt brought 
to the vineyards. The mild climate and rich soils 
work together to produce a distinguished Cabernet 
Sauvignon. 87 Points – Wine & Spirits Magazine 
(2006) and Silver Medal – Houston International 
Rodeo Wine Show 
 

Pinot Noir, Marquee 
(Mornington Peninsula,  
    Australia) 
 
Rich aroma of luscious cherries and sweet 
strawberries with a delicate touch of spicy 
undertones. Splendid structure of numerous berries 
supplying a light sweetness complimented with 
tender tannins that combine for a complex finish. 
Undoubtedly, Pinot Noir is understood to be the 
major success of the Mornington Peninsula. 
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Shiraz, Marquee  
(Victoria, Australia) 
 
2008 - Deep burgundy/magenta – Fruit forward 
with black currants, rich blackberry, and smokey 
BBQ flavors. The lush mid-palate gives this wine a 
velvety structure with a bit of spice on the long 
finish.  
91 Points “Exceptional” – Gold Medal 2010 
Beverage Testing Institute and 88 Points – Wine 
Spectator Daily Picks Under $15. 
2007 – (sold out)“89 Points” Wine Spectator – 
“Bright, vivid and nicely focused, showing dark 
berry and black pepper aromas and flavors that 
course effusively over well-balanced acidity into 
the long, open-textured finish.” 
 

Marquee Romance Series 
 

"Secret," Marquee 
(Victoria, Australia) 
 
2005 – Merlot/Shiraz/Cabernet blend. "87 Points" - 
Wine Spectator. Rich plum fruits with spicy cassis 
and blackberries mixed with enticing earth and 
smoky oak notes. Sweet and spicy berries mixed 
with plum fruits and a touch of mint lead a richly 
textured mid-palate. Add hints of smoky French 
oak for elegance and structure on a long finish. 
Made exclusively at Silver Wings winery and 
matured in small French and American oak for 
twelve months, then bottled in traditional 
"Burgundy" shaped bottles. It is a very high quality, 
complex, richly textured and elegant wine offering 
exceptional balance and length of flavor from these 
classic varieties. Enjoy this complex, medium 
bodied blend! 
 

Silver Wings 
(Central Victoria, Australia) 
 
2004 – Vincenzo O.V. Mourvedre, (60%) Shiraz 
(40%). “91 Points" - Wine Spectator. “Best in Show: 
New Entrant Brand, Rhone Varietal or Blend” – 
2009 Wine and Spirits Wholesalers.  Lithe in texture, 
with dark berry, licorice and earthy spice flavors 
neatly supported by juicy acidity. The refined 
tannins melt smoothly over the finish. Best from 
2008 through 2014. 650 cases made. 
 

Marquee Classic Series 
 

GSM, Marquee 
(Victoria, Australia) 
 
Grenache (55%), Shiraz (15%), Mourvedre (30%). 
Deep raspberry underlies dark cherry fruit and 
other berries, with fragrant spices complementing 
mint and herbal aroma. Bright Grenache fruit 
shines through a smoky spice of Shiraz and is 
balanced by the peppery fruit of the Mourvedre for 
a good length of finish. Five Vintages in a row 87+ 
Points – Wine Spectator 
 
“I’m partial to wines from Victoria, one of the cooler 
Australian states. Cooler weather gives this GSM 
more spicy red fruits, such as currants and 
cranberries, and less of the black and dried fruits so 
typical of these grapes grown in hotter spots such as 
the Barossa Valley.”— Doug Frost, Kansas City 
Star. 
 

Chardonnay, Marquee 
(Victoria, Australia) 
 
2008 – “89 Points” – Wine Spectator. Tangy, with 
an appealing range of lime, apple and quince 
aromas and flavors, persisting nicely on the finish. 
Drink now through 2012. Only 995 cases made. –
HS (June 2010) 
 

Riesling, Marquee 
(Victoria, Australia) 
 
2009 - Bright and lively, not quite dry with tangy 
apple and grapefruit flavors that soften a bit on the 
finish. Drink now. 2007-Wine Spectator, 87 Points, 
September 2008. Crisp acidity and a delicate 
sweetness that please both dry- and sweet-
preferring palates. Bouquet of fresh citrus aromas 
of lime blend beautifully together with lovely 
touches of lily. 87 points – Great Value, Stephen 
Tanzer’s International Wine Cellar, 2008 
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Harslevelu, Craftsman 
(Neszmely, Hungary) 
 
(Haarsh-leh-veh-lue) This delicious off-dry wine is 
made of the famous Harslevealu, one of the grapes 
used in the making of the Tokaji Aszu dessert 
wine. With balanced acidity, a lovely, gently floral 
nose it matches wonderfully with spicy foods. It is 
similar in style to a moderately sweet German 
Riesling or French Vouvray. 
 
 
 
 

 

Kiralyleanyka, Craftsman 
(Neszmely, Hungary) 
 
A delightfully well-balanced, flavorful yet light 
white wine made of the native Hungarian grape 
Kiralyleanyka.  Hints of citrus.  Reminiscent of 
Sauvignon Blanc, Chenin Blanc and Viognier. 
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Merlot del Mago DOC, Delea 
(Ticino, Switzerland) 
 
An amazing wine with a spicy, earthy, elegant 
bouquet. Slightly woody on the palate with 
persistent notes of ripe berries.  Serve with red 
meat, game, and barbecues. 
 

Merlot di Gudo DOC, Delea 
(Ticino, Switzerland) 
 
This is a dry, full and well balanced wine with an 
intense and vigorous bouquet, with slightly spicy 
notes. It has been aged in oak barrels for 18 
months. 
 

La Quercia Merlot, Delea 
(Ticino, Switzerland) 
 
2002 - This is a dry, full and well balanced wine 
with an intense and vigorous bouquet. It has been 
aged in oak barrels for 12 months. 
 

San Carlo Merlot Locarnese, Delea 
(Ticino, Switzerland) 
 
With long maceration and maturation in French 
oak barrels for 18 months, it is a ruby red wine 
with purplish reflections. A slightly spicy bouquet 
with signs of dry plums and blackberries, it has a 
full and persistent palate. 
 

Ismaro Merlot, Delea 
(Ticino, Switzerland) 
 
This Merlot is young with a fresh smooth bouquet, 
reminiscent of red berries.  The color is an intense 
ruby red, with purple reflections.  Aging potential 
is three to five years. 
 

Marengo Merlot, Delea 
(Ticino, Switzerland) 
 
Fresh, smooth bouquet, reminiscent of red berries.  
Aging potential is three to five years. 

Marengo Bianco, Delea 
(Ticino, Switzerland) 
 
This is an unusual white blend of Merlot, 
Sauvignon Blanc, and Chardonnay.  Young wine 
yellow to pale-yellow with greenish tints, the 
wine shows floral aromas that lead to a dry, 
fresh, savory, persistent and harmonic palate.  
Will complement cheeses or fish and is drinking 
beautifully right now or over the next 2-3 years. 
 

Fragolino Rosso, Delea 
(Ticino, Switzerland) 
 
Ruby red light sparkling wine of American 
grapes.  Perfume of strawberries and taste of 
sweet fresh mature strawberries. 
 

Fragolino Bianco, Delea 
(Ticino, Switzerland) 
 
White light sparkling wine of American grapes.  
Perfume of strawberries and taste of sweet fresh 
mature strawberries. 
 

Charme Spumante Brut, Delea 
(Ticino, Switzerland) 
 
This sparkling white wine has a delicate 
bouquet, fragrant with white peaches. A dry, fine 
elegant , slightly aromatic palate, it goes 
beautifully with appetizers. 
 

Chiar di Luna White Merlot, Delea 
(Ticino, Switzerland) 
 
 
One of the few white Merlots produced around 
the world. Serve with summer salads, appetizers 
and fillets of breaded lake fish and ratatouille.   
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Cabernet Franc (2008), Inland Sea 
(Amigoni Vineyards, Missouri) 
 
2008—Silky tannins and cherry fruit – this wine is 
all about a lovely mouth feel. A very “food friendly” 
wine for your evening meal with pork, chicken or 
beef. The nose is a clean smell of cherries on top of 
the American Oak. Only 92 cases produced. 
 
2007—Sold Out – Grown locally and produced at 
the urban winery just off Southwest Boulevard in 
Kansas City. The wine was aged 12 months in 
Missouri Oak barrels. This Missouri Cab Franc 
would find nice company with some big Italian 
wines with smooth tannins, hints of minerals and 
cherries, aromatic and powerful! Only 30 cases 
produced. 
 

Malbec American (2008), Inland Sea 
(Amigoni Vineyards, Missouri American Series) 
 
 
Locally produced and aged nearly a year in new 
Missouri oak. This Malbec is a versatile red wine 
covering a wide range of food pairing possibilities. 
A very fruity nose belies a solidly-built red wine 
with good balance and length. Only 75 cases 
produced. 
 

Chardonnay (2008), Inland Sea 
(Amigoni Vineyards, Missouri) 
 
2008 – Sold Out - Grown locally, this Chardonnay 
is very refreshing with a solid acid backbone, aged 
eight months in neutral oak barrels. Tastes of white 
peaches and stone fruit, making it a great sipping 
wine with a long, citrus finish that will make you 
come back for more. Only 143 cases produced. 
 

Urban Red, Amigoni Estate 
(Amigoni Vineyards, Missouri) 
 
2008—Bronze Medal, 2010 Missouri Governor’s 
Cup. Very black in color with a deep red edge, reveals 
a bouquet of cherries, vanilla and chocolate. On the 
palate, very powerful and concentrated. Robust and 
packed with flavor. The Missouri Cab Sauvignon 
brings out red and bing cherries. Massive and round 
mouth feel with silky tannins. The nose is a lovely 
local Missouri American Oak. This vintage will benefit 
from two years of cellaring. Only 50 cases produced. 
 

Cabernet Franc, Amigoni Estate 
(Amigoni Vineyards, Missouri) 
 
2009 - Full bodied Cab Franc with structure yet 
elegance. Aromas of dried plums, raspberry, and ripe, 
dark cherry. Flavors of dark fruit and medium tannin 
give way to a long finish. Aged 18 months in 
American Oak. Only 165 cases produced. 2008—
Gold Medal, 2010 DMACC Mid-American Wine 
Competition Awards; Bronze Medal, 2010 Missouri 
Governor’s Cup.  
 

Urban White, Amigoni Estate 
(Amigoni Vineyards, Missouri) 
 
2010 (66% Chardonnay, 34% Viognier) Two varieties 
of grapes from this vineyard in Missouri make up 
this fresh and lively wine’s inaugural bottling. A 
unique flavor experience, the aroma of the Viognier 
with the crispness of the Chardonnay. 
 

Mourvedre, Amigoni Estate 
(Amigoni Vineyards, Missouri) 
 
2008 - The first bottling of a peppery, earthy and 
spicy flavored Mourvedre. A grape that originally was 
named after a Spanish town, the word “Mourvedre” is 
of French derivation and is pronounced “more-ved-
druh” by most  English speakers. In Portugal they call 
it Mataro, in Spain it is called Monastrell, and we call 
it, “interesting.” We know of no other Mourvedre 
wine ever grown and produced in the Midwest.  

Inland Sea Wines, An Urban Winery 
Inland Sea is committed to all things local and to our great city! We are Missouri’s only winery producing wine 

exclusively from locally grown European wine grape varieties. Our West Bottoms winery and tasting room 
locations contribute to Kansas City’s vibrant and growing urban neighborhoods. 
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Olio Extravergine Di Oliva, 
    Frattoria Colsanto 
(Umbria, Italy) 
 
Made from hand-picked and hand-pressed olives, 
this extra-virgin oil is rich and flavorful. Perfect for 
dipping herbed breads and lightly seasoned 
vegetables. Umbria's temperate climes give this oil 
a softness on the tongue, and light, warm notes on 
the palate. 

Extra Virgin Olive Oil 
 

Olio Extravergine Di Oliva, 
    Corte Alla Flora 
(Montepulciano, Italy) 
 
Hand-picked the first half of November, classical, 
cold-pressing. This oil is bright green with notes of 
golden yellow. Bouquet is particular of green fruits, 
with herbaceous notes and scents of apple and 
artichoke. Use this richly fruity oil uncooked with all 
types of vegetables and with delicately flavored 
meats. 
 
 

Tuscan Extra Virgin, Diletto Di 
    Gellina 
(Tuscany, Italy) 
 
Superior category olive oil produced in Panzano, 
Chianti, located mid-way between Florence and 
Sienna. Panzano has a beautiful hill-top location 
with some of the most attractive views of rural 
Tuscany. 


