
WINE KEY: COMPOSITION / NOSE / BODY / FINISH 

ASK YOUR SERVER ABOUT DAILY WINE SPECIALS 
BY THE GLASS & BY THE BOTTLE 

PIZZERIA NAPOLETANA

RESERVES, BIANCO
Fiano di Avellino, “Colli di Lapio”, ‘10, Compania  50
100% fiano / ripe white peach / medium / dry crisp

RESERVE REDS
Barbaresco, ‘Starderi”, La Spinetta, ‘05 Tuscany 160
100% nebbiolo / cherry, strawberry and sweet spice /
medium / vibrant
Brunello di Montalcino, Siro Pacenti, ’05, Tuscany  110
100% brunello / red berries, flowers and spices / 
medium /soft and refined
La Spinetta, “Le Pin,” Rosso, ’07, Piedmont  60
65% nebbiolo 35% barbera / dark plums  / medium to 
full /smokey and spicy
Taurasi, Molettieri, ‘04, Campania  80
100% aglianco/ dried plums, sweet spices and cocoa /
medium to full / very long
Gattinara, Vigneto Castelle, Antoniolo ‘06 Piedmont 75
100% nebiolo / violets, almonds, raspberries and dried 
roses / medium to full / strong
Soffocone di Vincigliata, Bibi Graetz, ‘08 Toscana 65
90% sangiovose / blackberry, mint and light coffee / 
full / long

SPARKLING 
Spumanti Rosato “Lagrain,” Cantina Bortolotti 
Valdobbiadene  9 / 35
100% colorino / fruity with violet notes / 
medium / dry

REDS BY THE GLASS / BOTTLE
Pinot Nero , Erste e Neue ‘10 Alto Adige  12 / 47
100% pinot nero (noir) / raspberries and cherries / 
light / smooth
Nero d’Avola, Ala Nera, ’09, Sicily  8 / 30
80% nero d’avola 20% frapatto / sun-baked  fruits / 
light to medium / clean, slightly dry 
La Spinetta, II Colorino di Casanova ‘07, Pisa  10 / 42
100% colorino / blackberries / medium / smooth
Rosso Piceno, Boccadigabbia, ’08, Marche  10 / 39
50% sangiovese 50% montepulciano / red berries and 
vanilla / medium-full / lush and lingering 
Aglianico, “Rubrato,” Feudi San Gregorio, ’07, 
Campania  10 / 38
100% aglianico / rich red berries / full / soft but 
complex and robust 

WHITES BY THE GLASS / BOTTLE
Pinot Grigio, “Velante”, Bertani, ’10, Veneto  8 / 32
100% pinot grigio / floral notes with pear and 
apple / light / crisp
Bianco di Casamatta, Bibi Graetz, ‘10, Tuscan  7 / 28
100% vermentino / herbs and fresh cut grass / 
light / clean 
Verdicchio di Castelli de Jesi, ’10, Marche  8 / 36 
80% verdicchio 20% malvassia and trebbiano / citrus 
and honeysuckle / light to medium / 
fresh with mineral notes 
Falanghina del Taburna, Fattoria La Rivolta,‘10, 
Campania  12 / 47
100% falanghina / apples, banana and notes 
of sage /light / smooth
Greco di Tufo, “Benito Ferrara”,‘10, Avelino  10 / 36
100% greco di tufo / peach and lime zest / 
medium / crisp, dry and mild


