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brown butter, lemon, capers & kale 2017 Tenuta Viglione
34 Fiano, Puglia
Juicy apple, pear,and white peach
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layered with delicate orchard

GTMW&/Q blossoms and honeysuckle.

| | 2024 Tenuta Asinara 20/38
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Bucatini all’Amatriciana 24 Vermentino, Sardegna

Green apple, white peaches, with
a distinctly savory finish. Bright
18 & refreshing.

pomodoro, red onion & guanciale

Rigatoni Alla Nona
pomodoro, spicy eggplant

& parmesan ng/)/ o6

7 2020 Fattoria San Francesco
— T~ Gaglioppo, Calabria 16/30
H AI’I’EN“G‘! Dark cherry, mulberry, and plum

complimented by fresh violets &

56*”“ a savory finish.
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2023 Fantini
Sangiovese, Abruzzo

Strawberry, tart cherry, and
and nutmeg with a fresh finish.
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