CAFE |CORTINA

SINCE '1976

VINI FRIZZANTI PER ANTIPASTI E ASSIAGI

(Sparkling & Champagne)

C10: Prosecco — “Giall’'Oro” Ruggeri (Valdobbiadene, Veneto) NV — 58
C20: Prosecco — “De Stefani” Rosé NV (Veneto) — 58

C30: Brut Metodo Classico — Cesarini Sforza NV (Trentino) — 64

C40: Brut Rosé Metodo Classico — “Nebbiolo” Luigi Giordano 23" (Piemonte) — 74
C90:  Extra Brut Premier Cru — “Fourny & Fils” NV (Champagne) — 95
C100: Brut Rosé — “La Cuvée” Laurent Perrier NV (Champagne) — 130
C110: Brut Rosé — Billecart-Salmon NV (Champagne) — 165

C140: Brut — “La Cuvée” Laurent Perrier NV (Champagne) — 115

C150: Moscato d’Asti — “Cascinetta” Vietti 24" (Piemonte) — 58

VINI BIANCHI (White Wine)

W10: Etna Bianco — “Mari” Filippo Grasso 22" (Sicily) — 78

W20: Miiller-Thurgau — Terlano 23" (Trentino-Alto Adige) — 51

W30: Timorasso — Scarpa 20" (Piemonte) — 73

W40: Pinot Grigio — Terlano 24’ (Trentino-Alto Adige) — 54

W50: Pinot Grigio — “Cold Creek” Laird 23" (Napa Valley) — 63

W60: Viognier — “Chery” Andre Perret 21’ (Condrieu, Northern Rhone, France) — 164
W70: GavidiGavi — Patrizi 24" (Piemonte) — 53

W80: Roero Arneis — Vietti 24" (Piemonte) — 60

W90: Vermentino — Castellani 22 (Tuscany) — 52

W100: Riesling Spadtlese — Max Ferd. Richter 22" (Mosel, Germany) — 79

W110: Greco di Tufo — Fattoria Pagano 21’ (Campania) — 55

W120: Falanghina — Fattoria Pagano 23’ (Campania) — 53

W130: Rosé — “Ultimate Provence” Chateau de Berne 24" (Provence, France) — 69
W135: Albarifio — “Navia” La Cafia 22" (Rias Baixas, Spain) — 73

W140: Puglia Bianco — Luccarelli 23" (Puglia) - 50

W150: Chardonnay — “Les Vignes Denses” Jean-Marc Vincent 21" (Santenay,France) — 160
W160: Chardonnay — “Puligny-Montrachet” Louis Latour 23’ (France) — 194
W170: Chardonnay — Frank Family 23" (Carneros, Napa Valley) — 82

W180: Chardonnay — “Fort Ross-Seaview” Ramey 23" (Sonoma County) — 98
W190: Chardonnay — “Eola-Amity Hills” Cristom 19" (Willamette Valley) — 83
W200: Chardonnay — Calera 19’ (Mt. Harlan, California) — 115

W210: Sauvignon Blanc — “Cenizas” Laberinto 23" (Maule, Chile) —70

W220: Sauvignon Blanc — “L'Apres-Midi” Peter Michael 24’ (Napa Valley) — 130
W230: Sauvignon Blanc — Decibal 23" (New Zealand) — 60

W240: Sauvignon Blanc — Charles Debourges 23" (Sancerre, France) — 70

W250: Sauvignon Blanc — “Venis” De Stefani 22" (Verona, Italy) — 77

W260: Gewurztraminer — Kuentz-Bas 22" (Alsace, France) — 76

VINI ROSSI (Red Wine)

Amarone & Veneto Rosso (Veneto)

F20: Valpolicella — “Col de la Bastia” Fattori 22" — 63

F30: Valpolicella Ripasso — Tenuta Falezza 21" — 69

R40: Valpolicella Ripasso Superiore — “Bosan” Cesari 19" — 81

R50: Valpolicella — Giuseppe Quintarelli 177 — 165

R60: Rosso Veneto — “Ca del Merlo” Giuseppe Quintarelli 17" —199
R70: Amarone Della Valpolicella — “Barriques” Zeni 18" - 130

F80: Amarone Della Valpolicella Classico — Farina 20" — 88

R90: Amarone Della Valpolicella Classico — Tenuta Falezza 19" — 96
F100: Amarone Della Valpolicella — “Col de la Bastia”, Fattori 19" — 99
F110: Amarone Della Valpolicella Classico — Cesari 19" — 105

F120: Amarone Della Valpolicella Classico — Brigaldara 18" — 150
R130: Amarone Della Valpolicella — Provolo 13" — 164

R140: Amarone Della Valpolicella — “Bosan” Cesari 13" — 165

F150: Amarone Della Valpolicella — Riserva Provolo 03" — 398

R160: Bordeaux Blend — “Solér” De Stefani 20" — 87



CAFE |CORTINA

SiNcE 1976
Piemonte Reds
R170: Dolcetto d’Alba — “Vilot” Ca’ Viola 21" — 51
F180: Nebbiolo — “Esartu” Parusso 21" — 60
F200: Barbera d’Alba — Paolo Scavino 22" — 55
F210: Barbera d’Asti — “La Luna e I Falo” Vite Colte 22" —68
R220: Barbera d’Asti — “La Crena” Vietti 21" — 100
R230: Barbera d’Asti — “Bricco dell’Uccellone” Braida 21" — 139
F240: Barbera d’Alba — “Scarrone Vigna Vecchia”, Vietti 19° — 164
F250: Barbaresco Classico — “Magno”, San Silvestro 21" — 87
F260: Barbaresco — “Montestefano” Luigi Giordano 20" — 115
R270: Barolo — “Paesi Tuoi” Vite Colte 20" — 80
R280: Barolo — Oddero 20" — 125
R290: Barolo — “Castiglione” Vietti 20" — 127
R300: Barolo — “Bricco Ambrogio” Paolo Scavino 20" — 138
R310: Barolo — “La Tartufaia” Giulia Negri 21" — 140
R320: Barolo — “Tettimorra” Scarpa 19" — 145
F330 Barolo — “Rocche Dell’ Annunziata” Arnaldo Rivera 18" —160
R340: Barolo — “Mosconi” Parusso (Piemonte) 18" — 185
F350: Barolo Riserva — “Ravera” Marziano Abbona 16" — 186

Toscana Reds

R360: Vino Nobile di Montepulciano Riserva — Corte alla Flora 20" — 70
R370: Rosso di Montalcino — Corte alla Flora 19" — 65

F380: Rosso di Montalcino — Donatella 22" — 70

R390: Brunello di Montalcino — “La Palezzetta” Flavo Fanti 19" — 108
R400: Brunello di Montalcino — Corte alla Flora 20" — 110

R410: Brunello di Montalcino — Terre Nere 18" — 122

R420: Brunello di Montalcino — Fattoria La Lecciaia 18" — 122

R430: Brunello di Montalcino — Campogiovanni 19" — 145

R440: Brunello di Montalcino Riserva — Poggio Antico 18" — 250

F450: Chianti Classico Riserva “Il Grigio —” San Felice 20" — 75

F460: Chianti Classico Riserva “Vigna Casi —” Castello di Meleto 20" — 80
F470: Chianti Classico Riserva “Rancia Riserva —” Felsina 20" — 89
F480: Chianti Classico Grand Selezione — Castello di Meleto 19" — 99
R490: Toscana IGT “Loggiato —” Corte alla Flora 18" — 70

R500: Toscana IGT “Valdisanti —” Tolaini 21" — 82

R510: Toscana IGT “Madre —” Poggio Antico 20" — 98

R520: Toscana IGT “Vigorello —” San Felice 19" — 125

R530: Toscana IGT “Avvoltole —” Morisfarms 18" — 140

R540: Super Tuscan IGT “Lupicaia” — Castello del Terriccio 16" — 295
R550: Bolgheri Rosso “Bell’Aja —” San Felice 19” — 69

Other Italian Reds & International

F560: Grenache Blend — CDR Village — Dennis Dechamps 24" (Estezargues, Southern Rhone) — 65
R570: Syrah — “Les Ribaudes” Lionel Faury 21’ (Saint Joseph, Northern Rhone, France) — 82
R580: Syrah — “Renaissance” Domaine Clape 21" (Cornas, Northern Rhone, France) —260
F590: Montepulciano d’Abruzzo Riserva — “Inferi” Illuminati 20" — 75

R600 Lagrein — “Porphyr” Terlano 21" (Alto Adige) — 130

F610: Negroamaro — “F”, San Marzano 20" (Puglia) — 72

R620: Primitivo di Manduria — “Sessantanni” San Marzano 19" (Puglia) — 75

F630: Primitivo di Manduria — “Papale,” Varvaglione 20" (Puglia) — 68

F640: Nero di Troia Riserva — “Augustale”, Grifo 15’ (Puglia) — 60

F650: Tinto Rosso — Quinta do Paral 21" (Alentejo, Portugal) — 58

F660: Nerello Mascalese “Ghiaia Nera,” Tenuta Tascante 21’ (Etna, Sicily) — 65

R670: Nerello Mascalese — “Reseca” Gulfi, 17" (Etna, Sicily) — 88

F680: Malbec — Corazon del Sol 20" (Mendoza, Argentina) — 67

R685: Tinta de Toro “Vatan” Ordonez 20’ (Toro, Spain) — 85

R690: Carignan — “Lomas Coloradas” Ana Maria Cumsille 23 (Itata, Chile) — 72



CAFE |CORTINA

Since 1976

Other Italian Reds & International Continued...
F695: Nero d’Avola — “NeroBufaletfj” Gulfi 14" (Sicily) - 115

Pinot Noir

F700: Pinot Noir — Ancient Oak 21" (Russian River Valley, Sonoma, CA) — 67

F710: Pinot Noir — “Carneros” Saintsbury 22" (Napa Valley) — 120

F720: Pinot Noir — “West Blocks” Alexana 21" (Dundee Hills, OR) — 120

R730: Pinot Noir — “Aulos” Bacus Vinyards 22" (Willamette Valley) — 115

R740: Pinot Noir — “Mt. Jefferson” Cristom 23" (Willamette Valley) — 87

R750: Pinot Noir 1ler — “Les Champs Cloux” Domaine De Villaine 21" (Rully, Burgundy)- 172
R1240 Pinot Noir — “Le Caprice” Peter Michael 23" (Fort Ross-Seaview, Sonoma, CA) -240

Cabernet Sauvignon & Other Reds (Napa Valley & Others)

F760: Zinfandel — “Pagano” Ancient Oak 18" (Russian River Valley, Sonoma, CA)-79
R770: Zinfandel — “Frank Family” 22" (Napa Valley) — 92

R780: Merlot — “Fleur de Veeder” Yates 18" (Napa Valley) — 106

R790: Cabernet Sauvignon — Gibbs 22" (Napa Valley) — 72

R800: Cabernet Sauvignon — “Bella Novello” Paoletti 21" (Napa Valley) — 83
R810: Cabernet Sauvignon— “S” Signorello 21" (Napa Valley) — 115

F820: Cabernet Sauvignon — Grand Reserve 21’ (Napa Valley) — 142

R830: Cabernet Sauvignon — “Flat Rock” Laird 18" (Napa Valley) — 195

R840: Cabernet Sauvignon — “Les Petits” Morlet 19" (Napa Valley) — 155

R850: Cabernet Sauvignon — Oakville Ranch 21" (Napa Valley) — 180

R860: Cabernet Sauvignon — One Acre 18" (Napa Valley) — 197

R880: Cabernet Sauvignon — “Mica” Buccella 20° (Napa Valley) — 225

R890: Cabernet Sauvignon — Audax 18" (Napa Valley) — 226

R900: Cabernet Sauvignon — “Heirloom” Kinsella 19" (Napa Valley) — 235

F910: Cabernet Sauvignon — “Padrone” Signorello 19" (Napa Valley) — 252
R920: Cabernet Sauvignon — “Beckstoffer Vineyard” Adobe Road 18’ (Napa Valley) — 265
R930: Cabernet Sauvignon — “Mon Chevalier” Morlett 17" (Knights Valley) — 300
R940: Cabernet Sauvignon — Dalla Valle 20" (Napa Valley) — 375

R950: Proprietary Blend — “Arise” Blackbird Vineyards 21" (Napa Valley) — 110
R960: Proprietary Blend — “Shift” Adobe Road 21" (Napa Valley) — 125

R970: Proprietary Red — “Murasaki” Kenzo Estate 18’ (Napa Valley) — 388
R980: Bordeaux Blend — “Piccolo Cru” Paoletti 21" (Napa Valley) — 81

R990: Bordeaux Blend — “L’Esprit des Pavots” Peter Michael 19" (Sonoma) — 175
R1000 Bordeaux Blend — “Altagracia” Eisele Vineyard 21" (Napa Valley) — 250
R1010: Cabernet Franc — Gibbs 21’ (Napa Valley) — 77

R1020: Cabernet Franc — “Asuka” Kenzo Estate 19" (Napa Valley) — 288

PLEASE DRINK RESPONSIBLY ...
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