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2022 Domaine Lupin Frangy - 100% Altesse grown on a south-facing 
hillside near the village of Frangy in the Savoie. Everything is done by hand 
in the steep terraced vineyard and the wine is aged for 8 months on the lees 
in stainless steel. Ripe apricots and golden apples with wet stones and nice 
complexity. Perfect for fondue and rich mountain cheeses or potato pancakes 
topped in crème fraîche.           $27.99   
Bottles ordered:            ______________ 
 
2025 Abbazia di Novacella Pinot Grigio - The Abbey of Novacella was 
founded in 1142 by Augustinian monks and is still run by them today. This is  
a reference wine for what Pinot Grigio should taste like. Rich, with succulent 
pears and melon balanced by racy acidity and minerals. Pair with Dover 
Sole topped in a beurre blanc sauce or shrimp scampi.                     $27.99            
Bottles ordered:                                    _____________ 
 
2021 Neumeister Gemischter Satz - A delightful Austrian field blend of 40-
year old Gelber Muskateller, Welschriesling, Müller-Thurgau and Scheurebe. 
Subtly floral, with notes of honeysuckle, white peaches, honeydew melon and 
minerals with a crisp and refreshing finish. A great patio sipper or a nice 
companion for a Thai or Indian curry.                  $26.99      
Bottles ordered:                                    _____________ 
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2023 Kellerei St. Pauls “Luzia” Pinot Noir  - Located in Alto Adige, the    
cooperative of St. Pauls was founded in 1907 and today has more than 200 
members. This light-bodied Pinot reflects where it was grown; almost like 
walking through an Alpine forest. Mulberries, dried leaves and Alpine herbs 
with great acidity. Pair with a mushroom pasta or grilled salmon with a        
juniper dry spice rub.               $22.99 
Bottles ordered:                          ______________    

 
2022 Nino Negri “Mazèr” Valtellina Superiore -  Valtellina is a valley in  
the far north of Lombardy, bordering Switzerland. It’s steep terrain requires 
Nebbiolo grapes (known locally as Chiavennasca) to be grown in stone     
terraces. A portion of the grapes are dried prior to fermentation for extra 
concentration. Black raspberries and forest floor with soft tannins and a long 
finish. Enjoy with duck breast or roast pork with sage.       $31.99 
Bottles ordered:                   ______________ 

 
2021 Baron Longo Felix Anton Rosso - The Longo family has farmed this 
estate since the 18th century, selling their grapes to the local cooperative.    
In 2015, the current generation began making and bottling their own wine 
under the family name. A blend of Lagrein and Cabernet Sauvignon with  
flavors of juicy blackberries and earth. A touch of herbs comes in on the long 
finish. Delicious with braised beef over creamy polenta or grilled sausages. 
                               $29.99 

        Bottles ordered:                                         ______________ 
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