
STAFF FAVORITES

Whites

Tiberio Pecorino d'Abruzzo  65
Tiberio owns a tiny vineyard nestled in the undulating hills 
of Abruzzo but still only thirty minutes from Pescara.  The 
calcareous soil, along with the breezes coming off the Adriatic 
Sea, gives this wine a beautiful vibrancy and minerality.  This 
white wine pairs well with seafood and lighter meats.  Also, it 
is just perfect to sip on the patio on a beautiful day.  - Vinnie 

2020 Vadiaperti Falanghina  50
Italy's Campania wine growing region boasts near perfect 
grape growing conditions.  Mediterranean winds, sunny 
skies, and lush mountain ranges allow a long season with 
many varietals.  Falanghina, an ancient Greek grape, finds 
its home in the mountains in the heart of Irpinia.  The soil 
enriched with volcanic ash and clay, aids with ideal drain-
age, while the folded hillsides protect the Falanghina's thin 
skin from the heat of the Mediterranean sun.  Harvested by 
hand, lightly pressed and aged in stainless steel, this crisp 
white has notes of fresh flowers, citrus and gooseberry, juicy 
cantaloupe, peach, and a vibrant minerality on the palate.  
This wine is sure to harmoniously complement our seafood 
dishes.  Salute! -Jordan

2021 Bucci Verdicchio Classico Superiore  60
The Bucci family has owned land and made wine in the 
Castelli di Jesi area since the 1700s.  Located in the central 
Italian region of the Marche, Bucci is a leading name in the 
Italian wine scene, with a reputation for making clean, light 
white wine that is refreshing and easy to drink.  Fresh and 
crisp with citrus notes, it pairs nicely with cheese, light ap-
petizers, and fish.  - Liz



2021 Viberti 'Filebasse' Chardonnay   65
I really love this clean and crisp Chardonnay from Piemonte 
in NW Italy.  It's not too buttery or oakey, as with some 
California Chardonnays.  This wine is light, crisp, and refresh-
ing with notes of vanilla, pear, and citrus.  It finishes with a 
dry minerality that leaves you always wanting another sip!  
Uncork this delicious beauty and enjoy it before and through-
out your dinner.   - Tess

2020 Giuseppe Quintarelli Bianco Secco  95
Quintarelli: a name synonymous with perfection and qual-
ity.  This late vintner, known primarily for his Amarone, has 
had his sixty-year tradition of attention to detail and time 
consuming fermentation practices carried on by family.  This 
wine, a blend of Garganega, Trebbiano, Sauvignon Blanc, and 
Chardonnay is Quintarelli's only white wine produced; a true 
testament of his dedication to his artisan craft.  Its bouquet 
invites with stone fruit, yellow apple, and pear.  This medi-
um-bodied wine delights with its pronounced creamy mouth-
feel and is balanced with minerality, honey, white peach, and 
a hint of floral notes.  Its off-dry, lingering finish gives pause 
to enjoy the complex delicacy that is Quintarelli, just the way 
Giuseppe intended.  -Dana 

Rosato

2021 Crissante Alessandria 'Affresco'  (gl) 14  (btl) 60
Patio season is upon us and it's time to hop on the Rosé train!
This Rosato is produced by an eighth-generation winegrower 
from La Morra in Piemonte (NW Italy).  They are renowned 
for their reds (think Barolo and Barbaresco) ... but this
 rosato made from 100% Nebbiolo is remarkable.  Late-picked 
August grapes are briefly pressed to give them a whisper of 
coppery color, the wine remaining in tanks during the cold 
winter months, and bottled in the spring.  This is serious 



Rosé with a deep, satisfying savoriness and a lip-smacking, 
thirst-quenching minerality that keeps you interested.  In 
the glass it is a captivating, burnished shimmery topaz color.  
Not your average pale pink French plonk, this Italian Rosato 
bursts forth with blood orange and juicy cranberry flavors 
and is able to stand up to any culinary challenges.  Cin Cin!  
-Jan

Reds

2021 Grosjean Pinot Noir Valle d'Aosta  75
The Grosjean family vineyard, nestled high up in the Alps on 
the Italian border with France and Switzerland, produces a 
quintessential "mountain" Pinot Noir; fresh and light.  The 
vibrant energy and bright fruit in this wine speaks of the 
unique alpine terroir.  One of the finest Pinot Noirs coming 
from Italy, Grosjean might be one of your best choices for a 
patio red wine.  Easy drinking, bursting with flavors, combin-
ing plump red fruit and graphite, this wine pairs well with 
our spring and summer menu.  Enjoy it with fish, pasta, or 
our delicious Chicken Schnitzel.  Another important aspect 
regarding the Grosjean family is that they practice sustain-
able and organic farming in the vineyard as well as in the 
winery.  Saluti!  - Daniela

2020 Luciano Sandrone Barbera d'Alba  85
This wonderful Barbera is intense, with beautifully pure dark-
fruit flavors, like plums and blackberries.  Well integrated oak 
and rich soil makes this red wine really shine.  It has a long 
lasting finish.  The bright acidity and low tannins make it a 
perfect wine to accompany our pasta dishes and main cours-
es, like Veal or Chicken Schnitzel.  - Susan



2017 Antoniolo Gattinara Classico   90
This is a versatile, medium-bodied wine with velvety tannins 
and crisp acidity.  Its fruit is well balanced with earthy depth, 
and it has a nose of violet and wild strawberry.  This is an es-
tate wine with 50–60 year-old vines located in Alto Piemonte, 
where they are stressed by the high altitude and high acidity 
of the soil, which yields a low volume of exceptional grapes.  
The DOCG appellation "Gattinara" claims to be the very first 
in Piedmont to make great Nebbiolo, and though they are 
slightly more tannic than the Barolos and Barbarescos from 
further south, Gattinara wines are outstanding in their own 
right.  -Ann

Arnaldo-Caprai Montefalco Rosso  65
For the price, the Arnaldo-Caprai Montelfalco Rosso is one 
of Il Capriccio's most versatile red wine values from our wine 
list.  Hailing from the historic hilly town of Montefalco, the 
Caprai Rosso blends the mighty Umbrian Sagrantino grape 
with Sangiovese and Merlot to create a Uvaggio with rich 
plum, cassis, and tobacco hints to the nose, a velvety medium 
body, and a lingering finish that begs for a savory compan-
ion from our menu.  Pair this elegant rosso with our porcini 
souffle, smoky bolognese, or chicken schnitzel.  -Jesse

2019 Punica 'Montessu'  75
As the season changes, I am suggesting this lighter red blend 
from Agricola Punica winery in SW Sardinia.  A fun fact 
is that Sardinia's ancient name of Insuli Vini (wine island) 
comes from its history of viticulture that reaches back 5,000 
years.  This wine has close ties to the illustrious family behind 
the famed Super Tuscan Sassicaia.  They have partnered with 
a local wine cooperative in Sardinia for over twenty years, 
creating this joint venture.   Montessu is crafted in an inter-
national style with softened tannins, French oak aging, and 
a dry, lingering finish.  I particularly like the warm spices on 



the nose, and its balanced black fruit.  The blend is predomi-
nantly Carignano (indigenous to the region) combined with 
Syrah, Merlot, and Cabernet.  I think it would be good with 
our meat dishes and most of our pastas.   Salut!  - Linda

2021 Bodega Chacra 'Barda' Pinot Noir, Patagonia  75
This organic biodynamic wine is from the grandson of the 
famous Mario Incisa della Rochetta of Sassicaia fame.  Piero 
is a risk-taker, like his grandfather, and went from Tuscany 
to faraway Patagonia to craft this graceful and elegant Pinot 
Noir.  Delightfully delicious on the palate with red fruits 
and blueberries, it has an earthy mushroom character.  Dry, 
medium-bodied with round smooth tannins, it has hints of 
cedar and hazelnuts, with a refreshing crunchy mineral bite.
-Henrick

2016 Sesta di Sopra Brunello di Montalcino  150
A winding crushed-stone lane, lined with cypress and 
unspoiled vistas of endless vineyards and olive groves, 
bypasses a hilltop farmhouse, home to Ettore Spina and 
Enrica Bandirola.  They had purchased the property, near 
Castelnuovo dell’Abate in the heart of Tuscany’s Montalcino 
DOCG, in the eighties as a holiday retreat, but soon realized 
that its schistous galestro soils, and sometimes sunny–some-
times foggy slopes, might produce exceptional Sangiovese 
Grosso grapes, so they replanted six acres of vines, produc-
ing their first Brunello di Montalcino in 1999.  During three 
years of aging in Slavonian oak casks, their winemaker oc-
casionally stirs up the lees (bâtonnage) to extract more flavor 
from the settled solids.  Local consorzio classified 2016—rela-
tively cool allowing for longer ripening—as a five-star vin-
tage.  While there is no shortage of dusty tannin in this 2016 
Sesta Di Sopra, along with its dry, somewhat acid minerality, 
its exceptionally ripe fruit shines through, from the moment 
your nose is in the glass to the lingering chocolaty cigar-box 
herbal finish.  Balances appropriately with rich food.  - Mike


