LE SALSE

Featured Wines

As part of a the larger co-op winery, Cantine Belisario, Le Salse is located in Marche, Italy. The Cantine
Belisario was founded in 1971, and features over 300 vineyards. This wine gets it name from the Le Salse
saltwater spring located next to the vineyard.

2016 VERDICCHIO - MARCHE, ITALY

GLASS 9.50 | BOTTLE 38

Light in body with racy minerality, this thirst-quenching white wine is bursting with tangerine and green
apple flavors. Aromas of jasmine and honeysuckle lead in to lemon oil and a slight almond note. Pair with
Brewmaster’s Fish & Chips, Apple & Brie Tart, or Grilled Pacific Swordfish.

MAISON NOIR
Founded by sommelier André Hueston Mack in 2007, Maison Noir incorporates a trademark attitude and
personal perspective on wine subculture. The wines are unique and distinctive garage wines, initially created
for some of the New York’s best restaurants for whom Mack was a sommelier and now available nationwide.

2017 LOVE DRUNK ROSÉ - WILLAMETTE, OR

GLASS 13.5 | BOTTLE 54

The 2017 Love Drunk is an intoxicating rosé of Pinot Noir and Chardonnay. Much like new love, it clouds the
brain, causes eyes to sparkle, cheeks to glow, blood pressure to rise, and lips to pucker. Provocative aromas
of strawberry and raspberry, followed by refreshing flavors of wild strawberry, watermelon rind, and a hint of
kiwi. Pair with Monterey County Artichoke, Wharf Cioppino, or Chipotle & Red Ale Glazed Salmon.

PRUNOTTO FIULOT
Founded in 1904, Prunotto Cellars has lived through two world wars and became a staple in the Langhe region
of Piedmont, Italy. In 1964, the Prunotto family began to focus on specific geographic zones to grow top quality grapes in the best possible vineyards. The Fiulot brand was formed after the Marchesi Antinori joined
the team in 1989, with the goal of continuing the attention to detail and terroir that Prunotto is known for.

2015 BARBERA d’ ASTI - PIEDMONT, ITALY

GLASS 12 | BOTTLE 48

Vivid and intense in color, this classic Italian varietal is filled with plum and cherry aromas. The palate is
well structured and soft, showcasing earthy flavors of strawberry and raspberry. Dusty rose petals lead to
a lingering dry finish. Pair with Soppressata Pizza, Drunken Mahi Mahi, or a classic Filet Mignon with Au
Poivre sauce.

