
WHITE WINES
Montefresco Pinot Grigio, 2018 – 11.99

Green apple, pear, white flowers.  Uber dry and minerally on the palate, more tart green apple
and a touch of salted lemon.  Montefresco is named for its ideal position on a hill caressed by

constant gentle breezes. 100% Pinot Grigio, Stainless Steel fermentation.  Made by a local co-op
in the village of Fossalta di Pieve.

~ Veneto IGT, Italy ~

MorisFarms Vermentino, 2019 – 17.99
Sea salt, lemon verbena, lime, orchard apples.  Soft palate of green apples, citrus, lime zest,

salinity and a hint of minerality. Lean but powerful and characteristically mineral-forward. Food
Pairing: herb roasted chicken, fried seafood, calamari.  90% Vermentino with 10% Viognier. 

MorisFarms has been and continues to be a family run estate since the early 1900s.
~ Poggetti, Massa Marittima.  La Maremma, Toscana IGT, Italy ~

RED WINES
Fantini Sangiovese, 2018 – 11.99

Dark currant, cherry, hickory, red flowers, hints of clove.  Ripe red charry on the palate, sweet
orange.  Easy drinking, beautifully structured and balanced; perfect for all food Italian. The

Fantini wine collection is made from grapes from the Farneto Valley, and complete their aging
process in the cellars of Caldora Castle in Ortona by talented young winemakers.

~ Terre di Chieti IGT, Abruzzo, Italy ~

UDACA “Irreverente” Tinto,  2016 – 11.99
Warm spice and mature berries; touch of leather and caramel.  Dark, ripe fruits, juicy plums and
cassis, hints of blueberry cobbler and mocha on the palate. Alfrocheiro, Touriga Nacional, Tinta
Roriz, Jaen.  The vineyards lie in an unforgettable landscape, adapted to the cold, rainy winters

and hot, dry summers which drive the captivating nuances of wine from the Dão region.
~ Terras do Dao, Portugal ~

Fanti "Poggio Torto" Toscana Rosso, 2018 – 16.99
Cassis, baked blackberry, menthol, hints of leather.  Fresh on the palate with dark berries +

eucalyptus.  60% Sangiovese, 25% Merlot, 10% Syrah and 5% Cabernet Sauvignon.  Fermented in
Stainless Steel, aged 8 months in oak.  The Fanti Family has been producing wine and extra

virgin olive oil in Tuscany for nearly 200 years, most well known for their Brunello.  This is a
velvety Tuscan red with pedigree.

~ Castelnuovo dell’Abate, Montalcino. Toscana IGT, Italy ~

Aranjuez DUO Tannat / Merlot, 2018 – 17.99
Blackberries, black currant, cinnamon, sweet clove, leather.  Soft + light on its feet, with

mulberry, dark berries, baking spices and a balsamic note.  Blend of Tannat and Merlot from the
foothills of the Andes Mountains in Bolivia.  The Tarija valleys are high elevation vineyards, with

unique terroir and climate producing distinct wines with exotic character.
~ Tarija, Bolivia ~
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PREMIUM SELECTIONS

Isabelle et Denis Pommier “Grain de Survie” Chardonnay, 2017 – 22.99
Fresh pear and apple, citrus, toasted hazelnut.  The palate is crisp and slightly creamy, with

lemon zest and pear layered on stony minerality.  Isabelle and Denis Pommier are committed to
farming organically, and are among the few estates in the region who hand harvest nearly all of
their fruit.  Isabelle and Denis began their winery in 1990 when they took over two hectares of

family vines in and around the Chablis village of Poinchy, first releasing wine in 1994. 
Chardonnay with 15% Pinot Beurot.

~ Burgundy, France ~

Castello Tricerchi Rosso di Montalcino, 2018 – 25.99
Red brambly berries, cranberry + violets.  Hints of fresh orange, mint + basil.  Birch, saddle, soft

funghi vibe.  On the palate, soft + ripe cranberry, citrus (orange + lime), dark violets, hints of
cocoa + red cherry.  The Castle of Tricerchi was completed in 1441; the family's history dates
back to the 1200s.  The current Squarcia family, direct decendents of the Tricerchi family,

center their lives and work at the castle. Fermented in Stainless Steel, aged 12 months in large
Slovenian casks. 100% Sangiovese

~ Località Altesi, Montalcino, Toscana, Italy ~

Poppelvej "Panacea" Cabernet Sauvignon, 2017 – 32.99
Savory herbaceousness and a bouquet of mixed berries. Plenty of deep, ripe berries and black

currant flavors with a touch of toasty oak and a hint of mint.  The young Danish
sommelier-turned-winemaker, Uffe, is based in a simple winery dug into in the side of a hill. He
is producing natural wines using fruit from eco sustainable vineyards. Natural fermentation, no

additives and minimal use of sulphur.  Poppelvej is the street on which Uffe grew up in
Denmark, meaning "Poplar Tree Street". Wild fermentation, aged in 30% new French oak.

~ McLaren Vale, South Australia ~

Thank you for your continued support.
Shop our entire inventory online!  

Purchase your wine online, for in-store pickup.  
Use code LOVELOCAL for 10% off your purchases.

www.vintage38greendale.com


