
Or try a 3oz. taste of any four wines served by the glass for 15.00 

Didn’t finish your bottle of wine, re-cork it and take it home with you. 
Wine 06/2010 

VINO BIANCO 
Glass Bottle 

HOUSE PINOT GRIGIO-Balanced with soft, ripe fruit & a crisp clean finish.        6.00 24.00 

HOUSE ROSÉ-Excellent with light pastas and fish. 6.00 24.00 

LA CAPPUCCINA SOAVE- Dry, well-structured & delicately fruity, with the hint of bitter                                                  

almonds.  Certified organic. 6.75 27.00 

STRAMBELLA VERNACCIA- 7.00 27.00 

LOVISOLO GAVI- 7.00 27.00 

VOLPETTI FRASCATTI- 7.00 27.00 

BROADBENT VINHO VERDE- Blood orange and fresh peach flavors. Light and spicy on the                                                 

finish with a hint of sprits.  Refreshingly sweet and delicious.  Perfect wine for Caesar  salad. 7.50 29.00 

DILENARDO CHARDONNAY- Best “unoaked” white of Italy.  Italiana Sommeliers        8.00 31.00 

LUCASHOF  RIESLING –Organically grown with a fruity taste and a fine bouquet.   8.00 31.00 

LOT 205 CHARDONNAY- Creamy texture, citrus and stone fruit flavors with spicy oak and                                          

butterscotch. 9.00 35.00 

WILHELM WALCH PRENDO PINOT GRIGIO- Aromatic bouquet of delicate fruit along                                                       

with subtle herbal overtones.  Delightfully fresh, with a crisp long finish. 9.00 35.00 

BABICH MARLBOROUGH SAUVIGNON BLANC-Rich sweet fruit with layers of guava,                                          

passionfruit and gooseberry.  Well balanced with a herbal flinty character on the finish.   9.00 35.00 

ABBAZIA DI NOVACELLA PINOT GRIGIO-Fruity aromas, soft, full-bodied, pleasant and                                                              

well balanced, this is a wine lovers Pinot Grigio.  54.00 

STUHLMULLER VINEYARDS ESTATE CHARDONNAY–Lushly textured and full-bodied,                                                 

with poached pear, lime custard & baking spice flavors with some minerality.    58.00 

 

 

Dolci e Spumante 
 Glass Bottle 
HOUSE SPARKLING WINE 6.50  

CHIARLI LAMBRUSCO MODENA DOLCE-Deep red color with a fruity bouquet, full body                                                  

and soft palate.  Slight sparkle.  20.00 

ELIO PERRONE MOSCATO D’ASTI SOURGAL 375 ML- A fantastic little sparkler with                                               

aromas of peach, orange blossom and honeysuckle. Delicate, delicious, and perfectly balanced.  25.00 

SIEMA VINEYARDS PROSECCO BRUT NV-Classically fresh, juicy, with refreshing acidity.    35.00 

ADAMI PROSECO DI VADOBBIANE BRUT  42.00 

 

CARAFES (.5L) OF HOUSE WINE 14.00 

 

MONDAYS: 

ALL WINES BY THE BOTTLE ARE ½ PRICE. (except Holidays) 

  
You can find these wines and many others a block away at 

Red, White & Bleu 
127 S Washington St 

703-533-WINE (9463) 

 



Or try a 3oz. taste of any four wines served by the glass for 15.00 

Didn’t finish your bottle of wine, re-cork it and take it home with you. 
Wine 06/2010 

 

VINO ROSSO 
 Glass Bottle 
LODALI SIEMA ROSSO (HOUSE)-Densely rich, dark berry, soft finish. 6.00 24.00 

BRICCO DEI TATI  BARBERA-Fruity with lively acidity.  Dark cherry flavors. 6.50 25.00 

VILLA POZZI MERLOT-Cherry, chocolate & plum aromas.  Intense, vibrant berry finish. 7.00 27.00 

TERRA DI POPPIANO CHIANTI-Ruby red, medium-bodied, versatile. 7.00 27.00 

ALTOSUR  MALBEC-Aromas of intense ripe fruit with spicy and floral hints.  Sweet, round                                                   

tannins with nice balance. 7.00 27.00 

UVAGGIO ROSSO VECCHIIO-  
WISHING TREE SHIRAZ - Spicy black raspberry and cherry aromas, notes of white pepper                                                      

and rose.  Enjoy with the pork tenderloin. 7.50 29.00 

VOLPETTI CESANESE DEL PIGLIO- 7.50 29.00 

CLOS ROBERT CABERNET SAUVIGNON-Juicy, ruby colored quintessential Cab.  Classic                                                

black  fruits intermixed with hints of herbs and spice. 8.00 31.00 

COLTIBUONO CETAMURA CHIANTI-Classic cherry-spicy-flowery notes of young Chianti.                                              

Soft, tasty and well-balanced. 8.00 31.00 

ALFREDO ROCA PINOT NOIR-Sweet flowery & cherry aromas with a slight presence of                                                    

oak.  Berries and ripe plum flavors. Ripe tannins give it balance and great structure 8.00 31.00 

LODALI DOLCETTO D’ALBA- 8.00 31.00 

DI MAJO NORANTE SANGIOVESE- 8.00 31.00 

BODEGA BENEGAS DON TIBURCIO-Malbec and Bordeaux blend.  Intense and fruity with                                                 

soft tannins and a persistent finish. 8.00 31.00 

CORIOLE SANGIOVESE/SHIRAZ- 9.00 35.00 

GIRONE DI FOLLI MONTEPULCIANO D’ABRUZZO-Husky, full flavored, complex.    9.00 35.00 

RENZO MASI CHIANTI RISERVA-Oak aged for 30 months.  Intense and complex floral                                               

bouquet with undertones of forest fruits. Full, round & harmonious, with excellent tannic structure. 10.00 39.00 

PEDRONCELLI SANGIOVESE- 10.00 39.00 

FÈLSINA CHIANTI CLASSICO RISERVA  69.00 

ROCCHE COSTAMAGNA BAROLO "DELL' ANNUNZIATA"-  75.00 

PRODUTTORI BARBARESCO-Powerful, firm and elegant palate.  Very long finish.  Perfect                                                   

for rich pastas, red meats and cheese.  84.00 

BANFI CUM LAUDE-Super Tuscan blend.  Rich color, soft ripe fruit flavors in this full bodied                                                 

red with dense tannins.  Marries well with red meats and hearty pasta dishes.  89.00 

PLANETA BURDESE-Bordeaux blend with great structure, fresh acidity & fine-grained tannin.                                          

Notes of blackberries, dark cherries and plums accented with hints of dried herbs and wood smoke.  92.00 

VIETTI BAROLO “CASTIGLIONE”-Elegant aromatics of plum, violet, leather and a hint of tar.                                      

Excellent with most rich dishes and cheeses.  104.00 

BEGALI AMARONE DELLA VALPOLICELLA-Full body, powerful, rich, velvety, potent.  107.00 
 

 

Birra 

Bottled Beer: 
Budweiser   St. Louis, MO  4.00 
Michelob Ultra Amber  St. Louis, MO  4.00 
Castello Birra Italiana Lager San Giorgio, IT  5.00 
Stone Brewing Co. Pale Ale Escondido, CA  5.00 
New Grist (Gluten-Free)  Milwaukee, WI  5.00 
O’Douls Amber (Non-Alcoholic) St. Louis, MO  5.00 
Argia’s Seasonal Bottle     5.00 
 
 

Draft Beer: 
Bud Light  St. Louis, MO  4.00 
Stella Artois Leuven, Belgium  6.00 
Lagunitas Pils Petaluma, CA  5.50 
Starr Hill Jomo Lager Charlottesville, VA  5.00 
Avery Ellie’s Brown Ale Boulder, CO   5.50 
Victory Donnybrook Stout Downington, PA  5.50 
Bell’s Two Hearted IPA Kalamazoo, MI  6.00 
Argia’s Seasonal Draft     6.00 


