
February 
Crush 

 

Our monthly wine features have been going so well, we’ve decided to add a second 
one!  Cheers 

 
 

La Spinetta 
Bricco Quaglia 

Moscato d’Asti 
 

Piedmont, Italy  2010 
 

Glass 9    /    Bottle 29    /    Bottle To-Go 21 
 

Tasting Notes – Moscato d’Asti is a vibrant, lightly effervescent wine from the Piedmont region of Italy.   
It’s a semi-sweet frizzante (sparkling) style with lovely, bright tropical fruit, peach and honey flavors.   

It can be drank as a nice start-the-evening wine, with dessert or even a palate cleanser.  
 

Food Pairings – Cheese, Dessert or simply beautiful all by itself 

 
Tasca d’Almerita 

Lamuri 
Nero d’Avola 

 

Sicilia  2009 
 

Glass 9    /    Bottle 29    /    Bottle To-Go 21 
 

Tasting Notes – Lamuri or “Love” in Sicilian dialect, is a gorgeous wine from Sicily’s Nero d’Avola grape.   
We feel it’s their version of Pinot Noir crossed with Chianti.  Young and exuberant, it offers vibrant  

notes of raspberry & cherry, along with aromatic herbs, hints of earth and a lush mouth-feel. 
 

Food Pairings – Meats & mushrooms will be the best pairing for a medium bodied red such as this.   
In addition, salmon & dishes with tomatoes or roasted vegetables will work nicely too. 

 


