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White Wines 
 Debonné Riesling   Semi-dry; cold fermented, light spice, fruity aromas and flavors that linger in  

 the palate with a long finish. Great paired with aglio e olio based dishes. 

 Laurello Riesling   Semi-dry; bright, clear color with aromas of tropical fruits. Ripe,  

 sweet peach and white cherry flavors with hints of citrus.  

Ferrante’s Golden Bunches Dry Riesling  Award winning! Enjoy the aromas and 

flavors of peach and citrus. Off dry. Very nice with fettucini Alfredo.  

 Laurello Naso Bianco Fruity, a blend of  chardonnay, Riesling, pinot gris, and Niagra.  

 Debonné Chardonnay   Cold fermentation enhances the apple aromas and taste. Light  

 oak and butterscotch from partial barrel aging are rounded out by a hint of citrus finish. 

 Markko Vineyard Chardonnay   “Homage” – pinot gris blend of 13%. 

 Buccia Vineyard Seyval   Dry; white. Citrus flavors in the bouquet. 

 Buccia Vineyard Reflections  Semi-dry blend. Crisp and light. 

 Laurello Pinot Grigio   Soft, subtle flavors of tropical fruits and citrus. Bright, crisp  

 acidity, finishing with a hint of sweetness. Crowd pleasing so share a bottle. A nice aperitif. 

 Debonné Pinot Gris   Aromas of vanilla, apples, hazelnut, and a hint of floral.     

   Light, crisp acidity and spicy flavors enhanced by partial barrel fermentation. 
 

Blush Wines 
 Ferrante’s Pink Catawba   Medium sweet; spicy rosé wine made from Ohio’s first grown  

 and most popular grape. 

 Debonné River Blush   Semi-sweet; fruity blush with crisp acid balance, refreshing and  

 delicate. Similar to a Zinfandel.  

 Buccia Vineyard Maiden’s Blush   Semi-sweet; light and slightly fruity. A rosé wine. 

Ferrante’s Jester’s Blush   Medium sweet; a perfect combination of fruitiness,  

crispness and sweetness. Similar to white Zinfandel.  

 Debonné Razzberry Riesling   Delicate raspberry aroma followed by fruity, lightly  

 sweet, raspberry and Riesling flavors. Pairs well with Venetian Cod. 

 

Red Wines 
 Debonné Classic Red   Dry, smooth and mellow; medium bodied, light oak from partial  

 barrel aging; contains a blend of French hybrid grapes. Pairs well with veal or chicken parmesan. 

 Debonné Merlot   Intense, velvety and peppery. Dry red with lightly herbaceous, smoke                       

 aromas and black cherry flavors enhanced by barrel aging; full-bodied and complex. 

 Laurello Cosmo   A super Tuscan blend of sangiovese and merlot with deep purple hues in  

 a focused medium body red wine with robust flavors of sweet dark cherries and hints of cocoa  

 and coffee. Served at room temperature – pairs well with steaks and hearty pasta dishes. 

Laurello Cabernet Franc  2007 vintage aged in French oak; spicy with a raspberry overtone. 

Laurello Naso Rosso   Fun and fruity! A blend of Chambourcin, Vidal Blanc, and Concord. 

 Ferrante Rosso   A traditional blend of grapes vinted old world style. A medium sweet wine.                

 Our version of lambrusco! Excellent with spaghetti and meatballs or sausage! 

   Markko Vineyard Cabernet Sauvignon   Fruity blackberries, smooth and elegant.                          

 Placido Chianti   Semi-dry; from the Chianti region of Italy; full-bodied with bold flavors. 
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We also have a selection of liquor and beer such as 
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