
GABRIELE SCAGLIONE
Piedmont, Italy 

‘PESCE...” ARNEIS
 

Oh, what a delicious wine!
 

DELICATE NOSE BRIMMING WITH 
PEAR, APRICOT, CHAMOMILE, 
WHITE FLOWERS, + ALMOND

FRESH, DRY, LIGHTLY HERBACEOUS
PLAYFULLY PERSISTENT

BALANCED & DELECTABLE
 
 

PAIRING: LIGHTER SEAFOOD 
DISHES, OYSTERS, CHEESE, 
WHITE MEATS, & FRESH PASTA
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GABRIELE SCAGLIONE
Piedmont, Italy 

MOSCATO D’ASTI
 

ELEGANT FRIZZANTE (FIZZY)

BURSTING WITH BRIGHT PEACH 
WHITE BLOSSOM NOTES

SWEETNESS IS PERFECTLY IN BALANCE

VERY GROWN-UP & SERIOUS
 SO DELICIOUS YOU WISH YOU

BOUGHT 2 OR 3 . . . . .
 

PAIRING: LOVE, LAUGHS,
SPICY FOODS, BBQ CHIX WINGS,
BRUNCH, CHEESE, OR DESSERT
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GABRIELE SCAGLIONE
Piedmont, Italy 

LANGHE NEBBIOLO
 

FOREST FRUITS, A HINT OF SPICE
A TOUCH OF PIEDMONTESE EARTH

CLASSIC OLD SCHOOL
BALANCED TANNINS, LONG FINISH

AGED:18 M. WOOD, 1 YEAR BOTTLE 
A GRIPPY WINE THAT 
BEGS TO BE ENJOYED

PAIRING: PAIR WITH RAGU, 
LASAGNA, & ROASTED MEATS,
OH, AND A GOOD BURGER!
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GABRIELE SCAGLIONE
Piedmont, Italy 

LANGHE ROSSO
 

50% Nebbiolo, 50% Barbera

 =100% DELICIOUS 
PLEASANTLY RICH AND SPICY 

A DARN GOOD DRINK! 
CLASSIC LEATHER, TOBACCO 

FRESH HERBS, RIPE FRUITS 
-PERSISTENT, SOFT, BALANCED-

R E S P E C T F U L  

PAIR WITH LAMB RAGU, 
BEEF TENDERLOIN, 
STRONGER AGED CHEESES 
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GABRIELE SCAGLIONE
Piedmont, Italy 

BARBERA d'ASTI
 
 

DEEP RIPE PLUMS + JUICY BERRY 
F U L L ,  S T R U C T U R E D ,  B A L A N C E D
PERFECT TANNINS & LONG FINISH 

CLASSIC & EXPRESSIVE
SINGLE VINEYARD, LOW YIELD  

EXQUISITE EXAMPLE OF PURE BARBERA D’ ASTI 

PAIRING: MINESTRONE SOUP, 
PORCINI MUSHROOMS, GRILLED 
MEATS & SEASONED CHEESES 
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