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Take a Tour of 12 Naples Italian Wines & Dishes
Ciao and Welcome to Our Wine Tour Ebook! We’re so happy to share some of our
favorite Italian wines with you.
We are Joe & Joe (Joe Arato and Joe Gonnelly), and we’re the owners of the Rosedale
Brick Oven Pizzeria.

Our love of food – which began when we were two little boys enjoying pizza together –
has matured over our many years of friendship. But our tastes and preferences still
reveal our roots!
We’ve chosen all of our wines with great care to compliment our freshly cooked Italian
dishes. You can try just one with your favorite meal – or do a wine tasting and try small
samples of each.
You’ll find that our wines are well-priced. Our
house wines are $4.00 glass or $16 a bottle, and
all other wines are $6.50 a glass or $26 a bottle. At
these prices, you can sample many wines without
breaking the bank.
Come in soon to find your favorite!
We recommend that you cleanse your palate
between tastings with an order of our coffees,
espressos, cappucinos – which are freshly ground,
using imported beans from a local coffee roaster. If
you would like a food base when doing your
tasting, we recommend the Antipasti Platter, Wings
Italiano, Calamari Fritto, or Caprese.

Learn more by visiting www.RosedalePizza.com or by calling (239) 325-9653.
Copyright © 2011. Rosedale Brick Oven Pizzeria. All rights reserved.
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1: The Rosedale Favorite
Mezzacorona

The Wine: Cabernet, Merlot,
Chardonnay or Pinot Grigio

Dolomiti Region of Italy

The Region: Dolomiti
The Dolomites are a
mountain range located in
north-eastern Italy, not far
from Austria and
Switzerland. The name
“Dolomites” refers to the
type of carbonate rocks
which define the shapes and
colors of the mountains. The
region is dominated by these
beautiful white peaks, but is
also home to softer plains
and terraces, which is where
the Mezzacorona wines are
produced.

The Dolomites are best known for their single varietal wines, especially Pinot Grigio and
Chardonnay. However, Merlot and Cabernet Sauvignon also have a long history of
cultivation in the region. Wines here are notable for their vivid elegance and crispiness.
The Winery: Mezzacorona of Italia
The Mezzacorona vineyards are nestled between Lake Garda and the foothills of the
majestic Dolomites. They are caressed by fresh breezes from the hundreds of lakes and
glaciers in the surrounding area. This unique environment is home to many
“microclimates,” that the winery exploits to enhance the flavor of each varietal.
The individuals wines have won many
awards, but the winery itself is also
internationally recognized. Mezzacorona
was named one of the top 4 Italian Value
Brands (Wine & Spirits) as well as the
European Winery of the Year (2009).
Description/Notable Flavors:
The Cabernet is medium to full-bodied,
slightly oaked and refined. Mezzacorona’s
is flavorful, elegant and fruity. You may
detect notes of forest berries, chocolate
Learn more by visiting www.RosedalePizza.com or by calling (239) 325-9653.
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and toasted almond. The smooth Chardonnay is slightly oaked and fresh, while the
Pinot Grigio is known for being clean and fruity.
Pairs well with:
These wines pair well with virtually every item on our menu. We hope you’ll enjoy them
for all occasions!
“Wine gives courage and makes men more apt for passion.” – Ovid
If you would like to enjoy these wines at Rosedale Brick Oven Pizzeria, they are
priced at $4.00 glass or $16 a bottle.
Wine Tasting Notes:
Please use this section to make your own notes on the Mezzacorona Cabernet, Merlot,
Chardonnay or Pinot Grigio.

As you come to eat and be together with those who are important to you or just to
be alone for awhile, please remember that you are all important to us. You are not
only our guests, but those who helped make our dream a reality.

Learn more by visiting www.RosedalePizza.com or by calling (239) 325-9653.
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2: The Castle Wine

Chianti by Quercetto

The Wine: Chianti
The Region: Tuscany
Tuscany is known for its
beautiful landscapes, its
rolling farmlands and its
wine vineyards. If you’ve
ever seen one of the
many films shot in
Tuscany (like “Room with
a View”, “Life is Beautiful”
or “Under the Tuscan
Sun”), then you have an
idea of just how gorgeous
this part of Italy is. The
wine from this region is
equally impressive!
The Winery:
Quercetto of Italia, also known as Castello di Querceto
This winery is named after one of several Italian castles called Quercetto. The name is
comes from the original Latin word, “quercetum,” which means oak grove or oak forest.
The particular castle near this winery was on one of the strategic Roman roads and has
a long and interesting history. Because the area is both beautiful and rich in history, the
winery’s owners have converted parts of the property into apartments that can be rented
out to visitors.

The Quercetto winery’s philosophy is all about limited production. They keep a high
density of plantings, which allow them to still produce a sizable quantity while
maintaining the best possible quality of the wine.
Learn more by visiting www.RosedalePizza.com or by calling (239) 325-9653.
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Description/Notable Flavors: This Chianti is youthful and fruity in character. Try to
detect notes of black cherry and blackberry. You may notice a finish of dark chocolate.
Pairs well with:
The Quercetto Chianti pairs well with pasta, pizza, red sauce dishes and antipasti
platters.
“Here’s to the corkscrew – a useful key to unlock the storehouse of wit, the treasury of
laughter, the front door of fellowship, and the gate of pleasant folly.” - W.E.P. French
Wine Tasting Notes:
Please use this section to make your own notes on the Chianti, Quercetto of Italia

Learn more by visiting www.RosedalePizza.com or by calling (239) 325-9653.
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3: Those Beautiful Bottles
Kris of Italia

The Wines: Merlot, Pinot Noir, and Pinot Gris
The Regions:
The Merlot comes from grapes cultivated in the
lean soils of the Sicilian mountains. These harsher
conditions limit the yield, resulting in a
concentrated, dense wine that can stand up to
heavy Italian meals.
The Pinot Noir is grown in the Apennine foothills of
Lombardy, in the north of Italy. Lombardy is one of
the most populous and richest regions of the entire
country.

*Courtesy of Kris Wine

The Pinot Grigio grape hails from Burgundy, which gives it the right DNA to thrive in the
delicate sunshine of the sub-Alpine region of northeast Italy.
The Winery:
The Franz Haas winery produces the brand, Kris
For generations, the family of Franz and Maria Haas has dedicated themselves to
making excellent wine. Maria’s passion for the arts is reflected in the exuberant
packaging that expresses the vivacity of the wine within. Franz and Maria’s friend, artist
Riccardo Schweizer, designed a set of wine labels as a birthday present to Franz. They
are inspiring and playful, but also full of meaning.
From Kris, “The gold orb in each label depicts role of the Italian sun in ripening the
grapes to perfection. The hand represents the role of the human hand in cultivating the
grapes and crafting the wine. The sensual kiss mark represents the role of the lips that
ultimately savor the wine.”
The labels are just one of many ways that this inventive winery chooses to blend their
passions for both the art and the science of winemaking.
Description/Notable Flavors:
Merlot: An easy-going wine with an intense perfume of wild berries and
crushed fruit.
Pinot Noir: A deep ruby red wine with enticing aromas of blackberries and
red forest fruits.
Pinot Grigio: Crisp and stylish with notes of citrus, tangerine and a hint of
almond.
Learn more by visiting www.RosedalePizza.com or by calling (239) 325-9653.
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Fun Fact: The Pinot Grigio was recently named one of America’s Best and Most
Accessible Value Wines by Food & Wine Magazine.
Pairs well with:
This Merlot is a good match for rich pastas, meats and cheeses. Choose the Pinot Noir
as an accompaniment for any red sauce pastas or pizzas. Any salad is well-matched by
the Pinot Grigio.
“Drink wine, and you will sleep well. Sleep, and you will not sin. Avoid sin, and you will
be saved. Ergo, drink wine and be saved.” – German proverb
Wine Tasting Notes:
Please use this section to make your own notes on the Merlot, Kris of Italia.

Like what you see? Want it to go? Download our To-Go Menu today!

Learn more by visiting www.RosedalePizza.com or by calling (239) 325-9653.
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4: Happy Pairings

The Beauty of the Blend in Rosso
The Wine: Rosso (blend of Cabernet, Merlot
and Sangiovese)
The Region: Umbria
Umbria is a small region in central Italy,
bordering Tuscany, but the area itself is not
accessible by sea. The region’s name is traced
back to the Umbri tribe. In the original Greek,
the Umbri name is similar to the word for
“shower,” which inspired theories that the
original inhabitants of the region were survivors
of an ancient flood.
Today, the area is not known for flooding, but
for a mild Mediterranean climate. Its warm
summers and mild winters make it a unique
European region for wine. Sangiovese is the
region’s principal red varietal; however, the
region is better known for its white wine
production.
The Winery: Vitiano of Italia
Falesco, the estate in Umbria, dedicates 370 acres to the grapes. The wine-making
process involves a lot of pumping-over and hand pressing. Fermentation takes place
after the wine has been blended from the three varieties of Cabernet, Merlot and
Sangiovese.
Reviewers continue to comment that the quality of the Rosso is incredibly consistent,
despite many bottles being produced each year.

Landscape of the Umbrian Countryside

Learn more by visiting www.RosedalePizza.com or by calling (239) 325-9653.
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Description/Notable Flavors: The wine is dark, but fresh. It’s not truly fruity, but you
may notice a very subtle hint of cherry.
Pairs well with: This incredibly versatile wine pairs well with many dishes, including
those with red sauces, pastas and pizza.
“The wine urges me on, the bewitching wine, which sets even a wise man to singing
and to laughing gently and rouses him up to dance and brings forth words which were
better unspoken.” – Homer, The Odyssey
Wine Tasting Notes:
Please use this section to make your own notes on the Rosso, Vitiano of Italia.

Sign up for updates about our specials and upcoming events.

Learn more by visiting www.RosedalePizza.com or by calling (239) 325-9653.
Copyright © 2011. Rosedale Brick Oven Pizzeria. All rights reserved.

Take a Tour of 12 Naples Italian Wines & Dishes

5: The Super Tuscan is a Super Wine
The Wine: Super Tuscan
The Varietal: Sangiovese Grosso
This grape’s homeland is central Italy. The
grape is mentioned very early in the history of
winemaking. In fact, its name is literally
translated as “blood of Jove.” Jove (or Jupiter)
was the king of the Roman gods.
Today, Sangiovese is the most widely planted
red grape variety in all of Italy, accounting for
about 10% of all plantings.
The Terminology: Super Tuscan
The term ‘Super Tuscan’ wasn’t a part of the
wine-making culture until the 1970’s. It was
created to designate wines from Tuscany that
couldn’t claim the traditional designations
which were granted if the winery conformed to
traditional practices.
Usually, wines were called Super Tuscan if they included international grape varieties
and blends. Their fermentation techniques included smaller and newer oak barrels,
which did not conform to tradition. Once considered a handicap, the Super Tuscan label
slowly gained status, as wines with this designation began to be judged on their quality.
Today, many Super Tuscans are cult wines, and even though they qualify for the older,
traditional designations, their creators prefer not to be classified as such because of the
Super Tuscan’s popularity.

Learn more by visiting www.RosedalePizza.com or by calling (239) 325-9653.
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Description/Notable Flavors: This Super Tuscan has an intense bouquet of red
cherries, violets, and currents with spicy notes.
Pairs well with: The ideal pairings for the Super Tuscan are antipasto and red sauce
pasta dishes.
“Wine is sunlight, held together by water.” -Galileo
Wine Tasting Notes:
Please use this section to make your own notes on the Super Tuscan, Sangiovese
Grosso.

Did you know that when you buy a $100 gift card, you‘ll get an extra $20 gift
card for FREE? Buy one today!

Learn more by visiting www.RosedalePizza.com or by calling (239) 325-9653.
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6: Falling Snow and Vibrant Wine
Montepulciano, Abruzzo

The Wine: Montepulciano
The Region: Abruzzo
The land and climate of Abruzzo is unlike
the majority of lands under cultivation in
central Italy. The thin soil is rich in limestone,
and the nearby mountain ranges create
dramatic temperature fluctuations from day
to night. In this area, the ripening of the
grapes is not achieved until late fall, often at
the first snow fall.
The Winery: Valle Reale of Italia
This vineyard is actually located inside an
Italian national park and is notable for being
beautiful as well as productive, as it is
surrounded by crystal springs and glaciercarved gorges.
Here, the staff from the University of Milan
are teaming up with the Pizzolo family to
develop a superior Italian winemaking model, featuring the best traditional wine-making
techniques in combination with modern scientific knowledge and grape cloning.
Their work is primarily focused on the Montepulciano varietal. Under Italian wine laws,
Montepulciano d’Abruzzo must be composed of a minimum of 85% Montepulciano. The
wine must be aged for a minimum of 5 months prior to release.
While carefully selecting for a genetic
match for the soil and climate of Valle
Reale, the winery’s ultimate goal is to
bring out the essential characteristics of
the Montepulciano grape.
They are focused accentuating the
vitality, color, and balance in this unique
varietal. So far, the results have been
judged to be successful, with critiques
lauding the youth and vibrancy of the
wine.
Photo Courtesy of thepinkpeppercorn

Learn more by visiting www.RosedalePizza.com or by calling (239) 325-9653.
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Description/Notable Flavors: This wine features
an explosive aroma of blueberries, sweet
cherries, licorice, and sweet spices.
Pairs well with: Enjoy the Montepulciano with
meat-based pastas and parmigiana dishes.
“A man who was fond of wine was offered some
grapes at dessert after dinner. ‘Much obliged,’
said he, pushing the plate aside, ‘I am not
accustomed to take my wine in pills.’” -Jean
Anthelme Brillat-Savarin

Photo Courtesy of jeffreyw

Wine Tasting Notes:
Please use this section to make your own notes on the Montepulciano.

Learn more by visiting www.RosedalePizza.com or by calling (239) 325-9653.
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7: Regaleali of Italia, Sicilia
The Wine: Nero d’Avola and Bianco
The Region: Sicilia
Sicily has more vineyards than any of the
other Italian regions, but ironically Sicilians
themselves do not consume as much wine as
their fellow Italians on the mainland. Many of
Sicily’s grapes are made into raisins, but
those that do find their way into a bottle are
often used for dessert wines.
If you find yourself on the island of Sicily in
November, you may get to celebrate the
“Festo del Vino” – or Festival of Wine. It’s
believed that on November 11 (also Saint
Martin’s Day) that new wine is ready for
drinking.

Photo Courtesy of VinoFamily

More Details:
The Nero d’Avola wine is specifically named after the city of Avola, located on the
extreme southeastern tip of Sicily. It’s a typical red wine of the area. Its name roughly
translates to “Black of Avola,” which hints at the satisfying dark textures of the wine. The
variety of grape that produces this wine has also been known as Calabrese. In the last
two decades, the total acres of cultivation for this grape has decreased, but it is still a
favorite with some producers who value its potential for superior aging.
The Bianco is dry white wine from Sicily is made from the indigenous Inzolia, Catarratto,
and Grecanico grapes. The blend of these three grapes keeps the wine light enough to
enjoy every day.
The Winery: Regaleali of Italia
Regaleali, is the vast estate of the Tasca
d’Almerita family. The history of the estate
goes back more than 100 years, but in the
1950’s the family came into prominence
for promoting Sicilian wines, especially the
Nero d’Avola grape. With the advances in
modern wine-making technology, the
essential qualities of this native grape
were significantly enhanced. Through
these efforts, the grape became the
foundation for many notable Sicilian red
wines.
Learn more by visiting www.RosedalePizza.com or by calling (239) 325-9653.
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Description/Notable Flavors: The Nero d’Avola is
best known for delicious aromas of cherry, mulberry
and raspberry. In the crisp and dry Bianco, you may
notice vibrant notes of green apples, peach, pear and
grapefruit.
Pairs well with: Try the Nero d’Avola with meat
sauces, parmigiana dishes and pizza. The Bianco
makes a good match for seafoods and salads.
“Wine is bottled poetry.” -Robert Louis Stevenson
Wine Tasting Notes:
Please use this section to make your own notes on the Nero d’Avola and Bianco.

Looking for ways to enjoy traditions Italian Food in Naples Florida? Come
visit Rosedale Brick Oven Pizzeria.
Learn more by visiting www.RosedalePizza.com or by calling (239) 325-9653.
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Take a Tour of 12 Naples Italian Wines & Dishes

8: New Wines from Old Vines

Sangiovese Di Majo Norante of Italia
The Wine: Sangiovese
The Region: Molise
Molise is a very small and very new region of
Italy. It didn’t exist as a separate entity until
1963, when a larger region was divided. If you
can picture the “boot” of Italy, Molise would be
located above the ankle, not very far up the calf.
The Sangiovese varietal can be finicky. It’s often
noted that wines from this grape can be horrible,
extraordinary or fall anywhere in between! It’s
thought that the grape is very strongly influenced
by its environment, even more so that other
grapes.

The partially sandy soil and light
summer breezes of the Molise region
have made a good home for the
Sangiovese. Near the coast, the
climate is mild, and rains are scarce in
the summer. Although the vines have
been used in other countries, central
Italy remains the notable home for the
Sangiovese.
The Winery: Di Majo Norante of Italia
The winery has undertaken the mission
of recovering species of grape that
faced extinction. In this attempt, it’s
made “new wines from old vines” and
has found success in restoring the
wines that were native to the Molise
region.
During this period of innovation, Di
Majo Norante sacrificed the large
yields and a uniform flavor as they
Learn more by visiting www.RosedalePizza.com or by calling (239) 325-9653.
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experimented with the wine. The aim was always to improve quality by focusing on
vines that were a perfect match to the local conditions.
Description/Notable Flavors: The Sangiovese is deliciously smooth and mellow, plus
and juicy on the palate with loads of ripe fruit. You might detect a hint of violet.
Pairs well with: Recommended pairings for the Sangiovese include brick oven pizzas
and hard cheese.
“Stay busy, get plenty of exercise, and don’t drink too much. Then again, don’t drink too
little.” – Herman Smith-Johannsen.
Wine Tasting Notes:
Please use this section to make your own notes on the Sangiovese, Di Majo Norante.

Learn more by visiting www.RosedalePizza.com or by calling (239) 325-9653.
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9: The Intoxicating Sauvignon Blanc
by Tolloy of Italia

The Wine: Sauvignon Blanc
The Region: Trentino
Trentino is located in northern Italy and is
dominated by mountains, with a large valley
that serves as the countries main connection
to central Europe. Despite the mountains,
agriculture dominates the region, with apples
and grapes being the principal crops. That
being said, Trentino produces less than 1% of
all the wine made in Italy.
Although this particular wine is from Italy, the
original grapes were native to France. The
name Sauvignon Blanc means something
close to “Wild White” in French.

The Winery: Mezzacorona, for the
brand Tolloy of Italia
The international varietals that make up
the Tolloy wines are a perfect fit for their
home in the Italian Alps. The varied
climate of the area has allowed Tolloy to
nurture a wide variety of different
grapes, including the Sauvignon Blanc,
to great success.
See the first tip on our favorite house
wines to learn more about the
Mezzacorona winery.
Description/Notable Flavors: The
Sauvignon Blanc is pleasantly refreshing
with intoxicating notes of Sambuca,
peach and pineapple. Look for aromas

Learn more by visiting www.RosedalePizza.com or by calling (239) 325-9653.
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of orchids, tomato leaves and asparagus.
Pairs well with: When slightly chilled, try this wine with fish, shellfish or creamy
cheeses.
“It is well to remember that there are five reasons for drinking: the arrival of a friend;
one’s present or future thirst; the excellence of the wine; or any other reason.” – Latin
motto
Wine Tasting Notes:
Please use this section to make your own notes on the Sauvignon Blanc, Tolloy of Italia.

Get updates about our coupons offers and daily specials on our web site.

Learn more by visiting www.RosedalePizza.com or by calling (239) 325-9653.
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10: A Classic Chardonnay
from Corte Giara

The Wine: Chardonnay
The Region: Venezie
The Tre Venezie wine region is one of the top
Italian areas for world-class wine, along with
Tuscany. The geography of the area was a
strong influence on its culture of winemaking.
Because the area was along major trade
routes of the Roman empire, it was able to
establish hundreds of varieties of vines, as
merchants brought them from other areas. Of
course, not all survived to modern times.
Venezie’s warm days and cool nights gives the
grapes a long growing season that ends with a
harvest in September. Soils are incredibly
varied and may include sandstone, clay or
gravel. The region is well-suited for balanced
grapes, which sacrifice neither acidity or sugar
levels in the equilibrium of the wine.
The Winery: Corte Giara
Corte Giara, managed by the Allegrini
family, is based on a modern wine-making
tradition of creating quality wines at
reasonable prices. Their brand is renowned
for being suitable for everyday use. Though
the wines are imminently drinkable, their
subtlety doesn’t sacrifice class.
Part of Corte Giara’s approach is to plant
their vines at high altitudes, which keeps
the yields low. Further strategy is evident in
their fermentation process, which extends
the maceration process and uses stainless
steel tanks to mature the wine.
Description/Notable Flavors: This Chardonnay is both refreshing and crisp. You will
detect aromas of ripe apples and pears.

Learn more by visiting www.RosedalePizza.com or by calling (239) 325-9653.
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Pairs well with: Meals that match this Chardonnay include fish and grilled chicken
dishes.
“Always carry a corkscrew and the wine shall provide itself.” -Basil Bunting
Wine Tasting Notes:
Please use this section to make your own notes on the Chardonnay, Corte Giara of
Italia.

“As you come to eat and be together with those who are important to you
or just to be alone for awhile, please remember that your are all important
to us. You are not only our guests, but those who helped make our dream a
reality. Enjoy yourselves. Welcome to our family. To all of you, we say:
CIAO! MANGIARE! GUSTARE E GRAZIE!"

Learn more by visiting www.RosedalePizza.com or by calling (239) 325-9653.
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11: Time to Sparkle

Prosecco Brut Conegliano
The Wine: Prosecco Brut Conegliano
The Region: Veneto
Tourism is a major source of income in
the Veneto region of Italy, especially in
Venice and Verona. However, agriculture
is still an important sector of the
economy. Two modes of production –
modern and traditional – compete for
attention in the different areas of Veneto.
Fortunately, modern agriculture hasn’t
forced out the Old World methods of
production, which are based on manual
labor rather than technology.
The climate of Veneto is varied and will
not be consistent within the region. The
weather is typically mildest along the
coast and near Lake Garda. The northern

Alpines are much chillier.
The Winery: Zardetto of Italia
Zardetto’s Prosecco vineyards are nestled in
the hills of Conegliano, a town in the Veneto
region that is north of Treviso.
The hills are most notable for the vineyards
which produce some of Italy’s finest
Prosecco. For over 30 years, Zardetto has
been a leader in producing this sparkling
wine, and it’s one of the first wineries to
expand out of the Italian market, making
Prosecco an international success.
According to The New York Times, Prosecco
has sharply risen in popularity in global
markets; sales have soared since 1998.
Prosecco is wonderful to drink by itself, but it
Learn more by visiting www.RosedalePizza.com or by calling (239) 325-9653.
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can also be a mixer for blended drinks. It’s the main ingredient in a Bellini, and it can
also replace champagne in a Mimosa or similar sparkling cocktails.
Description/Notable Flavors: Inhale fragrant aromas of peach, citrus and tropical
fruits.
Pairs well with: Try the Prosecco Brut Conegliano with an antipasti platter, seafood or
cheesecake.
“He who loves not wine, women and song remains a fool his whole life long.” – Johann
Heinrich Voss
Wine Tasting Notes:
Please use this section to make your own notes on the Prosecco Brut Conegliano.

Learn more by visiting www.RosedalePizza.com or by calling (239) 325-9653.
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12: Lacryma Christi

“Tears of Christ” Wine
The Wine: Lacryma Christi
This wine’s interesting name means “Tears of
Christ” and comes from an ancient tale. There
are many variations on the story, but in the
Italian version of this myth, Lucifer was cast out
of heaven. As he fell towards earth, he grabbed
a chunk of heaven. When he reached ground,
he dropped it on the foot of the Vesuvius
mountain. When Jesus saw this, he wept. Those
tears ran down the mountains and were made
visible to humans in the streaks of lava flows
down the sides of Vesuvius. When Christ’s tears
finally reached the ground, vineyards grew at
those spots.
The Region: Campania
The Campania region, and more specificially the
area of Naples, is not only known for its unique
Lacryma Christi wine, but also its cuisine. It is
thought to be the birthplace of pizza. Campania
also boasts a unique coffee, which is stronger
than other Italian espressos.
Naples’ Limoncino, a lemon-based
liquor, has also become quite
famous.
Traditionally, wines in Campania
were produced for immediate
consumption and not subjected to
the lengthy aging process typical in
other regions. However, in the last
few decades, the winemakers have
been working to reverse this
perception. They have especially
concentrated on the best-known
wine, the Lacryma Christi, which is
being regarded as a player in the
wine market.
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Description/Notable Flavors: The Lacryma Christi is anchored with a note of plums
and prunes, giving it a full and ripe flavor, that isn’t overly fruity.
Pairs well with: Lacryma Christi pairs well with pizza, as both are Neapolitan traditions.
“If God forbade drinking, would He have made wine so good?” -Cardinal Richeleu
Wine Tasting Notes:
Please use this section to make your own notes on the Lacryma Christi.

Salute!
We hope you’ve enjoyed this tour through the amazing wines of Italy. However, reading
about these fine wines is only the first step. To have the full experience of a great Italian
wine, it must be accompanied by a wonderful Italian meal, and enjoyed in the perfect,
authentic Italian setting. We invite you to come into Rosedale Brick Oven Pizzeria to
sample these wines and experience a little taste of Italy, right here in Naples, FL.
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