SPACCA NAPOLI

PIZZERIA

METODO CLASSICO (SPARKLING)

"Prima Gioia,” Spumante Metodo Classico, 2019, Masseria Piccirillo 12/58
100% Pallagrello bianco. Straw yellow, delicately floral to the nose. Hints of lime, wild thyme,
avocado, pink pepper and white musk blend together perfectly. Dry & full- bodied.

"Catala Innaturale,” Spumante Metodo Classico, 2021, Cantine Monte Somma Vesuvio 60
100% Catalanesca. Introduced to Campania in 1450 from Catalonia by Alfonso I of Aragon,
King of the Two Sicilies, Catalanesca grows exclusively on the east side of Vesuvius; Monte Somma.
This sparkling wine is dry and unfiltered. Unparalleled complexity with an intense nose.

VINI ROSATI

"Alema Rosato," 2022, Cantine Antonio Mazzella 10/48
90% Piedirosso, 10% Alicante. Grown on the volcanic slopes of Mount Epomeo in
Ischia, this rose is dry, fresh and balanced with hints of freshly picked red fruit.

"Roseto del Volturno," 2020, Terre di Principe 48
50% Pallagrello nero, 50% Casavecchia. A meaty rosato with deep notes of black
cherry, pepper and menthol. Alive and fresh.
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VINI BIANCHI

“16 Marzo,” 2022, Cantine Trabucco
100% Falanghina. Fragrant & floral. Pale yellow in color with an intense and persistent
bouquet.

“Beati Colli,” 2021, Masseria Piccirillo
100% Pallagrello bianco. Aromas of ripe citrus, nectarine and passionfruit. Delicate yet fresh and
succulent with a citrus backbone.

"Coda di Volpe,” 2021, Fattoria La Rivolta
100% Coda di Volpe. The indigenous "tail of the fox" has mineral-infused layers of orchard fruit
and citrus. Medium-bodied with a clean and refreshing finish.

Greco di Tufo, 2021, Fonzone
100% Greco. Aromatic notes of yellow pulp fruit, orange blossom and grapefruit peel. The taste
is soft and juicy with a long finish that reveals in the nose pleasant sensations of dried apricot.

Fiano, “Bechar,” 2018, Cantine Antonio Caggiano
100% Fiano di Avellino. Complex aroma of flowers, dried fruit and spices. Rich, warm,
soft & fresh.

“Catala,” 2022, Cantine Monte Somma Vesuvio
100% Catalanesca. Elegant and intense bouquet of yellow flowers, broom, fruity aromas
reminiscent of citrus and pear. Full-bodied and warm.

“Lacryma Christi del Vesuvio,” 2020, Cantine Villa Dora
80% Caprettone, 20% Falanghina. Medium-bodied. Notes of orchard fruits and mineral. Ripe peaches,
broom and thyme with a slightly smoky finish.

Biancolella, 2022, Catine Antonio Mazzella

100% Biancolella. An indigenous grape grown mainly on the hard and stark slopes of Ischia.
Intense nose of white and yellow flowers and spices with hints of sage. Ample palate, good acidity
and great mineral finish.

“Costa d'Amalfi Bianco,” 2021, Marisa Cuomo
60% Falanghina, 40% Biancolella. This wine is characterized by its pale-yellow color and the
elegant scent of acacia, lemon verbena and aromatic herbs with vivid freshness of taste.
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Pallagrello Bianco,"Le Serole," 2019, Terre del Principe
100% Pallagrello Bianco. A fine balance of salty volcanic air and sweet honey blossom. Touch of
creamy oak, cleansed by a gentle, persistent acid

“Per Eva,” 2020, Tenuta San Francesco
40% Falanghina, 40% Ginestra, 20% Pepella. Aromas of spring flowers, dried hay &
honey. Crisp freshness with lingering notes of bitter almond and a powerful finish.

Furore Bianco, 2021, Marisa Cuomo
60% Falanghina, 40% Biancolella. Straw yellow in color with the delicate aroma of fruit.
The flavor is pervasive and balanced with slightly acidic notes.

“Pietraincatenata,” 2019, Cantine Luigi Maffini
100% Fiano. Soft and intense with intricate exotic fruits, candied fruits and dried apricots.
Persistent ending with hints of toasted almonds, mint and wild flowers.

"Vigna del Lume," 2021, Cantine Antonio Mazzella
100% Biancolella. The volcanic earth gives pulp, acidity and marked minerality. Notes of white
fruits, butter, talc and bitter almond.

"Morrone," 2018, Cantine Fattoria Alois
100% Pallagrello bianco. Intense and full-bodied with a hint of citrus fruit, melon,
a touch of chamomile and a note of apricot.
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Gragnano, "Otto Uve," 2021, Salvatore Martusciello

A blend of 8 grapes. Vivacious with a touch of effervescence. Hints of violet, strawberry, rose and

raspberry. To be drunk chilled. Sparkling red, not white.

“Diciotto,” 2020, Tempa di Zoe, Bruno de Concillis

100% Aglianico. A pronounced spicy palate with white and green pepper. The fruit is fresh with

blackberry and myrtle, accented with a balsamic note and delicate tannins to finish.

“Tauri,” 2021, Cantine Antonio Caggiano
100% Aglianico. Intense ruby red in color with the aroma of red fruits, wild berries and
black plums. Robust tannins and a long aromatic finish.

“Per Palummo,” 2021, Cantine Antonio Mazzella
100% Piedirosso. Sunny, bright cherry fruit with darker plum-like undertones. Easy,
medium-bodied and friendly.

“Primo Antico,” 2020, Cantine Trabucco

100% Primitivo. Sumptuous, ample and intense. Perfumes and aromas from
blueberry, roasted coffee beans, cassis, tobacco and violets. Massive on the palate,
yet very balanced.

“Vient e Voria,” 2019, Antica Masseria Venditti

50% Sangiovese, 30% Barbera, 20% Aglianico. The nose is intense and persistent.

Fine, fruity and ethereal with hints of blackberry, plum and red mulberry. On the palate,
it is dry with good acidity. Tannic, round and full-bodied.

“Beati Colli,” 2020, Masseria Piccirillo
100% Pallagrello nero. Aromas of pomegranate, red mulberry and spices. Powerful with
firm tannins.
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“Trifolium,” 2018 Fattoria Alois

100% Casavecchia, an ancient varietal native to the province of Caserta. Bold and muscular.
Modern, oak aged expression with aromas of blackberry and black currant. Spicy and toasty
flavors with a silky, mineral finish.

“Vigna Piancastelli,” 2015, Terre del Principe

70% Pallagrello Nero, 30% Casavecchia. A blend of nearly extinct red grapes, with deep
black fruits and dark spices, while never feeling too big. Great harmony and unexpected
softness.

“Quattro Spine,” 2018, Tenuta San Francesco

40% Aglianico, 40% Tintore, 20% Piedirosso. Starts out deep and full with dark berry, tar
and licorice, yet finishes soft with white pepper and wild herbs that evokes the vineyard's
warm seacoast air.

“Nero 70,” 2017, Cantine Antonio Mazzella
50% Aglianico, 50% Piedirosso. A velvety, full-bodied red reminiscent of Amarone, with
spices woven into red fruits that keep changing and developing.

“Rapicano,” 2014, Cantine Trabucco
100% Aglianico. Plums, clove, vanilla, and a lovely espresso bitterness. A grand style that
harkens back to the iconic Falernum wine beloved by the Romans.

“Colli di Salerno,” 2011, Montevetrano
50% Cabernet, 20% Merlot, 30% Aglianico. Wild blackberries, licorice and leather.
Abundant, yet silky tannins, with a grape blend and structure akin to a Super Tuscan.

“Cenito,” 2020, Cantine Luigi Maffini

100% Aglianico. Intense ruby red color. Scents of currants, blackberries and cocoa. Soft tannic

structure and a long finish with hints of spices, toasted hazelnuts & licorice.

“Terra d’Eclano,” 2020, Quintodecimo

100% Aglianico. An elegant wine with complex aromas of berries, plums, licorice, and coffee. It has an
enveloping structure with soft and silky tannins. A long finish with freshness and elegant mineral prevailing

along with notes of balsamic and spices.

“Taurasi” Radici, 2017, Mastroberardino

100% Aglianico. Full, complex & intense with notes of cherry, violet, wild berries and a distinctive spicey

aroma. This elegant wine has flavors of plum, black cherry, strawberry and intense spices.
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