
SMALL SIZE, BIG OPPORTUNITY

FOR TODAY’S WINE DRINKERS

• Solo diners 
• Couples looking to enjoy 

multiple wines
• Perceived as fresher than 

wine by the glass 
• Affordable alternatiive to full 

bottle purchase 

VERSATILITY

• Can order wines that 
complement each course

• Allows for more personal dining
preferences

• Experimentation continues to 
create excitement

ENRICHED OFFERINGS

• Create half bottle menus 
(with sparkling, white, rosé and 
red) to complement courses

• Start meals with a half bottle of
sparkling wine.

SPARKLING
FERRARI

Brut..............................................................Trentino, Italy
Rosé..............................................................Trentino, Italy

GOSSET
Brut Excellence....................................Champagne, France
Grand Rosé ............................................Champagne, France
Grande Reserve ....................................Champagne, France

WHITE
CAVIT

Pinot Grigio ..................................................Trentino, Italy

FEUDI DI SAN GREGORIO
Falanghina ..................................................Campania, Italy

JEAN-LUC COLOMBO
Cotes du Rhone Blanc La Redonne ..Rhone Valley, France 

ROSÉ
JEAN-LUC COLOMBO

Cape Bleue Rosé ......................................Provence, France

RED

BERTANI
Secco-Bertani ................................................Veneto, Italy
Villa Arvedi Amarone ......................................Veneto, Italy

CASTELLO DI FONTERUTOLI
Chianti Classico ............................................Tuscany, Italy

COL D’ORCIA
Brunello di Montalcino ................................Tuscany, Italy

JEAN-LUC COLOMBO
“Les Fées Brunes” Crozes-Hermitage ..Rhone Valley, France
Cornas Les Terres Brulees ..............Rhone Valley, France

FAUSTINO
V Reserva ..........................................................Rioja, Spain

FEUDI DI SAN GREGORIO
Rubrato ......................................................Campania, Italy

ROCCA DELLE MACÌE
Chianti Classico ............................................Tuscany, Italy

PALMBAY.COM



Brut Excellence
45% Pinot Noir, 42% Chardonnay, 

13% Pinot Meunier
Aromas of pear and honeysuckle perfume 
the bouquet. This is a beautifully balanced
Champagne with a long, expressive finish. An 
excellent introduction to the Gosset style.

93 points — Wine Spectator

Brut
100% Chardonnay. 

Ferrari Brut is made using the traditional metodo 
classico or Champagne method.  The most popu-
lar sparkling wine in all of Italy.  Fresh and lasting,
with significant overtones of ripe golden apples,
wild flowers and a subtle and delicate 
fragrance of yeast.

90 points — Wine Enthusiast

FERRARI G O S S E T

Pinot Grigio
100% Pinot Grigio

Crisp, light, with appealing fruit flavors. America’s
favorite Pinot Grigio complements pasta, 
chicken and fish dishes and a wide range 
of light appetizers.
Number One Pinot Grigio in America

— Nielsen FDL 5/30/09

Cornas 
Les Terres Brulees

100% Syrah
This medium-bodied Cornas from France’s northern
Rhône Valley displays persistent aromas of red and
black fruit, licorice and hints of tobacco. On the
palate, it is rich, concentrated and spicy, with a 
touch of tannin in the finish.
2005: 91 points — Wine Spectator

Chianti Classico
95% Sangiovese, 5% Merlot

Mature fruit aromas and a richly textured 
flavor mingle with spectacular effect in 
this beautifully crafted Chianti Classico.

Grand Rosé
58% Chardonnay, 34% Pinot Noir, 8% still Pinot Noir
A rosé Champagne for the serious Champagne 
lover. A generous, assertive bouquet redolent of 
small red fruit, with just a hint of spiciness, progresses
into a dry, elegant flavor that is fresh and lively, 
delicate yet intense. A Champagne with 
immense personality.
91 points — Wine Advocate

Falanghina
100% Falanghina

This medium-bodied, dry white wine displays 
elegant aromas and flavors of apple, banana
and pineapple. It concludes in a lingering
aftertaste of citrus and minerals.

2007: 90 points — Wine Spectator

“Les Fées Brunes” Crozes-
Hermitage

100% Syrah
The aromas are intense, reminiscent of 
blackberries and licorice, supported by 
notes of black pepper.

2006: 89 points — Wine Spectator

Brunello 
di Montalcino
100% Sangiovese Grosso

Well-structured and full-bodied, with fine 
tannins that promise great aging capacity.
The finish is long and impressive.

2003: 90 points — Robert  Parker

Secco-Bertani
Corvina Veronese 70%; 

Rondinella 25%; Molinara 5%
Wonderfully rich and mellow with a spicy, 
nutty aroma and taste. In a class by itself. 
An outstanding red wine that highlights 
the virtues of the ripasso winemaking 
technique.

Grande Reserve
54% Pinot Noir and Pinot Meunier, 46% Chardonnay 
A blend of select Premier and Grand Crus from
Gosset’s reserve stocks chosen for their richness
and maturity. Aged 5 years in bottle, an 
unusually long period for a multi-vintage
Champagne. An outstanding example 
of Gosset’s house style.
91 points — Wine Spectator

La Redonne Blanc
70% Viognier, 30% Roussanne 

This full-bodied white from France’s 
Rhône Valley exudes floral and fruit 
aromas. Complex, crisp and well-
balanced, with a touch of spice 
on the finish.

2006: 90 points — Wine & Spirits

Cape Bleue Rosé
40% Syrah, 40% Mourvèdre, 20% Counoise 

From the hilly vineyards of the Cote Bleue 
in Provence, France. Subtle hints of peach,
rose and perfume aromas. Complex on the
palate, mingling intriguing notes of 
raspberry, cherry and black olive.

2008: Amazing Summer Sip — Health Magazine

Rubrato
100% Aglianico di Taurasi

An intense, rich aroma of red berries and 
spice leads into a palate that is soft and 
balanced, with flavors of cherries and 
strawberries. The finish is smooth 
and supple.

2006: 89 points — Robert Parker

Chianti Classico
90% Sangiovese; 

5% Malvasia Nera, Colorino; 5% Merlot
Aromas of fresh cherries mingle with notes of 
thyme and subtle smoky nuances. Complex 
and elegant, with flavors of ripe red fruits, a
pleasant acidity and fine tannins.

2005: 88 points — International Wine Cellar

CASTELLO DI FONTERUTOLI

V Reserva
90% Tempranillo; 10% Mazuelo

Seductive aromas of ripe fruit, cloves and 
cocoa perfume this sensational Rioja from
Spain’s premier wine region.

G O S S E T G O S S E T

COL D’ORCIA
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Villa Arvedi Amarone
70% Corvina Veronese, 

30% Rondinella
Aged 3 years in oak. Aromas of raisins, ripe 
cherries, wild berries and spice carry through
onto the dry, full-bodied and well-structured
palate. Its soft, supple tannins lead to a
memorable finish.

$                     /12 pack

$                     /24 pack
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FERRARI
Rosé 

60% Pinot Noir, 40% Chardonnay
Ferrari Rosé is made using the traditional metodo 
classico, or Champagne method. Salmon pink in
color, Ferrari Rosé is distinct and very refined, with the
fresh fragrance of hawthorn flowers, red currants
and wild strawberries. The taste is dry, clean and ele-
gant, with a delicate finish of sweet almonds.
90 Points —Wine Enthusiast, July 2009


