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ORIGINAL ALCOHOL BEVERAGE RETAIL LICENSE APPLICATION [t 7 520 7702 109

Submit to municipal olerk. ” .. R oo ipyer enITeslen 4 5335 1964
For tha licanse pariod beginning i $20_ LICENSE REQUESTED p
ending _June 30 2012 i TYPE FEE
[ ] Clags A beer 5
‘ [C] Town of ; M Class B beer §
TO THE GOVERNING BODY of the: [] Vlllage of} Madison 13 Class Cwine 3
City of L' Class A liquor 4
County of Dane Aldarmanic Dist. No. (if raquired by ardinance) | M Class B liquor ]
' | -] Reserve Class B liquor | §
1, Thenamed [JINDIVDUAL  [JPARTNERSHIP  [[Z] LIMITED LIABILITY COMPANY | ______Publication fee $
] CORPORATIONMNONPROFIT ORGANIZATION | __TOTAL FEE $

hereby makes application for the alcohol baveraga licansa{s) chacked above.
2. Name (Individualipartners give last name, first, middle; corporations/imbted liabilly companies giva registered nama): ~ p_Naples 15 LLC

An “Auxillary Questionnaire,” Form AT-103, must be completed and attached to this application by each individual applicant, by each member of a
partnership, and by cach officer, divector and agent of a corporation or nenprofit organization, and br each member/manager and agent of a limited

Hability company. Llst the nama, title, and place of residence of each person.

Title Name Horne Adi'ress Post Office & Zip Code
PresidentMember _Salvatore Di Scala *
Vice President/Member
Secretary/Member
Treasurer/Member
Agent P
Directors/Managers .
X 3. ‘TradoName p Naples 15 Business Phoni Number _Saldiscala@yahoo.com ,
Y14, Address of Premises p L5 N Butler St Post Office & 2 3 Code p Madison, WI 53703 f
'8, 18 indvidual, patiners or agent of corparation/limited fiability company subject to completion of the responsible beverage server
. tralning course forthls llcensa perlod? . ... ... ovu i e e e v [ Yes No
6. :Is'the applicant an employa or agent of, or acting on behalf of anyone except the named applicant? .. .. .. e 1 Yes No
7. Does any other alcohol beverage retall licensee or wholesale permittee have any Interast in or control of this lusiness?, ............... [dves [FZINo
8. () Corporatolfimitod liability company applicanta only:  Insert state VW iSCONSIN.____ and data S¢ p,_’lg,_l_b_!,lof ragistration.
(b 1s applicant corporation/limited liabllity company & stbsidiary of any other corporation or limited Habillty company?. ... . .. Cier e [ Yes No
{¢) Does the comoration, or any officer, director, stackholder or agent or limited liability campany, ar any member/manager or
agent hold any interest In any other aleohol beverage license or permitin Wisconsin? ......covvveviiiviivnns veviiinio L) Yes  [Z] No

(NOTE: All epplicants explaln fully on reverse sids of this form every YES enswer In sectlons 5, 6, 7 and 8 abt va,)

9. Premises description: Describe building or buildings where alcohol beverages are to be sold and stored. The upplicant must Include

all rooms Including fiving quarlers, If used, for the sales, servine, andlar siarang af alcohal, haveranes and,mct s, (Aloalint AEMATAES .y
may be sald and stored only on tha pramisas desorbad) |SeLvediniban&t TestanFant/stored; fistotaee drea: oliest

10. Lagal daserlption (omit If street address is given above): Mived usmmggm-ﬂ_ﬂ%_;
11, (a) Was this pramisas licensed for the sale of liquor or beer during the pastlisense year? ... Yo ]

- (b) Ifyes, undar what name was license issued? B¢ K I indzo
12. Does the applicant understand they must file & Speclal Occupations! Tax return (TTB form 5630.5)

before baginning business? [phone 1-B00.987-8864]. . .. ... ... i i e Yes [CINo
13. Does the applicant understand a Wisconsin Seller's Permit must ba applled for and Issued in the same name s that shown In

Section 2, above? [phone (608) 266-2776) ............. e e e e v 7] Yeo [ No
14. s the applicant Indebted to any wholesalar bayond 15 days for beer or 30 days for lQUor?. ... ..o i i v Yes No

READ CAREFULLY BEFORE SIGNING: Under panalty provided by law, the applicant states that each of tha above questlon i has been truthfully answared to the best of the knowl-

adge of tha signers, Signerg agrea to eparats this busihess according to law and that the rights and responsibillties conferr id by the loonse(s), If granled, will not be aseigned to

another. (Individual applicanta and each mamber of 2 partnorship applicant must sign; eorporate officer(s), members/manager s of Limited Liabliity Companles must sigi.) Any laek of

access to any portlon of.a lcansed promlses during Inspection will be deerFaITEIUS armit Inspectipn, 3:‘%13 i8 & 1 iIsdemeanor apd groundsfor revocation of thls ticenas.
f (

SUBSCRIBED AND SWORN TO BEFORE ME A “

this day of ) — .
. Offf:ac of Corporaiion/Membe “Manaqer of Linkled Liabijly CompbakPortnarindividual)

(Cforkwmry Fubfe) (Officer of Comormtion/iAt miseritanager of Litnited Liablity Company/Pnrinnr)

My commisslon expires

“{addiifonal Partnar(e)/M smbaribnnngnr af Limiiad Llabllity Compniy T Any)

L
TO BE COMPLETED BY CLERK oo e/
Dala received end find Date reported to councliboard .« _ | Datte, provislonal license lasued Glgnatun bf Clerk / Deputy Clark
with municlpal clark i ] w.g - [ l
DEta Ncenss granted D2t Neanea sued [Tani6 AMDbof i5eURd

AT-108 (R. 8-11) wWiscansin Oepaniment of Revenug

‘ g(“[f)/—ll—{';f/\bamau | Ll C Lt B (l@// - 0179\7 9’4’\/\\
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City of Madison Supplemental Class B License Application

o, Seller's Permit Number & Written Description of Premise Q’ Floor Plans

Fedetal Employer Identification # ﬂ’ Background Investigation Form(s) m’ Lease

Motarized Original Application Form i Notarized Transfer of Ownership N jA Sample Menu
Notarized Supplemental Form *Articlgs of Incorporation Business Plan
Orange Sign (Clerk's Office provides W *Notarized Appointment of Agent .
at time of application) * Corporation/LLC only

1. Name of Applicant/,Partner/Corporation/LLC Naples 15 LLC
2. Address of Licensed Premise 15N Butler St.

3. Telephone Number: O\\aﬂ ‘95% ")2‘ ﬁgj . Anticipated opening dats: N iﬁ{

5, Mailing address if not opening immediately jﬂ__mtcmmmm @O, Had,&m.,_\&uSCna&w%W

6. Have you contacted the Alderperson, Police Department District Captain, Alcohol Policy Coordinator, and

the neighborhood agsociation reptesentative for the arda in which you intend to locate? Yes [No .

7. Are there any special conditions desired by the neighborhood? OYes ZANo

Explain. e

~ 8. Business Description, including hours of operation: 11am-10pm Mon-Th.rs,

© 14am-11pm Fri-Sun
-9;Do you plan to have live entertainment? CINo £ Yes—What kind? Pianc

- "':1'{0..:Déta.iled written description of building, including overall dimensions, seating arrangements, capacity, bar
. size and all areas where alcoho] beverages are to be sold and stored. The Jizensed premise described
below shall not be expanded or changed without the approval of the Cammon Council,

95,000 sq ft building (55,000 sq ft housing/40,000 sq ft Commer cial/Retail/Office)
Restaurant is approx 2,800 sq ft with a bar area with approx 12 seats, 60 Underground parking
stalls & 80 additional stalls for the residents, 28 seat outdoor cafe area we plan to use

11. Arc any living quarters directly or indirectly accessible and under control cf the applicant? O Yes ENo
Please note that alcohol may be sold and stored only on the licensed premite, not in living quartets.

12. Describe cxisting parking and how parking lot is to be monitored. underground structured parking stalls

13. Describe your manageiment experience, staffing levels, duties and employ¢e training.

T hooe Qpfted v reeiduranks o adequadlycpen EidCaen \oiASndE £ Bar

T Ve cveoed M&M&MMJ&M&W:M@MH,LWQ overseen
14. Identify the registered agent for your Cotporation or LLC. This is your corporation's agent f&"" é\cm?\'refg‘e &E r(‘:rmm

process, notice or demand tequired or permitted by law to be served on this corporation. ptm‘\@-l \wadke &

Vike ¥oowhon _thod Wil woukee St Madisnn w5716 79 BN

Neme Address
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15. Utilizing your market research, who would you project your target imarket to be?
Business/Working class

16. What age range would you hope to attract to your establishment? Young ad Jt/Middle age / E‘Zldarlﬁ

17. Describe how you plan to advertise/promote your business. What products will you be advertising?

Theoph Mas Pramplets r@;&%@c& feod
B-) Wirte , 0offee expresse, elodcmroli an Tl sndeser - el RS on Fenu, .

18, Are you operating under a lease or franchise agreement? i Yes (attach a copy) No

19. Owner of building where establishment is located: Butler Plaza LLC - Erik Minton
Address of Owner; 21 N. Butler St Phone Number 345-3456

20. Private organizations (clubs): Do your membership policies contain any requirement of “Invidious™ (likely
to give offense) discrimination in regard to race, creed, color, or national origia? [0Yes I No

“21. List the Directors of your Corporation/LLC
v Salvatore Di Scala

gv Nup?e Address
NZ\ Naples 15 LLC

© Y& Name Address
et
ey
)

y Name Address

22. List the Stockholders of your Corporation/LI.C
Salvatore Di Scala

Name Address % of Qwnership
Namgc Address % of Ownershlp
Nameg i Address % of Qwnership

23. What type of establishment are you? (Check all that apply) OTavern [JNijhtclub [ Restaurant

{0 Other Please Explain.

24 What type of food will you be setving, if any? ltalian
E_' Breakfast Lunch Dinner

25. Please submit a sample menu with your application, if possible. What might aven;cu.a,lly be included on your
N/
operationa'l menu when you open? [1] Appetizers Salads Soups [EISanc?wnches Entrees
Desserts Pizza Full Dinners

26. During what houts of your operation do you plan to serve food? All open heurs \Oom - | \?m
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27. What hours, if any, will food service not be available? N/A \\pam - 1dam
[}

28. Indicate any other product/service offered.
29, Will your establishment have a kitchen manager? [ Yes  [1No

30, Will you have a kitchen support staff? [ Yes [INo

31. How many wait staff do you anticipate will be employed at your establishmer t? 34

During what hours do you anticipate they will be on duty‘?m omn__ - \\ 22 o Nor.HNdeim@ Byrak.
[

32. Do you plan to have hosts or hostesses seating customers? [ Yes [ONo

33 Do your plans call for a full-service bar? [ Yes  [INo

If yes, how many bar stools do you anticipate having at your bar? 12
. How many bartenders do you anticipate you would have working at one time ¢n a busy night? 1 =2

{11 there be a kitchen facility sepdrate from the bar? [ Yes [1No

1l there be a separate and specific area for eating only? [d Yes [No

oAf yes, what will be the seating capacity for that area? ___N ia _

36, What type of cooking equipment will you have? [4Stove [Z] Oven Fryers EGrill [ Microwave
37. Will you have a walk-in cooler and/or freezer dedicated solely to the storage of food products? [/] Yes [ No

38. What percentage of your overall payroll do you anticipate will be devoted to 1bod operation salaries?
N A

39, 1f your business plan includes an advertising budget, what percentage

of your advertising budget do you

anticipate will be related to food? N A
What percentage of your advertising budget do you anticipate will be drink related? _ N / A

40. Are you currently, or do you plan to become, a member of the Madison—Dar e County Tavern League or

the Tavern League of Wisconsin? Hves [No

41. Arc you currently, or do you plan to become, a member of the Wisconsin Restaurant Association ot the

National Restaurant Association? MYes [INo
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42, What is your estimated capacity?

43. Pursuant to Chapter 38.02 of the Madison General Ordinances, all restaurants ¢nd taverns serving alcohol
beverages shall substantiate their gross receipts for food and alcohol beverage ales broken down by

percentage, For new establishments, the percentage will be an estimate.

Gross Receipts from Alcoholic Beverages ' % 2.0

Gross Receipts from Food and Non-Alcoholic Beverages %"’5

Gross Receipts from Other % 5
Total Gross Receipts 100%

Do you have written records to document the percentages shown? [ Yes No
You may be required to submjt documentation verifying the percentages you’vs indicated.

=]
,"\.:_',';
Réad carefully before signing: Under penalty provided by law, the applicant stat:s that the above information
‘hds been truthfully completed to the best of the knowledge of the signer. Signer agrees to operate this business
.according to law and that the rights and reqponmbthtles conferred by the hcensc(s) il granted will not be
assigned to another. Any lack of access to any portion of a licensed premise durin;; inspection will be deemed a
‘rc[‘usa to permit inspection. Such refusal is a misdemeanor and grounds for revocition of this license.

“(Otfcer of Corporatian/Member of LLC/P: .rtncr/l?rﬂvldunl)

Su,bscn bed and Sworn to before me: \/
, s EM, o
this ay o F3, ASEY

f PO ,}',

Wcrk/Nomry P,nblic)

My commission expires
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15 LLC of Chef Salvatore Di Scala is opening an Italian restaurant casual dining
huare of the capital in Madison, Wisconsin.

88 is 15 Butler St.

n Cuisine is without doubt the most celebrated Italian cooking style

irje of the Campania region seems to symbolize the most stereotypical Italian cooking.

birthplace of pizza, the most popular food on Earth, and is renowned for the superiority
and the many sauces that go with it, such as the tomato ragu’, the marinara sauce and

d braciole, as well as a variety of desserts like pastiera.
mission of the restaurant is to serve customers with traditional dishes from a kitchen

humble byt rich of flavors from the Neapolitan culinary fantasy of every days. That's why the

region the

The coffe
world.

g "ca si no pare brutto." (otherwise it will look bad).

irgtion for my cooking at the restaurant comes from Naples , situated on Italy 's

eI coast.

alance between dishes based on rural ingredients (pasta, vegetables, cheese) and seafood

Lwise, the city is synonymous with pizza, which originated in the city. The real

itan pizza will be cooked in a wood-fired oven, hand-made by an able pizziaiolo(expert
aker) who makes the dough disk thinner in the center and thicker in the outer part; the

& and olive oil are rapidly spread on the disk, and with a quick movement the pizza is

¢|shovel and then slid in the oven where it is turned around a few times for uniform

ment our pizza, seafood and vegetables dishes will be wines from the Campania
match very well to the local cuisine. Among white wines the most famous are Greco
langhina, Fiano di Avellino and Asprinio di Aversa, while the most famous red wines

Bors7 Raenlts ;Mu @rgw{«
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nd platter qam, cheese and green olives)

ma ham and mozzarella cheese

chette goasted whnebresd irh vomanoes, olive afl and bastl)
rpaccio of swordfish

ussels with pepper and fresh lemon
Parma ham and melon

tadicchio and grilled smoked cheese

ed shrimps and squid

WYL

Wy b e P o G ey Bt R

rappardelle alla Marina Grande di Caprl

'accheri all’aragosta
ttuccine alla Bolognese

1 alla Genovese

nne all'arrabbiata

guine alla puttanesca
occhetti al limone
ppardelle ai funghi porcini
guine alla Salvatare
nocchi alla Sorrentina
nocchi al gorgonzola, noci e radicchio
EE aghetti alle vongole veraci
aghettt all’Amatriciana

N
ARNI

Hgcalope in lemon sauce

Escalope with aubergine-mazzarella filling

Fillet steak in a sauce made with Barolo wine and green pepper
Sliced steak with rocket and parmesan cheese

rilled meat (per kg.) -

PESCE

ragosta alla Don Peppino
Gamberoni alla salsa rosa
Impepata di cozze

Pasce spada aila menta fresca

ToMNTI g m

' Y o B il 5 3 P T
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PIZZE AL FORNO

Margherita
Marinara
Calzone

4 Stagioni
Capricclosa

PIZZE FRITTA
(FRIED PIZZA)

Ricotta, provola o mozzarella e salame

Pizza, Neapolitan food par excellence, is always remembered and represented with the classic "daisy" or
“meritime'}, ie with the pizzas in the oven.

But not many know that Naples is another type of pizza is very popular and loved the pizza fries, a true
delicacy, especially if bought on the stret to fill that empty stomach at noon, before lunch, inevitably affects
us all good appetite, and not only ...

Almost evéry traditional pizza, especially in the historical center, shows off to & banquet room where you can
buy freshly baked pizzas, still hot, to be consumed strictly for road and not at the table. For sale there are both
the classid Haisies in a reduced size to eat "wallet” (or "book", folded in four and closed by way 'of the book in
a few sheets of paper Baker), but the fried stuffed pizza cottage cheese, escarole, or otherwise.

¢ think that this is a contemporary fashion, an imitation of fast food overseas, because in 1954, in the
torio de Sica's "The Gold of Naples" are a wonderful Sophia Loren fries and pizza sell on credit to
7((in the second episode entitled "Pizzas credit") (gb).

vizza is a traditional Neapolitan dish of old, the Neapolitan associated with the expression "to ogge
eight", that 1 eat now and pay in a week: it was one of the few foods available to the poor and common people
who lived|in debt in the narrow streets of old Naples.
ied Mzza, stuffed with ricotta, salami, cicoli, mozzarella or another, or as a simple mix without stuffing
her version of pizza cooked in the oven, which not everyone could afford to pay. The "pizza ogge
as sold in the "low", humble street-level studios without window, poor living symbol of Naples.

To take caie of the fry and the sale of the pizza was often his wife, who before going on pizza preparing the
dough. The customer, in most cases also an inhabitant of the "low", buying pizza, while the tomato sauce is
a notebook and the credit for that day, the hunger problem was solved. Then in a week you would

planation of this term can be traced to the fact that these low-pizzerias remained open one day a
se managed directly by the pizza chef, who on his day off the week, supplemented his meager
selling the family pizza fries (not having the oven, frying was the only way to cook them).

dse low-pizzerias there should be more, although I still remember the late eighties a "bottom" of the

enter of Naples, where for a certain period of time you could buy pizza fried in a pot on the edge of

inlst like in the movie "The Gold of Naples". But you did not pay immmediately to cight! Today the
yn'' is no more. .




Nov 08 20

Costruzione fi

11 S:13PM POINTEL

Neapoljtan Tradition

Stefano

prefabrig

errara ovens are built brick by brick without using any
ted pieces as old Neapolitan tradition

The true NEjpolitan gizza ts born around 1600 from the undeniable Neapofitan culinary
talant , It wis need to make mare desirable the traditional crushed bread (schlacclata di
pane) that w3s bread's dough cooked In firewood ovens, with garllc, lard and big salt, or, in

the richest ¥

rsion, with caciocavallo and basi{ over it.

The first pl2zh with tomato and mozzarella was made in 1889, during a visit In Naples of the
tallan King$ |(Umberto | and his wife Margherita)

The history
Brandl's hu

Plzza sllaM

and oregan
[talian Rag

This Last pl

tells us that Raffacle Espasito, the best pizzalolo of that thme ( he was Glovanna

and) made three pizzas for the saverelgns: Mastunicola pl22a (original name
Iktunicu{a) with melted, cheese and baslt, Marinara plzza wih tamate, garlic, oll
nd the pizza tomato , mozzarelta and basil with its colours it remembered the
qalours (Red, White and Green).

7b was a new plzza )t was called Margherita in honor to the queen Margherita

have been the first person tasted that new plzza.

On those olg imes you surely wasn't able 1o find any modem prefabricated firewood ovens
ke those yau now can cusrently find on the market , in that time they were handlcraft ovens

bulit by Ne
gotasog

been cooked

oblitan artlsans 5o we can say without hesitation that the first pizza Margharita
r succass 10 he exported and to become famous on all over the world, It has
n a Neapolitan handlcraft oven.

As for tradit|dn stilf today the Neapolitan pizza Is cooked In firewood ovens with a tooklag
temperature(df 485 °C required for getting the true Neapolitan pleza.

It's very im

gartant the pizza ls uniformly cooked on ail Its clrcumference and the cooking

times havenltito be more than 60-90 seconds.

Only 3 traditibnal Neapolitan oven thanks to the used construction materials and its right
prapartion of the dimensions guarantees the above mentioned cooking criterlas,

http://www.sfa;llestimenti.it/english/neapolitaﬁ_tradition.hml

0813334715

i a legna pizzeria - Produzione forni a legna - Forni Napoletani

pa4
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g
iy )-QNLINE CERTIFICATIONS DIRECTORY
"’:uw\nldé
LCIX.MH46672
Cooking Appliances, Wood Fired
Page Dottom

Cooking Appllances, Wood Fired
Sea Genacal Infarmation for Cooking Apoliances, Wood Firad
SF ALLESTIMENTI DI STEFANQ FERRARA MH46672
VIA PARATINE {7
80010 QUARTC,|NA ITALY
Woad-fired King ovens, Models 80, 50, 105, 120, 130, {40 and 150.
Last Updated on| 2009-05-30
Questions? Ngtige of Disclaimer Page Too

Thea mappearance

Copvright @ 2000 Undarwritars Labgratodes Inc.®

hf & company's name or product In this detabase does not In itself sssure thet products so Identifled heve been

manufactured u

under UL's Follow

\Wer UL's Foliow-Up Servica, Onfy those products hamring the UL Mark shauld be considered to be Listed and ¢overed

-Up Sarvice, Always 100k for the Mark on the product,

UL permits the
Gulde Informat
manipulation of
Underwriters La
copyright notice

At inuigH

http:/ fdatabase.ul.cg

:
the dets (or drawings). 2. The statemant
1]

production of the material contained in the Dnline¢ Certification Directory subject to the foltowing congitions: 1, The
h, Designs and/or Listings (Rles) must be presented In their entirety end in a non-misteading manner, without any
VRaprintad from tha Online Certifications Directory with permission from
bratories Inc.” must appear adjacent to the extracted materlal. In addition, the reprinted meterlal must include a

I the followlng formact: "Copyright ® 2009 Underwriters Laboratorias Inc.®"

Kuewlodpn.

wgildg whin iatepgrlly, praglyion any

g splss

gRYeNt LrysAtadilyn Werking o

h/cgl-bin/XYV/template /LISEXT/ 1FRAME/shawpag.. A=1073?741824 &versianavartian ags&parant_Idw10739894BDEaquUEncR=]l Page 1 af 1
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NAPLES

15

LA PIZZERIA NAFPOLETANA

MARTINARA
Ssan Martano Tomato, garlic, oregano and fregh basil (no cheese).

LA VERACE

Tomato | buffalo mozzarella, Parmesan Reggianc, fresh basll, & extra virgin olive
olil. ’

MARGHEHRLTA

Ssn Marpano Tomato mozzarella, Parmesan Regglano, & fragh baslil, and extra
virgin | plive oil

NAPOLETANA

Temato, | anchovies, black olives, & fresh basil e Origan ., and extra virgin olive
odil.,

CALZONE :

Ricottal ,Mozzarella ,and extra virgin olive oll Parmiggianc Reggiano (a

A BICI
Tomato
chease

QUATTR:
Four v
with m

Salane)

BIATA
nozzarella, spicy salami, Parmigglanc Regglano & fresh basil., (Also

le as a white pizza).

ICCIOsA
y mozzarella, sautéed mushrooms, ham, marinated artichokes, klack olives,

H basil. and extra virgin olive oil

\

LTANA
San Marzano sautéed eggplant, provola, fontina and Parmigglanc Reggilano

H, & fresh basil.

] STAGIONI
nique pizzes in one.. San Marzano with mozzarella, Mushroom & Hem, Salami

zzarella, and fresh cherry tomato with mozzarella.

\A CE
Fresh
olive

A SAP
Provél

BELLA . '
herry towmatoes, buffalo mozzarella, Parmiggimno , basil, & extra virgin

il,

ITE

4, smoke cheese mushrooms, Parmiggianc Reggiano, and truffle oil.,

QUATTRG FORMAGGIL

smoked
Prylq

provola, gorgonzola, fontina, emmental chesses, aprinkled with

giano Reggiano and fresh basil.
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Exhibit A
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dating shll be part of the leae pisedire pubfent to tity sacracs dining rulas.
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4 abtive (B seaty)

28 casts, 7 tables
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Restaurant Space

Gmdc;dr Seating Area
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Thiz is the written description on the premises of Naples 15

on |parth Butler st.
This 1z a8 mixed use residential/commercial bullding, congi-

sting  of 2,800 sq ft of resturant &at street leval.

Naples 15 LLC,

ﬁr 'EM -t /}’Hq Mm Dateg / IV BASRE ,20/(
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Certifico io sottoscritto notaio Stefano Boccieri con sede in Barano d'I-
schia, iscritto nel ruolo dei distretti notazili riuniti di Napoli, Toe Annun-
ziata e Nola, vera ed autentica Ia retroestesa firma, apposta da:

DI SCALA SALVATORE, nato a Napoli il 15 ottobre 1959 e 1. wsidente in
Casamicciola Terme (NA) alla via Castanito n. 24, Codice Fincale DSC
SVT 59R15 F839N.

Barano d'Ischia, otto novembre duemilaundici.
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gwosgg)?am DEPARTMENT OF REVENUE ' @ DEPARTMENT OF REVENUE

. MADISON, v\ 83708-8802 : REGIBTRATION UNIT

2138 RIMROCK RD PO BOX 8902 MADISON, wg Ss709-a802
PHONE: 60s-288-277¢ FAX: 8g8-264-aan4
EMAIL: saies1OQrevenue.wl.gov WEBSITE: Www.revenue.wl.gay

October 20, 2011
Letter )D: L10%02238552

SALVATORE DI SCALA
NAPLES 15LLC

807 N GAMMON RD
MADISON Wi 53717-1150

Bueiness Tax Reglatration Greeting Lotter

Typa of Tax Account Beginning Filing
Tax Accoun Number Effective Date Frequericy
Withholding Tax 038-1026592793-04 118/2012 Quarterly
Sales & Use Ta 456-1026582793-02 1/1/2012 Quarterly

The Wisconsin| |
welcomes you g

at all timea on the
transferahle,

epertment of Revenus has recsived your Application for Business Tax Registration and

3 a registrant. The account number(s) assigned to You as a Wisconsin business regisirant are

» and aiso on the enclosed Registration Certificate, The enclosed Registration Certificate

its, licenses, or cortificates you hold with the Dapartment of Revenue. This certificate confirms
pterad with the department for thosae tax types, PLEASE RETAIN THIS CERTIFICATE A8
ISTRATION. If you hold an alcohalic beverage Ruthorization, you must display your certificats
Premises of the business location showr on your certificate. This certificate is not

 Information on your cortificate to engure correctness. i is important that you notify us of any

change in owne ship of your business, name, address, or if you discontinue or sell your business. When you

If you nesd to obta

Effective date

Legal/Renl ny :

Business na X
Federal Empl¢ yer Identification Number (FEIN), it you have one.

Type of chan

Www.revenue.wl.gav. Yeu will find most forms and instructione are available for printing or downloading. Please
fee) free to contact us wih 8Ny questions or commerits you may have by using the e-mail address, mailing
address, or teleph numbaer ligted in the lettarhead,

INPAS - ntLa78 (RO8/11)
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18:52 pB81986454 NOTAIO BOCCIERI

Certifico io sottoscritto notaio Stefano Boccieri con sede in Barano d'-
schia, iscritto nel rﬁ,olo dei distretti notarili riuniti dji N apoli, Torre Annun-
ziata e Nola, vera ed autentica la retroestesa firma, apposta da:

DI SCALA SALVATORE, nato a Napoli il 15 ottobre 1959 ¢ r- :sidente in
Casamicciola Terme (NA) alla via Castanito n, 24, Codice Fiscale DSC
SVT 59R15 F839N.

Barano d'Tschia, otto novembre duemilaundici.
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Print &

) Tax 10— EIN Aglioation Suesassiull Auvignad
REI-EIN-Oniine.com (csBirs-slmonfine.com) |
canm.oom; '

sday, Sepromber 20, 2011 11:85 AM

e: NAPLES 18 LLC ,

1: PLE REPLY I you have not fited your Articies of Incorporation for your new Limited Lisbility Co ny (LLC) and we
Can assl h all of your state fevel fiings and certifications as wefl, v Gompany (LLC)
Additional infan
When Cin You UUse Your EIN?

Thig £iN is youd permanent number and can he used iImmediately for most of your business needs, Including:

Ry 1 bank assoury
g for business licenses
Ax return by malf,

s Piean lc retum
o Nske s nic payment.
¢ Passan RS Taxpayer identification Number (TIN) matching progmm.

Respectiully,

Matthew D, 8 ndury

IRS-EIN-Onli let

Toll Free Nu (800) 541-3807

CONFIDENTIALITY NOTICE: TS Grivail Gnd dny atactnyents &% for (1 éxc #ic confrdensid! uss of tis intonded
reciplent. It e not the infendad recipient, please:do nof read, distribte or take action In relisnce upon this message,
# you bave this in error, Risazo notify us immediately by return email and ptly delete this message end ks
atfechments youy oomspanr system. Wo do not walve atforney-cilent or work product privilege by the transemission of
this message. ADVICE / LEGAL ADVICE NOTICE: Tax advice, if any, contained in this o-mail doas not constitie &
‘ratiance o, 823 defined in IR'S Cirouiar 230 mn?mnmmmmm rejiaioe on the opintdn of
counsel for the ose of avoiding the pensily Imposed by Section 6862A of the internal Revenue Code. The firm
provides reliance opinions only in formal opinion lefters conteining the signature of e pariner. A3 previouzly stated on the

data submission and focter of all refated agency fie processing websites we are not the IRS or any other government
agency we ere & privaie state and federel filing agency specializing in business, trust and estats filings.

hutp://us.mg5, i, yahoo. com/mealaxich?.rand=2eek o 2t5nf 9/20/2011 /
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October 20, 2011
Accoynt Nzumbm 600-1028502753-03

Paga:
SALES & USE TAX

Your salesfuse tax account hae been assigned a quarterly filing basis, The beginning effective date for filing
returns ls listed on tha first page of this letter.

You ara required to file a return each quarter, even If you have no sales/use tax liabllity for a given quarter.
Failure to do 8o will result in the department issuing an astimate of the tax. Your sales and use tax return will be
dus by the bnd of the month following the guarter for which the return Is baing filed. Example: The April through
June quartar return Is due by July 31st. Many questions about sales/use tax can be answerad by reading
Wisconsin|Sales and Use Tax Information (Publication 201) which is available onfine at Www, revenue wigov or
can be ordered by calling (80B)266-1881.

If you are oparating from multiple business locations your reglstration certificate will list each business location
on a secory page attachment. Report tax collected for all your business locations on one return.

As a quartetly filer you are required to electronically file (a-file) your sales and use tax returmns beginning 60 days
after receipt of this letier per Wisconsin administrative rule section 14.01. For additional information ragarding e-
filing pleasy sea the enclosed fiyer entitied Electronic Fillng of Wisconsin Sales and Use Tax Returna. Until you
can begin E ng electronically you may use our on-line fill-n form on our web stte at

W, revenue wi goviforms/sales/s-012f. pdf,

if you believe the requiremnent to file slectronically causes an undue hardship for your business, you may request
a waiver. Raquests must bs made In writing using the department's Elactroric Fillng or Electronic Payment

quest (Form EFT-102) which Is found on our web site at hitp- 1@ LAV miXo hitmi
under the heading labeled ‘Tex Retum information’,

Your withhelding tax account has been assigned a querterly filing basis. The beginning effective date for flling
reports is listed an the first page of this (etter.

You must file a Deposit Report for each reparting peried and an Employer's Annual Reconclitation of Tax
Withheld Wages (Foarm WT-7) sach year, whether or ot any taxes were withheld during the period
covered. Texes withhe!ld each quarter must be reported and deposited on o¢ bafore the last day of the month
following t b last month of the quarter. Example: Taxes withheid for the January through March quarter must be
repornsd and deposited on or before April 30th. Fallure to timely file will result in the dapartment lesuing an

astimate of mx,

As a quarterly filer you are required to electronically file (e-fila) your Form WT-7 per Wisconsin Administrative
Rules (Rule Tax 2.04(2)(ds). For additional information regarding efiling, pleass see the department's wab site
at hitp://www revenye wil.govihimifwith.htm(. Untll you can begin filing electronically you may use the
department’s on-line fill-in form on our web site at N/ . nue.wi fformsiwithlindex htm).

If you belle! I the requiremaert to file electronically causes an undue hardship for your business, you may request

a walver. Requests must be madae in writing using the department’s Electronic Filing or Electronic Paymaent
Waiver Roq st (Form EFT-102) which is found on our web site at htto:/\w evanue wi.qoviht Mmpub.
under the haading labeled ‘Tax Retum Information’,

Many questicns about withholding can be answered by reading the Wisconsin Employer's Withholding Tax

Guide (Publigation W-186) online at btlp.//www.ravenue. wigov.

MY TAX ACOUNT - ONLINE FILING/PAYING FOR BUSINESS TAXES

My Tax Account is the free on line business tax service that allows buginessas to accsss theic accounts with the
Department pf Revenues in order to view current account status, file and amend retums, make payments and
manage and update account information, It's simple, secure and avallable 24 hours a day, saven days a week.

You can register for My Tax Account at YW, revanue wi goy.

Sincerely,
Registratign Unit
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Laberty Tax Service Date: Sept. 20, 2011
- Tyt the Experts, Trust in Libarty! Staternent #: 101
Customer ID: 2891789
Bill to: ialvft°§§?f§:ah Comments: Please mail check to office.
aples 1, .
15 North Butler St Thanks, Mike
Madison WI 53703 '
s .
9/20/11 FFIN Fllmg with Intemal Revenue Serwce ” ) $150 00

\mount Enclosed |

st enreid fuf e o

DRIEEa

Teodban e e

$.'l 30 00
$75 00

Make all checks payable 0o Liberty Tax Service
Thank you for your business!

4102 Mitwatkee 54, Madison, WI 837141912 Phone: 608-268-0190 Fax; 608-268-0191 taxmanmrk@yahoo.com
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Certifico io sottoscritto notaio Stefano Boccieri con sede in Barino d'I-
schia, iscritto nel ruolo dei distrett notarili rivuniti di Napoli, Torre .Annun-
ziaté e Nola, vera ed autentica la retroestesa firma, apposta da:

DI SCALA SALVATORE, nato a Napoli il 15 ottobre 1959 e resic ente in
Casamicciola Terme (NA) alla via Castanito n. 24, Codice Fiscaie DSC
SVT 59R15 F839N.

Barano d'lschia, otto novembre duemilaundici.
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Bubisot: E . Confirmation for Order 01 11263201000013744 /fg;\

From: A I ort@eosuite.com ‘nwp@oonuﬁmoom) Z ' é(y

To: to anmrik®yahoo.com; | y / m/x\\ﬂ o

Date T day, September 20, 2011 11:47 AM '

¥,

ank Depend On

l ank you for your purchase!
-.- ar Michael,
) anl: you for your purchasa to https://www.incorporatesuccess.com.

gu have been billed ag EC Sulte, LLC for tha amount of: $156.00{USD) One
T e Federal Flling Fee for Standard Processing.

Yaur naw purchase identification number ts: 01131263201000013744, pleasa
keep this number in a safe place, as it will be required for refarencs in all
re corraspondence regarding your ordaer.

For further detalls ragarding this transaction and direct access to our onlina
biRing support servicas, avallable 24-hours a day, 3685-vays a yoar, picase
click hera, ’

pnk you for choosing EC Sulte as the eMerchant for your purchasel

Yi der

http://us-mgs.xﬁaﬂ. yahoo.com/neo/launch?. rand=41tmepshblvt0d 9/20/2011
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.HOV 08 2011 8:21PM POINTEL 0813334715 pal
Rapp invio fax
Date @ ora : 28-ACO-2011 18:20 DOM
Nuneroe fax s 0B1l9B60O1S
Nome fax : MEZZATORRE RESORT
Noma mod. t SCX-4824 Saeries
No Nome/Numero Ora iniz Tenp Modo Pag. Risult
169 0016082551428 259-08 18:14 08’38 BCM 012/012 OR
!
MIZZATORRE
RLSDAT & SPA
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" attie 16 N Butler 82 - Loage 1 PO Yuu O 4 eapienl  Shoow DRy

FrvAle,

Aflached ia the revised lease egresmant. Enk has agreed to keep $4,000 of the $18,000 deposit 8 & securlty deposit and the
remeinihh $711,000 will be cradit towards rent. Please review the lease and sign/date it end fax/emall it back to me,
Thank y

Outline idf the monthly cost:
Basement Rent: $3280

Cas: §315 -

Water: 3126

Waste oval; $18S

Micros POS systam: $507.50

phihly Cost: $4,382,50

TotalM

Tonhy Xibrg
Real Estath Markedng Suapon Spaciallat

KLY
Piaparty Managemant, inc.
Gdnt St. Madisan, W1 83713
hb; B08-268-4D87

Emal; \orwdmadisanpropgiy.com
Wehalte: |pheyw madisonerooenty.com

£ Aiachied fles | 127<B

16 M| Hulle, .,

|9
5

yeriloag

http://36¢hk6dgmed1n. yom.mail.yahoo.net/om/api/1.0/openmail. app.invoke/360hk6d.,, 26/08/2011




