
Sparkling

Prosecco, Lunetta, Trentino, Italy (187 ml split) ................................................................................13
One of  North America’s top selling Prosecco’s, Lunetta has light and fresh citrus flavors of  candied 
lemon and tart lime, and a vigorous carbonation that makes for a thrilling way to start...or end, a meal.
Recommended Pairings:  Calamari Fritti & Fried Cheese Ravioli

Whites

Pinot Grigio, Caposaldo, Veneto, Italy................................................................................................13 .......52
A rising star in the world of  Pinot Grigio, Caposaldo has beautiful floral aromatics, accented with 
lovely melon and citrus fruits, balanced by lively acidity and a crisp, clean finish.
Recommended Pairings:  Insalata Cesare & Pasta Rustica

Riesling, Fess Parker Winery, Santa Barbara, California....................................................................12 .......48
A refreshing, off-dry wine with prominent apricot, white peach, lychee and granny smith apple notes. 
Extraordinarily versatile and a foodie favorite.  Recommended Pairings:  Gamberetti Italiano Al Pesto & Garden Salad

Sauvignon Blanc, Justin, Central Coast, California ............................................................................13 .......52
Medium-bodied with bright citrus, fresh granny smith apple on entry and flavors of  passionfruit and fresh 
herbs toward the mid-palette. Recommended Pairings:  Alla Caprese & Veal Piccata

Chardonnay, Josh Cellars, Central & Northern Coasts, California ....................................................14 .......56
A fantastic example of  what the new generation of  California winemakers is capable of. This wine is 
incredibly well-balanced with bright acidity, lush green apple and pineapple fruit, careful, restrained use 
of  oak, and a subtle briny minerality.  Recommended Pairings:  Bianco Pizza & Salmon Aurora 

Rosé

Rosé, Tormaresca Calafuria, Puglia, Italy ..........................................................................................14 .......56
Offers fruity notes of  pink grapefruit, peaches and pomegranate that merge with delicate lavender floral 
sensations. Its palate is supple, with pleasant freshness, in perfect balance with its lingering aromatic 
profile and a delicate savory finish.  Recommended Pairings:  Calamari Fritti & Shrimp and Pea Risotto

Reds

Chianti Classico, “Primocolle” Agricola Villa Cerna, Tuscany, Italy.................................................15 .......60
Italy’s most famous wine brings you ripe fruit and a supple finish.  Recommended Pairings:  Homemade 
Meatballs & Pollo Parmigiana

Cabernet Sauvignon, Goose Ridge g3.................................................................................................13 .......52
Well-structured with ample richness and depth accented by aromas of  toasted oak and tobacco. Flavors 
of  cherry and plum coalesce with hints of  baking spice for a long, satisfying finish.  
Recommended Pairings:  Margherita Pizza & Eggplant Parmigiana

Cabernet Sauvignon, Bellacosa, North Coast, California...................................................................15 .......60
Bold and brash with a very forward dark berry fruit.  This Cabernet pulls from Napa and Sonoma to 
get all the ripeness of  Napa and subtle earthiness of  Sonoma into one memorable bottle.  Dark berry 
fruits with great balancing structure make this wine a winner with beef  and braised meats.  
Recommended Pairings:  Pollo Marsala & Vitello Saltimbocca

Pinot Noir, “Las Balade” Belle Glos, Santa Maria, California ...........................................................17 .......68
Bright cherry red with bold vibrant aromas of  blackberry jam, raspberry tart and toasted oak.
Recommended Pairings:  Mushroom Ravioli & Pollo Scarpariello

Super Tuscan, Santa Cristina by Antinori, Tuscany, Italy ..................................................................16 .......64
This little blend is the perfect marriage of  Old World class, and New World flash.  A blend of  Merlot 
and Sangiovese, this wine is lush and fruity, but hasn’t lost sight of  what makes Italian wine so great 
with food — acidity.  Recommended Pairings:  Rigatoni Alla Vodka & Tuscan Ravioli

Malbec, Domaine Bousquet, Argentina .............................................................................................13 .......52
Made from organic grapes sourced mainly from vineyards in the Uco Valley.  Full of  nice blueberry 
fruit that is hard to resist.  Juicy and vibrant with crisp acidity and good length.
Recommended Pairings:  Lasagna Classica & Pollo Marsala

Tarantini



Sparkling

Prosecco, Lunetta, Trentino, Italy (187ml split) .............................................................................................13
Light, fruity and fresh, with a dry, pleasing finish.

Spumante, Cantine Povero, Piedmonte, Italy.................................................................................................40
This wine is less about thinking and more about drinking!  Extra-dry, a light straw yellow color, a subtle and 
fresh scent, a fine and persistent perlage.

Prosecco, Santa Margherita, Valdadige, Italy.................................................................................................52
Delightfully floral and lightly fruity, this bubbly is perfect for lighter fare and seafood.

Agricola Nino Franco, “Rustico”, Italy..........................................................................................................58
Fresh and fruit driven with lively citrus and peach that dances on the pallet.

Brut, Berlucchi 61 Franicacorta DOCG, Italy ................................................................................................68
Fresh and juicy with crisp acidity and lovely, tangy fruit; complex, lush and balanced.

Champagne, Moët and Chandon “Imperial”, Brut, Epernay, France...........................................................98
World renowned as one of  the best producers in Champagne, Moët is perfect for any celebration.

White Wines

Pinot Grigio, Barone Fini, Valdadige, Italy ....................................................................................................40
Very dry, with a crisp mineral finish and high tone citrus fruit.

Pinot Grigio, Ruffino Acqua de Venus, Italy ..................................................................................................48
Bright notes of  pineapple, white peach and tropical fruits accompanied by delicate scents of  flower and sage.

Pinot Grigio, Santa Margherita, Valdadige, Italy ...........................................................................................58
The world’s most popular Pinot Grigio delivers a floral nose and a crisp clean finish.

Sauvignon Blanc, Kono Wines, Awatere Valley, Marlborough, New Zealand...............................................45
Beautifully balanced, with fresh, ripe citrus flavors, slightly grassy undertones, and a smooth, dry finish.

Chardonnay, Moulin de Gassac Daumas, France ..........................................................................................40
Intense notes of  citrus fruit and white flowers.  On the palate you’ll enjoy a beautiful attack with fruity 
aromas and a hint of  honey.

Chardonnay, St. Francis, Sonoma County, California ....................................................................................46
Fruit and pear aromas are complimented by hints of  oak and vanilla.

Chardonnay, Mer Soleil “Silver”, Santa Lucia Highlands, California............................................................48
Unoaked Chardonnay from the makers of  Caymus. It lets the natural tropical fruits shine.

Chardonnay, La Crema Winery & Vineyards, Russian River Valley, Sonoma, California .............................60
This iconic producer wins acclaim with this rich, but balanced Chardonnay showing notes of  green apple, 
candied lemon peel, and vanilla.

Chianti Classico

Chianti Classico DOCG, “Cavaliere d’Oro” by Castello Gabbiano, Tuscany, Italy.......................................41
A lighter, elegant style Chianti which perfectly complements red Italian sauces.

Chianti Classico DOGC, Tenuta di Arceno, Tuscany, Italy ..........................................................................72
The Italian estate owned by the late, great Jess Jackson of  Kendall-Jackson is responsible for this award-winning 
example of  a red-fruited and dry, but approachable Chianti.

Chianti Classico Riserva DOCG, Monsanto, Tuscany, Italy..........................................................................65
One of  the most respected makers in the region makes this classic oak aged Sangiovese.

Chianti Classico DOCG, Antinori, “Peppoli”, Tuscany, Italy........................................................................60
A robust chianti to be sure, but made with great finesse. Lush fruit balanced by tart acidity.

Chianti Classico Riserva, Ruffino, “Ducale – Tan Label”, Tuscany, Italy.....................................................58
Sangiovese from the rolling hills of  Chianti Classico, full of  cherry fruit and black pepper.

Chianti Classico Gran Selezione, Ruffino, “Ducale - Oro/Gold Label”, Tuscany, Italy ...............................80
Ruffino’s flagship wine only made in the best vintages, this Sangiovese shows soft tannins and ripe savory fruit.



Italian Reds

Nero d’Avola, Cusumano, Sicily, Italy ............................................................................................................46
Fresh aromas of  red and black berries. Fruit-forward with firm tannins and plummy spice flavors on the palate.

Barbera d’Asti, Michel Chiarlo, “Le Orme”, Piedmont, Italy .......................................................................44
Lushly fruity, this barbera from northern Italy is soft and supple and very versatile with food.

Rivetto, Nebbiolo, Langhe, Piedmont, Italy ..................................................................................................80
Barolo’s baby brother, this wine is made from grapes just outside the bounderies of  Barolo.  It is aged in 
stainless steel to preserve the fresh fruit and underlying tannic structure that younger Nebbiolo is known for.  
Light in appearance but bold on the pallate.

Rosso, Tenuta Argentiera Toscana Villa Donoratico, Tuscany, Italy.............................................................98
Rich, opulent, and forward on fruit. Punches above its weight for body, structure, and density.  A full bodied, 
powerful red from Bolgheri that many Super Tuscans aspire to be.

Barolo, Michel Chiarlo, “Totoniano”, Calamandrana, Piedmonte, Italy .....................................................115
This Nebbiolo is intense and harmonic, with tobacco, liquorice and leather aftertaste.

Barolo, Rivetto, Nebbiolo, Serralunga d’Alba, Piedmont, Italy .....................................................................80
This Barolo comes to us from a highly prized commune within the Barolo district.  Bright fruits underscored 
by aromas of  leather, coffee, and enough tannin structure to pair with hearty food.

Barolo DOCG, Cantine Povero “Priore”, Cisterna d’Asti, Piedmonte, Italy .................................................87
Intense and harmonic, with tobacco, liquorice and leather notes.

Dolcetto d’Alba, Agricola Prunotto, Alba, Piedmont, Italy ..........................................................................120
Medium bodied, and pleasingly fresh and bright, this wine shows notes of  blueberries, espresso, porcini 
mushrooms, and a touch of  savory herbs.

Amarone della Valpolicella Classico, Agricola Recchia, “Ca” Bertoldi, Veneto, Italy ..................................84
This family owned and operated estate uses partially dried grapes to create a richer wine with distinct raisin 
and fig characteristics.

Rosso di Montalcino, Tenuta Il Poggione, Montalcino, Tucany, Italy ..........................................................66
Elegant dried cherry and cranberry flavors harmonize with surprising acidity to make a great food-wine.

Brunello di Montalcino, Tenuta Silvio Nardi, Montalcino, Tuscany, Itlay ..................................................135
Deep ruby in color, this wine’s intense bouquet of  red berries is offset by notes of  leather and incense.

Brunello di Montalcino, Tenuta Il Poggione, Montalcino, Tuscany, Italy...................................................145
Lush flavors of  cherry and pine make this the king of  Tuscan wines.

Super Tuscan Blend, Tenuta Arcanum, “Il Fauno”, Siena, Tuscany, Italy....................................................82
This bold blend of  Merlot, Cabernet Sauvignon, and Cabernet Franc really shows what “New World” 
grapes can accomplish in Tuscan soil.

Super Tuscan Blend, Ca’Marcanda by Gaja, “Promis”, Maremma, Tuscany, Italy ....................................105
This Super Tuscan from Gaja combines Merlot, Sangiovese and Syrah for a sublime experience.

Super Tuscan Blend, Ca’Marcanda by Gaja, “Magari” Bolgheri, Tuscany, Italy ........................................135
Italy’s most celebrated winemaker brings you a Bordeaux style blend, made in Tuscany. Rich, bold and 
impressive.

Super Tuscan Blend, Antinori, “Tignanello”, Siena, Tuscany, Italy ............................................................215
26 generations of  winemaking bring you this rich, bold blend of  Sangiovese, Cabernet Sauvignon and 
Cabernet Franc.

Natural ”Wine Selections

Exclusive, small batch wines from Italian Artisanal Winemakers
Valpolicella Superiore 2018..............................................................................................................................68
Keeping with the age old tradition of  the Valpolicella region, the grapes are left on the vine to overripe to 
achieve a higher concentration of  aroma and flavor.  This smooth and elegant red pairs well with pasta, 
poultry and charcuterie plates.

Padro Ale 2013 .................................................................................................................................................98
Only the best Sangiovese and Canaiolo grapes are chosen to produce only 1300 bottles of  this small batch 
wine respecting the most authentic tradition of  the Tuscany region.  This bold, dry red pairs well with beef, 
lamb and veal dishes.

Orante 2016......................................................................................................................................................68
This bold red is made only of  the finest, handpicked Nebbiolo grapes.  Dry and smooth to pair well with 
pasta dishes, beef  and lamb.

Sforzato 2012 ..................................................................................................................................................135
The handpicked Nebbiolo grapes are dried in wood baskets for three months to achieve a higher concentration 
of  aroma and flavor.  This complex red pairs well with meat based dishes.

Giuncaro..........................................................................................................................................................75
An orange wine made with Tocai Friulano and Sauvignon Blanc grapes.  Slightly sour and strong notes of  
earthy minerals.  Great with a charcuterie antipasto but also pairs well with pasta and fish dishes.



Cabernet Sauvignon & Pinot Noir

Cabernet Sauvignon, Heritage, Browne Family Vineyards, Columbia Valley ..............................................47
This wine is rich, full-bodied and red fruited.

Cabernet Sauvignon, Rodney Strong, “Alexander Valley Estate”, Sonoma County, California....................58
Bold fruit aromas centered on red plum and boysenberry, and a rich texture with silky tannins.

Cabernet Sauvignon, Sterling Vineyards, Napa Valley, California ................................................................60
This full flavored Cab expresses spicy black cherry, briary blackberry, and mocha aromas and flavors.

Cabernet Sauvignon, Kendall Jackson, “Grand Reserve”, Sonoma County, California................................70
Big, boisterous and flavorful with spicy, earthy blackberry fruit and beautiful mid-palate textures.

Cabernet Sauvignon, Justin Winery & Vineyards, Paso Robles, California ..................................................67
Bold and rich but precise, with black cherry flavors framed by a soft tannin structure.

Cabernet Sauvignon, Beringer Estates, Knights Valley, Sonoma, California ................................................72
Beringer was instrumental in garnering official recognition for Knights Valley in 1983 as a premier wine 
growing region in the form of  its own American Viticulture Area (AVA) designation. This crowd-pleasing 
Cab is a beautiful Bordeaux blend, with soft, round tannins and a plush, rich mouthfeel. 

Cabernet Sauvignon, Shannon Ridge “High Valley”, Lake Valley, California ..............................................76
Earthy, peppery accents highlight this full-bodied wine that is centered on mulled cherry and herbal flavors 
backed by moderate tannins.

Cabernet Sauvignon, Stag’s Leap Wine Cellars “Artemis”, Napa Valley, California...................................120
Focused and complex blackberry fruit gives way to layers of  nutmeg, rosemary, and baking spices.

Cabernet Sauvignon, Cakebread Cellars, St. Helena, Napa Valley, California............................................128
Notes of  blackberry, sweet mint and vanilla richness make this wine a true treat.

Cabernet Sauvignon, Caymus, Oakville, Napa Valley, California................................................................155
A kiss of  blackberry and cassis fruit, a full-bodied mouthfeel with ripe tannin and easygoing plum, 
black cherry and blueberry.

Pinot Noir, Cambria, “Julia’s Vineyard”, Santa Maria Valley, California ......................................................45
Rich and velvety, this Pinot is in the classic Cali style: dense extracted cherry fruit and medium body.

Pinot Noir, Meiomi Wines, Sonoma, Monterey & Santa Barbara Counties, California ...............................56
Smooth and satisfying, this pinot boasts rich cherry fruit with undertones of  vanilla and baking spices.

Pinot Noir, Belle Glos Winery, “Las Alturas” Santa Barbara Counties, California.......................................76
A richer, full-bodied style that possesses a broad texture, deep, sweet fruit, earthy, black raspberry, cherry, 
and red currant aromas, and beautiful purity as well as a seamless finish. 

Pinot Noir, Erath, Oregon .............................................................................................................................52
Fresh and lively, this wine offers pretty berry flavors and subtle floral notes.

Other Reds

Merlot, Benziger, Sonoma County, California ..............................................................................................46
Perfumed oak supports a big, plush palate of  dry, supple tannin and robustly ripe plum and black cherry.

Zinfandel, Edmeades, Mendocino County, California ..................................................................................48
Ripe red berry fruit is complemented by spice, tannins and a meaty backbone.

Shiraz, Two Hands “Gnarly Dudes”, Barossa Valley, Australia ....................................................................58
A favorite of  Obama, this wine is filled with rich flavors of  black pepper, raspberry, plum and licorice.

Carmenere, Natura, Colchagua Valley, Chile ................................................................................................42
Dark, smoky and complex, this wine is designed for the heartiest of  foods and appetites.

Red Blend, Caymus Vineyards, “Walking Fool”, Suisun Valley, California ..................................................75
Smooth and lively, featuring flavors of  juicy raspberry, the subtle tartness of  cranberry, and notes of  espresso 
and smoked meat.
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