RESERVE WINE LIST
By the bottle

ZINICOLA

FOOD CONVERSATI ON

SPARKLING, WHITE & WORLD RED WINES

Follow the style notes, or tell us what you enjoy and let us guide your choice.

Sparkling & Champagne

Dry bubbles - a lovely start with antipasti or seafood

Schramsberg

Brut sparkling wine - California - HALF BOTTLE
Domaine Carneros

Brut sparkling wine - California

Moét & Chandon “Impérial”
Brut - Champagne, France

Veuve Clicquot

Brut - Champagne, France

Pol Roger “Pure”

Brut Nature - Champagne, France - NV
Pol Roger

Brut Rosé - Champagne, France - 2018

Crisp & Aromatic Whites

Fresh, lively styles - try with branzino or calamari

Impero

Pinot Grigio IGT - Italy

Marchesi Antinori

Bianco Toscana IGT - Tuscany, Italy
Marchesi di Barolo

Gavi DOCG - Cortese - Piedmont, Italy
Cakebread

Sauvignon Blanc - California

Eric Louis

Sancerre - Sauvignon Blanc - Loire, France
Stag’s Leap Cellars

Sauvignon Blanc - California

CADE

Sauvignon Blanc - California

Ornellaia “Poggio alle Gazze”
Sauvignon Blanc blend - Toscana IGT, Italy

Chardonnay & Viognier

Fresh to rounded - try with scallops or chicken

Eberle

Viognier - California

Antinori “Bramito della Sala”
Chardonnay - Umbria IGT, Italy
Neyers Ranch

Chardonnay - California

Rombauer

Chardonnay - California

Chateau Montelena

Chardonnay - California

Pinot Noir
Fragrant to richly fruited - try with mushrooms

Siduri

Pinot Noir - Willamette Valley, Oregon
Belle Glos “Clark & Telephone”
Pinot Noir - Santa Maria Valley, California
Flowers

Pinot Noir - Sonoma Coast, California
Fess Parker “Ashley’s”

Pinot Noir - California

Zinfandel & Blends

Ripe fruit and spice - a match for hearty dishes

Eberle

Zinfandel - Paso Robles, California
Martinelli

Zinfandel - Russian River Valley, California
Orin Swift “8 Years in the Desert”
Zinfandel blend - California
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Merlot & Malbec

Plush fruit - easy partners for roasts and braises

Luca “Old Vine”

Malbec - Argentina
Duckhorn

Merlot - Napa Valley, California
Gundlach Bundschu
Merlot - Sonoma, California

California Red Blends
Full-bodied blends - try with steak or lamb

Justin “Isosceles”
Bordeaux-style red blend - Paso Robles
Orin Swift “Papillon”
Bordeaux-style red blend - Napa Valley
Opus One

Bordeaux-style red blend - Napa Valley

Cabernet Sauvignon & Blends
Bold, structured reds - excellent with steak

Iron + Sand

Cabernet Sauvignon - Paso Robles

Justin

Cabernet Sauvignon - Paso Robles

Faust

Cabernet Sauvignon - Napa Valley
Darioush “Caravan”
Cabernet-based red blend - Napa Valley
Orin Swift “Palermo”

Cabernet Sauvignon - Napa Valley

Stag’s Leap Cellars “Artemis”
Cabernet Sauvignon - Napa Valley
Adaptation

Cabernet Sauvignon - Napa Valley
Caymus

Cabernet Sauvignon - Napa Valley
Jayson by Pahlmeyer

Cabernet Sauvignon - Napa Valley

CADE

Cabernet Sauvignon - Howell Mountain, Napa
Stonestreet “Rockfall”

Cabernet Sauvignon - Alexander Valley, Sonoma
PlumpJack

Cabernet Sauvignon - Oakville, Napa Valley
DAOU “Soul of a Lion”
Cabernet-based red blend - Paso Robles
Morlet “Passionnément”
Cabernet Sauvignon - Napa Valley

DAOU “Patrimony”

Cabernet Sauvignon - Paso Robles

French Reds

Gamay: lively - Rhone: savory - Bordeaux: structured

Charvet

Chiroubles - Gamay - Beaujolais
Coudoulet de Beaucastel
Cotes du Rhone - Rhone red blend

La Chapelle de Meyney
Bordeaux - Red blend

Domaine Lazaret
Chéateauneuf-du-Pape - Rhone red blend
Chateau Lascombes

Margaux - Bordeaux red blend

Prices per bottle; half bottle as marked. Ask about current vintages and large-format bottles.

Wines subject to availability. Ask your server about our upcoming wine dinner.

Food is an act of love
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ITALIAN RED WINES

Explore Italy by region, with grape and pairing notes to help you find your style.

Chianti Classico
Tuscany - Sangiovese-led reds for tomato-based pasta

Castello di Volpaia Riserva 80
Chianti Classico DOCG - Tuscany
La Certosa Riserva 110
Chianti Classico DOCG - Tuscany
Antinori “Badia a Passignano” 140

Chianti Classico Gran Selezione DOCG

Rosso di Montalcino

Tuscany - Sangiovese with fresh fruit and a supple feel

Il Poggione 65
Rosso di Montalcino DOC - Tuscany
Gorelli 90

Rosso di Montalcino DOC - Tuscany

Brunello di Montalcino
Tuscany - Sangiovese with depth and firmer structure

Ridolfi 95
Brunello di Montalcino DOCG - Tuscany
Fattoria dei Barbi 145
Brunello di Montalcino DOCG - Tuscany
La Togata 160
Brunello di Montalcino DOCG - Tuscany
Tenuta Luce 220

Brunello di Montalcino DOCG - Tuscany

Super Tuscan Reds
Fuller Tuscan reds - rich pastas and grilled meats

Le Volte dell’Ornellaia 65
Tuscan red blend - Toscana IGT

Il Fauno di Arcanum 75
Tuscan red blend - Toscana IGT

Pakravan Papi “Cancellaia” 90
Tuscan red blend - Toscana IGT

Tenuta San Guido “Guidalberto” 150
Cabernet Sauvignon / Merlot - Toscana IGT

Tenuta Luce 190
Tuscan red - Toscana IGT

Antinori “Tignanello” 250

Sangiovese / Cabernet blend - Toscana IGT

Bolgheri & the Tuscan Coast

Cabernet and Merlot styles - steak and roasts

Campo alle Comete 75
Bolgheri DOC - Coastal Tuscan red

Poggio al Tesoro “Sondraia” 150
Bolgheri Superiore DOC - Red blend

Tenuta Argentiera 220
Bolgheri Superiore DOC - Red blend

Ornellaia 365
Bolgheri Superiore DOC - Red blend - Multiple vintages available
Tenuta San Guido “Sassicaia” 460

Bolgheri Sassicaia DOC - Multiple vintages available

WHAT IS A SUPER TUSCAN?

An informal name for Tuscan reds that often use grapes such
as Cabernet Sauvignon or Merlot. These wines range from
single-grape bottlings to blends.

Barbera d’Alba

Piedmont - bright acidity, juicy fruit - pasta or pizza

Tenuta Rocca 60
Barbera d’Alba DOC - Piedmont

Barbaresco

Piedmont - Nebbiolo: fragrant and firm - roasts

Silvio Giamello 75
Barbaresco DOCG - Nebbiolo - Piedmont

Bonfante & Chiarle “Molinaia” 90

Barbaresco DOCG - Nebbiolo - Piedmont

Barolo

Piedmont - Nebbiolo: depth and structure - braises

Marchesi di Barolo 120
Barolo DOCG - Nebbiolo - Piedmont

Bonfante & Chiarle “Bisu” 125
Barolo DOCG - Nebbiolo - Piedmont

Marchesi di Barolo “Cannubi” 260
Barolo DOCG - Nebbiolo - Piedmont

Valpolicella & Ripasso

Veneto - fresh Valpolicella, richer Ripasso

Graspo Alto 60
Valpolicella DOC - Veneto
Buglioni 70

Valpolicella Ripasso DOC - Veneto

Amarone della Valpolicella
Veneto - dried-grape richness - slow-cooked meats

Buglioni 110
Amarone della Valpolicella DOCG - Veneto
Tinazzi 145
Amarone della Valpolicella DOCG - Veneto
Dal Cero 170
Amarone della Valpolicella DOCG - Veneto
Bertani 245

Amarone della Valpolicella DOCG - Multiple vintages available

Italian Discoveries
Distinctive regional grapes - ask us for a pairing

Cantina Bolzano “Perl” 60
Lagrein - Alto Adige DOC

Arnaldo Caprai 70
Montefalco Rosso DOC - Sangiovese blend - Umbria

Antonutti “Poppone” 93
Merlot / Pignolo - Trevenezie IGT - Friuli

Arnaldo Caprai “Collepiano” 100

Montefalco Sagrantino DOCG - Umbria

A FEW WINE WORDS

Body: how light or rich a wine feels.

Tannin: the dry, gripping feel in a red wine.
Brut: dry sparkling wine.

Brut Nature: very dry, without final sweetening.
NV: a wine without a single vintage stated.

DOC / DOCG: Italian origin and production rules.

Tell us your favorite style, what you're ordering, and a
comfortable price range. We'll help you choose.

Prices per bottle; half bottle as marked. Ask about current vintages and large-format bottles.
Wines subject to availability. Ask your server about our upcoming wine dinner.

Food is an act of love




