Uricchio's Trattoria
Proudly Features The Following Premium

Wines By The Glass

Imported Wines
Santa Margherita Pinot Grigio, Italy 925
Monkey Bay Sauvignon Blanc, New Zealand 6.00
Castello D Albola Chianti, Italy 6.25
Ruffino Chianti, Italy 5.50
Folinari Pinot Grigio, Italy 525

Red Wines

Robert Mondavi Cabernet Sauvignon, Napa Valley 12.00
Beringer Cabernet Sauvignon, Knights Valley 10.50
Wild Horse Pinot Noir, Paso Robles 9.50
Kendall-Jackson Cabernet Sauvignon, California 7.75
Kendall-Jackson Merlot, Lake County .75
Wild Horse Merlot, Paso Robles 7.75
Martin e Weyrich Sangiovese, Paso Robles 7.50
Kunde Zinfandel, Sonoma 7.25
Coastal Ridge Pinot Noir 5.75

Sterling Cabernet Sauvignon, Vintners Collection 5.50



Uricchio s Irattoria
Proudly Features The Following Premium

Wines By The Glass
White Wines
Stags’ Leap Chardonnay, Napa 9.50
Kendall-Jackson Chardonnay, California 7.25
Chateau St. Jean Chardonnay, Sonoma 7.00
Francis Coppola “Diamond Series” Chardonnay 6.00
Meridian Chardonnay, Santa Barbara 5.50
Chateau Ste Michelle Gewurztraminer, Columbia Valley 5.50
Chateau Ste. Michelle Riesling, Columbia Valley 5.50
Beringer Chenin Blanc, St. Helena 4.50
Blush Wine
Beringer White Zinfandel, St. Helena 4.75
Sparkling Wine
Moet e Chandon “White Star”, France 187 Mc 16.50
Domaine Chandon Brut, Napa 187 ML 8.00
Freixenet Cordon Negro Brut, Spain 187 Mc 6.50
Alcohol-Free

Inglenook, St. Regis - Chardonnay Blanc or White Zinfandel 3.00



Imported Wines

Italian Reds

Piedmonte
100 Barolo, Damilano
104 Barbera “Montfort”, Marchesi di Barolo

Tuscany

101 Chianti Classico Reserva “Ducale Gold’, Ruffino
102  Villa Antinori, Tuscan Red

103  Chianti Classico, Castello D Albola

106 Chianti, Ruffino

Sicily
105 Ramione, Baglio de Pianetto (Nero D Avola/Merlot)

Veneto
107 Righetti Amarone Capitel Roari
109  Santi ‘Solane, Vapolicella

Ttalian Whites

110  Pinot Grigio, Santa Margherita
111 Cavit, Pinot Grigio

108  Soave ‘San Vincenzo', Anselmi
112 Pinot Grigio, Folonari
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Red Wines
Cabernet Sauvignon

Characterized by a deep color, aromas of fresh black currants and a concentrated fruity flavor combined
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with tannins and acidity. These wines pair well with robust foods and deep red sauces.

Groth, Napa Valley

Chimney RocK, Stags' Leap District, Napa Valley
Jordan, Alexander Valley

Stags’ Leap, Napa Valley

Frogs Leap, Napa Valley

Rodney Stronyg, “Alexander’s Crown’, Sonoma
Robert Mondavi, Napa Valley

Rombauer, Napa Valley

Hess, Alomi Vineyards, Napa Valley

Beringer, Knights Valley

Franciscan “Oakville Estate”, Napa

Beaulien Vineyards, Rutherford
Kendall-Jackson, “Vintners Reserve”, California
Clos du Bois, Sonoma

Sterling Vintners Collection

Pinot Noir
A medium colored red, full-bodied and rich. Pairs well with lighter meats and sauces.
Rodney Strong, Russian River
Acacia, Carneros
Wild Horse, San Luis Obispo
Coastal Ridge, Central Coast

Sangiovese
Intense berry flavor, toasty oak, firm structure and a Knock out finish.

Luna, Napa Valley
Martin ¢ Weyrich, Paso Robles
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Red Wines
Merlot

What once was the ‘softening” grape for cabernets has come into its own. Deep color, mildly robust,

but softer on the tannis. Pairs well with the heartier foods and deep red sauces.

bottle

55.00
42.00
38.00
32.00
28.00
25.00
19.00

A prominent California varietal, this whine has an intense, spicy, dry flavor. Pairs well with zesty dishes.
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Stags’ Leap, Napa Valley
Sterling Vineyards, Napa
Franciscan “Oakpille Estate”, Napa
Kendall-Jackson, Lake County
Wild Horse, Central Coast
Clos du Bois, Sonoma
Forest Glen, Sonoma

Zinfandel
Rombauer, E[ Dorado
Peachy Canyon, Westside Coastal
Sextant “Wheelhouse”, Paso Robles
Kunde, Sonoma

Rhone style wine, deep in color, mildly tannic.

Stags' Leap, Napa Valley

Petite Syrah

Pardyccu “True Grit”, Mendocino

‘Estancia, Monterey

Syrah
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