TUSCANY GRILL
SPARKLING -tisted light & fruity to full & dry

Riondo, FI’OSC:CCO, Vcncto, /faf‘fg

Hﬁﬁsantly ]fgl'lt, r_rl'sP, & somi-sweét effervescent Alavors of F\cach. tangerine, mango, & FincaPPJc.

(Chandon, Blanc de Noirs, A4

Fink hue colorwith a brl'gl-al: chcrr‘g & ]:acrrf} aroma that leads to a creamy textures with hints of st‘r’awbcrr_:j & cassis.

Gruct, Brut Rese, New Aexico

}_:)rig[-lt Heral bouquct with hints of strawbr:.rrg b ra-sp]:mrr_q wft|n a ri:h, Frmty, & c]r_;_; Finish.

Veuve Cliquo‘t "Yellow |_abelr, Champagnc, [rance 5P/:'t

Flcasant i:ragrancc with L’_iw.i & brioche notes'in a well balance.r_'[‘. Zeharols ‘Frr_.lit.r__.}, structure. fu/f

Moct & CI‘la ndon "W}‘Iitc Star", (Cha mpagne; France

Aromas & Aavars of soft F.tachas_. pears, & nuts lead to Eﬁghf%ruit zesl

Nicolas ]:eui“atc, Champagne, France

CrisF & r]ry a‘PP!c & melon Favars with nutty & Foasty structure.

Duval—]_crog ”Faris Labc]", Cha mpagne, France

_Arclmas éi'Fl;_wars of dr'q buscuits & nuts, Jzo”owcd !‘_’H to;—]si:q lemaon.

1999 Dom Fcrignon, Cha mpagne, [rance

Aromasof dried herbs and candied grapmcruii: [ead ta zesly creamy cianamon & citnis Pcr!:ccl'ion.

BO I I LES - listed |ight to full, white to red (vintagcs sub]cct to cl’langc)

2007 sziano, Finot G-rigio, Alo J,d::gf /f'aiq

Crisp medium-bodied citrtis, aPP]e., & pear Havars, with good arjdl’ty-év A 51|’5hi' Fruit Finish.

2002 MurPh3 GOOdc, Fume Blanc, (4

A Sauvrqnon E)Iam, in a creamy & \_.Oﬂ'IPICK blend of citr s, q-rwm,o‘.: & guavs flavors with a Img{:rmg Fimish.

2005 Cakcbrcacl Charclonnag, N?P‘J Valle ey, CA

D|5F~|ajs vibrant citrus, rlpe app!e, sweet melon, & white pes ach ‘Finis]ms smoo-t:h!g'wft}u buttercream & taasty oak,

2005 Sonoma Cutr_cr, Cl'lardonnaﬂ, Sonoma (_east (A
MDth}ﬂ {:ﬂ]fng Havors oFapplcs; pincappk, & ’croplcal Frut _rjﬂilr_‘!mg ta ['sghi’, tart acidit_x._;.

2005 Acacia, (Chardonnay, Carneros, (A

Rr Lo cach ear, & citrus aromas & 'HdVOI’:.: W|f:l-1 a hint ol' J:n o rfhmu bits s|r.=e§< strpcture 5 a cam slex f |n|q|'|
pe peash; pear, 5 5 i

2004 Fatz N I_Ia“, Charclonnag, Carneros, (A

_rr'o[:'l'-cai i:ougu::t of aprica'l:s & Pr,‘.ac]ﬂés into citrius & Fs[ne‘aPPE 'f:l_avmrs ﬁ'nishing

2004 Gabbiano, (Chianti Classico Riserva, 77;5::3;@, /1-‘5{?);

Displaﬁs vialet, red fruits & spict] aromas af black pepper & sweet licorce in = mout]ﬂ—{fi”ing WA Palatc.

2003 [lying Goat, Pinot Noir, (CA

Aromas of leather & earth, C.|'tcl'l"‘l.':]'&:>' rnu”]_:cr'qu Havars with a t‘lrE-] 4yt smaath finish.

2002 Provenance, Merot, Napa Valley, CA

Darit chcrrﬁ, Pomcgrariate & blaci(bcr'r-__g with a smooth Finish.

1998 Travaglini (attinara, Nebbiolo DOCG, ftaly

Harmonfc spicy & riPc aromas lead toa r_harming mi% Oit.ci’mrrfp & m'Pc l::||_xef‘.re.rr5. with @ smaoth & refined finish.

2000 Marcl-lcsi.cli Bamlo, E)ar‘oio DOCG, Fredmont, /i‘a/g

| GO% Ncbbiolo_ Ferfumed red Fruit & tea aromas, clean |.“-r:|'w'_q,_ sPir.H Plum, & mushroom Havers Ffmshing with clc:gam:ﬁ.

200% Jaclc Mountain-, Sﬂrah, Montc@; Cour:f;_{,:, A

85% .'55r:-3}1, 8% _l_e:rc)ldcgo‘ 7% C-;r-r:n'achc. C_]'le'rr\q arama, toasty calk & Fium flavors cnch'ng dry with hints of licorice.

2001 'Cabcmct Sauvignon, 5i|vcr Oak, Alexander Vs//’rcq A

Luscious fresh b]ackberr‘:m, violets, cola, nutmeg, & licarice aromas &1 l-wnrs finis :l‘Hm{ with r‘l.ﬂg‘anf fruit.

2002 (_abernet Sauvignon, FProvenance, Napa Valley, A

]—‘{ic}r o.Pu]ent dark 13r:rry flavars apen with chocolate & mocha followed up ]35 sccents of caramel & green teqa
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TUSCANY GRILL
WHITE.S stedighétotiinbady GLASS BOTTLE

| 0 Duca "Mamertino", T rebbiana/Biancale, Jtaly -3 2/

r\,"ac]e in ]ﬂqnoroi—'Julius (_:aeﬁar. Df.‘,!lL‘_lDl_ls with a slig“h’f naturaJ swaaetnass & a tolich ol'. C_.!;F(:I'VE.SC_CH(C..

Finc R_iclgé:, (henin B'anc/\/io‘gnicr, cA 7 25

_Arom:—]s u{:gr‘al:vd:mif & butternut lead to Havors of pear, mcl;m, arel arange with a ::Jn:;_m & clr'H Finish.

Nobilissima, Finot G.rigio, Delle Veneze, /ta_fy & 30

Fapaya & l'.ang,c:rl'nc bauqct oper f Eig]-d- green aPP['c, Pcac|1_, & nectarine Havors with a r'ci'_rcshing ﬂniﬁf‘i-

Fﬁncipato, Finot Gr’igio, Tre Veneze, /t-afg 8 21

A.mm.:ﬁ of sweet guava & [:‘:m@n, un-Folc[ing Fe crl'sP, {:righit white grape Somelon ﬂavors, ontoa scmf—c‘frH ffnish.

Rclax, Ricsling, (jcrmaqq 6 217

A druity ]::OLu:Iucf: with intense Havors DFaPlicots & Pn-achz:s‘ with a hint of citrus & a semi-sweet finish.

Montevina, White Zinfandel, (74 & 27

Avromas of watermelon & PinkgraPcI:rLlit followad 17_1) iuscrj grape 5candied stmw}_wcrr&! Havers.

Trinchcro, Sauvignon Blanc, Sants Barbers & [ ake ounties, A & 217

C_risP, c:]can trolc:ica[ aromas c{evclo!:- into re{:rﬁ.ﬁhl‘ng |’1aw3r5 Oi: 1<|'WI‘ mango, lcmongmss,.é’ guoscbcrrg.

Gi'r‘arcl, Sauvignon Blanc, Napa Véf/cig, A g 32

Bl'fght aromas & Havars {_‘J‘Fgl.'l.‘:_(:ﬂ aPPICS, fielon, &graFcFrui-L' with a ]ig;hf.’ Finish.

Trirlchc.ro, Clﬂarclonnag, Santa 534'-’53@ C-Ouhli’,,‘, .4 & 2f

Tr@picaI melon & mango Havors balanced with nice citrus & a 2mooth vanills Finish,

Moclavi Solairc, Charc]onnay, k_6.—'3}"}.6.—51 AJ&H’& L’.’a//:j]{, C,A ﬂ 32

Tmpic.a] Pmcappltz &aprcot flavars balanced with Iig]ﬂt DaL', |eav[n§ a si”(ﬁ smaothfinish.

Stcr‘[ing, Ci‘larclonnay, N?pa Va//ﬁﬁ, CA . io 35

Rich, creamy Pavors of rl'!:w: pear, vanilla, & 5P1'::.¢. witha 1cmit£; & toasty finish.

RE.IDD/S < listed ight o ull i bods - GLASS BOTTLE.

Cyclcs Gladiator, Finot Noir, (_A4 s 21

Avromas of macha, cedar, spice & vanilla lead to sleek, 5|.lp_]3|c s‘cmwbcrry with |‘Jr1g|'r[: ]‘Jingcherrﬂ & mint.

(Castle Rock, Pinot Noir, (A4 8 30

5:'_-;{-'15_, v_c[v::{iq notes of red c|'n:|"r}.], |_'aerr_15, & 5[:*'5::: with a hirit of aal.

Trinc“ncro, Merlot, Mont’m'_r_j_{,: (:m_mi:g, A -4 217

1__us|1 &rich. rcmaric—_q.blﬂ smoath with rir,-c,_ jufr;y cl-ncrrg fruit with a balance of mo:__lthwaten'ng ar_Ic]H:e_,}.

Santa [ ma Reserve, Merlot, Maipo Valley, (hile 9 37

Meaecha aromas, Havors of chocolate candied raspl‘;cl-rieas, blackbcrnh & vanilla with a smooth rch finish.

R_occa Dc”c Macic, Chianti DOCG, Tuscar?j;, /{'aii:f; 9 52

I&.\r@m'atic P]um & earth lead to sﬂk_g_j red che:rry, oak spice; & soft vanilla with a-vc:1vct£.] finish,

Fascual TOSO § Malbec, Mendoza, 4 rgentina & 30

.5CdIJCtiV£ candied s’crawbcrry aromas with a lush,_ms}:\bcrrq. L?(_‘n_j:i-cﬂ"_‘-'ﬁf'rt_]_, B clove 5PE;_¢ Finish.

Tr‘inc]'lcroj_ 691’&1]‘1, N?P‘J Lffaffqg_! CA & 30

Showc.aﬁes vibrant Hucbcrrﬂ, r'asF\Ee.rrH, & 5Fv|'c=: with a 1'.:_::-_151'.9 mocha & i'o{:‘f_'e;: finish.

Napa Cellars, Zinfandel, Napa Valley, (A g 30

|ntense sweet ripe br:rr'tj aromas open fo ]Amnu.] ]:]m:-]'_uc.rr_q, cinhamar, & vanilla flavers.

Trinchcro, Cabcrnct 5auvignon, Laﬁc; fL'fr?f'rff!‘&:“.y_. :51‘_5&;71,‘3 Darbers (_,—ounbcs, A 6 27

FUW:‘:FFLIL c{ccp rI'PC Plum & ID]ACL c.}‘lCrrEr _c:]cli\.'cr'il“ag & Warm {:ruitﬁ:—w;'ﬁr wltlﬂ =1 broscl 'I'I'I_OUtl'I{::".t'.[.

Chatcau Souvcr‘aih, (abernet Sauvignon, Alexander Véﬂqz O A & 35

,A\mmas of IJ-]aCL{l’_'lCI'FIId & vanilla with rich flavors of Llack Ci‘lé‘lTH, collee, & :.-'.F?icc and a loasty cocoa Finigh.

E)cringcr, (abemet Sauvignon, K;‘fgfvfﬁ Va//crj, A o 37

Selid & dceP? it boasts af F-c:wchu| b|ac.1<!:rcrr'_r,_] & currant, |1|'n_i:.~3 afF E}i!lcl’&i'l’_r.j & mint. Ketains the crown.



