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VALENTINO’S FEATURED WINES

Orvieto Classico, Ruffino, Italy, 2010

Brilliant, light straw yellow with greenish hues. Bouquet is fresh,
gentle, fruity with hints of pears. Taste is smooth with a crisp finish.
Glass: 8.00
Bottle: 30.00

Sangiovese /Merlot, “il Ghazzano™, Italy 2008
Great berry notes on the nose with blackberry and hints
of warm spice. Incredibly rich in personality and fruit.
Certified Italian Organic wine.

Glass: 12.00
Bottle: 45.00

Gavi di Gavi, Cantine Aurora, Italy 2009

100 % Cortese grapes gathered from within the commune of Gavi.
Fragrant, fruity, with nuances of apples and melons on the nose.
Elegant and a dry, clean finish.

Glass: 12.00

Bottle: 48.00

Salice Salentino,“Liante”, Italy 2009
Intense ,complex aromas of wild cherry, plums, chocolate,
and vanilla. Ripe dark fruit and spice with a pleasant finish.
Glass: 9.00
Bottle: 36.00

Chardonnay, “Saint- Veran”, France 2010
An extremely well balanced wine from Burgundy, with a crisp
and floral finish.100% fermented and matured in stainless steel.
Glass: 12.25
Bottle: 49.00

Red Zinfandel, Rancho Zabaco, California, 2009

This wine combines the best qualities of Zinfandel fruit by
balancing juicy ripe blackberry, boysenberry and a hint of pepper.
Glass: 10.00

Bottle:  38.00
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PROPRIETORS SELECTIONS

Cabernet Sauvignon, Silver Oak, Napa Valley
Cabernet Sauvignon, Hendry Estate, Napa Valley
Pinot Noir, Etude, Napa Valley

Merlot, Frog’s Leap, Napa Valley

Merlot, Stags Leap, Napa Valley

Brunello di Montalcino, Col d’Orcia

Brunello di Montalcino, Silvio Nardia
Barbaresco, Gaja

Barolo, Michele Chiarlo, Tortoniano

Barolo, Pio Cesare

Amarone, Masi

Chateauneuf-du-Pape, Vieux Telegraphe
Chardonnay, Cakebread Cellars

Nuits- Saint- Georges, Domaine Faiveley
Tignanello

Chardonnay, Hartford Court “Four Hearts”, Russian River Valley
Chardonnay, Ferrari- Carano, Alexander Valley
Mersault, Louis Jadot

Pouilly- Fuisse, Louis Jadot

Shiraz/Cabernet Sauvignon, “Enchanted Path”, Molly Dooker
Apothic Red, “Winemaker’s Blend”, California

295.00
125.00
106.00
90.00
87.00
126.00
130.00
455.00
148.00
147.00
168.00
181.00
107.00
116.00
235.00
107.00
69.00
132.00
54.00
175.00
38.00
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WINESBY THE GLASS

Moscato d’Asti, “Nivole”, Italy
Prosecco,“LaMarca”, Italy
Lambrusco, “Amore del Nonno”, Italy
Asti Spumante, “Mondoro”, Italy
Piper Sonoma Brut, California

Riesling, “Loosen Vineyards”, Germany

Pinot Grigio, “Vignetti del Sole”, Italy

Sauvignon Blanc, Kim Crawford

Sauvignon Blanc, “Groth”, Napa Valley
Chardonnay, “Bollini”, Italy

Chardonnay, “Vintner’s Reserve”, Kendall Jackson
Greco di Tufo, Feudi Di San Gregorio, Italy

White Zinfandel, “Beringer”, California

Chianti, Ruffino, Italy

Chianti Classico Riserva, Banfi, Italy

Pinot Noir, Due Torri, Delle Venezie, Italy

Pinot Noir, Etesian, Gloria Ferrer, Sonoma

Merlot, “Genesis”, Columbia Valley

Merlot, “Villa San Juliette”, Paso Robles, California
Cabernet Sauvignon, L. Martini, Napa

Cabernet Sauvignon, “Bonterra”, California *

Super Tuscan, “Campo al Mare”, Bolgheri, Italy
Apothic Red, “Winemaker’s Blend”, California

PRICE

GLASSBTL
10.00 / 40.00

10.00/40.00
9.00/36.00
9.00/36.00

12.00 /48.00

9.00/ 36.00
8.00/ 32.00
9.00/ 36.00
15.00/58.00
8.00/ 32.00
9.00/ 36.00

13.00/49.00

8.00/30.00

9.00/ 36.00
13.00/ 52.00
9.00/36.00
11.00/44.00
9.00/36.00
10.00/ 40.00
10.00/40.00
11.00/ 44.00

17.50/70.00
10.00/38.00
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CHAMPAGNES AND SPARKLING WINES

BIN #

AMERICAN SPARKLING WINES

304 Domaine St. Michelle, Cuvee Brut, Washington
306 Korbel Brut
307 Piper Sonoma Brut

ITALIAN SPARKLING WINE

311 Moscato d’ Asti, “Nivole”

312 Lambrusco, “Amore del Nonno”
313 Asti Spumante, Mondoro

314 Rotari, Brut

315 Prosecco, “LaMarca”, Italy
CHAMPAGNES

316 Veuve Clicquot Yellow Label, Brut
317 Taittinger Brut la Francaise

318 2000 Dom Perignon

319 1998 Veuve Clicquot, “La Grande Dame”

PRICE

30.00
33.00
48.00

40.00
36.00
36.00
32.00
40.00

140.00
120.00
420.00
450.00
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I TALIAN WHITE WINES

BIN #

327 2010 Pinot Grigio, Santa Margherita

328 2010 Pinot Grigio, Vigneti del Sole, Italy

329 2009 Pinot Grigio, San Angelo

342 2008 Gavi, Principessa Gavia

343 2008 Gavi di Gavi, Cantine Aurora, Italy

345 2007 Chardonnay, “Fontanelle” ,Banfi, Tuscany

346 2007 Greco di Tufo, Feudi Di San Gregorio

350 2008 Orvieto Classico, Ruffino, Tuscany

352 2009 Soave “Anselmi”, San Vincenzo

354 2007 Vermentino, “LaCala’, Sardina, Italy
FRENCH WHITE WINES

402 2007 Pouilly Fuisse, L. Jadot

403 2001 Mersault, L. Jadot

404 2004 Gewurztraminer, Trimbach, Alsace

405 2008 Pinot Blanc, Domaines Schlumberger, Alsace

PRICE

66.00
32.00

49.00
41.00
48.00
54.00
49.00
30.00
30.00
40.00

54.00
132.00
52.00
36.00
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AMERICAN WHITE WINES

BIN #

CALIFORNIA CHARDONNAYS

370 2009 St. Francis, Sonoma

371 2009 Talbott, “Kali Hart”, Monterey

372 2007 Benzinger, “Sangiacomo Vineyards, Sonoma (organic)
373 2008 Stags Leap, Napa Valley

374 2009 Cakebread, Napa Valley

376 2009 Kendall Jackson, “Vintners Reserve”

379 2007 Foley, Santa Rita Hills

380 2005 Hartford Court “Four Hearts”, Russian River Valley
381 2009 Ferrari-Carano, Alexander Valley

383 2008 Cuvaison, Napa Valley

386 2008 Saintsbury, Carneros

CALIFORNIAWHITE WINES

388 2009 Sauvignon Blanc, Groth, Napa Valley

389 2008 Sauvignon Blanc, Peju, Napa Valley

390 2007 Sauvignon Blanc, Markham, Napa Valley
391 2009 Sauvignon Blanc, Cakebread, Napa Valley
392 2005 Sauvignon Blanc, Omaka Springs

393 2010 Fume Blanc, Ferrari- Carano, Sonoma

394 2009 Riesling, Bonny Doon, Pacific Rim

396 2010 Chenin Blanc/Viognier, Pine Ridge

397 2009 Conundrum, California

398 2010 White Zinfandel, Beringer, California

PRICE

40.00
48.00
56.00
83.00
107.00
40.00
65.00
107.00
69.00
52.00
50.00

58.00
44.00
48.00
66.00

64.00
41.00
28.00

33.00
42.00
30.00
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I TALIAN RED WINES

BIN #

RED WINES OF VENETO

409 2004 Merlot, Brandolini
410 2008 Ripassa, Sperri
415 2006 Amarone, Masi

RED WINES OF TRENTINO

417 2004 Lagrein, Bottega Vinaia

RED WINES OF PIEDMONTE

420 2010 Barbera d’Asti, “Tasmarcan”

430 2005 Barbaresco, Gaja

431 2007 Barbaresco, Ceretto

441 2005 Barolo, Pio Cesare

443 2005 Barolo, Michele Chiarlo, Tortoniano

444 2006 Barolo, Franco Serra

PRICE

40.00
70.00
168.00

48.00

68.00
455.00
92.00
147.00
148.00
87.00



BIN #
RED WINES OF TUSCANY
475 2008
476 2006
477 2007
70.00
479 2005
482 2008
483 2008
484 2009
485 2005
486 2004
487 2004
488 2008
SUPER TUSCANS
499 2007
500 2008
502 2007
503 2007
504 2009
SOUTHERN ITALY
505 2007
506 2007
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I TALIAN RED WINES

Chianti Classico Riserva, Banfi
Chianti Classico Riserva, Nozzole
Chianti Classico Riserva, Castello d” Albola

Chianti Classico Riserva, Ruffino Ducale Gold
Rosso di Montalcino, Silvio Nardia

Promis, Ca’Marcanda, Gaja

Montepulciano d’Abruzzo, Quattro Mani
Brunello di Montalcino, Col d’ Orcia

Brunello di Montalcino, Poggio Alle Mura, Banfi
Brunello di Montalcino, Silvio Nardia

Toscana, “Sant Antimo”, Centine

Ornellaia
Sassicaia
Tignanello
Poggio Al Lupo
Campo al Mare

Nero d’Avola, “Saia”, Sicily
Aglianico, “Rubrato”, Feudi di San Gregorio, Campania

PRICE

52.00
66.00

121.00
64.00
123.00
38.00
126.00
225.00
130.00
32.00

420.00
386.00
235.00
147.00

70.00

56.00
48.00



BIN #

CABERNET SAUVIGNONS
507 2008
508 2006
509 2009
510 2008
513 2005
514 2008
516 2007
518 2007
520 2005
521 2006
522 2007
523 2007
524 2007
528 2007
530 2006
MERLOTS

531 2006
532 2007
533 2006
534 2008
535 2006
536 2009
537 2007
538 2008
539 2007
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AMERICAN RED WINES

Groth, Napa Valley
Hall, Napa Valley
Bonterra, Mendocino, California *
Kenwood, Sonoma
Hendry “Estate”, Napa Valley
Hess “Allomi”, Napa Valley
Stags Leap, Napa Valley
Franciscan, Napa Valley
Silver Oak, Napa Valley
Silver Oak, Alexander Valley
Benzinger, Sonoma *
Darioush, Napa Valley
St. Francis, Sonoma
Whitehall Lane, Napa Valley
Jordan, Sonoma

(*Certified Organic Wine)

Frogs’s Leap, Napa Valley
Markham, Napa Valley
Raymond Reserve, Napa Valley
Ferari-Carano, Sonoma

Simi Vineyards, Sonoma
Estancia, California

Clos Du Bois, Sonoma

Stags Leap, Napa Valley
Sterling, Central Coast

PRICE

96.00
64.00
44.00
60.00
125.00
64.00
125.00
60.00
295.00
155.00
60.00
225.00
66.00
87.00
125.00

90.00
49.00
60.00
65.00
49.00
42.00
36.00
87.00
41.00
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VARIETAL RED WINES

BIN #

PINOT NOIRS

545 2008 Domaine Carneros
546 2007 Bouchaine, Carneros
547 2009 Benton Lane, Oregon
548 2008 Etude, Napa

ADDITIONAL RED WINES

552 2008 Sangiovese “Aprile” Gargiulo, Napa Valley

554 2007 Zinfandel, “Sierra Foothills”, Renwood

555 2006 Petite Syrah Reserve, EOS, Paso Robles

556 2009 Shiraz /Cabernet, “Enchanted Path”, Molly Dooker
557 2009 Siena, Ferari-Carano, Sonoma

558 2009 Petite Syrah, Guenoc, North Coast

560 2007 Shiraz, Tintara, McLaren Vale

561 2006 Shiraz, Earthworks, Barossa Valley

562 2005 Meritage, “Red”, Hendry Vineyards, Napa Valley

FRENCH RED WINES

571 2008 Pinot Noir, Louis Jadot

572 2006 Nuits-Saint-Georges, Domaine Faiveley
576 2008 Chateauneuf-du-Pape, Vieux Telegraphe
577 2005 Bordeaux Superieur, Chateau Reignac
580 2005 Saint Emillion, Christan Mouex

600 2005 Bordeaux Superior, Chateaux Plaisance

PRICE

71.00
48.00
59.00
106.00

68.00
43.00
68.00
175.00
48.00
33.00
48.00
44.00
78.00

44.00
116.00
181.00
80.00
70.00
64.00
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