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CHAMPAGNE/ SPARKLING
glass boltle
Mionetto Prosecco Brut, Veneto, Italy, NV (187ml) 9
(750ml) 29
Segura Viudas Cava Brut, Spain, NV (187ml) 9
(750ml) $29
Ferrari Brut, Trento DOC, Italy (750ml) $29
Ferrari Brut Rose, Trento DOC, Italy (750ml) $34
Michele Chiarlo Nivole Moscato d’Asti, Italy, NV (375ml) 22
Moet & Chandon Brut Imperial Champagne, France, NV (375ml) 40
(750ml) 72
Moet & Chandon Rose Brut “Imperial” Champagne, France, NV 90
Veuve Clicquot Brut “Yellow Label” Champagne, France, NV (375ml) 40
(750ml) 80
Dom Perignon Brut Champagne, France, NV 225
WHITE/ROSE
“Lively and Fresh” These light, crisp wines are best with light dishes such as simply
prepared white fish and shellfish or as a mouth watering aperitif.
glass boltle
Beringer White Zinfandel, Napa, California 6.5 24
Dinasti Vivanco Rosado Rose, Rioja, Spain 8 30
Caposaldo Moscato, Italy 26
Esperto Pinot Grigio, Veneto, Italy 6.5 24
Francis Coppola Bianco Pinot Grigio, Monterey, CA 8 29
Santa Margherita Pinot Grigio, Alto Adige, Italy 14 45
Livio Felluga Pinot Grigio, Collio, Italy 48
Cloud No. 9 Sauvignon Blanc, Marlborough, NZ 9 34
Rodney Strong Sauvignon Blanc, Charlottes Home Vineyard, Sonoma, CA 34

“FElegant and Sophisticated” Medium bodied with well-rounded balance of flavor and weight

make these wines very versatile with food such as fish and chicken.

Hluss
Pietrafitta Vernaccia, Tuscany, Italy
Roberto Anselmi Soave, “San Vincenzo”, Veneto, Italy
Chateau St Michelle Riesling, Columbia Valley, Washington 10
Ferrari-Carano Fume Blanc, Sonoma, CA 10
Livio Felluga Friuliano, Friuli, Italy

“Rich and Bold” Full bodied, richly flavored wines go well with full flavored fish such as
salmon and lobster and pasta or white meats in creamy sauces.

Kendall Jackson Chardonnay, California ﬁlgm
Tasca d’ Almerita Chardonnay, “Leone” Sicily, Italy 10
Cuvaison Chardonnay, Carneros, Napa, CA

Calera Chardonnay, Organic Central Coast, CA

Simi Chardonnay, Sonoma, CA

Ferrari-Carano Chardonnay, Sonoma, CA

Jordan Chardonnay, Alexander Valley, CA

Cakebread Chardonnay, Napa, CA

Conundrum by Caymus Proprietary White (Exotic blend of 5 grapes), Napa, CA

*All Wines are best vintage available*
Please Drink Responsibly. 1314800
www. fratellosrestaurant.com
Also, check out our Facebook page at Fratellos Rest Bar
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RED

“Fresh and Fruity” Light to medium bodied, vibrant and fruity, these versatile reds

Leese-Fitch
LeGrand
J. Lohr

Belle Glos by Caymus

Rocca Sveva
Cesari “Mara”
Menage a Trois

go well with tomato sauces and full flavored fish such as salmon.

glass
Pinot Noir, Monterey, California 8.5
Pinot Noir, France 9
Pinot Noir, Falcons Perch, Monterey, CA
Pinot Noir “Meiomi”, Central Coast, CA 14
Ripasso Valpolicella Superiore, Veneto, Italy
Valpolicella, Veneto, Italy
Red Blend, California 8

“Robust and Spicy”” Medium to full bodied wines that are wonderfully flavorful.
These reds go well with veal, pork, and lamb as well as perfect for richly sauced pastas and fra diavolo.

Pertinace
Antinori
SettePonti
Monrosso
Ruffino Ducale
Capezzana

Rocca della Macie

Antinori
Travaglini
Franco Amoroso
Viberti
Congquista

Domaine Jean Bousquet

Bodegas Norton
Truant

The Prisoner
Ferrari-Carano
Rosemount

Tenuta Guado Al Tasso
Paraduxx by Duckhorn

San Polo
Castello Banfi

glass
Barbera d’Asti, Piedmont, Italy
Sangiovese “Santa Cristina”, Tuscany, IT 8.5
Sangiovese “Tenuta Crognolo”, Tuscany, I'T
Chianti Classico, Tuscany, Italy 9
Chianti Riserva “Gold Label”’, Tuscany, Italy
Barco Reale “SuperTuscan’ Carmignano, Tuscany, I'T
Sergioveto “SuperTuscan’’, Tuscany, IT
Tignanello “SuperTuscan’, Tuscany, IT
Nebbiolo, Gattinara, Piedmont, IT
Barolo, Piedmont, Italy
Barolo, Piedmont, Italy
Malbec, Mendoza, Argentina
Malbec “Organic”, Mendoza, Argentina 9
Malbec Reserva, Mendoza, Argentina
Zinfandel “Old Vines”, California 9.5
Zinfandel Red Blend, Napa Valley, CA
Red Blend “Siena’, Sonoma CA
Shiraz “Diamond Label”’, South East, AU 8
Meritage Red Blend “Il Bruciato”, Tuscany, IT
Red Blend, Napa, CA
Brunello di Montalcino, Tuscany, IT
Brunello di Montalcino, Tuscany, IT

oo
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“Rich and Classic” Supple Merlots, powerful Cabs and bold Italian blends offer the best pairings
with full-flavored red meat dishes. These big wines have deep, rich flavors which reveal their magic.

Chateau Julien

Chateau Ste. Michelle

Duckhorn
Duckhorn
Montes

J. Lohr
Franciscan
Clarendelle
Carpineto

Ch. Haut-Beausejour

Simi

Frogs Leap
Mount Veeder
Stag’s Leap
Faust

Jordan
Duckhorn
Caymus
Silver Oak
Luigi Righetti
Cesari
Bertani
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Merlot, Monterey, CA 8
Merlot, Columbia Valley, Washington 10
Merlot, Napa, CA

Merlot “Three Palms”, Napa CA

Cabernet Sauvignon “Classic”’, Colchagua Valley, CH 9
Cabernet Sauvignon “Seven Oaks”’, Paso Robles CA 10
Cabernet Sauvignon, Napa, CA 13

Bordeaux (Inspired by Haut-Brion), France
Cabernet Sauvignon “Farnito”, Tuscany, Italy
Bordeaux Blend, St. Estephe, Bordeaux, FR (91pts)
Cabernet Sauvignon “Landslide”, Sonoma, CA
Cabernet Sauvignon “Organic”, Napa, CA
Cabernet Sauvignon, Napa, CA

Cabernet Sauvignon, Napa, CA

Cabernet Sauvignon, Napa, CA

Cabernet Sauvignon, Alexander Valley, CA
Cabernet Sauvignon, Napa, CA

Cabernet Sauvignon, Napa, CA

Cabernet Sauvignon, Alexander Valley, CA
Amarone, Veneto, Italy

Amarone, Veneto, Italy

Amarone, Veneto, Italy

*All Wines are best vintage available* | Please Drink Responsibly. 1314800
www. fratellosrestaurant.com | Also, check out our Facebook page at Fratellos Rest Bar
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