Today’s Wine Flight
Torres, Cabernet Rose’, Santa Digna, Chile, 2008
Clos Pegase, “Mitsuko’s Vineyard”, Sauvignon Blanc, Carneros, 2002
Tilia, Chardonnay, Argentina, 2008
Ed Hardy by Christian Audigier, Chardonnay, France, 2008
Black Star Farms, Pinot Noir, Michigan, 2006
Sant’ Antimo, Quadrimendo, Rosso, Italy, 2000
Clos de los Siete, Argentina, 2006
Hahn, Cabernet Sauvignon, Central Coast, 2008
Bel Colle, Nebbiolo, Italy, 2006
Justin, “The Orphan”, Paso Robles, 2003
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Andiamo Special Featured Wines
ANDIAMO, Bianco Sicilia by Tola, Sicily (HOUSE SPECIALTY)

The grape is Cataratto and it's somewhat similar to Pinot Grigio in style. On the nose it is
reminiscent of the aromas of the Southern Mediterranean; flowers, herbs and citrus fruits. Its
delicious lemon-zest makes it a great contender for food. (Biodynamically Farmed)

8.00 glass/32.00 bottle

ANDIAMO, Nero d’Avola by Tola, Sicily (HOUSE SPECIALTY)

Complex aromas of light toasty oak, with plum and hints of pudding and dark chocolate. Medium
bodied, with velvety tannins and a medium finish. Very balanced. (Biodynamically Farmed)
9.00 glass/36.00 bottle

Pride Mountain, Cabernet Franc, Sonoma, 2005*(91 RP)

The elegant, dark ruby/blue/purple-tinged 2005 Cabernet Franc reveals notions of crushed rocks,
menthol, blueberries, raspberries, sweet cherries, and subtle smoke and earth in the background. It
is a medium-bodied, elegant Cabernet Franc with serious flavor intensity. It should drink well for 8-

10 years.
20.00 glass/100.00 bottle

“Acai Martini”
Mona-Vie Acai juice mixed with blueberry vodka, pomegranate liqueur & a splash
of cranberry.
$10
****Take home a full bottle of Mona-Vie Acai Juice for only $45.00****



