
Lista dei Vini
Blushes and Sparkling Vino

Bottle Glass
1. Brut, Marquis (France) 20.00 split 6.95 
2. Moscato D’Asti, Marenco (Piedmonte, Italy) 24.00 6.00
3. Asti Spumante, Mondoro (Italy) 30.00
4. White Zinfandel, Vendange (Woodbridge, California) 18.00 4.50

Bianco Listed light to full-bodied

5. Pinot Grigio, Citra (Ortona, Italy) 20.00 5.00
6. Symphony, Obsession, Ironstone Vineyards (Sierra Foothills, Ca.) 22.00 5.50
7. Pinot Grigio/Sauvignon Blanc, Due Uve (Verona, Italy) 24.00 6.00
8. Chardonnay, Cavit (Tuscany, Italy) 20.00 5.00
9. Pinot Grigio, Masoletti (Trentino, Italy) 26.00 6.50

10. Chardonnay, Mandra Rossa (Sicily, Italy) 24.00 6.00

Rosso Listed light to full-bodied

11. Pinot Noir, Sartori (Verona, Italy) 26.00 6.50
12. Chianti DOCG, Straccali (Tuscany, Italy) 20.00 5.00
13. Merlot, Cavit (Tuscany, Italy) 20.00 5.00
14. Merlot, Barone Fini (Trentino, Italy) 26.00 6.50
15. Chianti Classico, Rocca delle Macie (Tuscany, Italy) 26.00 6.50
16. Cabernet Sauvignon, Cavit (Trentino, Italy) 20.00 5.00
17. Shiraz, Mandra Rossa (Sicily, Italy) 24.00 6.00
18. Cabernet/Sangiovese, Col-di-Sasso (Tuscany, Italy) 26.00 6.50
19. Centine, Castello Banfi (Montalcino, Italy) 26.00 6.50
20. Chianti Classico Riserva Gold, Querceto (Greve, Italy) 40.00

Giacomo’s Riserva 
21. Barbaresco, Marchese di Barolo, 2001 60.00
22. Chianti Classico, Ducale, Ruffino 2001 65.00
23. Brunello di Montalcino, Col D’Orcia, 2000 65.00
24. Amarone della Valpolicella, Arvedi, Bertani, 2000 70.00
25. Barolo, Marchesi di Barolo, 2001 70.00
26. Chianti Classico, Castello di Verrazzano, 1999 75.00
27. Brunello di Montalcino, Castello di Camigliano, 1993 90.00
28. Barbarosso Riserva, La Spinona Beraffi Piefro, 1991 100.00
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The Zito Family welcomes you today to
Giacomo’s Ristorante Italiano!

Please feel free to stop in the kitchen and say hello to me.  My wife
Anna Maria and my daughter Amanda are also here to greet you.
My passion has always been cooking and my dream has always been
to have my own restaurant.  We are thrilled that you are sharing in
our dream that turned into a reality.  We hope that your dining
experience is a pleasant one and we thank you for your patronage.

Buon Appetito!


