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“Wine makes daily living easier, less hurried, with fewer tensions and
more tolerance.”
- Benyamin Franklin

A note of Thanks to our Customers:

Luigi’s considers wine to be an integral part of the dining experience. We continually
strive to bring our customers the best offerings available from regions all over the world.
We have selections from the United States (which include California, Oregon,
Washington, and North Carolina), Australia and New Zealand, Chile and Argentina,
France, Germany, and of course Italy. We will bring new offerings from other regions as
well as we continue to spread our “love of wine” to our customers and friends. Thank you
for choosing Luigi’s as your source for a wonderful dining experience!

“Quickly, bring me a beaker of wine so that I may wet my brain and
say something clever.”
-Aristophanes

A note about our wine list:

Because of our passion for Vino, we are serious about the wines we provide you. We are
also passionate about the information we convey about those wines. We have attempted to
bring you as much information as possible to assist you in making your decision. We
have provided notes about many of the wines from resources such as Robert Parker’s Wine
Advocate, Wine Enthusiast Magazine, and Wine Spectator Magazine, as well as many of
our own tasting notes to help you select the wine you are looking for. And please, don’t be
afraid to ask your server for assistance should you require it. Wine is not something to
fear, but something to enjoy!

We constantly strive to make sure this wine list is an accurate representation of all the
offerings we keep in our cellar. However, please understand that we may have vintage
rollovers and occasionally may run out of a particular item.

"Wine is the most civilized thing in the world.”
-Ernest Hemingway
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251  Martini and Rossi Asti Spumante Sparkling, Piedmont 187ml (6.3 oz bottle) 8.25
Moét & Chandon White Star, Champagne France 187ml (6.3 oz bottle) 18.00

All of our wines by the glass are 60z unless otherwise noted

203 Marke Klosterdoktor Riesling Spatlese 2007, Rheinhessen, Germany 6.50
513  Paolo Saracco Moscato d’Asti 2008, Piedmont, Italy 8.50
505 Banfi “Rosa Regale” Brachetto d’Acqui 2007, Piedmont, Italy 9.00
106  San Giuseppe Pinot Grigio 2008, Veneto Italy 6.50
124  Saddlerock Rosé (Cabernet Sauvignon) 2006, Malibu California 7.00
158  Kim Crawford Sauvignon Blanc 2008, Marlborough New Zealand 8.00
160  Carmel Road Chardonnay 2007, Monterey County, California 8.50
102  Beringer Alluvium Blanc Knights Valley 2007, Sonoma County California 8.75
400 Terra Andina Carmenere 2008, Central Valley, Chile 6.25
354  Séptima Malbec 2007, Mendoza, Argentina 7.00
422  Falesco Vitiano Rosso IGT 2007, Umbria, Italy 7.00
404  Peter Lehmann Shiraz 2006, Barossa Valley, Australia 8.50
363  Martin Ray “Angeline” Pinot Noir 2008, Russian River, California 8.50
328  Hess Estate “Allomi” Cabernet Sauvignon 2006, Napa Valley California 9.00
368  Castello di Querceto Chianti Classico 2006, DOCG Tuscany, Italy 9.00
533 R.L. Buller & Son Fine Muscat Victoria, NV, Australia 30z 8.00
503  Gould Campbell 10 yr Tawny Port, Portugal 30z 9.00
522  Taylor Fladgate 20 yr Tawny Port, Portugal 30z 16.00
512  Castello di Meleto Vin Santo di Chianti Classico 2003, Tuscany 30z 15.00

Here at Luigi’s, our “House Wines” are hand selected, high quality, value oriented wines. The wines may
change frequently, reflecting our commitment to finding the best wines to fill this category. If you have a
question about the wine, where it is from, what vintage, so on and so forth, please don’t hesitate to ask.

Glass 1 liter Carafe
452  White Zinfandel (Sweet Rosé) 5.00 20.00
450  Pinot Grigio, imported from Italy 6.00 25.00
454  Chardonnay 5.25 22.00
458  Pinot Noir 5.25 22.00
451  Chianti, imported from Italy 6.00 25.00
456  Merlot 5.25 22.00
455  Cabernet Sauvignon 5.25 22.00
453  Lambrusco (Sweet Red), imported from Italy 6.00 25.00
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The 1985 Vintage Ports-5

Highly Recommended*

77X 7

t# $ 7/

3
e #

,111 <

/

61 2

63 2
7,111

N ,1%1%,141

68 2
X
FO 7

33



