PAzZ

dNINO

TRY A
FLIGHT

Any 3 wines for 12

OUR FAMILY OF WINES glass | carafe (one lter)

UNOAKED CHARDONNAY - Mendocino 2019 9|25

Our classic old-world style Chardonnay was fermented in stainless steel, allowing the fruit
to shine. This well balanced wine shows citrus and mineral characteristics with a hint of
stone fruit and bright acidity.

8AM ROSE - Lodi 2019 10|26

Our Rosé is crisp and slightly fruity and fuller in body than one would expect from such a
bright looking wine. This wine was made by lightly crushing whole berry Grenache
grapes, minimizing skin contact. Fermented in stainless steel.

GRENACHE - Lodi 2020 10|28
Light, bright and fruity - the perfect summer red. Unlike our rosé, this wine is made by
maximizing contact with the grenache grape skin. Served chilled.

MERLOT - Alexander Valley 2019 12|32
This wine is loaded with rich, dark berry fruit. Soft hints of chocolate and a velvety smooth
mouthfeel highlight the true character of Merlot.

PINOT NOIR - Santa Rita Hills 2018 13|36
Our bestselling wine has a soft, lush, berry beginning, followed by balanced freshness
and acidity with a teasing Burgundian finish

CABERNET SAUVIGNON - Alexander Valley 2018 13|38
The beautifully balanced weight and flavor of Cabernet Sauvignon is highlighted with a
rich, deep plum flavor and a medium, dry finish.

MALBEC - Lodi 2020 12|32
A jammy, inky, fruity and just simply delightful red.

OLD VINE ZINFANDEL - Lodi 2018 13|38
You can taste the subtle maturity of the 105 year old vines when you drink this velvet
beauty. Deep, rich, smooth, and juicy, this wine was aged for 18 months in French Oak.

LEFT BANK/RIGHT BANK - Bourdeaux Inspired Blends 12|35
The Bordeaux region in France is naturally divided by the Garonne River, with the “left
bank” dominated by Cabernet Sauvignon and the “right bank” dominated by Merlot.

DOUBLE BARREL 12|35
A blend of Cabernet Sauvignon and Merlot aged in a bourbon barrel. Distinctive and
layered with Bourbon on the nose and a hint of caramel finish.

TASTING ROOM & WINERY

COCKTAILS

MARGARITA 14

tequila, fresh lime juice, homeade
simple syrup, triple sec

ROMA 14

whiskey, fresh lemon juice, peach tea
BLACK MANHATTAN 15
bourbon, amara, orange bitters, cherry
juice, luxardo cherries

SANGRIA 15

brandy, orange juice, triple sec, fruit,
lemon juice, tonic, pinot

BUBBLY 12

Prosecco split

BEER 8
Ask your server about our current
selection of local craft beer on tap

\l»

SPIRITS
Classic 10

28 Mile Vodka
Titos Vodka

1921 Blanco Tequila
28 Mile Gin

28 Mile Bourbon
Captain Morgan
Jack Daniel’s
Whiskey Acres
Premium 12
Bombay Dry Gin
Rittenhouse Rye
Bulleit Rye
Maker’s Mark
Templeton Rye
Hendrick’s Gin
Top Shelf 17*
Woodford Reserve
Casamigos Blanco
Nonino Amaro
Macallan Scotch
Oban Scotch 19*
Clase Azule Tequila 22*

EVENTS



TRY A

BITE

SMALL PLATES

Black Garlic Deviled Eggs 11
toasted baguette, candied bacon

Baked Goat Cheese 14
tomato sauce, basil, crostini

Nonna’s Meatballs 13
red sauce, creamy polenta, parmesan

FLAT BREADS

The Margherita 15
fresh tomato, mozzarella, basil

The Pazzo 19
sausage, roasted red pepper,
house mozzarella, tomato sauce

The Wise Guy 19

smoked gouda, pancetta, caramelized onions

Charcuterie 17
four year hooks cheddar, barolo salumi,
marcona almonds, house-brined olives

SWEETS

Cabernet Dark Chocolate Truffles 4 ea
Bent Fork Flourless Chocolate Cake 13

PAZZO ABOUT OUR WINE?

JOIN
THE

fLU B!

THREE LEVEL S
OF PAZZoO

Monthly Bottle(s) of Wine * Complimentary Wine Tasting *

10% off Merchandise * Invitations to Member-only Events ©

Discounts on Wine, Food & Private Events ® and more!

PE

EVENT WITH US

Private Tastings ¢ Birthday Parties ©
Weddings * Graduation Parties *
Corporate Events * Mobile Wine Bar

Email: inffo@pdvwines.com

4 WWW.PAZZODIVINOWINERY.COM &

Food in partnerhip with The Gallery of Lake Forest www.gallerylf.com

HOST YOUR NEXT

9-22



