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CHIANTI IL RISTORANTE

SPARKLING AND ROSÉ
NV Zebo Moscato (Sicilia)             9
NV Stellina Di Notte Prosecco DOC (Veneto)          12
‘19  Hecht & Bannier Languedoc Rose (France)         13
NV Lamberti Rosé Sparkling (Veneto)          13

BIANCHI - WHITE WINE
‘16 Fox Brook Chardonnay (California)           9
‘19 Santa Marina Pinot Grigio (Lombardia)           9
‘18 Steinbeck Riesling  (Paso Robles, CA)          11
‘20 Castello Banfi San Angelo Pinot Grigio (Toscana)         11
‘18 St. Francis Chardonnay (Sonoma County)         12  
‘19 Attitude Sauvignon Blanc (Loire, France)          14  

ROSSI - RED WINE
‘18 Melini Chianti (Toscana)    9

‘15 Ca’donini Cabernet Sauvignon (Venezia )   9

‘18 Bajo Montepulciano D’Abruzzo (Abruzzo)   10

‘18 La Linda Malbec (Argentina)    11

‘17 Hanging Vine Merlot (California)    11

‘16 Santi Ventale Valpolicella Superiore (Veneto)  13

’16 Hess “Shirtail Ranches” Pinot Noir (Central Coast, CA) 14

‘18 Twenty Rows Cabernet Sauvignon (North Coast, CA) 15

‘17 Fattorie Melini “TerraRosa” Chianti Classico (Chianti) 15

‘16 Sempre Ricordare Due Uve Super Tuscan (Toscana) 18

Wines By The Glass

10% off wine by the bottle every day at 
all DZ Restaurants 

Earn 10% Reward Dollars back on your 
Preferred Guest Card for all DZ Restaurants

sign up today with your 
server or bartender

ASK ABOUT OUR
Preferred guest program

9
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SELEZIONE 2010

800 ‘10 Renieri Brunello Di Montalcino  250
802 ‘10 Argiano Brunello Di Montalcino  300
803 ‘10 Il Poggione Brunello Di Montalcino  320
804 ‘10 Castello Banfi Brunello Di Montalcino 340
805 ‘10 Salvioni Brunello Di Montalcino  540

LAZIO
330 ‘11/’12 Principe Pallavicini Casa Romana Rosso 78

ABRUZZO
336 ‘19 Bajo Montepulciano D’Abruzzo  37

ALTRI TOSCANI
360 ’14 Renieri Invetro    40
362 ‘16 Castello di Monsanto Monrosso  45
363 ‘18 La Mozza I Perazzi Sangiovese  49
365 ‘16 Sempre Ricordare Due Uve  65
368 ‘16 Castello Banfi Cum Laude   95
372 ‘15,16 Tenuta di Biserno “Il Pino di Biserno”  140
373 ‘15 Castello Banfi Summus   164
381 ‘17 Tignanello    275
383 ‘18 Tignanello    280
387 ‘16,17 Sassicaia    475
397 ‘15 Solaia Marchesi Antinori   595
398 ‘98 Ornellaia     700
399 ‘97 Solaia Marchesi Antinori   850

PUGLIA
400 ‘19 Piluna 100% Primitivo  45
402 ‘17/18/19 Liante Salice Salentino DOC  46 

CALABRIA
406 ‘17 Lamezia Rosso    36

SARDEGNA
407 ‘18 Contini Tonaghe Cannonau  37
408 ‘13/17 Agricola Punica Barrua   100

SICILIA
409 ‘17 Rapitala Nadir Syrah   45
410 ‘16 Rapitala Alto Nero D’Avola   50

FRIZZANTI
CHAMPAGNE - PROSECCO

000 NV Stellina Di Notte Prosecco DOC (Veneto) 42
001 NV Mionetto Prosecco “Brut Gold Label”  45
  (Trentino)
002 NV Martini & Rossi Asti (Piemonte)  48
003  NV Lamberti Rosé Sparkling (Veneto)  43
015 NV Roederer Anderson Estate Brut   62
  (Anderson Valley, CA)
018 NV Veuve Clicquot Yellow Label (Reims)  74
   ½ Bottle 
020 NV Taittinger Brut Cuvee Prestige (Reims) 108
022 NV Veuve Clicquot Yellow Label (Reims) 140
027 ‘09 Dom Perignon (Epernay)                  345

PINOT GRIGIO

050  ‘20 Castello Banfi San Angelo (Toscana) 41
052 ‘19 Santa Cristina  (Toscana)   40
053 ‘19 Altanuta (Valdadige)   42
056 ‘20 Bottega Vinaia (Trentino)   42
061 ’19 Bollini (Friuli)    44
065 ‘17 Casata Monfort (Trentino)   48
067 ‘19 Jermann (Venezia Giulia)   65

CHARDONNAy
080 ‘18 Chateau St. Michelle (Indian Wells, WA) 48
081 ‘19 St. Francis (Sonoma County, CA)  48
082 ‘19 La Crema (Monterey, CA)   52
084 ‘17 Antinori Bramito Del Cervo (Umbria)  54
086 ‘16 Sequoia Grove (Napa, CA)   60
087     ‘16  Louis Chenu Bourgogne (Burgundy) 60
088 ‘18 Sonoma-Cutrer Russian River Ranches  64
                 (Sonoma, CA)
089 ‘17 The Calling (Russian River Valley, CA) 70
091 ‘18 Orin Swift Mannequin (Napa, CA)  72
092 ‘18 Louis Jadot Pouilly Fuisse (Burgundy) 75
093 ’16 Patz & Hall “Dutton Ranch”   89
  (Russian River Valley, CA)   
094 ‘19 Chalk Hill (Sonoma, CA)   95
095 ‘19 Cakebread (Napa, CA)   98 
099 ‘18 Far Niente (Napa, CA)   140
100 ‘19 Post & Beam (Napa, CA)   78

SAUVIGNON BLANC
107 ‘20 Kim Crawford (Marlborough, NZ)  44
109 ‘20 Ferrari Carano Fume Blanc (Sonoma, CA)  46
110 ‘20 Attitude (Loire, FR)    46
111  ‘19 Loveblock (Marlborough, NZ)  52
112 ’18,19 Stags Leap Aveta (Napa, CA)  74
113 ‘19 Cakebread (Napa, CA)   78
114 ’17 Merry Edwards (Napa, CA)   95

OTHER WHITE VARIETALS
120 ‘18 Rapitala’ Grillo (Sicilia)   39
121 ‘19 Steinbeck Riesling  (Paso Robles, CA) 36
124 ‘14 Prunetto Roero Arneis (Piemonte)  42
126 ‘15 Santi Vigneti Di Monteforte Soave  45
  Classico DOC (Veneto)   
130 ‘18 Frescobaldi Massovivo Vermentino (Toscana) 56
143 ‘17 Monte Carbonare Suavia  Soave Classico         58 
  (Veneto)
144 ‘17 Zyme Black To White (Veneto)  60

ROSÉ
147 ‘19 Hecht & Bannier Languedoc Rose (France) 43
149 ‘20  Chateau D’Esclans Whispering Angel 54 

  (Côtes de Provence)

VINI BIANCHI 

WHITE WINE
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PIEMONTE
151 ‘16 Pertinace Dolcetto D’Alba   33
161 ‘16 Cascina Del Torcc Barolo DOCG   58
162 ‘17 Ruggeri Corsini Barbera D’Alba DOC 65
  Superiore “Armujan”
165 ‘14,16 Pertinace Barbaresco   90
166 ‘15 Marchesi Di Barolo Tradizione DOCG 95
168 ‘12 Cavalier Dario Barbaresco Riserva  108
170 ‘14 Ca Bianca Barolo DOCG   110
171 ‘15 Paolo Scavino “Bricco Ambrogio” Barolo 120
180 ‘16 Barolo Pio Cesare   160

VENETO
202 ’16,17 Santi Solane Valpolicella Ripasso  45
203 ‘16 Santi Ventale Valpolicella Superiore   48
220 ’11 Sartori Amarone Corte Bra   116
224 ‘15 Masi Amarone Costasera   130
230 ‘09 Dal Forno Romano Amarone  625

TRENTINO
240 ‘17 Casata Monfort-Teroldego Rotaliano  50

CHIANTI
253 ‘17 Antinori Santa Cristina Chianti Superiore 38
254 ‘18 Ruffino Chianti Superiore   48
261 ‘17 Fattorie Melini “Terrarossa” Chianti Classico 50
268 ‘18 Tenuta Di Nozzole Chianti Classico Riserva 58
270 ‘17 Tenuta Di Monsanto Chianti Classico Riserva 60
275 ‘15 Fattorie Melini “La Selvanella” Chianti Classico 62
280 ‘10 Famiglia Losi Millenium Chianti Classico Gran 100
  Selezione    
284 ‘16 Ruffino Chianti Classico Riserva Ducale 110 
  Gold

MONTALCINO
300 ‘16,17 Fattoria Dei Barbi Rosso Di Montalcino 60
304 ‘18 Castello Banfi Rosso di Montalcino  60
313 ‘18 Il Poggione Rosso di Montalcino  75
316 ‘15 Fattoria Dei Barbi Brunello Di Montalcino 140
317 ‘14,16 Le Chiuse Brunello di Montalcino  160
318 ‘14 Lisini Brunello Di Montalcino  165
322 ‘14,15 Castello Banfi Brunello di Montalcino 170
323 ‘13 Castelgiocondo Brunello di Montalcino 180
324 ‘13 Il Poggione Brunello di Montalcino  190

VINI ROSSI

Red Wines

7.20.21



ANGELO GAJA COLLECTION
430 ‘15 Ca’ Marcanda Magari (Piemonte)  130
431 ‘16 Ca’ Marcanda Promis (Toscana)  150
434 ‘13/14 Sori’ Tildin (Piemonte)   950 
435 ‘14 Sori’ San Lorenzo (Piemonte)  1000 

SPAIN

454 ‘17 Las Rocas Garancha (Calatayud)  40
456 ‘14/15 Marques De Riscal Reserva (Rioja)  80
458 ’13/15 Numanthia (Toro) 100% Tinta De Toro  139
461 ‘91 Vega Sicilia Unico (Ribera del Duero)  575
463 ‘94 Vega Sicilia Unico (Ribera del Duero)  600

FRANCE
465 ‘19 Louis Jadot Beaujolais   46
467 ‘16 Chateau St. Jacques Moulin A-Vent  68
  (Cru Beaujolais)
468 ‘12 Chateau La Vieille Cure Fronsac (Bordeaux) 88
469 ’16 Chateau Lalande-Borie (Bordeaux)  106
470 ’16 Faiveley Gevrey Chambertin (Bourgogne) 135
471 ‘13 Domaine Faiveley Pommard 1er Cru 175
  Les Rugiens (Burgundy)
475 ‘15 Chateau Montrose (Bordeaux)  150
476 ‘10 Chateau Lynch Bages (Bordeaux)  380

BLENDS/MERITAGE
477 ‘17 Ernie Els Big Easy (Helderberg)  52
478 ‘16,18 Hess Lion Tamer (Napa, CA)  95
479 ‘18 Orin Swift Papillon (Napa, CA)  165
481 ‘14 Boyanci (Napa, CA)   180
485 ‘10 Opus One (Napa, CA)   455
494 ‘01 Opus One (Napa, CA)   485
500 ‘02 Joseph Phelps Insignia (Napa, CA)  530

MALBEC/SOUTH AMERICA
504 ‘18 Belascco Llama Old Vine Malbec (Agrelo) 39
506 ‘19 La Linda Malbec (Mendoza Argentina) 41
507 ‘17 Terrazas Reserva Malbec (Mendoza) 56
508 ‘17 Altos Los Hormigos, Appelation Gualtallary 85 
  (Mendoza Argentina)

CABERNET SAUVIGNON
556 ‘17 Nadia (Santa Barbara, CA)   50
558 ‘18 Twenty Rows (North Coast, CA)  54
559 ‘17 Joseph Carr (Napa, CA)   61
562 ’18 Hess Alomi (Napa, CA)   75
564 ‘17 The Calling (Alexander Valley, CA)  75
566 ‘15/16 Beaulieu Vineyards “Rutherford” (Napa, CA) 85
575 ‘17 Robert Mondavi (Napa, CA)  94
578 ‘15 Rutherford Hill (Napa, CA)    96
580 ‘14 Mount Peak Sentinel (Sonoma)  115
590 ‘18 Sequoia Grove (Napa, CA)   120
598 ‘14 Boyanci Inspire (Napa, CA)   128
610 ’15 Clos Du Val Stags Leap (Napa, CA)  135
612 ’15 Heitz Cellar (Napa, CA)   145
618 ’18 Cakebread (Napa, CA)   165
619 ‘19 Caymus (Napa, CA)   185
620 ‘18 Chimney Rock (Napa, CA)   189
639 ‘15 La Sirena (Napa, CA)   350
640 ‘14 Caymus Special Selection (Napa, CA) 400

PINOT NOIR
652 ‘17 MacMurray (Central Coast, CA)  49 
653 ‘18 Black Magnolia (Willamette Valley, OR) 51
654         ‘17        Laetitia Estate (Arroyo Grande, CA) 53
655 ‘17 Hess “Shirtail Ranches” (Central Coast, CA) 54
662 ‘18 J. Lohr Fog’s Reach (Arroyo Seco, CA) 76
672 ‘18 Bethel Heights (Eola-Amily Hills, OR) 99
674 ‘18 Las Alturas Belle Glos (Monterey, CA) 125 
675 ‘18 Merry Edwards (Russian River Valley, CA)125 
677 ‘16 Lavinea (Eola-Amily Hills, OR)  150
678 ‘14 Kosta Browne (Russian River Valley, CA) 340

VINI ROSSI

Red Wines

ZINFANDEL
684 ‘18 The Federalist (Lodi, CA)   42
686 ‘17 Lake Sonoma (Dry Creek Valley, CA) 49

MERLOT
703 ‘18 Hanging Vine (Napa, CA)   40
704 ‘18 Kunde (Sonoma Valley)   48
705 ‘17 Chateau St. Michelle Indian Wells   56
  (Woodinville, WA)
722 ‘15 Markham (Napa, CA)   70
736 ‘15 Cakebread (Napa, CA)   135

SYRAH - PETIT SYRAH - 
GRENACHE

755 ‘17 Montes Alpha Syrah (Colchagua Valley) 58
760 ‘14 Penfold Shiraz Bin 28 (Barossa)  78
764 ‘15,16 Michael David Earthquake Petite Sirah  81
  (Lodi, CA)    
787 ‘06 Montes Folly Syrah (Colchaugua)  195

TWO HANDS CELLARS
762 ‘15 Two Hands Gnarly Dudes Shiraz   74
765 ‘17 Two Hands Sexy Beast Cabernet Sauvignon 90
  (McLaren Vale)
781 ‘09 Two Hands Lily’s Garden Shiraz  160
  (McLaren Vale)
783 ‘07 Two Hands Max’s Garden Shiraz (Victoria) 180
784 ‘07 Two Hands Sophies Garden Shiraz   180
  (Padthaway)
790 ‘08,09 Two Hands Bella’s Garden Shiraz   195
  (Barossa)

VINI ROSSI

Red Wines
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Chianti’s dry aged beef is placed and closely 
monitored in aging lockers where the moisture 
in the meat is allowed to escape. The ideal dry 

aging process for the meats is 40 days, but could 
vary anywhere between 25-40 days. Chianti Il 
Ristorante is currently the only restaurant in 
upstate New York to age steaks on premise.

dry-aged beef

When you attend a Chianti Cucina Italiana 
Cooking Class, you’re attending an unforgettable 
night of excitement, creativity, anticipation, and 
classic Italian food & wine. During the evening 
Executive Chef Fabrizio Bazzani recreates three 
historical Italian dishes inspired by the pages of 

La Cucina Italiana.

cooking Schools

With seating for up to 32 guests our beautifully 
appointed Private Event Space, the La Porta 
Santa Room (named for the Holy Door at the 

Vatican), comes fully equipped with a screen and 
projector. The La Porta Santa Room is in view of 
our extensive, award-winning wine collection and 
features a large window that offers a rare, behind-

the-scenes look at Chianti’s bustling kitchen. At 
Chianti, we are dedicated to creating the perfect 

setting, distinctive experience and authentic 
cuisine to best suit your individual taste and that 

of your guests.

Private Events

DAVID’S CELLAR

1000 ‘73 Beaulieu Vineyard “Georges de Latour Private  
  Reserve” Cabernet Sauvignon (Napa Valley) 250 



BECOME A DZ RESTAURANTS PREFERRED GUEST PROGRAM MEMBER

The loyalty of our guests has been the key to our 
success. We consider our guests a part of the DZ 
Family and take pride in recognizing and rewarding 
them. We encourage all our guests to participate in 
this program. By joining you start earning credit all 
DZ Restaurant purchases (excluding gift cards) along 
with gaining access to many other exclusive Preferred 
Guest benefits, events, and offers.

Preferred Guest Rewards Dollars can be earned and 
redeemed at all DZ Restaurants locations including 
Chianti Il Ristorante, Forno Bistro, and Boca Bis-
tro and unlike other preferred guest programs the 
Rewards Dollars you earn on your DZ Restaurant 
Preferred Guest Card NEVER expire.

DZ Restaurants Preferred Guest Program Benefits:

• Earn 10% DZ Reward Dollars back on your Preferred Guest 
Card for all DZ Restaurant purchases 

• $20 Gift to any DZ Restaurant on member’s birthday, 
spouse’s birthday and wedding anniversary

• 10% off wine by the bottle every day at all DZ Restaurants*
• Members only access to DZ Restaurant products and events 

available for purchase with DZ Reward Dollars.
• Exclusive Preferred Guest Only Events, event pricing and 

special offers
• Sneak Preview of special events, dinners and cooking 

schools


