Tucker’s Restaurant Wine List
6oz Glass
Chardonnay, Angeline, California

$6.50

9oz Glass

Bottle

$9.50

$22

Aromas of apple, pears and creamy vanilla are followed by mouthwatering flavors with a lively citrus note

Chardonnay, J. Lohr, Central Coast, California

$25

Complexity with a balance of fresh fruit acidity, ideal pairing with oven-roasted chicken, or grilled salmon

Chardonnay, Clos du Val, California

$32

Essences of baked apple and pear with ripe,expressive flavors of peach and apricot. The mouth feel is full
And rich, accented by bright citrus and a hint of oak with a long finish

Pinot Grigio, Principato, Delle Venezie, Italy

$6

$8.75

$19

Crisp, light floral notes and bright apple, from aperitif through dinner, seafood, poultry and creamy pasta

Pinot Grigio, Cavit, Adige River Valley, Italy

$18

Wonderful apéritif and equally splendid with pasta in cream sauces, risottos, veal, chicken and fresh seafood dishes

Sauvignon Blanc, Matua, New Zealand

$6.5

$9.5

$23

Aromas of vibrant tropical and citrus fruits combine with a generous fruit driven palate. Beautiful, balancing acidity
brings length and structure

Sauvignon Blanc, Nobilo, New Zealand

$26

Full flavored, crisp and zesty backbone, matches up will with salads, poultry and shellfish and white fish

Relax Riesling, Germany Sweet, Fruit and Citrus tones

$6.25

$9

$21

White Zinfandel, Beringer

$6

$8.75

$19

Prosecco Sparkling Wine, Lunetta, Venetto, Italy

$7.5

$23

Delightful as an aperitif or enjoyed with antipasti, hors d’oeuvres, shellfish and seafood

Cabernet Sauvignon, Horse Heaven Hills H3, Washington State $7.25

$10.5

$27

Opens with flavors of black cherries and blackberries with a touch of currants and vanilla, complemented by earth
and mineral notes. Deep berry flavors lead to a soft tannin cocoa finish

Cabernet Sauvignon, Silver Palm, Santa Rosa, California

$30

Elegantly structured, concentrated black currant and cherry flavors enlivened by subtle herbal spice tones

Malbec, Dona Paula, Mendoza, Argentina

$26

Great structure, some dark fruit, elegant texture, higher than usual acidity and real poise

Malbec, Bodini

$6.5

$9.5

$21

Full and rich, with loads of ripe red and black fruits. Nice tannins and great structure provide a long persistent finish

Pinot Noir, Angeline, California

$6.5

$9.5

$22

Bright fruit flavors with fresh strawberry, cherry, raspberry and ripe plum are layered with creamy vanilla and a sweet
Toasty oak in the finish

Pinot Noir, A to Z
Complex aromas of raspberries and strawberries are paired with juicy red fruit flavors that evolve into darker fruit
flavors. The wine shows ripe tannins and a succulent texture with a surprisingly long finish
$28

Merlot, 14 Hands, Washington State

$6.5

$9.5

$24

Aromas of blackberries and black cherries, flavors of dark stone fruits are joined by subtle notes of cocoa and toast

Petite Syrah, The Crusher, Clarksburg, California

$21

The nose of this wine is rich and complex with aromas of blueberry and cassis with a hint of spearmint

Shiraz, Red Diamond, Washington State

$24

Flavors of ripe red fruit, luscious raspberry jam, a hint of leather and a touch of crème de cassis on the finish

Red Zinfandel, Old Vine, Gnarly Head, Lodi, California

$21

This wine pairs well with barbecue, pizza, hearty pastas, chili and ribs.

Authentic Red, Gnarly Head

$6.5

$9.5

A blend of Zinfandel, Cab, Merlot and Syrah that hails from Lodi, Ca. famed for their “old vine zins”.

$24

