
Pizzaioli Event Wine List 
 

Special Order available for In-house Events (40+ guests) & Off-Site Caterings 

Minimum purchase – 12 bottle case (can be a mixed selection) 

Tasting appointment available by request 
 

Kris DeGrezia, Catering Manager 

kris@pizzaioli.com 

909.590.5454 
 

Citra Selection  
$20/bottle - $5/glass 

 

Citra Chardonnay, Abruzzo Italy  

The natural corpulence of Chardonnay adds substance to the mid-palate while the overall profile 

of the wine remains cheerful and refreshing with clean aromas of green apple and citrus blossom.  

Citra Caberent, Abruzzo Italy 

Blackcurrant and blackberry fruit aromas of Cabernet Sauvignon are complimented by a ripe 

and soft finish. 

 

Pizzaioli Selection  
Regular Price $38/bottle   

Event Price (20% off) $30/bottle $7.50/glass 

 

Frog's Leap Sauvignon Blanc, Napa Valley  

This Sauvignon Blanc is lovely, with stone fruit, crisp green apple, and wonderfully bright mineral 

flovors. 

Zenato Pinot Grigio, Veneto Italy 

Lemon-green in color, aromas of Key limes and white peaches complement undertones of green 

apples and grains of paradise. On the palate, it is smooth and refreshing with a long, pleasant 

finish.  

MacRostie Chardonnay, Sonoma Coast 

Lemon-green in color, aromas of Key limes and white peaches complement undertones of green 

apples and grains of paradise. On the palate, it is smooth and refreshing with a long, pleasant 

finish.  

Bouchard Pinot Noir, Burgundy France 

Intense color. Very aromatic bouquet of small ripe red fruits (cherry, raspberry, currant). Beautiful 

flesh in mouth, a delicious marriage where tannins and fruits are pleasantly mixed. 

Ancient Peaks Cabernet Sauvignon, Santa Margarita Paso Robles 

Intense color. Very aromatic bouquet of small ripe red fruits (cherry, raspberry, currant). Beautiful 

flesh in mouth, a delicious marriage where tannins and fruits are pleasantly mixed. 

Italian Red Wine, Tuscany Italy 

Ruby red in color with garnet streaks, this wine offers intense and complex aromas of candied 

fruits and spices that evolve into clean underbrush, tea and amber. Enhanced by notes of red 

flowers, the same aromas linger on the palate, complemented by confident but not overbearing 

alcohol. The tannins and fresh acidity work together to create a balanced, smooth wine. 
 


