
W I N E  L I S T
Beer, Wine & Handcrafted Cocktails

TOM GRAY - EXECUTIVE CHEF & OWNER

4972 Big Island Dr., Jacksonville, FL 32246
(904) 998-9744 · pratiitalia.com

MENU: JUNE 17, 2026

Wine corkage: $35 / 750ml. Vintages subject to change. 

 

WHITE WINES BY THE BOTTLE

PINOT GRIGIO, GRIS + BLANC
PINOT GRIGIO / Teanum, Publia, IT ‘24 / 32
PINOT GRIGIO / Jermann, DOC Friuli, IT ‘22 / 50
PINOT GRIGIO / Villa Loren, Delle Venezie, IT ‘24 / 36
PINOT GRIGIO RAMATO ROSÉ / Attems, DOC Friuli, 
     IT ‘21  / 45
PINOT GRIS / Sweet Cheeks, Willamette Valley, OR / 50
PINOT BIANCO / Teanum, Bombina, Puglia Bianco, 
     IT ‘23 / 38
PINOT BLANC / Elk Cove, Willamette Valley, 
     OR, ‘22 / 45

SAUVIGNON BLANC
SAUVIGNON BLANC / Groth, Napa Valley, CA / 55
SAUVIGNON BLANC / Sean Minor, CA / 38
SAUVIGNON BLANC / Estival, Horse Heaven Hills, 
     WA ‘24 / 30

AROUND THE WORLD WHITE
VARIETALS
RIESLING / Sweet Cheeks, Willamette Valley, 
      OR ‘21 / 55
CHENIN BLANC / Domaine Pichot, Vouvray, FR / 54
TEMPRANILLO BLANCO / Pierola, SP / 42
VINO BIANCO / Collefrisio, “Magnolia” Terre de Chieti,
     IT ‘24 / 55
VINHO BRANCO / Susana Esteban, “Aventura,”
     Portalegre, PT ‘23 / 60
BIANCO / Vitiano Falesco, IGP Umbria, IT / 38
GAVI / La Doria San Cristofor, Piedmont, IT ‘21 / 44
VERMENTINO / Ca’ Marcanda Vistamare, IG
     Tuscany, IT ‘22 / 90 
GRECO DI TUFO / Bellaria, Campania, IT ‘21 / 85
TREBBIANO BIANCO / Collefrisio, Semis Bianco, 
     IT / 80
FALANGHINA / La Rivolta, “I Vigneti di Bruma,”
     Campania, IT ‘23 / 48
COLLI TORTONESI / La Spinetta Timorasso Derthona,
     DOC IT ‘21 / 52
CATARRATTO / Feudo Disisa, Lu Bancu, Sicily, IT ‘23 / 45

CHARDONNAY
CHARDONNAY / Neyers, Carneros, CA ‘19  / 60
CHARDONNAY / Jordan, Russian River Valley, 
     CA ‘20  / 70
CHARDONNAY / Darioush, Napa Valley, CA ‘19  / 84
CHARDONNAY / Frank Family, Sonoma, CA ‘23  / 78
CHARDONNAY / Calera, Central Coast, CA  / 62
CHARDONNAY / Diatom, Santa Barbara, CA  / 58
CHARDONNAY / Calcare, Russian River Valley, 
     CA ‘17  / 57
CHARDONNAY / Teanum, “Otre,” Puglia, IT ‘24 / 42

BUBBLES
CUVÉE ROSÉ BRUT / Jules Loren, FR  / 42
BLANC DE BLANCS / Schramsberg, Napa Valley, 
     CA ‘18  / 57
BRUT / Laurent Perrier, Champagne, FR NV  / 67
BRUT / GH Mumm, Champagne, FR NV  / 64
BRUT / Veuve Clicquot, Champagne, FR NV  / 105
BRUT / Telmont, Reserve, Champagne, FR NV  / 95
ROSÉ BRUT / Collefrisio, Le Cave della Guardiuccia,
     IT NV / 75
LAMBRUSCO / Otello Ceci, Parma, IT  / 53

ROSÉ
ROSÉ / Summer Salters, Napa Valley, CA ‘22  / 95
ROSÉ / Daou, Paso Robles, CA  / 50
ROSÉ / Collefrisio, Rosata, IT ‘23 / 38

SANCERRE
SANCERRE / Domaine Foucher Lebrun ‘Le Mont’,
     Loire, FR ‘22 / 64
SANCERRE / Domaine Naudet, Loire, FR ‘22 / 72

Please refer to the back of your food menu for 
our By the Glass Wine and Cocktail offerings.



Wine corkage: $35 / 750ml. Vintages subject to change. 

 

RED WINES BY THE BOTTLE

CABERNET SAUVIGNON
CABERNET SAUVIGNON / Sean Minor, Paso Robles, 
     CA / 38
CABERNET SAUVIGNON / Caravan, Napa Valley, 
     CA ‘20 / 87
CABERNET SAUVIGNON / Jordan, Alexander Valley, 
     CA ‘19 / 102
CABERNET SAUVIGNON / Jayson by Pahlmeyer, 
     Napa Valley, CA ‘21 / 114
CABERNET SAUVIGNON / Frank Family Reserve, 
     Napa Valley, CA ‘21 / 135
CABERNET SAUVIGNON / Ethos, Columbia Valley, WA / 56
CABERNET SAUVIGNON / Darioush, Napa Valley, 
     CA ‘20 / 175
CABERNET SAUVIGNON / Caymus, Napa Valley, 
     CA ‘22 / 180
CABERNET SAUVIGNON / Château Ste Michelle, 
     Cold Creek Vineyard, Columbia Valley, WA ‘21 / 60

DESSERT WINES BY THE GLASS +
BOTTLE
MOSCATO / Michelle Chiarlo Nivole, IT, Late Harvest
     (375ml) / 26
PORT / Fonseca Bin 27 PT, NV / 8
PORT / Warre’s Otima 10 Year Tawny, PT / 8
PORT / Taylor Fladgate 20 Year Tawny, PT / 16
RECIOTO / Accordini della Valpolicella, IT / 12
SOUR CHERRY MONTEPULCIANO / Collefrisio, 
     Sottospora, Abruzzo, IT ‘23 16 / 64
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ITALIAN REDS
RED BLEND / Terredirai 931, Veneto, IT / 34
RED BLEND / Collefrisio, “Appassimento,” Abruzzo, 
     IT ‘22 / 65
SANGIOVESE / Belnero, Tuscany, IT ‘20 / 59
SANGIOVESE / Dei Vino Noble di Montepulciano
     ‘Madonna delle Querce’, Tuscany, IT ‘17 / 135
SANGIOVESE / Teanum, “Favugne,” Puglia, IT ‘24 / 36
KURTATSCH / Sonntaler, DOC, IT, ‘21 / 60
RED BLEND / Gaja Ca’Marcanda “Promise,”
     Tuscany, IT ‘22 /85
BARBERA D’ALBA / Manzone, “Le Ciliegie,”
     Piedmont, IT ‘23 / 57
VALPOLICELLA / Poderi dei Leone, Veneto, IT ‘22 / 42
ROSSO DI MONTALCINO / Corte dei Venti, IT ‘20 / 60
ROSSO DI MONTALCINO / Teanum, Tuscany, IT ‘24 / 42
ROSSO DI MONTALCINO / La Fornance, Tuscany, 
     IT ‘21 / 80
BRUNELLO DI MONTALCINO / Mate, IT ‘19 / 210
BRUNELLO DI MONTALCINO / Corte dei Venti, IT ‘17 / 195
BRUNELLO DI MONTALCINO / Corte dei Venti, IT ‘18 / 155
BRUNELLO DI MONTALCINO / Corte dei Venti, IT ‘19 / 155
BRUNELLO DI MONTALCINO / Corte dei Venti, IT ‘20 / 155
MONTEPULCIANO / Collefrisio, “In & Out”, Abruzzo, 
     IT ‘18 / 125
BAROLO / Rossello, Piedmont, IT ‘19 / 110
BAROLO / G.D. Vajra “Bricco delle Viole,” Piedmont, 
     IT ‘18 / 110
BAROLO / Manzone, “Gramolere,” Piedmont, IT ‘20 / 120
AMARONE DELLA VALPOLICELLA DOC / Tommasi, 
     IT ‘18 / 95
AGLIANICO / La Rivolta, Aglianico del Taburno,  
     Piedmont, IT ‘20 / 55
PRIMITIVO / Teanum “Black Primitivo,” Puglia, IT ‘22 / 42

AROUND THE WORLD RED
VARIETALS
TEMPRANILLO / Cune Crianza, Rioja, SP / 34
     Querce’, Tuscany, IT ‘17 / 135
PETITE SIRAH / Stags’ Leap, Napa Valley, CA ‘20 / 75
RED BLEND / The Prisoner, Napa Valley, CA ‘21 / 75
RED BLEND / Gundlach Bundschu, Mountain
     Cuvée, CA / 46
GRACIANO / Two Wolves Estate, Santa Barbara, 
     CA ‘23 / 85

PINOT NOIR
PINOT NOIR / Nicolas Jay, Willamette Valley, OR ‘22 / 84
PINOT NOIR / Meiomi, Sonoma Coast, CA ‘22 / 50
PINOT NOIR / Picket Fence, Russian River Valley, 
     CA ‘22 / 58
PINOT NOIR / Archery Summit, Vireton, OR ‘23 / 60
PINOT NOIR / Rex Hill, Willamette Valley, OR ‘22 / 63
PINOT NOIR / Angeline, Monterey County, CA / 34
PINOT NOIR / Sweet Cheeks, Wilamette Valley, OR ‘23 / 45

Please refer to the back of your food menu for 
our By the Glass Wine and Cocktail offerings.
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