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The best wines for summer barbecues
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By Peter M. Gianotti petergianotti@newsday.com

For the weekend when grills open for the
season, stock up on wines that will go with
everything from burgers to steaks, chicken to
seafood. And be sure there’s something to
accompany those hot dogs.

But first, celebrate the griller-in-chief with
bubbles. Try a toast with the refreshing Carpene
Malvolti 1868 Extra Dry Conegliano
Valdobbiadene Prosecco Superiore DOCG
($19) Nero d’Avola
Syrah
Burgers call for a beefy red such as the 2013 o
Feudo Zirtari Nero d’Avola ($12), which has

plenty of red fruit and spice.
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