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Wine List

WORLDLY SPARKLING ~ DESSERT ~ PORT WINES

# 504 ~ CRISTOLINO NV Brut (Spain) $19.00
Nicely balanced, crisp & jazzy wine delivers delicate apple & citrus characteristics with a
fresh, light toastiness, bright acidity & effervescence cleanses the palate.

#524 ~ VERDE Sparkling (Italy) $19.00
Versatile sparkling wine. Crisp, light, fruity, semi sweet essence & refreshing. This
sparkling wine leaves such a wonderful taste in your mouth. Taste it, you'll love it!

#515~ COPPOLA ’'07 “Sofia” Blanc de Blanc (California) $35.00
Exudes a delicate perfume of ripe apricots, tangerine, & pear. Expect bright flavors of
summer melon & zesty lemon with honeysuckle emerging on the crisp, vibrant finish.

#517 ~ CONTADI CASTALDI ’'03 Rose (Franciacort, Italy) $59.00
Highly acclaimed, stunning, smooth, full bodied brut Rose from Italy’s premier sparkling
wine region. Elegant subtle fruit flavors with a full dry finish. 92 POINT WINE!

# 404 ~ BONNY DOON “Framboise” (California) $26.00
Super rich & intense raspberry infused dessert wine- think chocolate or all alone.

#405 ~ DELAFORCE 10yr Tawny “His Eminence Port” (Portugal) $29.00
Elegant & rich flavor, the long aging in barrel gives a combination of delicate wood hues,
rich mellow fruit and slight nutty flavors.

#409 ~ BECKER ’04 Vintage Port (Texas) $55.00
Rich & jammy with plums, black cherry, & spicy violets on the finish.

#412 ~ ROZES '00 Port (Portugal) $115.00
Excellent, violet, & other floral aromas, rich & complex mouth, pleasant taste of ripened
plums, firm tannins with a long finish.
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ALTERNATIVE WINES (WHITE, ROSE, & BLUSH)

#616 ~ ST. GENEVIEVE NV White Zinfandel (Texas) $17.00
Light, semi-sweet blush.

#650~MAN VINTNERS ’08 Chenin Blanc [STEEN] (South Africa) $21.00
Fresh melon, tropical fruit, citrus & spice aromas are the hallmark of this friendly
Chenin. Tangy approachable fruit flavors & a long finish add to the appeal

#614 ~ CRIOS 06 Rose of Malbec (Argentina) $22.00
Rich, medium body with hints of strawberry jam & soft finish. Pairs well with all foods.

#619 ~ COLUMBIA WINERY 07 “Cellar Masters” Riesling (Columbia) $26.00
Floral aroma with hints of peach, quince, lime & clove delight the nose. Rich and full-
flavored fruit on the palate is balanced by refreshing, crisp acidity.

#603 ~ PINE RIDGE '07 Chenin/ Viognier (Napa) $31.00
Floral & sweet on the nose, exhibits fragrant aromas of pear, lychee & melon, with a
delicate touch of grapefruit, lime, & mixed citrus. Sweet, bight flavors of lively citrus
pear are offered up along with a supple texture. The slightly off-dry finish is clean &
crisp.

#610 ~ DR. LOOSEN ’06 Riesling (Germany) $32.00
Elegant & racy style, fruity with refreshingly crisp tastes that cool the palate. Most
renowned Riesling producer in the world.

#607 ~ BRIDLEWOOD ‘06 Viognier “Reserve” (California) $35.00
Pineapple, nectarine flavors are direct, with almond & mineral notes on the finish
beautiful lush wine from Rhone specialist.

#631 ~ TABLAS CREEK ’06 “Cotes de Tablas Blanc” (Paso Robles) $46.00
Created in the style of Viognier driven French Cotes du Rhone whites, features spicy
aromas of herbs, stone fruits, & minerals, followed by apricot flavors, rich textures,
bright acidity, & a long, clean peachy finish. Roussanne, Marsanne, Viognier Blend.
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SAUVIGNON BLANC ~ FUME BLANC

#705 ~ CONO SUR ’07 Sauvignon Blanc (Argentina) $22.00
Fresh & balanced, clean citrus & classic herbaceous notes in the bouquet, vivacious &
crisp finish.

#709~ HALL ‘06/07 Sauvignon Blanc “Napa” (Napa) $32.00

Bright citrus flavors range from tangy lemon-lime to ripe orange notes. Herbal shadings
& a crisp acidity give this wine some special charm.

#701 ~ NAPA CELLARS ’06 Sauvignon Blanc (Napa) $35.00
Aromas of melon, grapefruit & lime layered with the fragrance of orange blossom, &
ripe flavors on the follow through. The palate is pure & clean with a slight hint of oak.

#711~ CLOS PEGASE ’07 Sauvignon Blanc “Mitsuko’s Vineyard” (Carneros) $45.00
Palate cleansing acidity & citrus flavors, modest oak with a touch of creamy smoke, pink
grapefruit, lemongrass, lime & fig flavors

PINTO GRIS ~ PINOT GRIGIO

#909~ VILLA POZZI '06 Pinot Grigio (Delle Venezie) $22.00
Crisp, with soft aromatics of perfumed rose & honeysuckle with refreshing rounded
fruit.

#908 ~ KING ESTATE '07 Pinot Gris “Signature Collection” (Oregon) $34.00

Golden straw with brilliant highlights, ripe peach, sweet grapefruit, orange blossom &
tropical fruit, fragrances with lively citrus/tropical fruit, kiwi, pear, balanced acid & nice
texture on the palate.

#905 ~ MASO CANALI ’06 Pinto Grigio (Italy) $42.00
Brilliant golden color with aromas of tropical fruit & apricot. This wine is well-balanced
with ripe flavors of apple & pear, leading to a clean finish.
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CHARDONNAY

#801 ~ TISDALE NV Chardonnay (California) $20.00
Balanced & distinctive pineapple & citrus flavors, full-flavored, medium body, brilliant
finish.

#803 ~ LOS CARDOS '06 Chardonnay “Estate Grown” (Argentina) $24.00

Deep pineapple aromas, mango, & peach, an elegant vanilla, buttery citrus finish.

#811 ~ TOAD HOLLOW ’06 Chardonnay (North Coast) $30.00
Clean, crisp fresh fruit, forward flavors.

#835~ HESS 06 Chardonnay “Su’Skol Vineyard Estate” (Napa) $37.00
Delicate bouquet with aromas of Asian pear, & pink lady apple, with hints of lemon,
mandarin orange, & pineapple, shades of caramel add complexity from the oak toast,
seamless palate with good mid palate viscosity, apple-citrus flavors, subtle & well
integrated oak, & a nice backbone of acidity lingers well into the finish & brings the
focus of the wine back to the fruit forward flavors.

#834~ NAPA CELLARS '06 Chardonnay $39.00
The palate showcases huge fruit flavors reminiscent of tropical fruit, balanced by a layer
of lemony acidity & a long, polished finish. Its moderate acidity makes it a more
versatile.

#819~ CLOS PEGASE '06 Chardonnay “Mitsuko Vineyards” (Carneros) $52.00
Powerful tropical fruit, lime, nectarine, apricot & new oak flavors, with firm acidity,
sleek, elegant wine.

ZINFANDEL

#1311~ TERRA DE ORRO ’06 Zinfandel (Amador County) $35.00
Shining example of Amador Zinfandel, coerce character & spice from the fruit, dark
berry fruit is generously seasoned with characteristic Shenandoah Spice, different oak
styles lend molasses, vanilla & cinnamon to a balanced lingering finish, soft & spicy.

#1310~ NAPA CELLARS ’05 Zinfandel (Napa) $39.00
Perfect middle ground between the spicy Zinfandels of the Sierra Foothills & the fruity
jammy Zinfandels of Sonoma. Both characteristics can be found in moderation with this

wine, intense, sweet ripe berries, cinnamon & black pepper spice with elements of sun-
baked earth.
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ATLERNATIVE RED WINES

#1039~ DONA PAULA '07 Malbec (Argentina) $29.00
Dark, with warm currants, cocoa powder backed by solid grip on the fleshy finish.

#1016~ FINCA RABLEROS '05 Tempranillo / Cabernet “Otto Bestue” (Spain) $32.00
Intense red cherry with garnet highlights, concentrated aromas with ripe cherry & plum
fruits supported by spices & toasted overtones, well structured, balanced & a broad
finish.

#1044~ GEORGE DUBOEUF ‘06/07 Chateau des Capitans “Julienas”, Beaujolais (France) $36.00
Sumptuous deep red color, intense complex aroma an array of fruit flavors from peach
to raspberry to black currant, with a subtle touch of cinnamon. Full bodied &
expressive.

#1028~ DESTINO '05 “The Mask” (Napa) $59.00
Blending a bit of whimsy & adventure, The Mask brings together a selection of the '05
Cabernet Sauvignon, with some tasty up-valley Zinfandel, & a touch of Syrah. Wrapped
around a Cabernet core, the Zinfandel adds sweet fruit notes, while the Syrah brings a
hint of Rhone-inspired structure and richness. The fateful result is a wine that combines
robust, ripe fruit flavors with a delightful, plush texture.

SYRAH ~ SHIRAZ ~ RHONE BLENDS

#1015~ FESS PARKER NV Red Wine “Frontier Red” (California) $23.00
A complex blend of Syrah, Grenache, Petite Syrah, Mouvedre serving lush red & black
fruit flavors complemented by enticing spice, vanilla, & oak notes.

#1137~ TABLAS CREEK ’05 Syrah (Paso Robles) $75.00
Shows classic Syrah nose of white pepper, blue & black fruits, bacon fat & mineral, juicy
& full in the mouth, with ripe tannins, a hint of sweet oak, has a savory finish with
lingering notes of dark spice

ITALIAN REDS

#1017~ CAMPO Al SASSI '04 “Rosso di Montalcino” (Tuscany) $39.00
Crisp, clean-edged fruit, dried plum , & ripe dark cherry, solid, magisterial structure

supported evenly by crisp tannins that are well integrated. The finish offers appealing
flavors & ends with a flourish.

#1021~ NIPOZZANO ’'03 “Chianti Reserva” (Tuscany) $44.00
Luminous, deep purple, elegance & grace nose, over power, initial balsamic aromas into
a fruity medley highlighting bottled cherries, followed closely by notes of spice.
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PINOT NOIR

#1205~ CONO SUR 07 Pinot Noir (Chile) $22.00
Bright red color, intense aromas, fresh, juicy, & crisp in the mouth with notes of cherry,

raspberry, & strawberry intertwined with softer traces of plum & a subtle smokiness.

#1220~ BURGUNDY HILLS ’06 Pinot Noir (Burgundy) $34.00
This “Made for America” Burgundy, from the renowned Cote de Nuit region, is
balanced, medium bodied, & ready to drink

#1210~ LOUIS JADOT '06 Pinot Noir (Burgundy) $42.00
Reflective of the Louis Jadot style, harmonious & balanced, with a plump fruitiness & silky
texture offset by round, gentle tannins in a wine of medium body & elegant structure. The very
typical, fragrant varietal bouquet is complemented by a delicious, lingering finish.

#1206 ~ TOAD HOLLOW ’06 Pinot Noir “Goldie’s Vines” (California) $46.00
A wonderful wine that is approachable, balanced and elegant with silky black cherry and
raspberry flavors

#1208~ AMICI 05 Pinot Noir (Mendocino) Half Bottle  $49.00
Deep cherry color featuring cranberry, loganberry, spice & forest floor aromatics. The
flavors are very concentrated & complex, with a faint hint of pepper.

#1219~ CLOS PEGASE '06 Pinot Noir “Mitsuko’s Vineyard” (Carneros) $75.00
Long & cool vintage with ripe grapes, rich cherries, pomegranates, cola & root beer
flavors, dry & crisp silkiness.

MERLOT

#1410 ~ RUTHERFORD HILLS '03 Merlot (Napa) Half Bottle  $17.00

Supple plum & black cherry fruit, smooth & refine, medium bodied from one of Napa
Valley's Premier Merlot producers.

#1411~ KUNDE '04 Merlot (Sonoma) $29.00
Ripe black cherry flavors, and a hint of toasty oak, supple tannins, & a milk chocolate
flavor that lingers after each sip. With a texture and body falling somewhere between
Cabernet & Pinot Noir

#1421~ RAMSPECK 06 Merlot (Napa Valley) $36.00
Deep red with aromas of a bright red berry medley with dark bitter sweet chocolate. Flavors of
ripe currents, wild plum, blueberries & spice. Complex textural tannins give a long finish.

#1403~ FERRARI CARANO ’05 Merlot (Sonoma County) $48.00
Richly flavored, textured wine, smooth, elegant, full-bodied, & velvety, with notes of
cedar & spice to the wine’s intense black cherry & plum flavors.

#229 ~ SWANSON ’04 Merlot (Napa Valley) #58.00
Plum, wild berry and spice aromas and flavors mix with notes of sage, sassafras and
cedar, finishing with chewy tannins
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CABERNET SAUVIGNON

#1501~ TISDALE NV Cabernet Sauvignon (California) $19.00
Full-flavored, medium body, blackberry, plum flavors with elegant vanilla & toasty oak
aromas, with an impressive finish.

#1538~ CONO SUR ’06 Cabernet “Vision” (Chile) $29.00
A very dark red wine that screams intensity, the nose presents black cherry aromas,
with notes of pepper, coffee, & sweet oak hints, full & concentrated mouth, with ripe
tannins, & a marvelous structure, definitely velvety & elegant.

#1516~ MCPHERSON ’05 Cabernet Sauvignon (Texas) $31.00
Soft, smooth Claret style wine with dry tannins, with bright cherry, plum, & berry
characteristics, complex, dry & medium bodied.

#1502~ ALEXANDER VALLEY VINEYARD ’05 Cabernet “Wetzel Estate” (Alexander Valley)$38.00
A rich, juicy Cab with an expressive nose of cassis and spice & flavors of black cherry &
cocoa along with an undercurrent of eucalyptus & mint. Vineyard adjacent to Silveroak.

#1506~ AMAVI 04 Cabernet Sauvignon “Walla Walla” (Washington) $49.00
Blend of 76% Cabernet Sauvignon, 23% Merlot and 1% Cabernet Franc that delivers
sophisticated aromas of ripe dark fruit, mixed berries, earth & a faint hint of rose petal
& coconut shell. Full-bodied flavors of blackberries & cassis lead to nuances of
chocolate, mocha & spice. This softly textured wine is the backbone of the blend, adding
structure & body, while the Merlot adds flavor & depth. The touch of Cabernet Franc
adds a nice floral characteristic. Complex & well structured, this wine is amazingly soft &
appealing from start to finish. TOP 100 WINE OF THE WORLD

#1539~ CLOS PEGASE 04 Cabernet Sauvignon (Napa Valley) $68.00
Rich with gorgeous tannins framing ripe currant, cassis, chocolate, & licorice flavors.

#1529 ~ HENRY’S DRIVE '02 Cabernet Sauvignon (Australia) $72.00
Rich, thick & commanding, a powerful wine that drips with ripe cherry, currant & oaky-
spicy flavors. Finishes with polished tannins & a deft touch of bay leaf

#1531~ FIDELITAS ‘03 Cabernet Sauvignon “Walla Walla” (Sonoma) $89.00
A true reflection of its origin, this beautifully integrated wine is from three of the
appellation’s finest vineyards. Beneath its approachable red fruit flavors & slight herbal
notes—beyond its vanilla & spice aromas, & hints of cherry & chocolate— you can
practically taste the earthy richness from which the grapes grew.
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