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Bubbles            glass/bottle 
 

#100- Nino Franco, „Rustico‟, Prosecco, Italy, NV       10/30 
 Lively, crisp with a hint of lemon and golden apple. Dry. 

#101- Basca, Cava, Spain, NV          10/30 
 A pleasant fizz that has a softer bubble. Perfect alternate bubbly. Dry. 

#102- Roederer Estate, Brut, Anderson Valley, California, NV      14/42 
 The name behind Cristal.Pear, apple and toast. Clean and pristine. 

#103- Lucien Albrecht, Crémant d‟Alsace Brut Rosé, Alsace, France, NV    12/34 
 Dry rosé. A favorite with all foods. Hint of cherry & strawberry. 

#104- Vietti, Moscato d‟Asti, „Cascinetta‟, Piedmont, Italy, NV     32 
 Slight fruity aspect. Just a touch of sweetness. Nice, soft, fuzzy bubbles.  

#105- Moët & Chandon, Brut Impérial, France, NV       120 
 A French standard.  

#106- Henriot, Brut, „Souverain‟, France, NV        70 
 Try it. You‟ll like it. A great NV that is balanced, poised and elegant. 

#107- Henriot, Brut, „Souverain‟, France, NV (375 ml.)       39 

#108- Billecart-Salmon, Brut Rosé, France, NV        140 
 Regal. Subtle red fruits, intricate bubbles, dry and invitingly complex. 

#109- Billecart-Salmon, Brut Rosé, France, NV (375 ml.)       75 

#110- Louis Roederer, Brut Premier, France, NV       22/80 
 This house‟s NV pleases all. Rich, yet elegant. Finishes with white blossom & golden fruit. 

#111- Louis Roederer, „Cristal‟, France, 2004        325 
 The epitome of luxury champagne with the pedigree to support its renown. 

#112- Armand de Brignac, As de Pic, “GOLD” bottle, Brut, France, NV    450 
 The “It” champagne that fully deserves its reputation. Star of the elite bubbles of France. 

 

 

White 
 

#200- Uvaggio, Vermentino, Lodi, CA, 2009        7/24 
 THE go-to white. Super sipper. Stainless steel, low alcohol, bright fruit. Goes with everything. 

#201- Alois Lageder, Pinot Grigio, „Vigneti di Dolomiti‟, Italy, 2010     11/35 
 Perfect example of Pinot Grigio. Very crisp, clean. White linen, mineral and bright acidity. 

#202- Honig, Sauvignon Blanc, California, 2010       10/32 
 Top Sauv Blanc from CA. Ripe, juicy and refreshing. Lemon, melon and peach notes. 

#203- Bex, Riesling, Germany, 2009         7/24 
 Streamlined. Hint of sweetness but minerally with pineapple, nectarine and pristine finish. 

#204- Cartlidge & Browne, Chardonnay, 2010        8/35 
 Solid, straightforward Chardonnay. Balanced oak and buterriness; not too much of either. 

#205- Talbott, Chardonnay, „Sleepy Hollow‟, Santa Lucia Highlands, 2010    15/50 
 Lovely golden fruit flavors, a hint of oak and a modicum of butter. Crisp cool climate Chard. 

#206- Verus, Sauvignon Blanc, Slovenia, 2008        37` 
 Intense, bold. Bit of grassy, smoky minerality with green peach and yellow plum. Refreshing. 

#207- Barons de Rothschild, Bordeaux Blanc (sauvignon blanc, semillon), France, 2009  32 
 Grapefruit, lime. Lively & fresh. Lithe and subtle. 

#208- Altamura, Sauvignon Blanc, Napa, 2008       68 
 Opulent, full-bodied. The Sauv Blanc for Chardonnay lovers. Jam-packed and ever-evolving. 

#209- Raats, Chenin Blanc (dry), Stellenbosch, South Africa, 2010     29 
Unrivaled, dry Chenin from South Africa. Pure, taut and riddled with bright white florals, and citrus fruit & melon. 

#210- Estelle Sauvion, Muscadet, Loire Valley, France, 2009      30 
 Shellfish, anyone? Slightly briny with key lime, liquid mineral, hint of honeysuckle.DRY! 

#211- Pewsey Vale, Riesling (dry), Eden Valley, Australia, 2010      25 
 Nimble in the mouth. Very clean, refreshing and delicate. Lemon & lime abound. Zingy. 

#212- Bodegas Shaya, Old Vines Verdejo, „Shaya‟, Rueda, Spain, 2009    35 
 Vibrant acidity, yet creamy texture. Peach, kiwi and slight spice. Long finish. Super wine! 
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White (continued)           glass/bottle 
 

#213- Robert Sinskey, „Abraxas‟ (pinot gris, pinot blanc, gewurztraminer, riesling), Carneros, 2010 45 
 Snappy with grapefruit, citrus, stone-fruit. Vivacious, lean and ginger root mineral in finish. 

#215- La Vis, Muller-Thurgau, Trentino, Italy, 2007       40 
 A steal. Crisp, dry and elegant. Peach, apple, hint of zesty mango & apricot. Delightful! 

#216- Layer Cake, „Virgin‟ Chardonnay, Central Coast, California, 2009    32 
 Straight-shooter, refreshing, ultra-clean Chradonnay. No oak or butter. Really refreshing. 

#217- Hanzell, Chardonnay, Estate, Sonoma, 2009       84 
 Chardonnay icon. Quasi- Burgundian style. Subtle, layered. Pear, lemon curd, honeysuckle. Long finish. 

#218- Palmaz, Chardonnay, Napa, Coombsville, 2008      100 
 Plush, yet precise. Full-bodied with touches of subtle baked apple, custard and green apple. 

#219- Littorai, Chardonnay, „Charles Heintz Vineyard‟, Sonoma Coast, 2008    87 
 Enchanting with verve and nubile leanings. A white burgundy by any other name. Balnce and restraint. 

#220- Naggiar, Viognier, Sierra Foothills, 2010        40 
 Playful, clear, medium-bodied version that is unoaked and full of tropical flavor. Dry and firm. 

 

 

½ Bottle - White 
 

#221- Honig, Sauvignon Blanc, California, 2010 (375 ml.)      20 

#223- Vietti, Moscato d‟Asti, „Cascinetta‟, Piedmont, Italy, NV (375 ml.)    20 

#107- Henriot, Brut, „Souverain‟, France, NV (375 ml.)       39 

#109- Billecart-Salmon, Brut Rosé, France, NV (375 ml.)       75 

 

 

Rosé 
 

#300- Azur, California, 2010          12/40 
 Dry rosé with hint of raspberry and red currant. Long finish and versatile with food. 

 

 

 

Red  
 

#301- Dashwood, Pinot Noir, Marlborough, New Zealand, 2009     11/32 
 Beautiful balance; a deal and a half. Cherry, violet, plum and touch of sweet smoke. 

#302- Irwin Family, Tempranillo, Sierra Foothills, 2008       12/45 
 Medium-bodied with pomegranate and clove. Like a Grenache/Pinot blend. A bit chewy but luscious. 

#303- Zolo, Malbec, Argentina, 2009         8/25 
Go-to Malbec. Fruity, elegant and a delightful quaff. So tasty! 

#341- Qupe, Syrah, Central Coast, 2010        10/32 
 Palate-friendly with bright red and black fruit & a hint of spice and floral. Easy drinking choice. 

#304- Luigi Einaudi, Dolcetto di Dogliani, Piedmont, Italy, 2009     11/37 
 Favorite. Light/medium-bodied. Red plum, currant, cranberry with touch of violet and tobacco. Smooth. 

#305- Jason-Stephens, Merlot, Napa, 2007        10/35 
 Stunning Merlot. Rich plum with black cherry, cocoa and light oaky nose and palate. Blackberry grip. 

#306- Dom. L‟Ostal Cazes Estibal, Minervois (syrah, grenache, carignan), 2007    12/36 
 Rival to a Rhône blend. Earthy, black fruit, hint of rose & herb. Super with meat. 

#307- Ancient Peaks, Cabernet Sauvignon, Paso Robles, 2009     9/37 
 Lush, red & black fruit (blackberry, plum, raspberry) with vanilla and mocha. Good grip. 

#308- Sodaro, Cabernet, „Felicity‟, Coombsville, Napa, 2006      15/75 
 Silky, lush, Bordeaux blend with California leanings. Blackberry, plum, cocoa, intense. 
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Red (continued)           glass/bottle 
 

#309- St Francis, Old Vines Zinfandel, 2008        12/42 
 Perfect balance of fruit, spice and tannins. Dried cherry, cedar, white pepper, smooth and yummy. 

#310- Aries, Pinot Noir, Carneros, 2009         39 
 Strikes a superb balance between French & Cali Pinot. Purity personified. Cherry, cola, cool breeze berry. 

#311- Roessler, Pinot Noir, „Blue Jay‟, Mendocino, 2009      59 
 Cool climate Pinot with complex smoky cherry, blackberry, violets and hint of mocha/roses. 

#312- Littorai, Pinot Noir, „Les Larmes‟, Anderson Valley, 2009      70 
 Lovely layered delicacy and texture. Nice red currant, pomegranate, hint of tobacco and long, long finish. 

#313- Whetstone, Pinot Noir, „Jon Boat‟, Sonoma Coast, 2008     69 
 Richer, lusher style but bright acidity. Leans towards dark fruits and velvety texture. Mouthfilling. 

#314- Hamilton Russell, Pinot Noir, Walker Bay, South Africa, 2009     72 
 South Africa in a glass. Brooding, big, earthy with tar, bramble, blackberry, plum and grilled fruits. Baked cherry. 

#315- Domaine de l‟Arlot, Nuits-St-Georges, „Clos des Forêts‟ 1er Cru, Burgundy, France, 2008 106 
 Epitome of burgundian grace. Subtle, complex, ethereal. Cola, forest berries, hint of black tea and spice 

#344- Schug, Cabernet Sauvignon, Sonoma Valley, 2008      40 
 Lovely Sonoma-style Cab with red fruit, elegant tannins, and nuances of dried cherry, black plum. A steal. 

#316- Honig, Cabernet Sauvignon, Napa, 2008       62 
Straightforward California cab with lush plum, mocha, vanilla and chewy mouthful. 

#317- Sodaro, Cabernet, „Estate‟, Coombsville, Napa, 2006      95 
 Tiny production, Bordeaux blend that seamlessly intertwines black & red fruit with lithe tannins and a long finish. 

#318- Boekenhoutskloof, „Chocolate Block‟ Red, (syrah, gr. noir, cab, cinsault, viognier), S.A., 2009 54 
 Super SA blend. Each element contributes a piece to this delicious puzzle. Lively yet serious contemplative wine. 

#319- Titus, Cabernet Franc, Napa, 2008        60 
 A bowl of bright, engaging black fruit with deftly layered tannins, acidity and luxurious mouthfeel. 

#320- Paradigm, Cabernet Franc, Napa, 2008        85 
 One of Oakville‟s best. Heidi Barrett signature. Plum, black currant and black cherry. Hint of wood and cocoa. 

#321- Ramey, Cabernet Sauvignon, Napa, 2006       65 
 Ready to drink. Classic California „traditional‟ Cab. Succinct berry, dark fruit with bit of oak &dusky tobacco. 

#322- Altamura, Cabernet Sauvignon, Napa, 2007       125 
 Top 100 wine. A „cult‟ classic that shouldn‟t be missed. A tradition to be cultivated. 

#348- Reynolds Family, Merlot, Stag‟s Leap, Napa, 2007      68 
 Solid Merlot from Stag‟s Leap. Replete with black fruit, black tea, great grip, serious juice for the Merlot lover. 

#323- Farella Park, Merlot, Coombsville, Napa, 2006       48 
 Lovely varietal character. A thinking man‟s Merlot that swirls with nuances of fruit, herb and oak. 

#324- Outpost, Zinfandel, Howell Mountain, Napa, 2008      77 
 A Thomas Brown favorite. Big-time Zin that impresses with power and velvet; chock-full of flavor and girth. 

#325- Southern Right, Pinotage, 2009, Walker Bay, South Africa, 2009     38 
 Native son of South Africa. Tends towards a more fruity, accessible persona of this grape . Very versatile. 

#326- D‟Arenberg, Shiraz, „Footbolt‟, McLaren Vale, Australia, 2008     32 
 Aussie shiraz that speaks clearly. Not too jammy or alcoholic. Straight shooter that is energy in a bottle. 

#327- Jam Jar, Shiraz (sweet), South Africa, 2010       25 
 A sweet red for those that want a little something different. Delicious. 

#328- Almond Hill Vineyards, Syrah, Paso Robles, 2008       45 
 Brilliant interpretation of Syrah with loads of character. Black and red fruits abound with an incredible finish. 

#329- Roquebrun, „Col d‟Arribat‟ (syrah, mourvédre, grenache, carignan), St. Chinian, FR, 2008 30 
 A perfect Rhône-style blend that is simply delightful. Just enough earth essence to make it interesting. 

#330- Domaine des Sénéchaux, Chateauneuf-du-Pape, Rhône, France, 2007   86 
 Textbook CDP from a striking vintage. 

#331- Altamura, Negroamaro, Napa, 2006        70 
 Masterful rendition of a Sicilian grape. This has multiple personalities; all of them incredibly delectable. 

#332- Almond Hill Vineyards, Petite Sirah, Paso Robles, 2009      42 
 A Petite that doesn‟t bludgeon your palate. Curves and planes of fruit and spice. 

#347- Cantina del Pino, Barbaresco, Piedmont, 2006       62 
 Stunning interpretation of Nebbiolo. Red cherry, rose, black plum, subtlety personified. Sublime deliciousness. 
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Red (continued)            glass/bottle 
 

#333- Zenato, Valpolicella Ripassa, Veneto, Italy, 2008      59 
 Delightful collation of fresh, dried and cooked red fruit; undercurrents of forest, potpourri and mocha. 

#334- Antinori, Peppoli Chianti Classico, Tuscany, Italy, 2007      52 
 Traditional chianti. Bright red cherry, cedar and pepper. Slightly floral  

#349- Contucci, Vino Nobile di Montepulciano, ‘Riserva‟, Tuscany, Italy, 2006   80 
 Classic Sangiovese . Big, balanced,  bursting with forest berries, dark chocolate, grip and a big/ layered finish 

#335-  Il Poggione, Rosso Di Montalcino, Tuscany, Italy, 2008      55 

Sangiovese expressed right.  Baby brunello ready to drink. 

#340- Castro Ventosa, „El Castro de Valtuille‟, Mencia, Bierzo, Spain, 2007    45 
 Mencia grape makes a unique mineral-driven, cherry, tobacco and tea-infused black fruit-laced delight 

#343- Bodegas El Nido, Clio (70% Monastrell, 30% Cabernet), Spain, 2009    59 
 El Nido‟s baby brother; so absolutely delicious you‟ll stray into a 2nd bottle without missing a beat. 

#336- Bodegas El Nido, „El Nido‟ (70% cabernet, 30% monastrell), Jumilla, Spain, 2008   160 
 Spanish wine elite that stuns with its incredible depth, lush mouthfell and mind-bending complexity. 

 

 

½ Bottle - Red 
 

#345- Schug, Pinot Noir, Carneros, 2009 (375 ml.)       20  

#338- Cristom Vineyards, Pinot Noir, „Sommers Reserve‟, Willamette Vly., Oregon (375 ml.)  33 

#346- Parallel, Cabernet Sauvignon, Napa, 2008 (375 ml.)      42 

#342- Frog‟s Leap. Zinfandel, Napa,2009 (375 ml.)       20 

#339- Shafer, Merlot, Napa, 2008 (375 ml.)        40 

 

 

Sweet 
 

#400- Terre Rouge, Muscat à Petits Grains, Shenandoah Valley, California, 2008 (375 ml.)  36 
 Delicate, lively, sweet yet dances across the palate. Stone fruit and hint of honey. 

#401- La Face Cachée du Pomme, „NEIGE‟, Ice Cider, Québec, Canada (375 ml.)   9/48 
 Like biting into a fresh/baked apple at the same time. Crisp and loaded with flavor, but not ponderous. 

#402- Abbazia di Novacella, Moscato Rosa, „Praepositus‟, Trentino Alto-Adige, Italy (375 ml.) 65 
 A rare treat. Lovely raspberry, dired fruit and baking spices. 

#403- Cocoa Vino Chocolate Wine (choco, mint, or cherry)      7/20 
 Addictive chocolate nip that is the perfect ending to a meal. Liquid dessert. Perfect with a cookie. 

 

 

Ports, Madeiras & Sherries 
 

#404- Fonseca, Siroco, Dry White Porto        7/30 

#405- Fonseca, Bin No. 27 Ruby Port         8/42 

#406- Fonseca, 10 yr Tawny          10/62 

#407- Taylor Fladgate, 20 yr Tawny         15/85 

#408- Broadbent, Rainwater Madeira         7/28 

#409- Cossart Gordon, 5 yr Bual Madeira        8/42 

#410- Cossart Gordon, 10 yr Bual Madeira        15/70 


