White and Wonderful Wine & Bubbly
A Reason to Celebrate Any Day of the Week

Our Fizzy category is comprised of both limited-produc-
tion Champagne and top quality sparkling wine. While
many wine drinkers use “Champagne”to describe any
wine that sparkles, true Champagne comes only from a
region of France located about 100 miles northeast of
Paris. Sparkling wine, when made with the same care
and high standards as Champagne, can taste every bit
as stylish and delicious.

11 Schramsberg Blanc De Blanc 2006
Napa Valley 63
12 lron Horse, “Wedding Cuvee”

Blanc De Noir, 2006 Sonoma Valley 65
13 Veuve Clicquot, N/V Brut, Reims,

(750 ml/ 375 ml.) 75/ 45
14 Veuve Clicquot, 1996,

La Grande Dame, Reims, 225
15 Laurent-Perrier, Grande Siecle,

Tours-Sur-Marne 225
16 Krug, 1988, Grande Cuvee, Reims 550

Luscious white wines take the tastes and textures found
in many soft wines and bump them up a couple of
notches. The fruit in these wines isn't just sun-kissed, it

is super ripe. The oak flavors bounce beyond the level of
nuance and into the realm of toasty and buttery.
Luscious wines are usually hedonistic in style and
generally pair well with less exuberant foods.

41 Chardonnay, Bernardus,

2008, Monterray 34
42 Chardonnay, Mer Soleil,

2008, Central Coast 59
43 Conundrum, Caymus,

2010, Napa 35
44 Chardonnay, Fess Parker,

Santa Barbara, California 2009 31
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Fresh wines emphasize clean, crisp flavors, without a
trace of oak but loads of refreshing fruit and acidity.
Thirst quenching and food friendly from start to finish,
fresh wines make mouthwatering pre-dinner sippers
and, in general, pair well with a wide range of light
hearted fare. They are especially good with shellfish,
crab and lighter fin fish.

21 Sauvignon Blanc, Cloudy Bay,

2010, Marlborough 49
22 Sauvignon Blanc, Duckhorn,

“Decoy” 2009, Napa, 45
23 Sauvignon Blanc St.Suprey,

2009, Sonoma 37
24 Sauvignon Blanc, Kim Crawford,

2010, Australia 33
25 Riesling, Selbach-Oster, Kabinett,

2009, Mosel 39
26 Riesling, Chat. St. Michelle/Dr.Loosen

2009/2010,“Eroica” 35

27 Vouvray, (Chenin Blanc), Francois Pinon,
Cuvee Tradition, Loire, France, 2009 33
28 Verdejo, Bodegas Shaya,“Old Vines”
2010, Rueda, Spain 37
29 Soave Classico,Inama, 2010, Veneto 28
30 Chablis, William Fevre,
2009, “Champs Royaux” 36

Soft whites seamlessly integrate ripe fruit, refreshing
acidity, oak and creamy malolactic fermentation into a
balanced whole. Wines in the soft category offer notice-
ably more concentrated fruit than fresh wines, but with
a softer profile. Think of peaches, rather than a splash
of lemon juice.

32 Chardonnay, Ramey wine cellars,

2008, Carneros 56
33 Chardonnay, Saintsbury,

2008, Carneros 37
34 Viognier,Cline,

Sonoma, 2010 29
35 Chardonnay, Newton,

“Unfiltered” Napa, 2008 105
36 Arneis, PonziVineyards,

Williamette Valley, 2007 39

37 Pinot Blanc, Domaine Jean-Marc
Bernhard, Alsace, France, 2009 27



Fabulous Red Wines

Bursting with mouthwatering fruit, juicy wines offer a
guileless, guzzling, tannin-free entrée into the world
of red wine. Of course, juicy reds make great warm
weather quaffs, especially when served slightly chilled.

They are sensational, crowd pleasing party wines, ready

to cozy up to just about anything on the buffet table.

51 “Perennial’ Field Blend, Flowers,

2008,Sonoma 69
52 Garnacha, Alto Moncayo,

2007, Rioja 86
53 Pinot Noir, R. Mondavi,

2008, Carneros 52
54 Pinot Noir, Villa Mt.Eden,

Russian River Valley, 2007 45

55 Pinot Noir, V. Girardin, 2002,

Chambertin Grand Cru, Burgundy 325
56 Pinot Noir, Ponzi,

Willamette Valley, 2009 59
59 Valpolicella Superiore Ripaso,

Tenuta Sant’ Antonio, 2008,

Veneto, Italy 39

Subtle and at times almost silken in texture, smooth
wines combine their fruit-forward flavors in a single,
elegantly balanced package. While smooth wines may
offer flavors of blackberries, cherries and cassis along-
side notes of smoke, oak and freshly tanned leather, no
one element dominates the mix. In that sense, they are
the epitome of grace in a glass.

61 Claret, Steltzner Vineyards,

2008, Napa 35
62 Merlot, Clos du Bois,

2008, Sonoma 33
63 Merlot, Markham Vineyards,

2007,Napa 36
64 Meritage, Viader,2001, Napa 105
65 Merlot, Duckhorn,

2003, Howell Mountain 135
66 Sangiovese, Chianti, Viticcio,

2008, Tuscany 39
67 Carmignano,(80% Sangiovese/20% Cabernet)

2005, Villa Capezzana, Tuscany 55

68 Zinfandel, Ravenswood, 2007,Sonoma 37
69 Pinot Noir, Ken Wright,

Willamette Valley, Oregon, 2009 49
70 Grenache, Clarendon Hills, Old Vine

“Romas” 2003, South Australia 195
71 Chateauneuf du Pape,

Domaine Paul Autard, 2008 62
73 Shiraz, Peter Lehman, 2009, Barossa 32

Big red wines are powerfull, rich with extract and full bod-
ied. They are given the full vineyard and cellar treatment.
Severe pruning, long hang times, punch-cap fermentation
in barrel, small barique aging, etc.. These grape growing
and wine making methods are labor and capital inten-
sive, hence the higher prices. But, hopefully, you can taste
all that work in the glass, not only when they are released,
but for years to come.
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Chateau Tourelles de Longueville,

Meritage, 2000, Bordeaux 135
Cabernet Sauvignon, Caymus, Napa,

“Special Select” 2000 190
Cabernet Sauvignon, Caymus, Napa

“Special Select” 2002 205

GSM, (Grenache/Syrah/Mourvedre) Turkey FIat,
“Butcher’s Block’; 2006, Barossa Valley 52
Barolo, Bruno Giacosa, Falletto Di Serra

Lunga, 1996/1998, Piedmonte 195
Brunello di Montalcino, La Gerla,

Siena, Italy, 2004 93
Barolo, Bruno Giacosa, Red Label

Reserva, 1996 250
Cabernet Sauvignon, Chateau Souverain,

2009, Alexander Valley 39
Cabernet Sauvignon, Hess Estate,

Alomi Vineyard, 2008 49
Tempranillo, Bodegas Fernando

Ramirez de Ganuza, 2004, Rioja 95
Syrah, Ridge,

Lytton West, 2005 69
Cabernet Sauvignon, Rudd,

2002, Oakville 215
Sangiovese, Biondi-Santi,

“Sassoalloro” 2006, Tuscany 59

Zinfandel, Rosenblum,
Richard Sauret Vineyard, 2008, Napa 35
Super Tuscan, Argiano, N.C. (#46 WS Top 100)

Tuscany, Italy 2009 41
Tinto de Toro, Numanthia, Bodegas

Numanthia, 2007, Toro, Spain 115
Garnacha,“Tres Picos’

Bodegas Borsao, 2009 32
Chateau Ducreau-Beaucaillou,

St.Julien, 1995, Bordeaux 300

100 Cabernet Sauvignon, Reserve,

Robert Mondavi, 2004, Napa 195

101 Cabernet Sauvignon, J.Carr Vineyards,

“Josh” Sonoma, California, 2007 35

102 Tempranillo, Muga Reserve,

Rioja, 2001 (1.5L) 250

103 Cabernet Sauvignon, Caymus,

2009, Napa 105



Rare Cellar Selections

Vintner’s Pick

These wines are highly allocated. As such, our inventory
will fluctuate and we might be out of specific wines or
vintages, though we hope to always keep adding new
treasures. The bottles in this section are chosen for
uniqueness and flavor profiles for their type. Enjoy!

122 Cabernet Sauvignon, Spottswoode
“Family Estate Grown”Napa 2006 195
123 Meritage, Peter Michael,

“Les Pavots” 2000 150
124 Meritage, Opus One,
Napa 1999 195

126 Pinot Noir, Ken Wright Library Selection,
Carter Vineyard, Eola-Amity Hills,

Oregon.2008 98

127 Shiraz, Clarendon Hills,

“Astralis” 2003 450
128 Cabernet Sauvignon,

Chateau Montelena, 1996 175
129 Meritage, Dominus Estate,

1998, Napa 175
130 Pinot Noir, Kistler Vineyards,

Russian River Valley, 2009 115
131 Nebbiolo, Vietti,“Perbacco]

Piemonte, Italy, 2007 52

201 Riesling, Auslese, Emrich
Schonleber, Nahe 2001,
Monzinger Halenburg (375 mi) 150
202 Riesling, Chat. St. Michelle & Dr Loosen,
2000, Eroica “Single Berry Select” 375 m) 150

203 Port, Taylor-Fladgate, Vintage 2003 300
204 Port, Fonseca,Vintage 2000 310
DESSERT WINE

Muscat,“Vin de Glaciere’; Bonny Doon 8

Westford Hill Distillers, Kirsch, Framboise

or Pear William 10
Michele Chiarlo, Grappa di Barolo 11%°
Jacopo Poli, Grappa di Moscato 18

Busnel Calvados V.S.O.P. 10

Hennessy V.S.

Hennessy X.O.

Martell Cordon Bleu

Courvoisier V.S.O.P.

Remy Martin V.S.O.P.

Pierre Ferrand Ter Cru

Cerbois, Armagnac, V.S.O.P.

English Harbour 5-yr. Antigua Rum
Rhum Barbancourt, 15-yr., Haiti

Quinta do Noval L.B.V. Ruby Port 2003
W&J Graham, Six Grape

Quinta do Noval Tawny Porto

Quinta do Noval 20 year Tawny

Tio Pepe,“Fino’ Extra Dry

Sandeman,“Armada’] Rich Cream Oloroso

Blandy’s,"Malmsey’, 5-yr. Madeira
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