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CChhaammppaaggnnee    GGllaassss  BBoottttllee  
Domaine Chandon, Napa Valley-  Light peach rose color, full flavors of peach and pear combine with caramel. Split $9 

Veuve Clicquot Yellow Label, Epernay France-  A fine balance between fruit and the toasty aromas from ageing. $15 $80 

  
SSaauuvviiggnnoonn  BBllaanncc    
Montevina, 2006, California-  Aromas of fresh-cut grass and citrus zest; flavors of ripe fig and melon cool the tongue. $7 $25 

Clifton Road, 2005, New Zealand-  Aromas of grapefruit, melon and peach; rich and refreshing citrus flavors. $9 $32 

Murphy-Goode, The Fumé, 2006, Alexander Valley-  Lemon grass, fig, and gooseberry with good minerality. $10 $35 
 

  
CChhaarrddoonnnnaayy      
Veramonte 2006, Chile-  Tropical fruit aromas; pineapple, nectarine, melon and banana flavors with a bright finish. $7 $25 

Clos Du Bois, 2007, California-  Bright and juicy, with rich, ripe, apple and pear flavors with a creamy finish. $8 $28 

Paul Dolan, 2006, Mendocino County-  Aromas of pear and winter citrus fruit with hints of creamy vanilla spice. $9 $32 

Kendall Jackson, Vintners Reserve, 2007, California-  Baked apples, lemon, pineapple and mango; toasted oak. $10 $35 

Robert Hall, 2007, Paso Robles-  Aromas of green apple, lemon peel, and pineapple with rich butterscotch. $10 $35 

Franciscan Oakville Estates, 2007, Napa-  Honeysuckle, nectarine, and pear with hints of toasty oak and honey. $12 $42 

Newton “Red Label”, 2007, Sonoma/Napa-  Aromas of white flowers, crisp apple, fresh pear, and toasted bread. $13 $45 

Grgich Hills, 2006, Napa Valley-  Notes of  lemon zest, flowers, and honey with a hint of crushed stones. $16 $56 
 

  
OOtthheerr  WWhhiitteess  &&  RRoosséé      
Ménage à Trois White, 2007, California-  Citrus and tropical fruit flavors; Chardonnay, Muscat, Chenin Blanc. $7 $25 

Cline Viogner, 2007, Los Carneros-  Rich, distinctive aromas of pears, apricots, orange blossoms and honeysuckle. $7 $25 

L’ Estandon Rose, 2007, Provence, France-  Aromas of raspberry, white and yellow peaches and citrus fruits. $8 $28 

Ruffino “Lumina” Pinot Grigio, 2007, Italy-  Tropical, fruity aromas with hints of apple; crisp and well-structured. $9 $32 

Trimbach Riesling, 2006, Alsace, France-  Flavors of white peach, quince, and lemon; clean and dry finish. $12 $42 
 

  
PPiinnoott  NNooiirr      
Parducci, 2006, Mendocino-  Pretty cherry and red berry aromas; spiciness and a long flavorful finish. $9 $32 

Jacuzzi, 2007, Sonoma-  Varietal characteristics of spearmint and lilac on the palate and noted strawberry flavors. $12 $42 

Chandon, 2007, Carneros-  Aromas of lavender, juniper and red cherry along with hints of sweet brown spice and sage. $13 $45 

La Crema, 2007, Monterey-  Flavors of strawberry and black licorice, with hints of coffee bean with a long finish.  $14 $49 
 

  
MMeerrlloott      
Veramonte, 2006, Chile-  Dark fruit aromas and hints of chocolate, pepper and toasted oak; velvety smooth tannins. $8 $28 

Provenance Vineyards, 2005, Napa Valley-  Abounding aromas of rich black cherry, cassis and clove. $13 $46 
 

  
ZZiinnffaannddeell      
Tobin James “Ballistic”, 2007, Paso Robles-  Rich and fruit forward with blackberry, cherry and currant. $10 $35 
 

  
CCaabbeerrnneett  SSaauuvviiggnnoonn      
Veramonte, 2006, Chile-  Juicy red and black fruit highlighted with earthy notes and elegant oak. $8 $28 

Thomas Halby, 2003, Sonoma-  Ripe black cherry, currant, and sautéed mushroom flavors; smooth in texture. $9 $32 

Solaire, 2005, Central Coast-  Flavors of blackberries and plum, with an integrated, sweet vanilla oak. $10 $35 

Milla’s Block, 2003, Napa Valley-  Blackberry, cassis, dark chocolate, and black cherry integrated with oak and vanilla. $13 $46 

Simi, 2005, Alexander Valley-  Lush black cherry and blackberry; highlighted with vanilla, cocca, and herbs. $14 $49 

Folie à Deux, 2006, Napa Valley-  Chocolate mingles with layers of blackberry and black cherry. $15 $53 

Faust, 2005, Napa Valley-  Black and red fruits with aromas of vanilla and cedar and a luxurious finish. $19 $70 

  
OOtthheerr  RReeddss      
Ménage à Trois Red, California- Zinfandel, Merlot & Cabernet Sauvignon. Fresh, ripe and jam like fruit on the palate. $8 $28 

Edna Valley, Syrah, 2006, Edna Valley-  Black cherry and bramble-berry aromas; spicy black pepper, sage and smoke. $9 $32 

Thomas Halby, Reserve Meritage, 2004, Napa Valley-  Cassis and cherry with caramelized oak notes. $12 $42 
 

    


