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Our beverage selection is meant to compliment our cuisine and mirror the philosophy that our 
restaurant lives by: commitment to quality and respect for place of origin. All of our Beer, Wine, and 

Spirits are produced by people who are committed to their craft and value the integrity of their source. 
It is our mission to search out these great products so that you may enjoy them in harmony with your 

meal. 
 
 
 
 
 

Wine is one of the most civilized things in the world and one of the most natural  
things of the world that has been brought to the greatest perfection, and it offers a greater  

range for enjoyment and appreciation than, possibly, any other purely sensory thing. 
Ernest Hemingway 
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Aperitifs 
 

A category of beverage that is too often overlooked, these wines, spirits and cocktails are the perfect way to 
preempt a meal. The wines are light with  crisp acidity and the spirits and cocktails are often aromatic and 
herbaceous, all designed to invite you to relax and enjoy the meal to come. 

 
Aperitif Wines-  
This style is often made with fortified wines that have undergone unique production methods 
which aromatize the wines and often give them a bittersweet component. 

Lillet Blanc         9  
Made in the Bordeaux region of France, this wine has a sweet citrusy flavor and aroma 

Lillet Rouge         9 
Like it’s counterpart, but made with red wine and the flavor of cassis and herbs 

Dubonet Blanc         8 
A dry fortified white wine base that is aromatized with herbs and botanicals 

Dubonet Rouge        8 
Richer and sweeter than the white, this fortified wine is flavored with quinine and spices 

Dolin Blanc         9 
An elegant vermouth from Chambery, it is citrusy and floral and great over rocks. 

Dolin Rouge         9 
More sweet than bitter it is wonderful by itself or mixed with lighter whiskeys 

Noilly Pratt Dry Vermouth       7 
A classic French vermouth that has been aged in barrels for two years outdoors 

Martini Rossi Sweet Vermouth      7 
Not just for Manhattans, this Italian vermouth is flavored with mountain herbs for a slight bitterness 

Hidalgo “Gobenador” Olerosso Sherry     12 
Dry sherry with a nutty aroma almost savory finish 

 Blandy’s 5 year Sercial Madeira      13 
 Only slightly sweet with a tangy acidity and aromas of nuts and orange peel. 

 
Liqueurs and Cocktails-  
This category is encompasses flavored spirits that are moderate in alcohol content and usually have an herbal or 
bitter component to them. Cocktails made from these liqueurs will often accentuate these flavors. 
 Campari         9 
 Italian liqueur flavored with herbs and citrus for bittersweet taste. Best served with soda and orange. 

 Pernod          9 
 Classic French aperitif that is flavored with anise and commonly served with water.  

 Genevieve         10 
 A Dutch style gin that is richer in flavor and texture than the more common London Dry.  

 Poste Negroni         11 
 Our take on the classic is made with Hendrick’s Gin, Dolin Rouge, and Aperol 

“Perfect Warrior”        11 
A perfect vodka martini that is made with Liv Vodka and equal parts Dolin Blanc and Rouge 
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Champagne and Sparkling 
The most famous sparkling wine region in the world, the wines of Champagne are truly in a class of their own. 
France’s northern most wine region produces wines of high acidity from Chardonnay, Pinot Noir, and Pinot 
Meunier. They then undergo a secondary fermentation in the bottle which produces those lovely bubbles. 
Though commonly saved for moments of celebration, these wines are incredibly versatile and can be paired with 
many types of cuisine. But you don’t need a meal or special occasion to enjoy these great wines.  

101 Duval-Leroy, Brut, Vertus, NV         109 
102 Alfred Gratien, Brut, Épernay, NV         130 
103 Moet & Chandon, Imperial, Épernay, NV       135 
1104 Veuve Cliquot, Brut, Reims, NV  (Half Bottle)     65 
104 Veuve Cliquot, Brut, Reims, NV        120 
105 Veuve Cliquot, Brut, Reims, 2002       145 
106 Veuve Cliquot, Rosé, Brut, Reims, 2004      165 
107 Veuve Cliquot, Rare Vintage, Brut, Reims, 1988     199 
108 Veuve Cliquot, Rosé, Rare Vintage, Brut, Reims 1985    230 
109 Veuve Cliquot, Grande Dame, Brut, Reims, 1998     255 
111 Laurent-Perrier, Cuveé Rosé, Brut, NV        100 
112 Dom Perignon, Épernay, 2000        260 
1113 Duval-Leroy, Rosé, “Lady Rose”, Sec, NV (Half Bottle)    48 
1114 Ruinart, Blanc de Blancs, Brut, NV (Half Bottle)     48 
114 Ruinart, Rosé, Brut, NV        115 

 

Grower Champagne- 
These wines are produced by farmers who often supply the larger commercial Champagne houses with fruit. 
The label “RM” or recoltant manipulant, signifies that these wines were made by the very people who grew the 
grapes. They are often small production “labors of love”. Serving them is our way of honoring the farmers who 
make this wonderful wine available to us. 
 
115 Gaston Chiquet, Dizy “Special Club”, Brut, 2002     150 
116  Pascal Doquet, Grand Cru “`Le Mesnil”, Blanc de Blancs, Brut, 1998  120 
117 Pierre Péters, Grand Cru Le Mesnil-sur-Oger, Blanc de Blancs, NV   105 
118 Charles Orban, Rosé, Troissy, Brut, NV      95 
1119 Michel Arnould & Fils, Grand Cru Verzenay, Brut, NV (Half Bottle)  55 
120 Pierre Gimmonet & Fils, 1er Cru Cuis “Special Club” Blanc de Blancs, 2004  155 
2121 Pierre Gimmonet & Fils, 1er Cru Cuis, Blanc de Blancs, Brut NV  (Magnum) 225 
122  Vilmart & Cie, 1er Cru Rilly la Montagne, Cuvée Rubis, Brut Rosé, NV  145  
1123 A. Margaine, 1er Cru Villers-Marmery, Demi Sec, NV (Half Bottle)  65 

 
Other Sparkling- 
130 Charles Lafite, Brut, FR NV         34 
131 Charles Lafite, Rosé, Brut, FR NV       34 
132 Champalou, Brut, Vouvray, FR NV                  64 

100% Chenin Blanc, the sparkling wines of the Loire Valley made in the traditional method  
are some of the best outside of Champagne. 

136 Cava, Rossinyol de Moragas, Brut, ES NV      48 
140 Blanc de Chardonnay, Thibaut Jannison, Monticello, VA NV    72 
141 Gruet, Blanc de Noirs, NM NV        49 
2422 Gruet, Blanc de Noirs, Reserve, NM NV  (Magnum)    120 
144 Gloria Ferrer, “Kimpton Cuvee”, Blanc de Noirs, Brut, CA NV   55 
 A custom dosage created by a group of Kimpton Sommeliers to be carried exclusively in our restaurants! 

1145 Schramsberg, Blanc de Blanc, North Coast, CA 2005 (Half Bottle)  45  
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White Wines of the Old World 
 

 
Burgundy- 
Though this region is often associated with its red wines, the whites of Burgundy, are some of the greatest 
wines made from Chardonnay. Burgundy is all about expressing terroir, and will emphasize its wines by the 
vineyard it came from over the winemaker who produced it. In the very north, lies Chablis, a wine defined by its 
high acid and clean mineral style coming from its cool climate and chalk soils. The heart of Burgundy’s white 
wine country lies in the southern portion of the Côte d’Or in a small strip known as the Côte des Beaune. There 
the great crus, or growths, of villages like Corton, Meursault, and Montrachet produce Chardonnay that is both 
rich and powerful but with great acidity and minerality. Though use of oak is common it is much more restrained 
compared to its new world counterparts.   

 
200  Chablis, William Fevre, “Champs Royaux”, 2009     49 
202 Chablis, Grand Cru Le Clos, Louis Michel, 2009       135 
203 Marsannay, “Le Clos”, René Bouvier, 2007      80 
 Though not a Premier Cru, this is a great single vineyard wine 

204 Meursault, Shaps & Roucher, 2005        110 
206 Corton-Charlemagne Grand Cru, Pierre Andre, 2005     186 
1207 Chassagne-Montrachet, Château de la Maltroye, 2006 (Half Bottle)  67 

207  Bâtard-Montrachet Grand Cru, Domaine Marc Morey & Fils, 2007   205 
209 Montagny 1er Cru, J.M. Boillot, 2008         69 
 
 

Loire Valley- 
Situated along the Loire, France’s longest river and Europe’s last wild river, lies the “Jardin de France” or garden 
of France. This region boasts a great history and culture of cuisine. Great vegetables, fish, game and dairy are 
all found throughout the region and fittingly, its wines are some of the most food friendly in the world. 
Beginning at the mouth of the Loire river lies the Nantes, known for crisp and briny Muscadet that is the perfect 
partner to shellfish. Further up river lies the great appellations of Chenin Blanc such as Savennières, Saumur, 
Anjou and Vouvray. These wines come in a wide variety of styles but always with great aromatics and acidity. 
Finally in the Central Vineyards lies some of the world’s best Sauvignon Blanc from the appellations of Sancerre 
and Pouilly Fumé. 

 
220  Muscadet, Domaine de la Quilla, 2009        30 
222  Savenniéres, “Clos de la Bergerie”, Nicolas Joly, 2003      115 

Nicolas Joly is a great pioneer of Biodynamics and makes the most famous Chenin Blancs in the world. 
224  Saumur, Domaine des Hauts de Sanziers, 2009       35 
225 Chinon, Couly-Dutheil, “Les Chanteaux”, 2009       49 
228 Pouilly-Fumé, Domaine Didier Dagueneau, “Silex”, 2009    215 
 Though Didier is no longer with us, his wines are regarded by some as the best Sauvignon Blancs in the world! 

1228 Pouilly-Fumé, Jean Pabiot, 2008 (Half Bottle)     30 
229 Sancerre, Alphonse Mellot, “La Mousiére”, 2010       75  
230 Sancerre, Thomas & Fils, 2009       55 
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Alsace- 
The region of Alsace has as unique and diverse a history as its geological topography. Situated in the Northeast 
corner of France across the Rhine river from Germany, the territory has crossed between French and German 
hands many times and as a result its cultural identity is a little muddled. It is the only region in France to identify 
its wines by varietal. The noble grapes of Alsace are Riesling, Gewurztraminer, Pinot Gris, and Muscat and they 
are made both sweet and dry, still and sparkling, always aromatic with vibrant acidity. Villages that have built a 
strong reputation have been established as Grand Crus and great examples of what region has to offer. These 
wines are classic with roast pork and charcuterie.  

 
240  Pinot Blanc, Domaine Weinbach, 2008       79 
241  Riesling, Domaine Ehrhart, Vielles Vignes, 2009        43
242  Riesling, Marc Tempé, Saint-Hippolyte”, 2004              61 
243     Riesling Grand Cru, “Zotzenberg”, Albert Seltz, 2002    79 
 This wine is currently showing how well Riesling can age, a great example! 

245  Gewurztraminer Grand Cru, “Zinnkoepfle”, René Muré, 2004   65 
 Though this wine is much sweeter in style, it is a phenomenal example of Gewurztraminer. 

246 Pinot Gris, Domaine Gerard Metz, 2008        44 
247 Pinot Gris, Trimbach, 2008        50 
248  Pinot Gris, Trimbach, “Réserve Personnelle”, 2001     75 
249 Sylvaner, “Vieilles Vignes”, Sipp Mack, 2007        39 
  A lesser known varietal in Alsace, it is permitted to use the Grand Cru label in Zotzenberg. 
 

Rhone- 
Though Rhone has been long known for its outstanding red wines, recent modernizations have helped move the 
whites into a much cleaner and consistent style. In the North, Condrieu is stll considered to be one of the great 
whites of the world made from Viognier, but now appellations like Crozes-Hermitage are producing great value 
whites from varietals like Roussanne and Marsanne. These whites are typically fuller bodied with lots of stone 
fruit notes and great minerality. In the South, wines are typically blended and often make fleshy wines that have 
a baked apple and honey aroma that gets more nutty with age. Not to be missed! 
 
260 Condrieu, Ferraton Pére & Fils, “Les Mandouls”, 2009    105  
261 Hermitage, M. Chapoutier, “Chante-Alouette”, 2006     155 
  Michel Chapoutier spearheaded biodynamics in Rhone and produces the best Marsannes in the world. 

262 Saint-Peray, Tardieu-Laurent, 2008       75 
263  Crozes-Hermitage, Ferraton Pére & Fils, 2008       54 
264  Cotes du Rhone, Domaine Berthet-Rayne, 2009       38 
266 Châteauneuf du Pape, Château Gigognan, “Clos du Roi”, 2004   120 
 

Languedoc- 
To the west and slightly south from Rhone lies the Languedoc a region that offers tremendous 
value in wines that are often a bit more rustic in character and certainly very unique! 

   
271 Picpoul de Pinet, Domaine Félines Jourdan, 2009         25 
 100% Picpoul, this unique varietal is a bit like Pinot Grigio but a bit more interesting. 
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Bordeaux- 
Another region best known for its reds Bordeaux makes some excellent white wines, both dry and sweet from 
Sauvignon Blanc, Semillon, and Muscadelle. In the Graves district, many of the premier Châteaus will produce a 
great white along with their flagship red and in the Entre-deux-mers, there are lots of great value easy sipping 
Sauvignon Blancs. In Sauternes and Barsac are the great sweet wines made from botrytis (noble rot) and have 
an unparalleled honeyed aroma that is not just for dessert but offers great contrast to many savory dishes.  

 
280 Graves, Château Coustaut, 2009       38 
282 Bergerac Sec, Château la Raz, 2008          31 
 Though technically just to the east of Bordeaux, this wine is made from 100% Sauvignon Blanc 

1283 Sauternes, Château Haut-Bergeron, 2005 (Half Bottle)    66 
284 Sauternes 1er Grand Cru Classé, Château Rieussec, 2005    185 
 

 

Vin de Pays-  
Vin de pays literally means “Country Wine” and applies to wines that have not been granted a stamp of approval 
from France’s AOC board which protects agricultural products such as cheese, brandy and wine. However some 
producers decline to apply for such approval as they either object to the bureaucracy or refuse to simply follow 
tradition. These rogue winemakers often produce wines that are truly unique and at a great value.  

 
291 Blanc de Coupe Roses, Champ du Roy, Vin de pays des Côtes de Brian, 2008  47 
 A blend of Viognier, Muscat and Grenache Blanc, this wine smells of sweet flowers but is completely dry  
292 Domaine de l’Aujardiére, Vin de pays du Val de Loire, 2008    55 
 100% Fié Gris, this varietal is a genetic parent to Sauvignon Blanc, only two producers left in the world! 
 

 

French Rosé 

 

297  Tavel, Ferraton Pere & Fils, “Les Lauses”, 2009     51 
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Italy-  
Wines have been made in the area of present day Italy since the very beginnings of what would become the 
Roman Empire. No other country has such a catalog of indigenous varietals. Wine styles differ dramatically as 
Italy is very regionally and geographically diverse. Local customs and gastronomy are often the best way to 
understand the wines that come from any given region.  
 
300 Arneis, Fattoria San Guiliano, Roero, 2007      48 
301  Verdicchio del Castelli di Jese, Pievalta, Marche, 2008    55 
1302 Pinot Grigio, Santa Margherita, Alto Adige, 2009 (Half Bottle)   28 
303 Vermentino di Sardegna, Argiolas, “Costamolino”, 2009    35 
 

Spain- 
Spain has more acreage under vine than any other country. The third largest producer of wine in the world, it 
has a long history and diverse selection of wine styles. Though it developed a poor reputation in the mid 20th 
century, the Spanish did an excellent job of improving their exported wines in the 1980s and the efforts have 
shown. Today, styles range from classic to very modern and the values are always great.  

 
310 Txakolina, Gañeta, Julian Ostolaza, Gipuzkoa, 2009     35 
311 Albariño, Vizconde de Barrantes, Rías Baixas, 2009     39 
312 Verdejo, Mania, Rueda, 2009        38 
 

Germany / Austria- 
Germany and Austria take a slightly different approach to winemaking than the rest of Europe. They often 
identify their wines by varietal and classify them by more scientific methods such as ripeness and sugar levels. 
The cooler continental climates favor aromatic, high acid wines that are remarkable with a wide range of cuisine. 
Salads, seafood and cured meats are always great pairings with these wines. 

 
320 Riesling, Kabinett, Dr. Loosen, “Blue Slate”, Mosel, 2010    47 
 From Ernie Loosen’s steep blue slate slopes of the Mosel from Bernkastel to Whelener: some of the best territory in the region! 

321 Riesling, Spätlese, Johann Josef Prüm, Wehlener Sonnenuhr, Mosel, 2007  115  
 The Prüm family has been making some of the best Rieslings in the Mosel for generations. 

322 Riesling, Beerenauslese, Piesporter Goldtröpfchen,  
Hoffmann-Simon, Mosel, 2009 (Half-Bottle)     75 

323 Riesling, “Charta”, Weingut Johannishof, Rheingau, 2006    58 
 The Charta organization is dedicated to making top quality Rheingau Riesling in a dry style. 

324 Riesling, Kabinett, Leitz, Rüdesheimer Klosterlay, Rheingau, 2010    51 
325 Riesling, Auslese, Leitz, Rüdesheimer Klosterlay, Rheingau, 2006 (500ml) 60 
326 Riesling, Dönnhoff, Nahe, 2010       64 
327 Riesling, Kabinett, Müller-Catoir, Pfalz, 2009      85 
330 Grüner Veltliner, “Gmörk”, Anton Bauer, Wagram, 2009    42 
331 Grüner Veltliner, Late Harvest, Höpler, Gutenberg, 2006    44 
 The late harvest makes this wine slightly sweet with a great natural acidity. 
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White Wines of the New World 
 
 
North Coast California- 
Probably the most famous region of New World wines, California’s North Coast is home to the appellations of 
Napa, Sonoma, and Mendocino among many others. Though the hundreds micro-climates are all very diverse 
the general climate is very warm with lots of even sunshine and great consistency vintage to vintage.  
 
400  Sauvignon Blanc, Yorkville Cellars, Mendocino, 2009    44 

401  Sauvignon Blanc, Frog’s Leap, Napa, 2009        59 

402 Sauvignon Blanc, Matanzas Creek Winery, Sonoma, 2009      62 

403 Sauvignon Blanc, Cliff Lede, Napa, 2009      55 
 With great floral and tropical notes this one is definitely not your run of the mill Napa Sauviginon Blanc 

405 Sauvignon Blanc, Markham, Napa, 2009      35  
1406 Pinot Grigio, Terlato, Russian River Valley, 2007 (Half Bottle)      31 
408 Riesling, Château Montelena, Potter Valley, 2007       61 
 This is a much richer style of Riesling that sees some oak maturation and finishes semi-dry. 

412 Gewurztraminer, Gundlach Bundschu, “Rhinefarm”, Sonoma, 2006   68 
414 Viognier, Freemark Abbey, Rutherford, 2009        52 
416 Chardonnay, Stonestreet, “Red Point”, Alexander Valley, 2007   99 
 Red Point vineyard produces high acid fruit that lends real vibrancy to the California Chardonnay style 

1417 Chardonnay, Alexander Valley Vineyards, Alexander Valley, 2007 (Half Bottle) 24 
418 Chardonnay, Jordan, Sonoma, 2008       59 
1419 Chardonnay, Terlato, Russian River Valley, 2007 (Half Bottle)   31 
420 Chardonnay, Beringer, “Private Reserve”, Napa, 2007      92 
421 Chardonnay, Macrostie, Carneros, 2008        55 
422 Chardonnay, Shafer, “Red Shoulder Ranch”, Carneros, 2008     125 
 A great example of a well balanced but distinctly “California” Chardonnay. 

428 Conundrum, Napa, 2009                     69 
The winery won’t tell you, but this off-dry aromatic wine is a blend of Sauvignon Blanc, Viognier, Muscat, and Chardonnay…and 
maybe some other stuff. 

430 Pine Ridge, Napa, 2009            39 
 A blend of Chenin Blanc and Viognier, this wine is off-dry and very aromatic. 

 

 
Central Coast California- 
Home to a younger generation of winemakers, the central coast specializes in Rhone Varietals and some Italian 
as well. Its hot climate makes for intense and rich wines.  

 
433 Malvasia Bianca, Kenneth Volk Vineyards, Monterey, 2008    52 
440 Roussanne, L’Aventure, Paso Robles, 2006        62 
441 Chardonnay, Octavia, “Un-oaked”, Santa Barbara, 2006     38 
442 Chardonnay, Talbott, “Sleepy Hallow Vineyard”, Santa Lucia Highlands, 2008 60 
443  Cotes de Tablas Blanc, Tablas Creek, Paso Robles, 2006    52 
 Done in the style of a Cotes du Rhone blanc, it’s a blend of Viognier, Marsanne, Roussanne and Grenache Blanc
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Pacific Northwest- 
Oregon’s fine wine industry exploded in the 1970’s when early Pioneers like Dick Erath, Ponzis and Sokol 
Blossers, began producing top notch wines. Though the Pinot Noirs get most of the attention, recently some 
great Pinot Gris, Chardonnays and Rieslings have begun to emerge. The cooler climate gives Oregon wines a 
distinct acidity. Washington State has a warmer climate with less annual rainfall. As such these wines typically 
have greater ripeness. Though the reds are well known, Riesling is actually the most planted varietal in the 
state.  

 
460 Pinot Gris, Firesteed, Willamette Valley, 2010     35 
461 Pinot Gris, Ponzi Vinyards, Willamette Valley, 2009     48 
1462 Pinot Gris, King Estate, Willamette Valley, 2008 (Half Bottle)       25 
463 Viognier, Cristom, Eola-Amity Hills, 2008        65 
464 Chardonnay, Chehalem, “INOX”, Willamette Valley, 2008    53 
  This unoaked Chardonnay showcases cool climate Chardonnay at it’s most raw. 

465 Chardonnay, Adelsheim, “Caitlin’s Reserve”, Willamette Valley, 2009  79 
  Fermented in French Oak and aged in barrel for 10 months, it showcases high acid with toasty notes.  

467 Riesling, Kungfu Girl, Charles Smith Wines, Columbia Valley, 2009   36 

 
Other US States- 
Recently a lot of attention has been brought to states that do not have as much of a reputation for wine 
production. Small pockets in various US regions have proven to be successful for viticulture and a lot of new 
exciting wines have begun to emerge. New York State up by the Finger Lakes has had some tremendous 
success with high acid aromatic varietals like Riesling. Virginia has developed a good reputation for its Viognier 
and in some cases Pinot Gris and Chardonnay.  

 
480 Riesling, Hermann J. Wiemer, Finger Lakes, New York 2009     59 
 Very dry and high acid, Hermann J. Weimer comes from Germany’s Mosel region with a long history of Riesling production 

483 Sauvignon Blanc Blend, Arizona Stronghold, “Tazi”, Cochise Arizona, 2008  53 
A unique blend of Sauvignon Blanc, Chardonnay, Riesling and a touch of Malvasia makes this wine medium bodied and aromatic. 
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South America- 
 
501 Torrontes, Don Manuel Villafañe, La Rioja, 2009     33 
502 Sauvignon Blanc, Veramonte, Casablanca, 2009     35 
503 Sauvignon Blanc, Julio Bouchon, Maule Valley, 2009     28 
 

New Zealand  
 
510 Sauvignon Blanc, Ten Sisters, Marlborough, 2009     39 
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Red Wines of Old World 
 
 

Burgundy- 
The reds of Burgundy can be some of the most elegant examples of Pinot Noir in the world. Burgundy is all 
about terroir, the notion of how the climate, soil, rain and sun all play an intricate role in the final product. This 
is why the appellation of origin is everything on a Burgundy label. Burgundy uses a hierarchy to categorize their 
wines by the vineyards they come from. The better wines are from Premier Crus, single vineyards that have built 
a reputation for excellence, and make up about 12% of total production. The very best are labeled Grand Cru 
and there are only 28 vineyards that hold this designation making up a mere 2% total production. The 
concentration of the red grand crus lies in the northern portion of the region known as the Côte de Nuits.  

  
600 Charmes-Chambertin Grand Cru, Lucien Le Moine, 2004    199  
601  Morey-Saint-Denis, Domaine Lécheneaut, 2006     96 

602  Clos de la Roche Grand Cru, Domaine Lécheneaut, 2006    275 

603  Chambolle Musigny, 1er Cru “Les Gruenchers”, Thibualt Liger-Belair, 2007  170 

604  Clos de Vougeot Grand Cru, Domaine Amelle et Bernard Rion, 2006  225 
605  Echézeaux Grand Cru, Jayer-Gilles, 2007      260 

606 Vosne-Romanée, Shaps & Roucher, 2005      145 
607  Nuits-Saint-Georges, 1er Cru “Les Saint Georges”, Thibualt Liger-Belair, 2007 175 

609 Nuits Saint Georges, Domaine Lécheneaut, 2006     89 
610 Volnay, 1er Cru “Santenots du Milieu”, Francois Mikulski, 2005   105 
612 Bourgogne, “En Bully”, Rapet Pére & Fils, 2008     47 
615 Beaujolais, Brouilly, Laurent Martray, 2009      39 
 Brouilly is one of the great villages of Beaujolais that makes wines of complexity and depth. 

 
Bordeaux- 
Bordeaux is the largest wine producing region in all of France. The region is split in half by the Gironde River 
and historically the vineyards were only along the eastern bank (right bank), planted by the Romans thousands 
of years ago. However, in the 17th century Dutch engineers drained the marshes along the western bank (left 
bank) and made the most valuable viticulture real estate in the world known as the Medoc. The red wines of 
Bordeaux are blends of up to five varietals. Cabernet Sauvignon is the dominant varietal on the left bank wines 
and Merlot and Cabernet Franc will dominate the blends of the right bank wines. The varietals Malbec and Petit 
Verdot are used to add color and acidity to the wines. These wines are full bodied, powerful and the most age-
worthy in the world.  
 
620 Haut-Médoc, Château Cissac, 2006       105 
621 Pauillac 5eme Cru, Château Clerc Milon, 2006     120 
622 Saint-Julien 2eme Cru, Château Léoville Las Cases, 1998    275 
623 Saint-Julien 3eme Cru, Château Lagrange, 2005     145 
624 Margaux 3eme Cru, Château Palmer, 2004      215 
625 Margaux 4eme Cru, Château Prieuré-Lichine, 2005     140 
627 Pessac-Léognan, Château Mirebeau, 2003      80 
628 Blaye, Château Mondesir-Gazin, 2005      70  
630 Pomerol, Château l’Evangile, 2003       199 
631 Saint-Emilion, Château Tertre Daugay, Cru Classé, 2005    85 
632 Saint-Emilion, Château Clos de l’Oratoire, Grand Cru Classé, 2006   165 
633 Saint-Emilion, Château Cheval Brun, 2005      95 
634 Saint-Emilion, Château Cheval Brun, 2009      68 
635 Lussac Saint-Emilion, Château Haut-Piquat, 2006     47 
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Rhone- 
The Rhone region extends from the city of Lyon in the north to the city of Avignon in the south all the way to 
the port city of Marseilles. The region is typically divided into two sub regions: North and South. In the North, 
Syrah is typically a pure varietal wine in the appellations of Hermitage, Cornas, Cote Rotie. Stylistically they are 
very bold, tannic and rustic with lots of smoky notes. In the South, lies the appellations of Chateauneuf du Pape, 
Gigondas, and Cotes du Rhone Village. These wines are blends of Grenache, Syrah, Mouvedre among many 
others. While these wines can be equally bold, they are also spicy and herbaceous. All of these great reds are 
fantastic with rustic style dishes like roasted red meats, game, bbq, or even a simple hamburger are all great 
with these wines.  
 
640 Côte-Rôtie, Domaine Jamet, 2004       120 
641 Cornas, Domaine Clape, 2002       145 
642 Cornas, Tardieu Laurant, 2007       115 
643 Hermitage, Domaine des Remiziéres, “Cuvée Emilié”, 2004    165 
644  Crozes-Hermitage, Domaine Les Bruyéres, 2008     65 
645 Saint Joseph, Pierre Coursodon, 2005      67  
650  Châteauneuf du Pape, “Les Sinards”, Perrin & Fils, 2007    99 
651 Châteauneuf du Pape, André Brunel, 2009      90 
652  Châteauneuf du Pape, “Cuvée Centenaire”, Lucien & André Brunel, 2005  245 
 Made from the Les Cailloux vineyard which grows vines over 100 years old, this wine is only made in the best years. 

653 Côtes du Rhone, André Brunel, 2009       35 
654  Côtes du Rhone Villages, “Cairanne”, Domaine Berthet-Rayne, 2008  58 
656 Gigondas, Domaine la Roubine, 2008       75 
 

Languedoc and Roussillon- 
Slightly southwest from the Rhone Valley lies the region of Languedoc and Roussillon. It is a massive agricultural 
region where there are not only vineyards everywhere, but massive fields of the local herbs such as lavender 
and rosemary. These herbs actually influence the aroma and flavor of many of the wines and are often referred 
to as “garrigue notes”. Much like the wines of the Southern Rhone, they are often blends of varietals like 
Carignan, Grenache, Syrah, but many others are grown as well. The wines are typically very rustic and usually 
great values.  
 
660  Corbiéres, Domaine de Fontsainte, 2008      34 
 

Other Appellations and Vin de Pays- 
There are many smaller and obscure appellations throughout France that produce fine wines that are truly 
unique. Cahors, which lies just east of Bordeaux is home to the Malbec grape. In the Loire, Cabernet Franc finds 
its true home as no other region in the world specialized in Cabernet Franc as a varietal wine. The Vin de Pays 
are often great values from accomplished winemakers who often don’t wish to pay the fees to have their wines 
approved by the appellation control board.  

 
670 Cahors, Cedre, “Heritage”, 2009       35 
672 Chinon, “Cuveé Terroir”, Charles Joguet, 2008     50 
  100% Cabernet Franc, this wine is a richer earthier style of Cabernet Franc. 

674  Mas de Guiot, Vin de Pays du Gard, 2009      39 
  A blend of Cabernet Sauvignon and Syrah, this wine could have easily earned an AOC certification. 
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Italy- 
Wines have been made in the area of present day Italy since the very beginnings of what would become the 
Roman Empire. No other country has such a catalog of indigenous varietals. Wine styles differ dramatically as 
Italy is very regionally and geographically diverse. Local customs and gastronomy are often the best way to 
understand the wines that come from any given region.  
 
700 Barolo, Lodali, 2006         79 
701 Barolo, “Cannubi Boschis”, Luciano Sandrone, 1999     270 
702 Barolo, “Cannubi Boschis”, Luciano Sandrone, 2004     235 
703 Barolo, “Le Vigne”, Luciano Sandrone, 1999      250 
704 Barolo, “Le Vigne”, Luciano Sandrone, 2003      210 
705 Barolo, “Le Vigne”, Luciano Sandrone, 2004      225 
706 Barbaresco, Isirî, 2007        75 
707 Nebbiolo d’Alba, Damilano, 2008       47 
708 Barbera d’Alba, Pio Cesare, 2008       60 
709 Valpolicella Ripasso, Zenato, 2007       65 
711 Chianti, Morli Neri, 2009        42 
712 Brunello di Montalcino, Col d’Orcia, 2004      90 
713 Brunello di Montalcino, Altesino, 2004  (Half Bottle)    65 

 

Spain-  
Spain has more acreage under vine than any other country. The third largest producer of wine in the world, it 
has a long history and diverse selection of wine styles. Though it developed a poor reputation in the mid 20th 
century, the Spanish did an excellent job of improving their exported wines in the 1980s and the efforts have 
shown. Today, styles range from classic to very modern and the values are always great.  
 
720  Rioja, Viña los Valles, Joven 2009       34 

721 Rioja, Ladrón de Guevara, Crianza 2007      49 
722 Rioja, La Rioja Alta S.A., Gran Reserva 904, 1997     120 
723 Rioja, Pujanza Norte, 2005        138 
724 Priorat, “Torroja”, Mayol, 2006       65 
725 Ribera del Duero, Monte Castrillo, Finca Torremilanos, 2008   39 
727 Ribera del Jiloca, Garnacha, “Xiloca”, 2009      36 
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Red Wines of the New World 

 
 

Napa Valley- 
Just to the north of the San Francisco Bay area, Napa valley sits between the Vaca and Mayacamas mountain 
range. It is one of California’s warmest wine regions and as such, specializes in many of the Bordeaux varietals 
such as Cabernet Sauvignon and Merlot, though Syrah, Petit Sirah and some Pinot Noir are grown. Sub-
appellations are often divided between Valley floor and Mountain Vineyards. Vineyards on the valley floor where 
it is warmer with richer soils produce wines that are both rich and polished. The mountain vineyards are often 
much cooler, better drained and on volcanic soils that create wines of incredible intensity and high tannin.       
 

800 Petite Sirah, Stags’ Leap, 2007          65 
801  Meritage, Joseph Phelps “Insignia”, 2006         290 
 This blend of Bordeaux varietals has tremendous elegance and a silky texture. 

802 Meritage, Conn Creek “Anthology”, 2002         120 
803 Meritage, Palazzo, 2007  (Magnum)      215 
804 Meritage, Opus One, 2006              245 
805 Meritage, Opus One, 2007        290 
809 Meritage, Worthy, “Sophia’s Cuvee”, 2006         75 
811 Merlot, Clos du Val, 2005           70 
812 Merlot, Franciscan Oakville, 2006       60 
813 Merlot, Stags’ Leap, 2007        55 
815 Merlot, Terlato, “Angel’s Peak”, 2006       95 
816 Merlot, Shafer, 2007         90 
820 Cabernet Sauvignon, Beringer, “Private Reserve”, 2007      215 
821 Cabernet Sauvignon, Stags’ Leap, 2006         95 
822 Cabernet Sauvignon, Veraison, 2003          99 
 A moderate use of oak allows this wine to showcase its beautifully ripe fruit.  

823 Cabernet Sauvignon, Cakebread, 2007         115 
824  Cabernet Sauvignon, Faust, 2008          90 
 Produced by Quintessa, one of Napa Valley’s greatest Biodynamic producers. 

825 Cabernet Sauvignon, Freemark Abbey, “Sycamore”, 2003    95 
826 Cabernet Sauvignon, Shafer “Hillside Select”, 2007     375 
 A perennial Napa star, this complex wine comes from the Stags’ Leap District and marks its 25th vintage! 
827 Cabernet Sauvignon, Paul Hobbs, “Crossbarn”, 2007    80 
828 Cabernet Sauvignon, St. Clement Vineyards, 2006        65 
829 Cabernet Sauvignon, Hess, “Allomi Vineyard”, 2008        49 
830 Cabernet Sauvignon, Stag’s Leap, “Artemis”, 2007     79 
832  Grenache, Burgess Cellars, 2007       45 
1836 Cabernet Franc, Palazzo, 2008 (Half Bottle)     75 
837 Zinfandel, Orin Swift Cellars, “The Prisoner”, 2009       76 
1838 Paraduxx, “Red Blend”, 2007  (Half Bottle)     58 
 67% Zinfandel, 27% Cabernet Sauvignon and 6% Cabernet Franc  
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Sonoma County- 
Sonoma County sits between the Pacific coast and the Napa Valley. It is a much larger area with a greater 
diversity of microclimates than its neighbor. Temperatures along the Sonoma Coast are dramatically cooler and 
are ideal for varietals like Pinot Noir. Up in Dry Creek Valley however, the temperatures are higher and make 
intense and spicy Zinfandels and Syrahs. These sub appellations are often accentuated on the label as opposed 
to many Napa wines.  
 
840  Pinot Noir, Emeritus, Russian River Valley, 2008       90 
841 Pinot Noir, La Crema, Sonoma Coast, CA 2009     55 
1842 Pinot Noir, Patz and Hall, Sonoma Coast, 2009 (Half Bottle)   49 
845 Pinot Meunier, Domaine Chandon, Carneros, 2007        68 
846 Syrah, Macrostie, Carneros, 2003          90 
847 Syrah, County Line, Russian River Valley, 2007     60 
849 Petite Sirah, Foppiano, Russian River Valley, 2008        55 
850 Syrah/Sangiovese, Dunah “Tre Cuveé”, Mendocino, 2003    92 
851 Meritage, Vérité “La Joie”, 2003            275 
 Made in the style of the great Châteaus of Bordeaux’s Medoc 

852  Meritage, Vérité “Le Desir”, 2003          270 
 This version is in the style of Saint Emilion in Bordeaux’s right bank. 

855 Zinfandel, Seghesio, “Sonoma County”, 2009       52 
855   Zinfandel, Quivira, Dry Creek Valley, 2007         59 
857 Zinfandel, Ridge, “Lytton Springs”, Dry Creek, 2008     55 
1859 Zinfandel, Alexander Valley Vineyards, “Sin Zin”, 2009  (Half Bottle)  28 
 
 

Central Coast- 
The vineyards and winemakers of the Central Coast are a different breed from those of Napa and Sonoma. 
While there are some top notch Pinot Noirs and Zinfandels produced in the varied microclimates, a lot of 
attention has gone to the “Rhone Rangers”, winemakers who have adopted the styles and varietals that have 
been developed in France’s Rhone valley for generations. These upstart wineries often have bare-bones 
operations (affectionately known as wine ghettos) where they produce honest wines that exhibit both varietal 
and terroir. These wines are often ripe, spicy and very bold. They are great with grilled meats and hearty dishes.  
 
860 Pinot Noir, Morgan “Twelve Clones” Santa Lucia Highlands, 2009    65 
861  Pinot Noir, Baileyana, “Firepeak”, Edna Valley, 2007        51 
862 Pinot Noir, Au Bon Climat, “La Bauge Au-dessus”, Santa Maria, 2007  79 
863 Pinot Noir, Samsara, Melville Vineyard, Santa Rita Hills, 2008   125 
 This wine in made in a very hands off approach with Burgundian winemaking techniques. Very complex.  

864 Graciano, Bokisch, Lodi, 2005        55 
865 Grenache Blend, Kunin, “Pape Star”, Central Coast, 2008    51 
866 Syrah, Jaffurs, Santa Barbara, 2005          80 
868 Syrah, Rosenblum, “Abba Vineyard”, Lodi 2006        66 
869 Syrah, Samsara, “Ampelos Vineyard, Santa Rita Hills, 2007    99 
870  Syrah Blend, Edward Sellers, “Cuveé des Cinq”, Paso Robles, 2005   85 
  A blend of Mourvedre, Syrah, and Grenache make this wine bold with great texture. 

872  Tablas Creek, “Espirit de Beaucastel”, Paso Robles, 2008 (Half Bottle)  56 
 A blend of grenache, syrah and mourvedre done in the style of the great Chateauneuf du Pape, Chateau Beaucastel. 

875 Cabernet Sauvignon, Ridge “Monte Bello”, Santa Cruz, 2007   199 
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Pacific Northwest- 
One of the hottest wine regions in the US if not the world, is America’s Pacific Northwest. Early developments 
began in the 1970s where pioneering winemakers first began producing fine wines in Oregon’s Willamette 
Valley. Pinot Noir found a new home here and began to exhibit a much more elegant and old world style 
because of the cooler climate. Washington State also began to take off in the 70s and 80s. The Columbia River 
Valley is a much warmer and drier region, so many of the red wines are made from the fuller bodied Syrah, 
Cabernet and Merlot grapes. These wines typically exhibit much softer tannin than their California counterparts.  
 
880 Pinot Noir, Brooks “Janus”, Willamette Valley, 2008        75 
881  Pinot Noir, Sokol Blosser, “Dundee Hills”, Willamette Valley, 2007        71 
 Sokol Blosser is one of the leaders of green agriculture and sustainability. 

882 Pinot Noir, Benton Lane, Willamette Valley, 2009        63 
1883 Pinot Noir, Chehalem, “3 Vineyard”, Willamette Valley, 2008 (Half Bottle) 38 
883 Pinot Noir, Le Cadeau, “Rocheux”, Willamette Valley, 2008    109 
 From the highest elevated point in the vineyard planted with Dijon and Pommard Clones; the most elegant from Le Cadeau 

884 Pinot Noir, Le Cadeau, “Diversité”, Willamette Valley, 2008    109 
 Sourced from various sites within the Le Cadeau vineyard, this wine is unfiltered giving it more grip and earthy tones 

886 Pinot Noir, Domaine Serene, “Evanstad Reserve”, Willamette Valley, 2006  120 
887 Syrah, K Vintners, “Wahluke Slope”, Columbia Valley, 2009    80 
  Produced by Charles Smith, one of Columbia Valley’s greatest wine makers, it’s an excellent example of Washington Syrah. 

889 Cabernet Sauvignon, “Chateau Smith”, Columbia Valley 2008   55 
890 Merlot, Fidelitas, Columbia Valley, 2005      69 
 

 
Other US States- 
There is a legally bonded winery in all 50 American States. However, recently there have been some new states 
to emerge with wines from their very own vineyards yielding some impressive results. The Southwest, Idaho, 
Arizona, and New York State have all begun to make fine wines from locally sourced fruit. There is a lot of 
potential growth and an exciting future ahead. 
   
895 Syrah, Sawtooth, Snake River, ID 2007         35 
 Very old world in style, you may think you’re drinking Cornas from Rhone! 

898 Cabernet Franc, Pollack Vineyards, Monticello VA, 2008    45 

 

South America- 
South America’s rise to prevalence in the international wine market has been sensational. Argentina and Chile 
consistently produce wines of great value and increasing quality. Both produce wines that have stylistic origins 
of Bordeaux, though some forgotten varietals are also grabbing a lot of attention. The ever increasingly 
delineated regions of South America cannot be overlooked! 
 
901 Malbec, Don Manuel Villafañe, Reserva, Mendoza, 2007    48 
902 Malbec, Tomero, Mendoza, 2009       43 
904 Bonarda, Familia Mayol, Mendoza, 2009      36 
912 Cabernet Blend, “Primus”, Veramonte, Colchagua Valley, 2007   55 
 A blend of Cabernet, Syrah, Merlot and the lost grape of Bordeaux, Carmenére, this wine has power and focus 
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After Dinner 

Dessert Wines- 

There are a great variety of dessert wines made in a great variety of ways. Late harvest, noble rot, ice wine, and 
vin doux naturel are some of the ways in which winemakers take advantage of a grape’s natural sweetness by 
either manipulating it on the vine or in the winery. They can range from slightly sweet to syrupy nectar, and the 
only rule of thumb is for it to be sweeter than the dessert you pair it with.  
  

Riesling, “Vin de Glaciere”, Pacific Rim, WA, 2007      10 
Late Harvest Chardonnay, Wölffer, Hamptons, Long Island, 2007    13 
Sauternes, Château Haut-Bergeron, FR 2005      16 
90% Semillon and 10%Sauvignon Blanc, this Sauternes has a rich creamy texture.  

Riesling, Beerenauslese,  Piesporter Goldtröpfchen, Hoffmann-Simon, DE, 2009  16 
Made from Botrytis affected Riesling grapes, these wines are extremely rare with great complexity. 

Syrah Port, Krupp Brothers  Black Bart˝, Napa, CA 2007     17 
Banyuls, M. Chapoutier, FR 2007        13 
Rose Champagne, Duval-Leroy, “Lady Rose”, Sec, FR NV     18 
A sweet rosé from Champagne, the aged Pinot Noir give this sparkler a little spice. 

Oloroso Sherry, Hidalgo, “Gobernador”, ES       12 
Madeira, Blandy’s, 5 Year Sercial, PT        13 
Madeira, Blandy’s, 10 Year Malmsey, PT       16 
Ruby Port, Graham’s, “Six Grapes”, PT       10 
Late Bottle Vintage, Graham’s, 2005, PT       14 
Tawny Port, Dow’s, 10 Year, PT        15 
Tawny Port, Taylor Fladgate, 20 Year, PT       18 
 

After Dinner Cocktails- 
 

Wake Up Call - espresso infused absolut vanilla vodka, baileys, espresso, chambord   11 
XO Macchiato - patron xo café, espresso, fernet branca (served hot or cold)    11 
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Single Malt Scotch Whisky- 
The term “Single Malt” implies that the whisky produced has come for a single distillery. The spirit is made from 
predominantly barley which has been malted and smoked to various degrees over peat fires. Scotland has five 
regions of scotch production which all have their own aspect of “terroir”. The Lowlands is known for a very soft 
style, whereas the Highlands are known for their spicy character and moderate smokiness. Speyside Scotch is 
typically more refined and can range from rich and sweet to light and delicate. Islay and Campbeltown produce 
the most pronounced and intense style with a very smoky and briny quality.  
 
Balvenie 12 year Doublewood, Speyside       14 
Balvenie 14 year Caribbean Cask, Speyside       15 
Balvenie 15 year Single Barrel, Speyside       19 
Balvenie 17 Year Madeira Cask, Speyside       22    
Balvenie 21 year Portwood, Speyside*       32 
Cragganmore 12 year, Speyside        14 
Glenlivet 12 year, Speyside         11 
Macallan 12 year, Speyside         13 
Macallan 18 year, Speyside *         30 
The Singleton of Glendullan 12 year, Speyside      12 
Oban 14 year, West Highland         16 
Oban Distillers Edition 1995, West Highland       18 
Talisker 10 year, Isle of Skye         16 
Dalwhinnie 15 year, Highlands        14 
Dalwhinnie Distillers Edition 1991, Highlands       19 
Glenfiddich 12 year, Highlands        12 
Glenfiddich 15 year Solera, Highlands          14 
Glenfiddich 18 year, Highlands        17 
Glenfiddich 30 year, Highlands        25 
Glenmorangie 10 year, Highlands        13 
Glenmorangie “The Lasanta”, Sherry Cask, Highlands     18 
Glenmorangie “The Quinta Ruban”, Port Cask, Highlands     18 
Glenmorangie “The Nectar d’Or”, Sauternes Cask, Highlands    18 
Glenmorangie “Astar”, Ozark Oak Cask, Highlands      19 
Glenmorangie “Signet”, “Chocolate Malt”, Highlands      30 
Ardbeg 10 year, Islay          12 
Ardbeg Airigh Nam Beist 1990, Islay        19 
Ardbeg Uigeadail, Islay         18 
Lagavulin 16 year, Islay         18 
Lagavulin Distillers Edition 1993, Islay*       27 
Laphroaig 10 year, Islay         14 
 

 

Blended Scotch and Whisky- 
These whiskies are made by blending different lots or casks to develop a consistent house style. In Scotland this 
means that a blended whisky comes from a blend of many single malts. Canadian whisky is a blend of many 
grains usually dominated by rye.  
  
Dewars 12 year old Scotch Whisky        11 
Johnny Walker Green Label Scotch Whisky       15  
Johnny Walker Gold Label Scotch Whisky       19 
Johnny Walker Blue Label Scotch Whisky       35 
Crown Royal Reserve Whisky         14 
Crown Royal Cask No. 16 Whisky        29 
Crown Royal Extra Rare XR Whisky        35  
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Brandy- 
While whiskey is made from grain distillate (beer), Brandy is made from a fruit distillate (wine). This results in a 
spirit that is usually sweeter and when made well, has remarkable aromatics and texture. Many countries have 
their own style of brandy, the most famous of which is Cognac and Armagnac coming from France. Each brandy 
is given an age designation which indicates how long it spent in cask before being bottled.  
 
Hennessy VS, Cognac, FR         10 
Hennessy VSOP, Cognac, FR         13 
Hennessy XO, Cognac, FR         34 
Hennessy “Paradis”, Cognac, FR A blend of 25 to 130 year old eaux-de-vie   85 
Remy Martin VSOP, Cognac, FR        14 
Remy Martin XO, Cognac, FR         31 
Gilles Brisson, VSOP, 1er Cru, Cognac, FR       15 
Grosperrin, 1971 Cognac (39 year) This rare vintage “grower” cognac was bottled in 2010  71 
Kelt XO, Cognac, FR          33 
Delamain XO, Cognac FR         18 
Delamain “Vesper”, Coganc, FR        28 
Landy XO, Nº 7, Cognac, FR         20 
Cles des Ducs VSOP, Armagnac, FR        12 
Cles des Ducs XO, Armagnac, FR        28 
Germain–Robin Alambic Brandy, Mendocino, CA      13 
 
 

Cordials- 
These sweet liqueurs are often made from brandies that have then been flavored and sweetened. Flavoring 
ranges from fruit, nuts, spices and herbs.  
 
Grand Marnier           12 
Grand Marnier Cuvée du Centenaire, “100”       28 
Grand Marnier Cuvée du Cent Cinquantenaire, “150”     39 
Cointreau Noir           18 
Inga My Sambucca,          9 
Inga My Amaro          9 
Fernet Branca           9 
Chartreuse           11  
Luxardo Amaretto          9 
Bailey’s Irish Cream          9 
 

Tasting Flights 

3 Single Malt Scotches      18 

Johnny Walker Green, Gold, & Blue   25 

Crown Royal Reserve, Cask No. 16, Extra Rare XR  27 

Grand Marnier Cordon Rouge, 100, 150   31 

World of Brandy – Gran Sierpe Pisco, Cles des Ducs VSOP  

Armagnac, Germain-Robin Alambic Brandy  15 


