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Wine Director: Tim Wanner

WINES BY THE GLASS

SPARKLING WINE

BorgoLuce [Glera] Prosecco Brut Valdobbiadene D.O.C.G N.V.

White Wine

Domaine de la Becassonne [Roussanne/Grenache Blanc] Cotes du Rhone Fr’l0 9

Fontezoppa [Verdicchio] di Matelica It "10
Francois Cazin [Sauvignon Blanc/Chardonnay] Cheverny FR ‘10

Jean Paul Brun ‘Terres Dorees’ [Chardonnay] Beaujolais FR ’10

Red Wine

Li Veli ‘Passamante’ [Negroamaro] Salice Salentino IT ‘09
Bodegs Ponce ‘Clos Lojen’ [Bobal] Manchuela SP ‘10

Emilio Bulfon [Piculit Neri] dell Venezie 10

Vietti “Tre Vigne” [Barhera] Barbera d’Asti D.O.C. Piemonte '09

Evesham Wood [Pinot Noir] Eola-Amity Hills Willamette OR ‘09
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SPARKLING WINE
[121] Pierre Peters ‘Cuvee de Reserve’ Blanc de Blanc Champagne FR N.V 375ml
[12] Dorigo Brut [Chardonnay/Pinot Noir] Friuli IT N.V.

[109] Jacquesson ‘Cuvee n 734’ Champagne FR
[2] Gaston - Chiquet Brut ‘Tradition’ Brut Champagne FR N.V.
[301] HenriBilliot Brut Rose Champagne FR N.V.

WHITE WINE

10 [125] Gunn Estate [Sauvignon Blanc] New Zealand '09
" [U7]  Belle Pente [Pinot Gris] Willamette Valley OR 08

[18]  Dr. Von Bassermann-Jordan [Riesling] Pfalz Germany '09
12

[  Francois Cazin [Sauvignon Blanc/Chardonnay] Cheverny FR "10

[130] Albert Mann “Cuvee Albert’ [Riesling] Alsace FR '09

[28] Arndorfer [Gruner Veltliner] Strasser Weinberg Kamptal Austria ‘09
[14]  Thomas Labaille ‘L’ Authentique’ [Sauvignon Blanc] Sancerre FR ’10

9 [26] Ronco del Gnemiz ‘Peri’ [Sauvignon Blanc] Friuli IT'09

10 [19] Lucien Crochet La Croix du Roy’ [Sauvignon Blanc] Sancerre FR ‘09
[27] Domaine de la Mordoree [Grenache/Viognier /Roussanne] Lirac FR '10
[28] Arndorfer ‘Die Leidenschaft’ [Riesling] Kamptal Austria ‘07

10

L [389] Herbert Messmer Spétlese Burrweiler [Rieslaner] Pfalz Germany ‘03
16 [26] SanLorenzo ‘ll San Lorenzo’ [Verdicchio] Marche |.G.T 98
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Association of freshness & vivacity, lighter bodied, marked by bright notes & citrus fruit

35
36
39
44

Chardonnay: fresh apple & pear fruits with a smooth nutty finish

1
[13]
[150]

Jean Paul Brun ‘Terres Dorees’ [Chardonnay] Beaujolais FR ’10

Domain Fevre Chablis France ‘08
Mount Eden ‘Estate’ Santa Cruz Mountains CA ‘08

[48] Littorai Sonoma Coast CA ‘09

[15]
[13]

Paul Lato ‘Le Souvenir’ Sierra Madre CA ‘09

Jean Marc Pillot Chassagne Montrachet ler Cru Les Vergers FR ‘04

Exotic Whites: fuller bodied, a note of white peach, acacia & honeysuckle

1
[109]
(1]
[03]
[10]
[133]
[132]
[138]
[139]
[13]
[42]
[145]
[352]

Chateau Nages [Grenache Blanc/Roussane] Costieres de Nimes FR ‘10
Zind Humbrecht [Pinot Blanc] Alsace FR '09

Vigneau Chevreau [Chenin Blanc] Vouvray AO.C. FR 10

V. Castellazzo ‘Gugiarolo’ [Pinot Nero] Oltrepo Pavese .G.TIT
Domaine Huet ‘Clos Bourg’ [Chenin Blanc] Vouvray FR ‘09

Movia [Ribolla] Brda Slovenia ‘08

San Fereolo ‘Coste di Riavolo’ [Riesling/Gewurzt] Langhe D.O.C. '06
Zidarich [VItovska] Carso D.O.C. Italy '08

Le Due Terre ‘Sacrisassi’ [Tocai/Ribolla] Colli Orientali D.O.C. Italy '08
Aldo Polencic [Friuliano] Collio D.O.C. Italy '08

Domaine de Montbourgeau [Savagnin] Jura FR ‘05

Radikon ‘Oslavje’ [Chard./Pinot/Sav. Blanc] Venezia Giulia 1.G.T IT ‘04
Gravner ‘Breg’ [Savignon Blanc/Chard.] Venezia Giulia|.G.T IT ‘04
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RED WINE

Pinot Noir: light, supple red fruits, deliciously earth driven, a long finish
[224] 1llahe Willamette OR '09

[22] Maysara ‘3 degress’ Mcminnville OR ‘09

[  Evesham Wood Eola-Amity Hills Willamette OR ‘09

[212] Belle Pente “Belle Pente Viineyard” Yamhill Carlton Willamette OR 08

[2]  Sineann “Resonance Vineyard” Willamette Valley OR ‘10

[226] Domaine Bachey-Legros ‘Clos des Hates’ Santenay FR ‘07

[220] Benjamin Leroux Savigny les Beaune FR ‘08

[236] Bergstrom “Lancelotti” Chehalem Mountains OR ‘09

[268] Chanin “Le Bon Climat” Santa Maria Valley CA ‘09

[259] Domaine Olivier Jouan “La Riotte” ler Cru Morey St. Denis FR ‘08

Rhone Varietals: smoky & dark red fruit with a leathery, savory finish
[243] Chapoutier ‘La Ciboise’ [Grenache/Syrah] Luberon FR '09

[213]  Yves Cheron [Grenache/Syrah] Gigondas AO.C FR'09

[249] Arnot Roberts [Syrah] North Coast CA '10

[227]  Copain ‘Tous Ensemble’ [Syrah] Anderson Valley CA 09

[241] AA Badenhorst [Syrah/Mouvedre/Grenache] Coastal SA '07
[264] Domaine Vallet ‘Meribets’ [Syrah] St. Joseph FR '09

[213]  Michel & Stephane Ogier “La Rosine” [Syrah] N. Rhone FR '09
[258] Domaine Bois De Boursan [Grenache] Chateauneuf Du Pape '08
[214] Domaine Jean Michel Stephan [Syrah/Viognier] Cote Rotie FR '09
[25] Yves Gangloff ‘LaBarbarine” [Syrah] Cote Rotie FR '08
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Bordeaux Varietals: elegant with a distinctive personality

[240] Yalumba ‘The Cigar’ [Cabernet] Coonawarra Australia ‘09

[228] Domaine Eden [Cabernet Sauvignon] Santa Cruz CA ‘07

[229] Hedges ‘Red Mountain’ [Cabernet] Red Mountain Washington 08
[235] Le Due Terre [Merlot] Colli Orientali del Friuli D.O.C. IT 07

[215] Colle Duga [Merlot] Collio D.O.C. T '05

[257] Long Meadow Ranch [Cabernet Sauvignon] Napa Valley CA ‘06
[23]] Dorigo “Montsclapade” [Cabernet Sauvignon/Merlot] Friuli IT ‘03
[274] Leonetti [Cabernet Sauvignon] Walla Walla WA ‘08

[430] Angelus Grand Cru Classe St - Emilion Bordeaux FR 98

Full - Flavored and Rustic Reds: distinct in texture & flavors, bold in style
[270] Bodegas Ponce ‘Clos Lojen’ [Bobal] Manchuela D.O. SP ‘10
[261] C. Vergier ‘Saint Lager’ [Gamay] Brouilly AO.C. FR ‘09

[255] Chateau Soucherie [Cabernet Franc] Anjou AO.C. FR ‘09
[237] Descendientes Palacios ‘Petalos’ [Mencia] Bierzo D.O. SP ‘09
[256] Jean Paul Thevenet [Gamay ] Morgon A.O.C. 10
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[266] Quinta do Mouro [Aragonez/Alicante Boushet] Alentejo Portugal ‘06 62

[238] Easton [Zinfandel] Shenandoah Valley CA ‘03
[239] Syncline “Coyote Canyon™ [Mouvedre] Horse Heaven Hills WA ‘08

[216] Story Book Mountain [Zinfandel] Mayacamas Range Napa Valley ‘08

[265] Remeluri [Tempranillo] Gran Reserva Rioja D.O.C. SP 99
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Italian Indigenous Varietals: seductive, red fruits & dark plum, velvety finish

[  LiVeli‘Passamante’ [Negroamaro] Salice Salentino IT ‘09

[232] San Fereolo *Valdiba' [Dolcetto] d’ Dogliani D.O.C.'08

[]  Vietti “Tre Vigne” [Barbera] Barbera d’Asti D.O.C. Piemonte '09

[233] Arianna Occhipinti [Frappato] Sicily 1.G.T. ‘08

[262] Nada Fiorenzo [Barbera] Barbera d’Alba D.O.C.'09

[262] COS [Frappato] Cerasuolo di Vittoria D.O.C.G. 10

[29] Rio Maggio ‘Granariijs’ [Montepulciano] Rosso Piceno D.O.C . '05
[263] Nanni Copi ‘Sabbie di Sopra il Bosco’ [Pallagrello] Campangia IT '08
[258] Felsina “Rancia” [Sangiovese] Chianti Classico Riserva D.O.C.G ‘07
[223] G.Mascarello ‘Scudetto’ [Barbera] d” Alba D.O.C. ‘05

[274] Oddero [Nebbiolo] Barolo D.O.C.G ‘06
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[208] Conti Sertoli Salis ‘Canua’ [Nebbiolo] Sforzato Valtellina D.O.C.G ‘04 86

[253] Foradori ‘Granato’ [Teroldego] 1.G.T 07

[267] Rivella Serafino “Monte Stefano” [Nebbiolo] Barbaresco D.O.C.G. '06

[20] G.D. Vajra “Albe” [Nebbiolo] Barolo D.O.C.G. '06

[227] Paolo Bea Rosso de Veo’ [Sagrantino] Umbria |.G.T ‘05

[260] Brovia ‘Garblet Sue’ [Nebbiolo] Barolo D.O.C.G IT ‘07

[250] Brovia ‘Ca’ Mia’ [Nebbiolo] Barolo D.O.C.G IT ‘07

[245] G. Mascarello “Monprivato” [Nebbiolo] Barolo D.O.C.G. ‘06

DESSERT WINE

[  Vetti[Moscato] Moscato d'Asti IT ‘10
[720] Telmo Rodriguez ‘MR’ [Moscatel] Malaga D.O. SP '04 [500ml]
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[73l] A. Kracher Trockenbeerenauslese #4 Burgenland Austria [375 ml] 60



