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906 BRUT LA FRANCAISE, TAITTINGER, REIMS 93.50
A delicate, complex and exceptionally elegant Champagne.

907 WHITE STAR EXTRA DRY NV, MOET ET CHANDON, EPERNAY......83.50
A soft textured Champagne with fresh fruit flavors and a delicately clean finish.

908 ETOILE BRUT, CHANDON, NAPA/SONOMA 59.50

Etoile’s structure is long, soft and creamy with flavors of apple, candied ginger and
savory hazelnut, with a lingering yet, lively finish.
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913 CHARDONNAY, “LA SOLATIA7 RUFFINO, TOSCANA........cceeveueene 53.50
Tasty and warm with an extremely long lingering aromatic persistence,
displaying intriguing notes of tropical fruit, coffee and buttered toast.

914 CHARDONNAY, CERVARO DELLA SALA, ANTONORI, UMBRIA .....83.50
Very fruity and complex on the nose, with hints of vanilla and excellent varietal
character.

DOMESTIC

916 RIESLING,“EROICA7 CHATEAU ST. MICHELLE & DR. LOOSEN,
COLUMBIA VALLEY, WA, 2007 51.50

Lime, mandarin orange and white peach aromas characteristic of Washington
State Rieslings, melded with the crisp apple, mineral, floral notes and lively
acidity associated with German Rieslings.

917 SAUVIGNON BLANC, CAKEBREAD CELLARS, NAPA VALLEY........ 57.50
The wine’s vibrant citrus and melon flavors benefit from firm acidity and
refreshing minerality that provide structure and counterpoint to the wine’s rich
fruit.

918 CHARDONNAY, FAR NIENTE, NAPA VALLEY .....ccccoesveussnsansnses 115.00
Ripe melon and fig, layered with spice, stone and earth, emerge in the nose and
combine with notes of hazelnuts and toasted almonds.

919 CHARDONNAY, GRGICH HILLS, NAPA VALLEY ......cccoreursnsannsee 108.50
This wine has great structure and acidity, assuring that it can be served with a
wide variety of rich foods and flavors. The wine emphasizes balance and finesse
along with lots of flavor and complexity.
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938 AMARONE, TOMMASI, VENETO, 2003 145.00
Dry, powerful wine with a pleasurable hint of cherry in the finish.

940 PROMIS, GAJA, TOSCANA 2006 115.50

A delightful wine that combines the elegance and suppleness of Merlot and Syrah
with the austerity of Sangiovese.

941 BAROLO,”“CEREQUIO’, MICHELE CHIARLO, PIEMONTE, 2001....185.00
Elegant yet extraordinarily full-bodied, this wine is produced from old, low
yielding vines and has firm tannins, black currant notes and a lingering finish.

944 BRUNELLO DI MONTALCINO, IL POGGIONE, TOSCANA, 2003 ...150.00
Complex and seductive, with blackberry and cherry character with just a hint of
cedar.

945 CHIANTI DUCALE GOLD, RUFFINO, TOSCANA, 2004........c.cc000e 84.50
Rich complexity and elegance with layers of fruit and remarkable depth and
length.

946 CHIANTI CLASSICO RISERVA, TENUTE MARCHESE ANTINORI, TOS-
CANA, 2003 71.50
Created only with the best vintages, this wine combines a subtle, flavorful
perfection with cherry-like fruitiness.

949 MELETTI CAVALLARI BORGERI, BOLGHERI DOC 2006............... 61.50
This bold red is soft on the palate with a nose of creamy chocolate and rich
berries.
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TASSINAIA, CASTELLO DEL TERRICCIO, TOSCANA, 2004............ 90.00
This blend of Cabernet Sauvignon, Sangiovese and Merlot results in a
concentrated powerful wine, with notes of black fruit and spice.

LUCE, MONDAVI/FRESCOBALDI, TOSCANA, 2003........c.c00000e 145.00
Full, rich and elegant with well-integrated tannins and a long, balanced finish. A
blend of Merlot and Sangiovese.

SUMMUS, CASTELLO BANFI, TOSCANA, 2005.......ccc0eueeueeneenee 120.00
An extraordinary blend of Sangiovese, Cabernet Sauvignon and Syrah. Itis a
complex wine of medium body, full of ripe fruit flavors, and soft tannins.

DOMESTIC REDS
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CABERNET SAUVIGNON, SEQUIOA GROVE, NAPA 2005........... 110.00
Richness and balance, soft tannin and full varietal flavor is to be found in this
(abernet.

RUBICON ESTATE “CASK” CABERNET SAUVIGNON,

NAPA, 2005 150.00
Wild raspberry aromas dominate this wine along with the unmistakable flavors

of ripe bing cherries, plum, cocoa and vanilla.

TRINCHERO CABERNET, 2007 75.50
Layers of rich, dark fruit with hints of cigar box and chocolate.

SYMMETRY, RODNEY STRONG VINEYARDS,

ALEXANDER VALLEY, 2004 110.00
A delicious blend of Cabernet Sauvignon, Merlot and Cabernet Franc. Its firm
tannins support a round and velvet-smooth texture and an expansive finish.

ANTHOLOGY, CONN CREEK, NAPA VALLEY, 2004........c..co00eue 101.50
A blend of Cabernet Sauvignon, Merlot, Cabernet Franc and Malbe, this is an
elegant, medium to full-bodied wine with flavors of plum, cherry and spice
lingering on a round finish.

MAGNIFICAT, FRANCISCAN OAKVILLE ESTATES,

NAPA VALLEY, 2005 87.50
This is a Merlot dominated blend, along with Cabernet Sauvignon, Cabernet franc,
Petit Verdot and Malbec. It is wine with excellent balance and soft velvety tannins
followed by a long rich finish with a hint of sweetness from the French oak.

STONESTREET FIFTH RIDGE 2004 72.95
Ruby purple in color, this wine leads with notes of raspberry, chocolate and coffee
on the nose, followed by a lush palate of fresh plum and cherries.

TRINCHERO MERITAGE 2007 90.00
Bursts with bright red fruit flavors and structured tannins.

“0” MERLOT, 0'BRIEN FAMILY VINEYARD,

OAK KNOLL DISTRICT, 2006 80.50
Subtle floral and spice notes accent the bold fruit adding complexity and layering

to both aroma and flavor. The palate is thick and rich with warm lingering flavors.

PINOT NOIR, ETUDE, CARNEROS 2006 75.95
Bursting with black cherry and plum flavors balanced by light tannins, this wine
features wonderful balance and complexity.

SHIRAZ, YANGARA, MCLAREN VALE, 2006 60.00
This wine has concentrated powerful flavors of blackberry and plums, with hints
of spice and soft silky tannins.

ZINFANDEL, GRGICH HILLS, NAPA VALLEY, 2005 .........cccee00u0ene 75.00
Displays wonderful varietal aromas of jammy blackberry and raspberry
complemented by black pepper and cloves. These flavors carry through to the
palate, joined by spice and a hint of leather. The full-bodied fruit is balanced by

ripe tannins and brisk acidity.

VINTAGES SUBJECT TO CHANGE. ASK YOUR SERVER.



