
2008 Pinot Gris ~ Lurton, Argentina. bouquet of peaches & apricot; fresh, crisp with a delicious aftertaste 

 

2007 Sauvignon Blanc ~ Toso, Argentina. a versatile, medium-bodied white, equally enjoyable as an  
apéritif or with your entrée 

 

2007 Sauvignon Blanc ~ Turtle Creek, Lincoln. made from grapes sourced in Rutherford, CA, this wine is 
very aromatic with excellent body & balance 

 

2005 Vernaccia ~ Terruzi & Puthod, Tuscany. brilliant straw yellow color, floral, fruity aromas; medium-
bodied, fresh, minerally, notes of honey & pears. Likes pasta, shellfish, garlic & butter 

 

2007 Chardonnay ~ Lageder , Italy. fermented in stainless steel leading to a light, clean flavor 

 

2007 Chardonnay ~ Toso, Argentina. Good balance of crisp acidity and fruit; classic chardonnay  
Characteristics and a soft touch of oak. This wine goes well with seafood & poultry in delicate sauces. 

 

2007 Chardonnay ~ Midnight Cellars, Paso Robles. beautiful straw color, nose  full of tropical fruits & 
fig, flavors of green apple, pear, ginger; long finish with roasted vanilla bean & crisp acidity 

 

2006 Chardonnay ~ Turtle Creek, Lincoln. 1/3rd fermented in stainless steel, the remainder in five year 
old oak leading to a lighter oak flavor than many American Chardonnays. Grapes sourced in Napa 

 

2006 Chardonnay ~ De Loach, Russian River. partially barrel fermented, then aged “sur lies” for a  
delicate complexity. Fine example of California style buttery chardonnay 

 

2005 Chardonnay “Nine Yards” ~ Jardin, Stellenbasch, South Africa  beautiful rich gold with honeyed 
notes on the nose, assertive stone fruit & Mirabelle flavors, oaking is forward but not excessive Very round & 
sexy chardonnay with a long finish.  

 

2006 Dry Riesling ~ Turtle Creek, Lincoln.  wine maker Kip Kummler starts with New York state grapes to 
produce a clean, crisp & dry wine 

 

2007 Kabinette Riesling ~ Bollig-Lehnert, Germany. an off dry, food friendly white, especially nice with 
spicy dishes 

 

Gruet Brut NV, Albuquerque.  made by a winemaker with family roots in the French champagne 
tradition, crisp, full-bodied with green apple & grapefruit flavors, toasty finish 

  

Veuve Clicquot NV, France.   For that very special occasion, a world class champagne   

Moscato d’Asti ~ Dell Aquese, Italy. slightly sparkling dessert wine ~“Sweet gold”   

Segura Viudas NV, Spain  full-bodied & rich-tasting, yet still crisp & clean.  Like all Spanish 
cavas, it’s fermented in the bottle for maximum flavor 

  

Prosecco ~Adami , Italy. delicate, fresh, floral dry sparkler with very long almond-like finish   

White Wine 

Wine by the Bottle 
Sparkling Wine & Champagne 
Bubbly goes well with appetizers, poultry, fish, shellfish, dessert.... 



  
Mas St Berthe Rosé, France.  Grenache blend; remarkably dry and fruity, with pink-grapefruit, watermelon, 
strawberry, kiwi and spice notes; with full-body and depth of flavor.  A leading dry Provençal Rosé 

 

2007 Terrebrune Bandol Rosé, France. 40% Mourvèdre with equal parts Cinsault & Grenache; organically 
& biodynamically farmed rosé; one of southern France's best known pink wines & the oldest appellation in 
France, succulent red berry fruit . 

 

2007 Marques de Caceres, Spain. 80% Tempranillo, 20% Garnacha, vibrant, elegant rosé with a  
delicate bouquet of red berries & a whiff of fragrant flowers in the background, wild strawberry & raspberry  
sorbet flavors; vivid, pale raspberry color.  Perfect with fish, chicken or as an aperitif 

 

Rosé Wine 
   Hot weather is always when it is most "okay" to get into pinks; although it can't be wrong to "think pink" in the budding 
spring season or brighten up your table with rosés in the dead of winter.    Pink wines taste great by themselves and are 
even better with food—from hot dogs to fish, chicken and Mediterranean cuisine. 

  

Secret de Campane, France.  an “almost Côte du Rhône,“ this light & peppery country red pairs well with 
food but is still lovely on its own 

 

2004 Montepulciano ~ Masciarelli, Italy. medium weight dry red wine; fragrant cherries & herbs; tart 
cherry flavors giving way to spices in the finish 

 

2007 Merlot ~ Casa Lapostolle, Argentina attractive purple violet red; clean aromas of ripe red fruit  
dominate with sweet spices & notes of herbs of Provence & rosemary towards the finish. Medium body with soft, 
pleasant tannins in balance with a good freshness. Ideal companion of red meat, pasta with spiced sauces & 
strong flavored vegetables. 

 

2005 Merlot ~ Tobin James, Paso Robles. soft, medium-bodied red wine with very juicy fruit forward flavors, 
low in tannin.  Merlot is  goes well with poultry, red meat, pork, pastas, salads 

 

2006 Pinot Noir ~ Turtle Creek , Lincoln.  made entirely from the free run, it has well integrated spice & 
layers of flavor; this variety pairs with poultry, beef, fish, ham, lamb & pork,  creamy sauces & spicy seasonings 

 

2006 Pinot Noir Reserve ~ Carneros Creek , Napa.  This varietal is responsible for the great red wines of 
Burgundy.  It is lush with a soft & silky texture. Pinot Noir may just be one of the world's most versatile food wines 

 

2006 Malbec ~ Toso , Argentina. Argentina's signature grape; medium-bodied with flavors of ripe plums & 
blackberries; earthy & rustic.  Pairs with red meat, as well as Mexican, Cajun, Indian or Italian fare (especially 
with tomato-based sauces) 

 

2004 Sassaia di Albereto, Tuscany. Super Tuscan, 100% Sangiovese, the varietal associated with dry full  
bodied Chiantis. Well-matched with chicken, red meat, fish, lamb, pork, pastas, stews  

 

2006 Cabernet-Franc ~ Turtle Creek , Lincoln.  made entirely from the free run, this wine is lighter in  
tannins & color than the related cabernet sauvignon. 

 

2003 Syrah ~ Zaca Mesa , Santa Ynez Valley. Full-bodied with rich blackberry, cassis, sage spice; lingering 
finish from ripe tannins; likes mushrooms, root veggies, red meat, goat cheese 

 

2005 Syrah ”Nocturne” ~ Midnight Cellars, Paso Robles.   dark violet, bordering on black; rich flavors of 
black raspberry, vanilla spice, leather, earthiness 

 

2006 Cabernet Sauvignon ~ Toso, Argentina.  full-bodied with plenty of cassis, raspberry & vanilla notes, 
pairs well with strong cheeses, red meat & pasta 

 

2006 Zinfandel ~ Turtle Creek , Lincoln. grapes sourced in the Sierra Foothills; a blend of free run & press 
wine. The Zinfandel grape is the cornerstone of California viticulture………………………... 

 

Red Wine  


