
 
Wines by the Glass 

White Wines 
Steele, Chardonnay Cuvee, Lake County, California    2005  $8. Bottle   $30. 
Ripe, rich butter, peach, brown sugar, and caramel give way to a toasty, citrus finish. 
 

Caymus, Conundrum, Rutherford, California  2005  $8. Bottle   $30. 
Identifying the grape varietals included in this wine is a conundrum, or puzzle,  
to be explored and enjoyed.  
 

Il Cuore, Chardonnay          Mendocino County  2005  $6. Bottle   $20. 
This fresh chardonnay offers generous apple and pear flavors, complimented by floral nuances in the 
bouquet.  It is cold fermented in stainless steel vessels and then finished in small oak cooperage. 
 

Hogue Cellars, Fume’ Blanc, Washington      2006  $5. Bottle   $18. 
Aromas of grapefruit and guava, along with sage, peppermint and a hint of smokiness. On the palate are 
varietal flavors of grapefruit, with a bit of sage, coconut and dried fig. The wine is crisp, smoky and round 
with moderate weight and richness contributed by the Semillon (25%) added to the blend.. 
   

Mission Mountain, Johannisberg Riesling, WA/ID/MT 2006  $5. Bottle   $16. 
An off-dry selection made with Washington and Idaho grapes, bottled in Montana -  
notes of spice, apple, and peach. 
 

Estancia, Pinot Grigio,      2006  $5. Bottle   $16. 
Wonderful intensity, vibrancy and purity of flavor, with zesty grapefruit, mineral,  
lemonade and peach flavors on a soft frame, with a zingy finish. 

 
Red Wines 

Truchard, Cabernet   Napa   2002  $10. Bottle   $36. 
Concentrated aromas of ripe ;\plum, cherry, and blackberry with hints of cedar, cocoa, and vanilla.  Fine 
grained tannins fill the palate and provide a long finish of spice and red fruit 
 

Dynamite, Merlot, Sonoma North Coast   2004  $8. Bottle   $30. 
aromas of black cherry, blueberry, currant and toast. Flavors of dark fruits and cherries are accompanied by 
hints of dark chocolate and vanilla. Medium on the palate, this Merlot has light, ripe tannins and a long 
finish. Perfect with leg of lamb, steak and rich stews, this wine also pairs well with richer pasta dishes. 
 

Willamette Valley, Pinot Noir,  Oregon   2004  $8. Bottle   $30. 
A supple and stylish wine that pairs well with a variety of foods. Ripe cherry, spice and rose petal 
aroma’s, with underlying flavors of currant and earth. A long lingering finish with dashes of spice. 
 

Ravenswood, Vintner’s Blend Zinfandel, Sonoma     2005  $6. Bottle   $22. 
A popular Zin full of spice, mint, raspberry, and vanilla with game and oak notes.  WS rated 86. 
 

Louis M Martini,  Cabernet  Napa Valley  2003     $7. Bottle   $25. 
Solid and well-made, with tart cherry, spice and roasted herb aromas. Flavors are  
straightforward and the tannins firm up the finish.   
 

Morgan, Grenache-Shiraz,  Cotes du Crow’s      2005  $6. Bottle   $20. 
Fresh and ripe, this palate-pleasing blend features spicy cherry flavors and cedar notes  
on the light finish.  
 

Marietta, Old Vine Red Lot 40  California      NV  $5. Bottle   $18. 
A full-bodied, well-balanced beauty, with stunning dark purple color and a  
“supernose” of cherry, currant, and spice.   
 

Blush Wine 
Beringer, White Zinfandel, Napa       2006  $4. Bottle   $12. 
A sweet and fruity selection with pleasant oak on the finish.  



 
 

Splits (375 ml) 
 
Grgich Hills Cabernet    Napa    2002          $50. 
Lots of red fruits are evident on the nose and palate, with red cherry, black cherry and red currant. Firm 
and structured, this is a deftly balanced young wine supported by firm, fine-grained tannins. 
 

Whitehall Lane Merlot    Napa    2003          $25. 
A spicy, herbaceous nose is more restrained on the palate, where the flavors are rich and appealing, with 
earthy currant, raspberry and anise notes. Complex, if on a modest scale. 
 

Rex Hill Pinot Noir  Dundee Hills  Oregon   2003          $25. 
Smooth and airy in texture, with pretty red cherry and white pepper aromas and flavors, picking up a grassy 
note as the finish lingers. 
 

Sonoma Cutrer Chardonnay      Russian River Ranches, Sonoma  2004  $18. 
Aromas of ripe pear and pineapple … tongue-tantalizing flavors of red apple, peach,  
apricot, and subtle oak.   
 

Grgich Hills Chardonnay         Napa    2004  $36. 
This concentrated and balanced wine begins with a seductive bouquet of pineapple and jasmine, followed 
on the palate by white peaches, minerality and a hint of nuttiness. 
 

Taittinger  Brut Champagne          La Française   NV  $40. 
Shows elegance and finesse, but also an understated power, as the initial richness gives way to the firm 
structure, setting the stage for biscuit, honey and ginger notes. 

 
Champagne and Sparkling Wines 

Moet & Chandon, Dom Perignon  France   1998        $190. 
When the occasion calls for something special, this classic is perfect.  Intense, with  
flavors of citrus and hazelnut.   Wine Spectator rated 93. 
 

Mumm, Cuvee, DVX    Napa    1999  $60. 
Intense and complex, with spicy pear, ginger, apple, and citrus flavors.  Wine Spectator rated 88.   
 

Domaine Chandon, Blanc de Noirs  Carneros   NV  $30. 
Firm apple, citrus, pear, and herb are the focus of this sparkler, which also exhibits bright  
acidity and a creamy texture.   
 

Domaine Ste. Michelle, Cuvee Brut  Washington   NV  $19. 
Gentle and spicy, with notes of peach and earth.   
 

Freixenet, Cordon Negro Brut   Spain    NV  $15. 
Creamy vanilla and apple flavors give way to a slightly sweet finish.  Luxury without  
the expense!   
 

Kenwood, Cuvee Brut, Yalupa , Sonoma–187 ml bottle    NV Bottle  $7. 
Perfect for single-glass sipping. 
 

Dessert Wines 
A lovely way to complement a dessert or simply end a great meal … 

Bonny Doon, Muscat Vin de Glacier   California     2004  $30. 
This indulgence has peach, fig, hazelnut and slight citrus flavors.   
Great alone or with dessert.  (375 ml only) 
 

Hogue Cellars, Late Harvest White Riesling Washington   2005  $15. 
Citrus, peach, and apricot flavors play on the tongue along with a generous mouthful of  
honey.  While the Muscat wine above delivers the full “dessert wine” effect, this one is  
lighter and simpler.  Perfect for dessert – or perfect with lighter desserts.   



  

 
Non-Alcohol Wines 

Sutter Home Fre Chardonnay    California  2005  $12. 
 
Sutter Home Fre White Zinfandel   California  2005  $12. 
 

 

Chardonnay 
Of the New World Persuasion 

Chalk Hill    Sonoma County    2004  $65. 
One of our most popular Chardonnays!  Offers elegant and complex toast, pear,  
pineapple, peach, vanilla, mineral, and juniper notes.  WS 91 
 

Cakebread Cellars        Napa Valley         2004  $60. 
A new vintage … Clean and refreshing, with a mix of apple, pear and persimmon.  
Holding a spicy note on the finish.  
 

Grgich Hill         Napa Valley     2002  $60. 
Crisp and refreshing with its zesty grapefruit, lemon-lime and tart pear flavors.  It picks  
up a mineral and flinty tasty on the finish.  WS 87 
 

Mer Soleil         Monterey Bay, Central Coast  2005  $54. 
Our “king” Chardonnay in a new vintage.  Lush and complex, with fig, pineapple, pear,  
citrus and oak that give way to an elegant and lingering finish. 
 

Gary Farrell     Russian River Valley   2003  $50. 
Lean and concentrated, with a tight band of green fig, lime, green apple and mineral flavors that end with a 
refreshing pebbly quality. WS rated 87 
 

Chateau Ste Jean   Robert Young Reserve       2005  $40. 
This renowned Chardonnay is from the superior Robert Young Vineyard in Alexander Valley.  It is an 
intense spicy wine with melon, papaya, Bartlett pears, cinnamon and clove aromas with lead into a very 
rich viscous texture with vanilla and citrus flavors.  WS 91 
 
Acacia Chardonnay       Los Carneros, California   2004  $38. 
Fresh and lively, with tasty ripe pear, citrus, tangerine and nectarine flavors that keep 
the focus on the fruit. 
 
Frei Brothers        Russian River Ranches, Reserve  2004  $35. 
Sleek and compact, with a vanilla aroma and a touch of citrus 
 

Sonoma Cutrer       Russian River Ranches, Sonoma   2005  $30. 
Aromas of ripe pear and pineapple … tongue-tantalizing flavors of red apple, peach,  
apricot, and subtle oak.   
 

Greg Norman Estates         Yarra Valley, Australia      2005  $25. 
Fore!  If golf is your game, this could be your Chardonnay.  From The Shark himself comes  
this pleasant wine from Down Under.  It’s very elegant, with citrus, and apricot fruit  
emerging nicely as flavors persist, getting better with each sip.  WS 88 
 

Benziger        Carneros, California   2004  $24. 
An across-the-board pleasant Chardonnay, loaded with creamy pear, fig, and oak with a  
long finish.   
 

Kendall Jackson        Vintner’s Reserve, Santa Rosa  2005  $24. 
The quality of this Chardonnay is always consistent, and remains a perpetual pleaser.   
 

 
 



 
Other New World Whites 

(Sauvignon Blanc, Riesling, Gewurztraminer, and Such) 
 
King Estate, Pinot Gris    Willamette Valley, Oregon  2005  $28. 
Great with fresh fish entrees, this selection proves round, with spicy apple, pear, and melon notes. 
   
Joseph Phelps, Pastiche   California    2003  $20. 
An enticing blend of Chardonnay, Scheurebe (a German cross-varietal of Sylvaner and  
Riesling), Riesling, Semillon, Marsanne, Viognier, and Muscat with hints of spicy peach,  
apricot, and fig.  Nicely balanced with subtle sweetness.  A must-try!   
 

Chateau St. Jean, Fume’ Blanc  Sonoma County   2004  $20. 
This light white from a famous producer is tangy with lemon, orange, passion fruit and  
nectarine flavors, ending with vanilla tones.  WS 86 
 

Rodney Strong, Sauvignon Blanc,  Charlotte’s Home, Sonoma  2006  $20. 
Signature grassy notes surround lemon, herb, gooseberry, and citrus, and vanilla flavors. 
 

Geyser Peak, Sauvignon Blanc   Sonoma County   2006  $20. 
This Sauvignon Blanc is crisp, light, refreshing, and racy – strangely enough, you can almost  
tell just by looking at the bottle.  Flavors of lemon and apple accentuate this wine. 
 

Menage a Trois     California    2005  $20. 
Take a trip to the islands without worry of sunburn or bugs.  It is a refreshing blend of citrus and tropical 
flavors with crisp acidity.  A fun wine with or without food. 
 

Bonny Doon, Pacific Rim Dry Riesling Santa Cruz    2005  $20. 
A Wine Enthusiast “Best Buy” at 89 points, this Riesling is has floral notes, a mineral-laden  
backbone, and plenty of honey and citrus notes … The enjoyable finish is fruity and spicy.  
 

Chateau Ste. Michelle, Gewurtztraminer   Washington   2006  $13. 
An aromatic and spicy Columbia Valley white, with flavors of peach, grapefruit, rose,  
cinnamon, and nutmeg.   
 

Columbia Crest, Johannisberg Riesling      Washington     2006  $12. 
If you prefer your wine white and a bit sweeter, you may have met your match.  It’s nicely  
balanced, displaying both crispness and sweetness around a touch of grapefruit, apple,  
peach, and almond echoing with a nice soft finish. WS 86   
 
 
 

Old World Whites 
France and Italy Represented 

Joseph Drouhin, Pouilly-Fuisse  Maconnais, France   03/05  $36. 
A great “alternative” for fine new-world Chardonnay drinkers, this white Burgundy from an exceptional 
producer is round and dry, with a delicious core of fruit, floral notes, and deep  
almond flavors. 
 

Trimbach, Reserve Pinot Gris   Alsace, France  2002  $31. 
Wonderful with spicy fare, this selection is smoothly balanced with notes of pear, apricot,  
and pepper with a firm finish reminiscent of grapefruit.  
 

San Quirico, Vernaccia di San Gimignano   Tuscany, Italy  2004  $17.  
Look, a tongue twister! … This Italian white fits somewhere between Sauvignon blanc and Chardonnay.  
It starts light, crisp, and fruity, then fans into a heavier finish with a play of  
spice over the tongue. 
 

Chateau de Montfort, Vouvray   Loire Valley, France 2004  $25. 
Lush melon, honey, and citrus notes mingle with acidity and underlying dryness.  
 
 



 
New World Cabernet Sauvignon 

& Bordeaux-Inspired Blends 
 

Caymus, Cabernet   Napa Valley      2003        $98 
Intense, complex and concentrated, with a vibrant stack of flavors built around currant, blackberry and wild 
berry, with pretty oak nuances on the finish, along with ripe, firm tannins. WS 93 
 
Chalk Hill    Sonoma County     2001  $95. 
This Cab is solid and elegant, with early aromas of green tobacco, and cedary flavors that  
fold in with anise and current notes.   WS88. 
 
Stags Leap Winery  Napa Valley          2003  $65. 
This wine is a consistent seller.  The Napa Cab layers black fruit notes with aromas of cola, clove, coffee 
and black pepper. 
 
Chateau Montelena  Napa Valley     2003  $60. 
The wine has very pronounced ripe jammy fruit aromas of plum and black currant that display the warmth 
of the vintage. Less obvious Cabernet tones of licorice and earthy complexity from the cool middle of the 
season lurk under the more obvious notes of fruit. 
 
Buehler, Estate Napa              Napa Valley     2003           $55. 
The wine is brimming with fruit aromas and flavors biased to the black fruit end of the cabernet spectrum: 
plums, blackberry, and black currant. Rich and full-bodied on the palate, this cabernet drinks well on release 
but will soften and develop with additional age. 
  

Gary Farrell   Sonoma County, Hillside Vineyard  2001  $55. 
Rich and concentrated, with a sense of elegance and refinement to the ripe, spicy currant, blackberry and 
black cherry fruit, though it veers into earthy, sage flavors on the finish. Balanced tannins. 
 
Seven Hills   Walla Walla Valley Reserve   02/03  $50. 
Aromatic and generous with its plum, currant and sweet spice flavors, finishing with fine, sinewy texture 
that lets the flavors last and last.  Spicy Oak is nicely integrated  WS 91 

 
Sterling    Napa Valley     2004  $43. 
Cedar, currant, anise, and spice create the backbone of this cabernet.  The finish is big,  
dry, and firm.   
 
Beaulieu Vineyard (BV)  Napa Valley     03/04  $35. 
Cola, cherry, plum, and dill-laced oak are the highlight of this medium- to full-bodied beauty.   
 
Simi     Alexander Valley    2004  $31. 
Dark red with purple tones and up front aromas of berry with a hint of sweet oak. Cherries, berries and 
cassis flavors touch the palate. A lingering finish of elegant tannins and black spice completes this silky wine. 
 
Greg Norman, Cabernet-Merlot Coonawarra, Australia   2004  $27. 
The 2002, from the Limestone Coast,  with peppery blackberry, and lime notes  
playing into a long, velvety finish.  WS rated 86  
 
Estancia    Rutherford, California   2004  $25. 
This va-voom selection is bold, with rich, smoky oak, licorice, and black currant flavors.   
The finish features approachable yet firm tannins.   
 
Snoqualmie, Cabernet-Merlot  Washington    2001  $16. 
Dark blackberry and currant fuit with some chocolate notes. Some spice on the finish 
A perfect balance between the boldness of a cab and the soft fruit flavors of merlot.   
 
 
 



 
 

Merlot 
Of the New World Persuasion 

Stags Leap Winery  Napa Valley     2003  $50. 
One of our best-selling Merlots.  Aromatics of herb, mint and menthol and finishing  
with light berry and plum   
 
Seven Hills    Walla Walla Valley   2002  $40. 
Wild Raucous flavors on a racy frame, finishing with a distinct floral character.  Out of the main stream, 
which keeps it interesting. 
 
Ferrari-Carano    Sonoma County    2003  $40. 
A multidimensional, velvety wine with a dark ruby color and complex nose of blackberry jam, plum, 
chocolate and cedar, this year’s Merlot is accented by intricately woven flavors of dark berry fruit and dark 
chocolate with more fruit, black licorice and spice on the lingering, elegant finish. 
 
Chateau Ste. Michelle  Canoe Ridge, Washington  2002  $37. 
From next door comes this single-vineyard beauty.  The ’01 is described as ripe, supple and  
distinctive for the bay leaf and olive character running through the black cherry and roasted  
meat floavors, finishing with fine, firm tannins. Wine Spectator rated  90 

 
Blackstone    Napa Valley     2004  $30. 
This vintage is full of herb-laced currant and cherry notes with firm cedary oak tannins to  
finish. The ’01 is WS rated 86.  The ‘02  is simple, but round, with currant, plum and  
herbal tones framed by vanilla.  Wine Spectator rated 81 

 
Ravensood    Vintner’s Blend, Sonoma   2004  $22. 
A very popular Merlot for a “house wine” price.  Very dry, with plum, cherry, vanilla, 
 soft spice, and oak -- you’re sure to love it!  
 
Columbia Crest   Grand Estates, Washington  2003  $20. 
Ripe, plump and generous with its fresh cherry, dried cherry, dark plum and sweet spice  
flavors, nicely framed with toasty oak as the fruit persists impressively on the long finish.  WS 90 

 
Beringer    Founder’s Estate, Napa   02/04  $20. 
A tried-and-true Merlot, this Beringer selection has focused cherry, peppery spice,  
cinnamon, cedar, and caramel notes.  Wine Spectators  82 
  

Other New World Reds 
(Pinot Noir, Zinfandel, Shiraz, and Such) 

 
McCrea Cellars, Ciel du Cheval Washington    2003  $70. 
The vintners waited for the fruit flavors to develop fully in this wine . Many wines from this vintage will be 
lush and fruit-forward with slightly higher alcohols,balanced by greater fruit intensity, tannins and excellent 
acidity. 
 
Marquis Philips, Shiraz 9   Australia      2005   $60.  
This mouth filling blockbuster has a superbly concentrated nose with loads of blackberries, spice, and plum 
fruit. Opulent and elegant, with a beautiful texture, its powerful structure exhibits espresso, raisin and 
chocolate layers intermixed with toasty vanillan oak and beautiful lingering silky tannins. 
The rich, full-bodied, opulent Shiraz 9 is a powerful Shiraz (16% alcohol), so those looking for restraint and 
delicate European-styled reds should beware!  
 
Belle Glos Pinot Noir  Taylor Lane Vineyards       2004     $70. 
Dark ruby color. Aromas of cherries, cola and mixed berries—mulberry, blackberry and blueberry all at 
once—with suggestions of minerals, pumice and light smoke. The flavors are huge for Pinot Noir, As the 
wine rolls across the palate, its smooth tannins and fruity, sweet-oak flavors are beautifully balanced by the 
acidity. The finish is long, rich and expansive, promising further evolution in the bottle. 



 
 

 
 
Ridge, Geyserville     Sonoma    00/03  $48. 
Rich, with herb, earth, black cherry, blackberry, and mint notes and a warm and tannic finish.   
A blend of mostly Zinfandel, as well as Petite Sirah, Carignane, and Mataro. WS rated 88. 
 

Acacia, Pinot Noir    Napa/Carneros   2005  $37. 
Don’t miss out!  This pinot is always delicious … Rich and full-bodied with dark ruby color,  
and flavors of black cherry and black berry … Supple, silky, and loaded with spice.   
 

Ridge, Zinfandel   3 Valleys, Sonoma    2005  $35. 
Sturdy, intense and firmly tannic, this rustic style grows on you, with its mix of ripe berry  
fruit, hints of earth and herb and touches of sage and spice, ending with a touch of leather.  
Zinfandel, Carignane and Petite Sirah.  WS 89 
 

St. Francis, Zinfandel  Old Vines, Sonoma   03/04  $34. 
Dominated by cedar, coconut and vanilla flavors from toasty oak, with raspberry, black pepper and plum 
tones that finish with firm, tart tannins. The “old vines” used to make this stellar Zin range from 50-80  
years old or more.  
 

Steele, Pinot Noir    Carneros    2004  $34. 
From Jed Steele comes another popular Pinot Noir … A medley of cola, black cherry, herb  
and olive notes. Smooth, with a persistent aftertaste and a touch of fresh earth and cedar.   
 

Steele, Syrah  Lake County, Writer’s Block   2004  $30. 
This hearty red is smoky, with game and luscious fruit atop chewy tannins.   
Wine Enthusiast rated 90. 
 

Rodney Strong, Zinfandel  Knotty Vines, Sonoma   2005   $28. 
The  Knotty Vines Dominated by toasty oak character of cedar and vanilla, with modest tannin framing 
berry and plum notes. 
 

Penfold’s, Shiraz-Cabernet  Koonunga Hill, Australia  2005  $20. 
This blend is solid, with cherry, and spice notes finishing with a nice open texture.  WS rated 85. 
 

Rosemount, Shiraz   Southeast Australia    2004  $20. 
Here’s your answer!  Ripe and juicy berry, cherry, vanilla, and spice balloon into a  
round finish.  Wine Spectator rated 88. 
 

Cline, Zinfandel    California    2005  $18. 
Dark berry fruit, raisin, and spice are highlighted by warm vanillin oak and mild tannins.  WS 83 
 

Old World Reds 
France and Italy Represented 

Chateau de Beaucastel, Chateauneuf-du-Pape  Rhone Valley, France    2001    $120. 
300-year-old vines produce the 13 grape varieties – of them Mourvedre, Grenache, Cinsault, and Syrah – 
that create this luscious, spicy, and intense wine.  Ripe and fleshy, with lots of black cherry, plum, anise and 
tar flavors riding along a succulent palate. Sweet and velvety on the finish;  Wine Spectator rated 91.  
Trade in your Cab and give this one a whirl! 
 
Zenato, Amarone della Valpolicella Classico Veneto, Italy    2001       $85. 
Enticing aromas of slightly raisiny fruit, with spices and wet stone.  Full-bodied, with a fresh, fruity palate, a 
good mineral backbone and a long finish 

 
Travaglini, Gattinara    Piedmont, Italy   2001     $44. 
From Northwestern Italy comes this delicious Nebbiolo-based wine … Clean and fruity, with mineral and 
berry character. Medium- to full-bodied, with silky tannins and a medium finish. This is always a good 
value.  Delicious. Wine Spectator rated 89. 
 

Allegrini, Palazzo della Torre   Veneto, Italy   2003  $38. 
This medium- to full-bodied Italian red is made with classic Veneto region varietals (Corvina, Rondinella, 
Molinara) plus Sangiovese.  The result is a mineral-laden, floral, fruity wine with austere tannins.  WS 
rated 91. 



 
 
 
 
Castellare di Castellina, Chianti Classico Tuscany, Italy  2003  $36. 
This wine has a bright and fruity nose and will bless your palate with good structure,  
balance, deep cherry flavor, and floral hints of violet and iris.   
 
Chateau Greysac     Medoc, France   2001     $27. 
A simple, price-friendly Bordeaux with berry and mineral flavors.  It finishes lightly with soft tannins. 
 
Morgante, Nero D’Avola    Sicily, Italy   2004    $18. 
A “hot” wine from the climate of Sicily, this reliable value has medium body, jammy berry  
flavors, soft tannins, and a spicy finish.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Reserve List 
 

 


