
Sparkling Wines

#	 Selection	 	 	 	 	 	 	 187ml     1/2 Btl     Bottle

14	 Mumm Napa, “Brut Prestige”, Napa Valley, NV			            9.25

02	 Coppola, Sofia “Blanc de Blancs”, Monterey, ‘08			           8.95		       35.00

04	 Dom Perignon, Champagne, France, ‘00						                       175.00

06	 Gloria Ferrer, Blanc de Noir, Carneros, NV				                		       35.00

10	 “J”, Brut, Russian River, Sonoma, ‘02						             	      48.00

16	 Perrier Jouet, Grand Brut, Champagne, France,  NV 			          		       48.00

12	 Moet & Chandon, Champagne, Imperial, France, NV			          		       63.00

Pinot Grigio - Pinot Gris 

#	 Selection	 	 	 	 	 	 	    Glass     1/2 Btl     Bottle 

18	 Coppola, Pinot Grigio, Bianco, California, ‘08			           7.00		       27.00  

20	 “J”, Pinot Gris, Russian River Valley, ‘08					                   		       42.00

Sauvignon Blanc - Fume Blanc 

#	 Selection	 	 	 	 	 	 	    Glass     1/2 Btl     Bottle 
26	 Cade by Plumpjack, Sauvignon Blanc, Napa Valley, ‘08					          45.00

30	 Matua, Sauvignon Blanc, Marlborough, ‘09			           8.50		      33.00  

32	 Simi, Sauvignon Blanc, Alexander Valley, ‘08					                         32.00

34	 Dry Creek, Sauvignon Blanc, Sonoma County, ‘08			               13.00

36	 Robert Mondavi, Fume Blanc, Napa Valley, ‘07				           		       29.00

24	 Tangent, Pinot Gris, Paragon Vineyard, Edna Valley, ‘07		          8.25              		      32.00

Perfect for a celebration or to enjoy before your meal with lighter style appetizers or entrees.  

Pinot Grigio and Pinot Gris (s is silent) are made from the same grape.  Aromas and flavors are 
floral, peach, pear, citrus and spice.  Refreshingly crisp, light to medium in body and usually 
dry.  Try pairing with appetizers, grilled fish without heavy sauces, or salads.  

Very food friendly, clean and crisp.  Great with fish, oysters and light entrees.  Aromas and 
flavors are typically herbaceous, grassy with citrus and grapefruit, but can also be fruity with 
buttery vanilla notes.  

28	 Kim Crawford, Sauvignon Blanc, New Zealand, ‘09			               12.00

22	 Santa Margarita, Pinot Grigio, Italy, ‘09				                                17.00

08	 Gloria Ferrer, Brut, Sonoma, NV				               		              16.00	      



Chardonnay

#	 Selection	 	 	 	 	 	 	    Glass     1/2 Btl     Bottle 

White Varietals

#	 Selection	 	 	 	 	 	 	    Glass     1/2 Btl     Bottle 
84	 Beringer, White Zinfandel, California, ‘08		                          6.00		       23.00

86	 Caymus, Conundrum, ‘08						         		       49.00

92	 Tobin James, “James Gang Reserve”, Riesling, Paso Robles, ‘07		           	  	      32.00

90	 Chateau Ste. Michelle, “SAINT M”, Riesling, Germany, ‘07		          8.25       		       32.00

96	 Cass, Voignier, Paso Robles, ‘08							                 	      38.00

98	 Miner, Viognier, “Simpson Vineyard, “ Madeira, ‘08		           9.00		       35.00

38	 Beringer, Napa Valley, ‘07							             	      30.00

40	 Cakebread, Napa Valley, ‘08					        		         	      69.00

42	 Cambria, Katherine’s Vineyard, Santa Maria Valley, ‘07		    		         	      42.00

44	 Carmel, Monterey County, ‘05						             		       42.00

46	 Chalk Hill, Sonoma County, ‘07/’07					                 30.00	      62.00

48	 Clos du Bois, North Coast, ‘08					             8.75		       34.00

50	 Columbia Crest Estate, Columbia Valley, ‘08					                         29.00

54	 Far Niente, Napa Valley, ‘07								             78.00

56	 Ferrari - Carano, Alexander Valley, ‘07					            		       51.00

58	 Flora Springs, Napa Valley, ‘07					           11.50		       45.00

60	 Groth, Napa Valley, ‘07							             		       59.00

62	 Kendall Jackson, Vinters Reserve, ‘08, ‘07				                14.00             28.00

64	 La Terre, California, NV						              6.00       		     

66	 Patz and Hall “Dutton Ranch”, Sonoma, ‘06						           72.00	

68	 Robert Mondavi, Napa Valley, ‘06						                          31.00

70	 Rodney Strong “Chalk Hill”, Sonoma, ‘07				          	        		       35.00

74	 Silverado, Napa Valley, ‘07								             40.00

76	 Simi Reserve, Russian River Valley, ‘06					            		       47.00

78	 St. Clement, Napa Valley, ‘07							             	      39.00

80	 Talley “Olivier’s”, San Luis Obisps, ‘06						             	      58.00

82	 Tobin James, “Radiance”, Paso Robles, ‘08		                        10.00                                  39.00

52	 Deloach, California, ‘08						               7.25		       28.00

Matches well with crab, grilled chicken, salmon, shellfish, halibut and pastas with cream sauce.  Typi-
cal fruit flavors are apple and pear.  Peach, pineapple, floral and citrus flavors can also be present.  
Vanilla and butter can give a creamy feel, or some winemakers choose to avoid or limit malolactic 
acid fermentation in order to make the chardonnay a bit softer, fruitier and cleaner.

Wonderful offerings for you to enjoy, ranging from fruity and light, to full bodied and complex.  

72	 Sanford Winery, Santa Barbara, ‘08					                  20.00      	     40.00

94	 Cambria, Viognier, Santa Maria Valley, ‘08  		     		              22.00

88	 Kendall-Jackson, Vintner’s Reserve, “Summation”, California, ‘08			            	      28.00



Pinot Noir

#	 Selection	 	 	 	 	 	 	    Glass     1/2 Btl     Bottle 
100	 Carmel Road, Monterey, ‘07					               	               12.00

104	 Fess Parker, Santa Barbara, ‘07						            		       48.00

108	 “J”, Russian River Valley, ‘06					       		         	      55.00

106	 Hitching Post, Bien Nacido, ‘06						                     30.00 	      

112	 Morgan, “Twelve Clones”, Monterey, ‘07							           45.00

114	 Next, by Kings Estate, Oregon, ‘07				             9.50	           	      37.00

116	 Talley, Arroyo Grande Valley, ‘06						            		       59.00

Syrah - Zinfandel 

#	 Selection	 	 	 	 	 	 	    Glass     1/2 Btl     Bottle 
118	 Bonterra, Syrah, Mendocino, Organically Grown, ‘07				              	       38.00

122	 Greg Norman, Shiraz, Australia, ‘06				             9.50	                      37.00

124	 Coppola, “Director’s Cut”, Zinfandel, ‘07				           10.50        	  	       41.00

126	 Grgich Hills, Zinfandel, Napa Valley, ‘06				      		         	       48.00

Merlot

#	 Selection	 	 	 	 	 	 	    Glass     1/2 Btl     Bottle 
130	 Francis Coppola, Diamond Series, Napa Valley’ 07			                 18.00 	     

132	 Freemark Abbey, Napa Valley, ‘04						            	       38.00

134	 Grgich Hills, Napa Valley, ‘05						             	        	       68.00

136	 La Terre, California, NV				      		           6.00

138	 Markham, Napa Valley, ‘05						            	                      38.00

142	 Miner, Oakville, Napa Valley, ‘05							                           54.00

144	 Stags Leap, Napa Valley, ‘06					       		         	       54.00

146	 Tobin James, “Made in the Shade”, Paso Robles, ‘06		           9.75	  	       38.00

110	 Mark West, California, ‘08					              8.50	       	      33.00

An elegant, light to full bodied wine that matches well with many of our foods.  Aromas and flavors of 
raspberry, strawberry and berry jam can mingle with buttery vanilla.  Earthy flavors like mushrooms 
and spicy hints may also be present.  

Syrah and Shiraz are the same grape and produce a dark, heavy red wine.  Blackberry, pepper, plum 
and spice are common notes.  Lighter Zinfandels will be more fruity; heavier Zinfandels will have a 
deep jamy berry flavor.  Zinfandel and Syrah both pair well with cheese, spicy dishes and red meats.  

Aromas and flavors are pepper, blackberry, herbs and cinnamon spice.  Typically a softer red wine 
with layers of flavor.  

128	 Ridge, Zinfandel, “Lytton Springs”, Sonoma, ‘07			     	               24.00

102	 Chateau St. Jean, Sonoma, ‘07					               			        40.00

120	 Morgan, Syrah, Monterey, ‘07						                    23.00            48.00

140	 Matanzas Creek, Bennett Valley, Sonoma, ‘05			                                 22.00



Cabernet Sauvignon

#	 Selection	 	 	 	 	 	 	    Glass     1/2 Btl     Bottle 
148	 Beringer, Knights Valley, ‘06				             		                 		      38.00	     

150	 Cade by Plumpjack, Napa Cuvee, ‘06						            	      95.00

152	 Cass, “Flying Nymph”, Paso Robles, ‘09				                     		       37.00

154	 Chimney Rock, Stags Leap District, Napa Valley, ‘06				                         89.00

156	 Dry Creek, Sonoma County, ‘06							                 	      44.00

158	 Educated Guess, Napa Valley, ‘07				          10.00		       39.00

160	 Far Niente, Napa Valley, ‘05							                         125.00

162	 Geyser Peak, Alexander Valley, ‘05			                           9.50                                   37.00

164	 Heitz “Bella Oaks”, Napa Valley, ‘01					              		     105.00

166	 Jordan, Sonoma County, ‘05				             		                 		      88.00     

170	 Justin, Paso Robles, ‘07						            	          		       49.00

172	 Merryvale, Starmount, Napa Valley, ‘06					                   22.00

174	 Silver Oak, Alexander Valley, ‘05							                	    115.00

176	 Simi, Alexander Valley, ‘06			                                        13.00                                   51.00

178	 St. Clement, Napa Valley, ‘06							                            55.00

Red Varietals

#	 Selection	 	 	 	 	 	 	    Glass     1/2 Btl     Bottle 
180	 Estancia, Meritage, Paso Robles, ‘06						            	      45.00

182	 Chateau St. Jean, “Cinq Cepages”, Sonoma County, ‘06				       	    105.00

184	 Justin, “Isosceles”, Paso Robles, ‘06				      		         	      95.00

186	 Justin, “Justification”, Paso Robles, ‘07							            68.00

194	 Ferrari-Carano, Sangiovese Blend, Sienna, Sonoma County, ‘07         11.00		       43.00

190	 St. Clement, Orropus, Napa Valley, ‘05							            85.00

192	 Treana, Rhone Blend, Central Coast, ‘06					       		       65.00

168	 Joseph Phelps, Napa Valley, ‘07						                    35.00

Big and bold structure with aromas and flavors of blueberries, cherries, black currant, cassis, tobacco, 
vanilla and plums.  Wonderful complex wines to enjoy with heartier meals.  

Some interesting selections that we are sure you will enjoy.  

188	 Quintessa, Napa Valley, ‘06						                     60.00

196	 Tobin James, Sangiovese, Paso Robles, ‘06					                          45.00 


