
Wines By The Bottle

Sparkling

Gruet Brut, NV, New Mexico 32

Gruet Brut Rosé, NV, New Mexico 31

Cuvée Bulles de Rosé,  Château St. Martin, NV, France 45

White
Riesling-Kabinett, Selbach-Oster 2008, Germany 39

Gewurztraminer, Scherer 2009, France 31

Sauvignon Blanc, Marof 2008, Slovenia  33

Sancerre, Domaine du Carrou 2007, France 39

Arneis, Cairel 2008, Italy 39

Rioja Reserva, Laredo 2003, Spain 34

Eleanor of Aquitaine, Yorkville Cellars 2007, CA 41

Gewurtztraminer Nussbaumer, Tramin 2009, Italy 61

Red
Schioppettino, Villa Rubini 2008, Italy 35

Corral de Campanas, Quinta de la Quietud, 2008, Spain 42

Zweigelt, Heinrich 2007, Austria  42

Cabernet Sauvignon, Clos Julien 2008, CA 31

Il Groto Rosso, Aldegheri 2005, Italy  39 

Malidea, Iuli 2006, Italy 56

Primitivo, Angel Vine 2008, Oregon 42

Sacrisassi Rosso, Le Due Terre 2007, Italy 63

Methode champenoise. Apple flavors accompany the very light “brioche”.

Try it in pink!

Cherries and rose petal over delicate, pale pink bubbles.

Low alcohol (9%), mineral and a little sweetness will make this a pre-dinner favorite.

Sensations of sweetness with subtle oak for richness. Lovely Alsatian wine.

Lively wine with notes of honeyed tangerine.  

Delicate and floral on the nose, zesty and ripe citrus in the mouth

Citrus and mint with a nice, long finish. Fuller bodied.

Intentionally oxidized. Perfect aperitif wine to pair with a cheese plate.

sauvignon blanc and semillon blend. Lush, tropical and full-bodied.

Delicate, floral stunner from Alto Adige.  Pretty mineral and melon.

 Grape varietal dates to the Romans, the mint and blueberry are fresh, clean & bright.

 Cherry & bramble fruits, white pepper spice.  A little punk & farm on the nose. Fab!

 Hints of cherry. Lots to love about Austrian reds, this easily substitutes for a pinot noir.

 Dark cherry fruit deepens the characteristic herbs and spice.  Beautiful, velvety cab. 

Red fruits with a bit of bramble, grass, and spice.  Excellent with or without food.

 Dried fruits, vanilla and herbs. It’s not a “bad idea” to drink this Barbera/Nebbiolo mix.

Tannins, herbs and cherries.  Lovely and lush.

Friuli’s finest.  Bright red fruits, very elegant.

  


