
Bin	 Sparkling	 Bottle	 Glass
101	 KORBEL, BRUT	 $25.00	 (Split) $7.00

Medium Dry with a light, crisp balanced Cuvée.

102	 MUMM, NAPA BRUT PRESTIGE, CALIFORNIA	 $35.00
Delicate golden peach color, hints of melon, spice and toasty vanilla with crisp lingering finish

103	 MARTINI & ROSSI ASTI SPUMANTE, ITALY	 $25.00
Sparkles with tangerine peel, vanilla, creamy butter and honeyed notes.

104	 VEUVE CLICQUOT, YELLOW LABEL, FRANCE	 $75.00
Classically dry Champagne, Blend of Pinot Noir and Pinot Meuniere for body and Chardonnay for elegance.

105	 Moët & CHANDON, Cuvée DOM PERIGNON, FRANCE	 $250.00
A delicate nose of lavender, citrus, and toast flavors with solid mineral overlays. Ripe and balanced.

	 Domestic White
201	 RIESLING, CHATEAU STE. MICHELLE, Washington	 $22.00	 $5.50

Classic Washington State Riesling.  Juicy peach, ripe pear, melon, with a hint of subtle mineral notes.

208	 PINOT GRIGIO, LUNA VINEYARDS, NAPA VALLEY 	 $21.00	 $5.25
Mango and orange zest are accented by notes of guava. Delicious lemony finish with hints of apricot.

203	 SAUVIGNON BLANC, COPPOLA “DIAMOND SERIES” CALIFORNIA	 $30.00	 $7.50
Fresh and vibrant.  Luscious tropical fruit mingled with hints of pink grapefruit, figs and fresh grass.

204	 SAUVIGNON BLANC, CHALK HILL ESTATES, SONOMA	 $35.00
Lush aromas of grapefruit, honeysuckle, and exotic spice are met by a vibrant brand of tropical fruit and mineral fruits.

205	 CHARDONNAY, WOODBRIDGE BY MONDAVI, CALIFORNIA	 $18.00	 $4.50
Lightly oaked Chardonnay offers a fresh mélange of fruit, floral and mineral nuances.

206	 CHARDONNAY, FERRARI CARANO, SONOMA	 $38.00	 $9.50
Generous on the palate with creamy vanilla undertones balanced flavors of toast, spice and tropical fruit.

207	 CHARDONNAY, ESTATE CHALK HILL, SONOMA	 $55.00
Creamy and crisp.  Barrel fermentation in French oak adds toasty vanilla and spice complexities.

	 Imported White
301	 RIESLING, DILLMANN DELIGHT, GERMANY	 $25.00	 $6.00

Notes of peach and apricot with a lively acidity and a fruity, lingering finish

302	 PIESPORTER MICHELSBERG Spätlese, J EGBERTS, GERMANY	 $18.00	 $4.50
Steely acidity is matched with the intensity of floral and fruit aromas.

303	 PINOT GRIGIO, MEZZACORONA, ITALY	 $19.00	 $5.00
Pleasant well balanced bouquet of fruit.  Delicate and dry.

304	 CHABLIS, WILLIAM FEVRE, FRANCE	 $35.00
Classic Chablis with a typical pale hue of green.  Fresh mineral acidity rounded with juicy white fruits.

305	 POUILLY Fuissé, BOUCHARD, FRANCE.	 $45.00
Lean and focused.  Sweet aromas of jasmine, elder flowers and honey.  Round and full with good minerality.

	 Blush
601	 WHITE ZINFANDEL, WOODBRIDGE BY MONDAVI, CALIFORNIA	 $15.00	 $4.50

Lightly sweet and refreshing.  Fresh fruit characters reminiscent of summer berries and orange blossoms.

602	 WHITE ZINFANDEL, BERINGER, CALIFORNIA	 $16.00
Fresh red berry, citrus and melon rounded out with hints of nutmeg and clove.



	 Domestic Red	 Bottle	 Glass

401	 CABERNET SAUVIGNON, WOODBRIDGE BY MONDAVI, CALIFORNIA	 $18.00	 $4.50
Luscious dark fruit, violet, chocolate and oak spice character.

402	 CABERNET SAUVIGNON, FERRARI CARANO, SONOMA	 $42.00	 $10.50
Powerful wine with great finesse.  Ripe black fruit, currants, toffee and caramel flavors with classic finish.

403	 CABERNET SAUVIGNON, CLOS DU BOIS “MARLSTONE”, SONOMA	 $55.00
Classic Bordeaux blend of Cabernet Sauvignon, Cabernet Franc, Malbec and Petit Verdot

404	 CABERNET SAUVIGNON, ROBERT HALL	 $32.00
Has a nose of currants, cherries and cedar.  Nicely balanced with great texture.

414	 CABERNET SAUVIGNON, JOSEPH CARR, NAPA VALLEY	 $26.00
Flavors include dark cherry and ripe plum with a hint of vanilla and cocoa dust. Balanced and long finish.

405	 MERLOT, WOODBRIDGE BY MONDAVI, CALIFORNIA	 $18.00	 $4.50
Luscious ripe cherry and chocolate character woven with vanilla nuances from oak barrel aging.

406	 MERLOT, CHATEAU STE. MICHELLE, WASHINGTON	 $22.00
Aromas and flavors of black cherry, cola, leather and spice.  Soft and accessible with layers of complexity.

407	 MERLOT, CHATEAU STE. MICHELLE “CANOE RIDGE”, WASHINGTON	 $42.00	 $10.50
This wine exhibits a complex aromas of black cherries, leather, dried herbs with a perfect balanced style.

408	 MERLOT, RAYMOND VINEYARDS RESERVE, NAPA	 $35.00	 $8.75
88% Merlot and 12% Cabernet Sauvignon.  Smooth, ripe cherry, currant and raspberry flavors.

409	 SHIRAZ, COPPOLA “PRESENTS SERIES”, CALIFORNIA	 $25.00	 $6.25
Blackberry and boysenberry flavors with notes of smoky bacon, sweet vanilla and bittersweet chocolate.

410	 ZINFANDEL, KUNDE ESTATE, SONOMA	 $26.00
88% Zinfandel, 8% Petite Syrah, 2% Grenache and 2% Mourvèdre.  Complex blending enhances Zinfandel character.

412	 PINOT NOIR, COPPOLA “DIAMOND SERIES”, CALIFORNIA	 $28.00	 $7.00
Complex fruit driven wine.  Black cherry, currant and strawberry flavors.  Push texture and elegant finish.

416	 PINOT NOIR, DAVIS BYNUM, RUSSIAN RIVER	 $42.00	 $11.00
Rich mixture of black cherry, wild berry and toasty oak flavors that are intense, concentrated and persistent.

415	  Tresor, Ferrari Carano, Bordeaux Blend, Sonoma	 $48.00
Full bodied showing black cherry and plum flavors. Graceful, balanced with long full finish.

	 Imported Red

501	 CHIANTI, RUFFINO, ITALY	 $18.00	 $4.50
90% Sangiovese, 10% Canaiolo grapes.  Medium bodied with floral and fruity notes.

502	 TOSCANA, ANTINORI, ITALY	 $25.00
Intense ruby color, nice hints of red berries and vanilla aromas from the oak are accompanied by good structure.

503	 BEAUJOLAIS, BARTON & GUSTIER, FRANCE	 $20.00
Supple and well-balanced wine with pleasant fruity flavors and a crisp finish.

505	 SYRAH, CASA LAPOSTOLLE, CHILE	 $32.00
Attractive, elegant with floral and black fruit hints, very good structure.

506	 CABERNET SAUVIGNON, SANTA RITA 120, CHILE	 $18.00	 $4.50
Dominated by aromas of red and forest fruits, vanilla on the palate with a very elegant finish.


