
 

 

 

 

SPARKLING WINE 

  

1 MV Marquis de Latour, Loire, France     $28 

3 MV Antonini Ceresa Prosecco Frizzante, Veneto, Italy (semi-sparkling) $30 

2 MV Prosecco Prosecco Extra Dry, Veneto, Italy (organic)  $35 

btg 2009 Villa Giada “Andrea” Moscato d’Asti, Piedmont, Italy (sweet)  $40 

Btg MV Vinchio-Vaglio Brachetto, Aqui, Piedmont, Italy (sweet red) $40 

btg 2009 Elio Perrone “Sourgal”  Moscato d’Asti, Piedmont, Italy (sweet)     $40 

fl MV No 1 Cuvée, Marlborough, New Zealand (100% Chardonnay) $60* 

fl MV Bellavista “Cuvée”  Brut, Franciacorta, Lombardy, Italy  $99* 

 

 

 

 

CHAMPAGNE 

 

 

4 MV De Venoge Brut Blanc de Noirs, Epernay    $76  

5 MV Marc Hebrart Brut Premier Cru, Mareuil-Sur-Äy (organic)  $100* 

97a MV Louis Roederer Brut Premier, Reims     $100* 

20b MV Gaston Chiquet Brut Tradition, Dizy (organic)   $125 

2d 1990 De Venoge Brut, Epernay      $150 

bar MV Delbeck Brut Rosé, Reims      $150 

bar MV Veuve Cliquot Brut, Reims      $155 

20 1997 Bollinger “La Grande Année” Brut , Äy    $250 

fl 1998 Krug Brut, Reims       $475* 

   

*see previous page for half bottle selection*



 

 

 

CHARDONNAY 
 

99 2008 Louis Latour “Grande Ardèche”, Coteaux de l’Ardèche, France $30 

21 2009 Lonin, California       $35 

18 2007 Gloria Ferrer, Carneros, California     $40 

93b 2008 Pali “Charm Acres”, Sonoma Coast, California   $46 

19 2008 Bertrand Ambroise “Lettre d’Eloïse”, Burgundy, France  $48* 

93 2007 Carpe Diem “Firepeak Vineyard”, Edna Valley, California  $50* 

43 2009 Simi, Sonoma, California      $55 

62 2008 Chanson Viré-Clessé, Burgundy, France    $60 

90 2007 Dierberg, Santa Maria Valley, Santa Barbara, California  $70 

98 2007 Monteviejo “Lindaflor”, Valle do Uco, Mendoza, Argentina $75* 

61 2006 Jean-Marc Pillot “Les Grands Champs”, Burgundy, Fr. (organic) $76** 

89        2007 Mer Soleil, Santa Lucia Highlands, Monterey, California  $80 

fl 2008 Matrot Meursault, Burgundy, France     $100* 

80 2006 Bouchard Meursault “Les Clous”, Burgundy, France  $125* 

60 2005 Domaine Parent Corton, Burgundy, France (organic)  $275 

20 2007 Domaine Dublère Corton-Charlemagne, Burgundy (organic) $355* 

 

 

SAUVIGNON BLANC & SEMILLON 
 

fl 2009 Ranga Ranga, Marlborough, New Zealand    $30 

fl 2009 Gunn Estate, Marlborough, New Zealand    $32 

52 2009 Heron, Napa, California      $35 

57 2007 Baron de Luze, Bordeaux, France     $36 

50 2009 Brocard “Domaine Ste. Claire”, St. Bris, France (organic)  $40* 

btg 2006 Roland Tissier, Sancerre, Loire, France (organic)   $55 

91 2004 Pierpaolo Pecorari “Kolaus”, Venezia Giulia, Italy   $75 

79 2007 Valandraud “#2”, Bordeaux, France (Sauvignon/Semillon) (biodynamic) $125 

 

 

PINOT GRIS ~ PINOT GRIGIO ~ PINOT BLANC 
 

63 2009 Caposaldo Pinot Grigio, Veneto, Italy    $30 

94 2008 Schlumberger “Les Princes Abbés” Pinot Blanc, Alsace, France $32* 

28 2009 Bottega Vinaia Pinot Grigio, Trentino, Italy    $38  

81 2008 Meyer-Fonné “Gentil”, Alsace, France (organic) (blend)  $48* 

46 2010 Cantina Bolzano “St Magdalena” Pinot Grigio, Alto Adige, Italy $55* 

 

 

VIOGNIER,  ROUSSANNE & RHONE-STYLE BLENDS 

 

86 2009 Villa Creek “White”, Paso Robles, California (Grenache blend) $45*  

92 2008 Treana, Central Coast, California (Marsanne/Viognier)   $55 

97 2008 JC Cellars “First Date”, California (Roussanne/Marsanne)  $60* 

82 2007 Phillipe Faury, St. Joseph, Rhone, France (organic)   $75 

lft 2007 Rostaing “La Bonnette” Condrieu, Rhône, France   $150 

85 2009 Saint Préfert Chateauneuf-du-Pape, Rhône, France   $165* 

100w 2004 Chateau de Beaucastel “Vieilles Vignes” Chateauneuf-du-Pape $300 

                        Rhone, France 

 

 



 

 

 

 

RIESLING  &  GRÜNER VELTLINER 

 

84d 2008 Esterlina, Cole Ranch, Sonoma, California (dry)   $35* 

btg 2009 St. Ürbanshof Ockfener Bockstein Kabinett, Mosel, Germany(bio) $40* 

56 2006 Cardinham Estate, Clare Valley, South Australia (dry)  $45  

44 2004 Koehly “St. Hippolyte” Riesling, Alsace, France (biodynamic) $48 

lft 2007 Von Schleinitz “Apollo”, Mosel, Germany    $50* 

58 2006 Bürklin-Wolf “Estate”, Wachenheim, Pfalz, Germany (dry)  $50* 

67 2007 Robert Weil Riesling Trocken, Rheingau, Germany (organic) (dry)$60** 

20cc 2006 Schloss Lieser Niederberger Helden Spätlese, Mosel, Germany $75 

21d 2005 Wegeler Rüdesheimer Berg Rottland Spätlese, Rheingau, Ger. $110 

36 2002 J.J. Prüm Wehlener Sonnenuhr Auslese, Mosel, Germany  $115 

49 2007 Prager “Achleiten” Grüner Veltliner Smaragd, Wachau, Austria  $150* 

84b 2007 Prager “Wachtum Bodenstein” Grüner Veltliner Smaragd, Wachau  $150* 

 

 

 

 

OTHER INTERESTING  WHITES 

 

btg 2009 Domaine de Belle Mare “Les Granges de Félines”, Languedoc, Fr. $30 

65 2009 Viña Robles “White” Paso Robles, California   $35 

btg 2009 Champalou Vouvray, Loire, France (organic)   $40* 

btg 2007 Giornata “il Campo”, Central Coast, California   $45 

btg 2008 Pazo de Arribi Godello, Bierzo, Spain    $45 

btg 2009 Don Alegario Albariño, Rias Baixas, Spain    $48 

51 2008 Clos de la Briderie “Volagré” Montlouis, Loire, Fr (biodynamic) $50** 

lft 2006 Domaine Bellegarde “Cuvée La Pierre Blanche” Jurançon, France $75 

98 2005 Foureau “Clos Naudin” Vouvray Moelleux, Loire, France  $125 

45 2006 Silvio Jermann “Vintage Tunina”, Friuli, Italy   $150 

95 2006 Niepoort “Redoma” Reserva, Douro, Portugal (biodynamic) $155** 

 

 

 

 

ROSÉS 

 

btg 2009 Beringer White Zinfandel, California     $20 

fl 2009 Domaine de la Mordorée Cotes-du-Rhone, Rhone, France  $36 

fl 2009 Chateau de Ségriès Tavel, Rhone, France    $45 

fl 2009 Commanderie de la Bargemone, Coteaux d’Aix en Provence, Fr. $45* 

lft  Kiuchi “Asamurasaki”, Ibaraki, Japan (red rice sake)  $75 



 

 

 

CABERNET SAUVIGNON & CABERNET FRANC 
 

119aa 2009 Leese-Fitch, California      $30 

189 2008 Estancia, Paso Robles, California     $36 

btg 2009 Montes Cabernet-Carmenère, Apalta Vineyard, Colchagua, Chile   $40 

cc 2008 Broadside “Margarita Vineyard”, Paso Robles, California  $45 

120 2006 3 Saints, Santa Ynez, Santa Barbara County, California  $50* 

102 2006 Viña Robles, Huerhuero, Paso Robles, California   $55* 

127b 2007 Carpe Diem, Napa, California     $65 

131b 2006 de la Cain “All Access”, Napa, California    $75 
Awesome Cab from  my friend Jonathan Cain (of Journey fame), who lives right here in Nashville! 

118 2009 The Seventy Five Wine Company “75”, North Coast, California $75 

214 2007 Ladera, Napa, California      $95* 

111 2006 Joseph Phelps, Napa, California     $150 

101b 2006 Vineyard 29 “Cru”, Napa, California     $150** 

900 2005 Kuleto, Napa, California      $155 

307 2004 Montepeloso “Gabbro”, Tuscany, Italy    $275 

 

 

 

MERLOT 
 

542 2007 Frog’s Leap, Rutherford, Napa, California (organic)  $55  

135 2007 Emmolo, Napa, California      $75* 

308 2003 La Prendina “Faial”, Garda, Lombardia, Italy   $99 

188 2004 Mercier, Mendocino, California     $100 

 

 

 

 

MERITAGE & BORDEAUX BLENDS 

 

110c 2008 Viña von Siebenthal “Parcela #7”, Colchagua Valley, Chile $45* 

131 2005 Clos de Malte, Latour-a-Pomerol, Bordeaux, France (organic) $55 

139b 2007 Chateau Ross “Maison Rouge”, Tennessee (Merlot/Cabernet/Malbec blend) $55  
                  Ross & Deb Proctor have been making the best wines at their little farm in Springfiled Tennessee for  years! 

313 2006 Surh Luchtel “Mosaique”, Napa, California    $75* 

109c 2006 Chateau Grand Bert St. Emilion Grand Cru, Bordeaux, France $75 

130 2005 Petit Batard, Napa, California      $95** 

137 2002 Vergelegen, Stellenbosch, South Africa    $99 

625 1999 Clos du Marquis, St. Julien, Bordeaux, France   $125 

170 2008 Stefano Accordini “Passo”, Veneto, Italy (organic) (CS/Mer) $145 

133b 2002 Domaine de Chevalier, Graves, Bordeaux, France   $175 

450 2004 Arnaldo-Caprai “Outsider”. Umbria, Italy (CS/Mer)   $195 

136 2007 Ca Marcanda “Magari”, Tuscany, Italy (CS/M/CF)   $200 92ptsWA 

395 2002 Chateau Cos d’Estournel, St. Éstephe, Bordeaux. France  $225 

102b 1999 Quinault l’Enclos, St Emilion, Bordeaux, France   $250* 

212 1999 Chateau Duhart-Milon, Pauillac, Bordeaux, France   $295* 

630 2003 Vergelegen “V”, Stellenbosch, South Africa    $355 

Up 2004 Chateau Duhart-Milon, Bordeaux, France (1.5L-magnum)  $475* 

 

  



 

 

 

 

                                    PINOT NOIR 

 

 2009 Montoya, California       $32 

btg 2009 Louis Changarnier, Languedoc, France    $36 

114 2007 Bruno Colin, Burgundy, France (organic)    $40 

119b 2009 Pali “Alphabets”, Willamette Valley, Oregon   $45 

144 2009 A to Z, Oregon       $46 

btg 2009 Nobilo “Icon”, Marlborough, New Zealand (organic)  $50* 

211 2008 Chauvenet-Chopin, Burgundy, France    $55 

Fl 2009 Black Dog Cellars Pinot Noir, Russian River Valley, California       $65 
By our very own Nashville ambassador, and my good friend, Mike Haney  

btg 2006 Truchard, Carneros, California     $65* 

ws 2006 Chasseur, Russian River Valley, Sonoma, California  $75* 

90r 2007 Girard Savigny-Les-Beaunes, Burgundy, France (biodynamic) $76 

845 2006 Whetstone “Jonboat”, Sonoma Coast, California    $80 

crate 2006 Pali “Turner Vineyard”, Sta. Rita Hills, Santa Barbara Cty.  $90 

crate 2006 Pali “Fiddlestix Vineyard”, Sta. Rita Hills, Santa Barbara Cty. $90 

187b 2007 Sokol Blosser, Willamette Valley, Oregon (biodynamic)  $95* 

113 2007 Brewer-Clifton, Santa Rita Hills, Santa Barbara, California  $99 

btg 2007 Loring Wine Co. “Shea Vineyard”, Willamette Valley, Oregon $100 

356 2008 Roar , Santa Lucia Highlands, Monterey, California   $100 

150 2003 Abbazia di Novacella “Praepositus”, Alto Adige, Italy  $115 

390 2004 Kooyong “Meres”, Mornington Peninsula, Victoria, Australia $125 

192 2006 Tenuta Mazzolino, Oltrepo Pavese, Lombardia, Italy  $125* 

134 2007 Failla “Keefer Ranch”, Sonoma, California    $135 

149 2002 Belland Santenay “Clos des Gravières”, Burgundy, France  $135 

108 2002 Belland Santenay “Commes”, Burgundy, France   $140 

126aa 2005 Domaine Parent Beaune “Les Epenottes” Burgundy, France  $145 

452 2007 Martinelli “Moonshine Ranch", Russian River Valley, California $150 
Julianna Martinelli has made Nashville her home (she’s also Mike H’s “one-and-only” & a good friend of mine) 

143a 2004 Kooyong “Haven”, Mornington Peninsula, Victoria, Australia $150 

crate 2006 Littorai “Hirsch Vineyard”, Sonoma Coast, California  $150 

227 2006 Littorai “Cerise Vineyard” Anderson Valley, Mendocino, Ca. $150 

133c 2005 Boillot Volnay, Burgundy, France (biodynamic)   $155 

112 2002 Belland Corton “Perrières”, Burgundy, France   $165 

129 2005 Domaine Parent Volnay “Clos des Chênes” Burgundy, France $175  

197 2005 Pascal Jolivet “Exception” Sancerre, Loire, France   $175 

127 2006 Chasseur “Umino”, Russian River Valley, Sonoma, California $195* 

585 2006 Chasseur “Freestone Station”, Russian River Valley, Sonoma, Ca. $195 

 

 

 

MALBEC BLENDS 

 
 

127b 2009 Colores del Sol Malbec, Mendoza, Argentina   $32  

btg 2006 Las Moras Reserva Malbec, Mendoza, Argentina   $45 

142b 2007 Bodega Colome, Valle Calchaqui, Salta, Argentina   $65 

123 2007 Achaval Ferrer “Quimera”, Mendoza, Argentina(Mal/CF/CS/M) $100 

326 2003 Vilafonte “Series M”, Stellenbosch, South Africa (Mer/Mal/CS) $110 

 



        
 

 

 

SYRAH,  GRENACHE & RHONE-STYLE BLENDS  
 

btg 2009 La Grivelière “Tete de Cuvée” Côtes-du-Rhone, France  $35 

205 2008 Alpha Box & Dice “Tarot” Grenache, Australia   $35 

cc 2005 Two Angels Syrah, High Valley, Mendocino, California   $40 

420 2007 St. Leocadie “Les Clauses” Minervois, France (organic)  $55* 

91r 2007 Domaine Raspail-Ay Gigondas, Rhone, France   $75* 

116 2007 Yves Cuilleron “Les Pierres Lêches”, St. Joseph, Rhône, France $95 

300 2005 Clot de l’Oum “Vieilles Vignes”, Roussillon, France (biodynamic) $95* 

110 2005 Figge Cellars, Arroyo Seco Canyon, Monterey, California  $99 

128 2003 K “Morrison Lane”, Walla Walla Valley, Washington  $100 

610 2007 Yves Cuilleron “L’Amarybelle”, St. Joseph, Rhône, France  $110* 

430 2002 Tatiarra “Cambrian”, Heathcote, Victoria, Australia   $110 

117 2001 Rockford “Basket Press”, Barossa, South Australia   $132 

370 2002 Troll Creek “Hage Family Vineyard”, Barossa, Australia  $135 

808 2001 Thorn-Clarke “William Randell”, Barossa, Australia (magnum) $145 

see 2007 Clos St. Jean Chateauneuf-du-Pape, Rhône, France   $150** 

102a 2008 Saint Préfert Chateauneuf-du-Pape, Rhône, France   $150* 

416 2006 JC Cellars “Rockpile Vineyard”, Sonoma, California  $150* 

148 2003 Branson Coach House “Greenock Block” Shiraz, Barossa, S. Aus $155* 

710 2002 Euroa Creeks “Eli Whitney Vineyard”, Victoria, Australia  $175 

fl 2007 Domaine de Marcoux Chateauneuf-du-Pape, Rhône   $175 

fl 2007 Font de Michelle “Élegance de Jeanne” Chateauneuf-du-Pape $175 

fl 2008 Saint Préfert “Réserve Auguste Favier” Chateauneuf-du-Pape $195 

560 2007 L’Éléphant, Roussillon, France (biodynamic)   $200* 

280 2003 Torbreck “Les Amis” Grenache, Barossa, Australia   $255  98pts RP 

307b 2002 Torbreck “RunRig” Shiraz, Barossa, Australia   $325  99pts RP 

up 2007 St Siffrein Chateauneuf-du-Pape, Rhône, France (1.5L, magnum) $325* 

up 2007 Vieux Télégraphe “La Crau” Chateauneuf-du-Pape, Rhône, France 

         (1.5L, magnum) $355  

   

ZINFANDEL 
 

btg 2007 Brazin “Old Vine”, Lodi, California     $35* 

115b 2007 Fritz, Dry Creek Valley, Sonoma, California    $50 

115 2008 Steele “Catfish Vineyard”, Clear Lake, California   $60* 

260 2003 Rusden “Chookshed”, Barossa, Australia    $175 

 

INTERESTING RED 
 

207 2008 Tilia Bonarda, Mendoza, Argentina     $28 

btg 2009 Domaine de Belle Mare “Les Granges de Félines”, Languedoc, Fr. $30* 

124 2008 Niepoort “Twisted”, Douro, Portugal (biodynamic)   $36 

btg 2006 Artesa “Elements”, Napa/Sonoma, California   $40 

206 2007 Villa San Juliette Petite Sirah, Paso Robles, California  $40 

350 2008 Broc Cellars Carignan, Alexander Valley, Sonoma, California $55* 

btg 2008 Michael David “Petite Petit”, Lodi, California (P Sirah/P Verdot) $55* 

635 2007 Four Vines “The Heretic” Petit Sirah, Paso Robles, California $75 

112 2008 Paul Achs “Heideboden” Blaufränkisch, Burgenland, Austria (bio) $75 

226 2006 Montes “Purple Angel”, Colchagua, Chile (Carmenere/Petit Verdot) $125 

 

 



 

 

 

OTHER ITALIAN REDS 

 

586 2009 Elvio Tintero, Piedmont (Barbera/Nebbiolo/Dolcetto/Cab Sav)  $32* 

109b 2007 Rivetto “Ercolino” Dolcetto d’Alba, Serralunga, Piedmont  $40 

btg 2007 Cantine Valpane “Rosso Pietro” Barbera di Monferrato, Piedmont $48** 

102aa 2008 Querciabella “Mongrana”, Maremma, Tuscany (Sang/CS/M) $55 

93r 2008 Villa Giada “La Quercia” Barbera d’Asti Superiore, Piedmont $60* 

fl 2005 Rivetto “Cé Vanin” Barbaresco, Piedmont    $100 

fl 2008 Montepeloso “Eneo”, Tuscany      $125 

799 2004 Arnaldo-Caprai “Collepiano” Sagrantino di Montefalco, Umbria $125 

141 2001 Ca’ del Monte Amarone, Valpolicella Classico, Veneto (organic) $130* 

198 2001 Fontanafredda Barolo, Serralunga d’Alba, Piedmont   $135 

860 2001 Moscone, Barolo, Piedmont      $145* 

134b 2004 Fay “Rocco del Pichio” Sforzato di Valtellina, Lombardia (Nebb) $145 

220 2003 Pertimali “Fili di Seta”, Tuscany (Sang/Cab/Merlot)   $150 

631 2004 Marcarini “La Serra” Barolo, Piedmont    $150* 

640 2001 Boscarelli “Cervognano”, Montepulciano, Tuscany  (Cab/Sang) $155 

360 2002 Silvio Imparato “Montevetrano”, Colli di Salerno, Campania (A/C) $160 

650 1997 Santa Croce di Castel’in Villa, Tuscany (organic) (Cab/Sang) $175 

451 2000 Francesco Scanavino, Barolo, Piedmont    $175 

up 2003 Conti Zecca “Nero”, Puglia (magnum)    $195 

255 2000 Drei Dona “Graf Noir” Gran Riserva, Romagna (Sang. blend) $199* 

315 2004 Alessandria “Don Giovanni” Barolo, Piedmont   $225* 

132 2000 Monti “Bussia” Barolo, Piedmont     $250    91pts WS 

700 2001 Angelo Gaja “Costa Russi” Barbaresco, Piedmont   $675    95pts RP 

701 2001 Angelo Gaja “Sori San Lorenzo” Barbaresco, Piedmont  $675** 96pts WS 

 

 

 

SPANISH REDS 
 

 

191 2007 Tikalo “Rubens”, Tierra de Castilla     $30 

117 2009 Montebuena, Rioja (organic)      $35 

110b 2007 Abadia Retuerta “Rivola” Sardon del Duero (Tempranillo/Cab) $40* 

313 2007 Arrocal, Ribera del Duero      $45 

btg 2004 Dehesa la Granja, Castilla y Leon     $55* 

160 2007 Vinos de Finca “Losada”, Bierzo (Mencia)    $75** 

140 2007 Casa Castillo “Valtosca”, Jumilla (Syrah) (sustainable)  $75 * 

103 2007 Numanthia “Termes”, Toro      $80 

330 2004 Pico Madama, Jumilla (Monastrell/Petit Verdot)   $95 

340 2003 Dominio de Atauta, Ribera del Duero (biodynamic)   $100 

750 2005 Casa Gran del Siurana “Cruor”, Priorat    $125 

570 2002 Vall-Llach “Idus”, Priorat      $150 

221 2006 Numanthia, Toro       $155 

190 2007 Alvaro Palacios “Finca Dofi”, Priorat (Gren/CS/Syrah/Mer) $175* 93pts WA 

305 2001 Vega Sicilia “Valbuena” No. 5, Ribera del Duero   $245   92pts WA  

415 2002 Abadia Retuerta “Pago Negralada”, Sardon del Duero                 $275   94pts WA 

 

 

 

 

 



 

 

SPECIAL WINES FROM NASHVILLE FRIENDS! 

 

139b 2007 Chateau Ross “Maison Rouge”, Tennessee (Merlot/Cabernet/Malbec blend)  $55  
Ross & Deb Proctor have been making the best wines at their little farm in Springfiled Tennessee for  years! 

2009 Black Dog Cellars Pinot Noir, Russian River Valley, California                   $65 
By our very own Nashville ambassador, and my good friend, Mike Haney  
2006 de la Cain “All Access” Cabernet Sauvignon, Napa, California   $75 
Awesome Cab from  my friend Jonathan Cain (of Journey fame), who lives right here in Nashville 

452 2007 Martinelli “Moonshine Ranch" Pinot Noir, Russian River Valley     $150 
Julianna Martinelli has made Nashville her home (she’s also Mike H’s “one-and-only” & a good friend of mine) 
 

 

 

ONE BOTTLE LEFT 

 

White 

 

2008 Torbreck “Woodcutter’s” Semillon, Barossa Valley, S. Australia  $35 

2006 Antonio Coscia “Vigna Bria” Arneis, Roero, Piedmont, Italy  $35 

2008 Delheim Gewurztraminer, Stellenbosch, South Africa   $36 

2004 Preys “Cuvée de Fié Gris”, Touraine, Loire, France (organic)  $40 

2009 Chateau Roquefort, Bordeaux, France (Semillon-Sauvignon Blanc)  $40 

2002 Wirsching Iphöfer Julius Echterberg Kabinett Trocken, Franken  $45 

2008 Capion “1C” Herault, Languedoc, France (organic)(Viognier blend)  $50 

2007 Max Ferdinand Richter Spätlese Riesling, Mosel, Germany (organic) $55 

2006 Hugel Gewürztraminer, Alsace, France (biodynamic)   $65 

2003 Jaboulet “Chevalier de Sterimberg” Hermitage, Rhone, France  $150 

 

Red 

 

2008 181 Merlot, Lodi, California       $30 

2006 Las Acequias Malbec, Mendoza, Argentina     $35 

2007 Elio Perrone “Tasmorcan” Barbera d’Asti, Piedmont, Italy   $40 

2005 Small Gully “Formula” Shiraz, South Australia     $40 

2005 Chateau Desclau, Bordeaux Supérieur, France    $45 

2005 CJ Pask “Roy’s Hill” Merlot, Hawkes Bay, New Zealand   $45 

2007 Alvaro Palacios “Camins del Priorat”, Spain    $50 

2006 Montes “Alpha” Syrah, Colchagua Valley, Chile    $50 

2007 Salviano “Turlo”, Umbria (bin # 301)     $50 

2001 San Fabiano Chianti Classico, Tuscany, Italy (organic)    $65 

2001 Santa Cruz de Artazu, Spain (biodynamic) (Garnacha)   $85 

2003 Marques de Griñon “Dominio de Valdepusa” Cabernet S., Spain  $100 

2005 Saggi, Columbia Valley, Washington (Cab Sav/Sangiovese/Syrah)  $145 

2003 Pöckl “Reve de Jeunesse”, Burgenland, Austria (Cab Sav/Merlot/Syrah) $150 

2001 Sansonina, Veneto, Italy        $155 

2005 Rivetto “Serralunga” Barolo, Piedmont, Italy    $155 

2003 Andrew Geoffrey Cabernet Sauvignon, Diamond Mtn, Napa, Ca.  $165 

2004 Torbreck “Descendant” Shiraz, Barossa Valley, S. Australia  $200 96pts RP 

2007 Bibi Graetz  “Testamatta”, Tuscany, Italy     $245 93pts RP    

2004 Roda “Cirsion”, Rioja, Spain (Tempranillo)     $350 94pts RP 

 

 

 

 



 

 

 

HALF BOTTLES 

 

Champagne & Sparkling Wine 
 

MV Jean-Luc Joillot Crémant de Bourgogne, Burgundy, France      $45 

MV Jean Veselle Brut “Rosé de Saignée”, Bouzy, Champagne, France    $76 

MV Michel Turgy “Réserve Sélection” Brut Blanc de Blancs, Mesnil-sur-Oger   $76 

MV Krug “Grande Cuvée”, Champagne, France       $175 
 
 

White 
 

2006 L’Ecole 41 Semillon, Columbia Valley, Washington       $24 

2009 Conundrum, California         $32 

2007 Savary Chablis, Burgundy, France        $36 

2009 Miner Chardonnay, Napa, California        $45 

2008 Vacheron Sancerre, Loire, France (organic)       $46 

2007 Brocard “Vieilles Vignes de Ste. Claire” Chablis, Burgundy (biodynamic)   $48 

2008 Matrot “Les Chevalières” Meursault,  Burgundy, France     $55 

2007 Rion “Les Terres Blanches” Nuits-St-Georges 1er Cru Burgundy, France   $75 

2006 Olivier Leflaive Puligny Montrachet, Burgundy, France (organic)    $76 

2007 Chateau Lynch-Bages Blanc, Bordeaux, France      $95 
 
 

Red 
 

2007 Terrazas de los Andes Reserva Malbec, Mendoza, Argentina    $30 

2006 Domaine Chandon Pinot Noir, Carneros, California      $35 

2008 Domaine de Noiré “Soif de Tendresse”  Chinon, Loire, France (organic)   $36   

2007 Honig Cabernet Sauvignon, Napa, California      $45 

2006 Domaine Les Pallières Gigondas, Rhone, France (Grennache)    $46 

2007 Pali “Inman-Olivet” Pinot Noir, Russian River Valley, Sonoma, California   $50 

2007 Mt. Veeder Cabernet Sauvignon, Napa, California      $55 

2007 Vacheron Sancerre, Loire, France (organic) (Pinot Noir)     $65 

2007 Merry Edwards Pinot Noir, Russian River Valley, Sonoma, California   $75 

2006 Chateau Jean Fauré, St. Emilion Grand Cru, Bordeaux, France    $75 

2001 Tenuta Vitanza Brunello di Montalcino, Tuscany, Italy (Sangiovese)   $95 

2007 Rene Rostaing Cote-Rotie, Rhone, France (organic) (Syrah)    $95  

2007 Rion Nuits-St-Georges 1er Cru “Clos des Argillières”, Burgundy, France   $110 

2004 Mocagatta “Bric Balin” Barbaresco, Piedmont, Italy      $110 

 

Dessert 
 

2001 Olivares Monastrell Dulce, Jumilla, Spain (500ml)      $60 

2003 De Bortoli “Noble One” Semillon, New South Wales, Australia    $65 

2005 Yves Cuilleron “Roussilliere”, Rhone, France (500ml)       $75 

2006 Royal Tokaj Wine Company “5 Puttonyos”, Tokaj-Hegyalja, Hungary          $105 

1983 Chateau Gilette “Crème de Tete”, Sauternes, Bordeaux, France    $295 

2001 Chateau d’Yquem, Sauternes, Bordeaux, France      $355 

1998 Chateau d’Yquem, Sauternes, Bordeaux, France      $400 

 

 

 

 

 


