
 
  

Wine List 



 

 

  

Chile   

PRESTIGE 

CARTA VIEJA U$D excl. VAT 

WHITE  

Chardonnay 
Yellow color with green shapes. Tropical fruit aromas are mixed with fine tasting notes in which 
mature banana; passion fruit, toasted almonds and a pleasant lactic note are emphasized. Intense, 
unctuous on the palate with a good attack, and well equilibrated acidity. A complex and 
concentrated wine. 
 

$26 

PRESTIGE 

RED  

Cabernet Sauvignon 
 Intense red cerise colour. Great aromatic typicity, cassis, black cerise, coffee, graphite and black 
tobacco are emphasized. Structured, complex and intense on the palate. 

$26 

LATE HARVEST 

DESSERT  

Yellow colour of medium intensity, interesting aromatic range, in which yellow currant, honey, 
apricots stone, lime skin, peach and an extended palette of fruit aromas is expressed. 
 

$16 



 

France    

BORDEAUX 

ROUGE   

Chateâu Galau- Cotes de Bourg 
Dark red color. Subtle banquet of red fruits with a note of wood . Little aeration is 
enough for expanding the whole palate of fruits. At the palate, great harmony and 
roundness. 

2011 $20 

Chateâu du Mouret-Graves 
Smokey, light, crisp, clean; medium acid, mild tannins. A great Summer wine. 
Pairs well with Beef, lamb, Spicy food, Pork and Game (deer, Venison).  

2008 $22 

Chateâu Moine Martin-Fronsac 
Compact bouquet of ripe berries and a strong dose of oak. Complete robust 
flavor. Complex and rich texture and composition.  

2009 $28 

Chateâu Lamoliere- Fronsac 
Lots of body and wonderful consistency in the mouth, with a powerful 
distinguished nose. Notes of red berries, pepper and spice are expressed. 
 

2010 & 2011 $30 

Chateâu Larrivaux- Haut Médoc 
The bouquet shows notes of dried herbs (rosemary and thyme), cedar/cigar 
box/tobacco, with Cabernet showing most prominently. The palate is full bodied 
with pencil shavings, black cherries and some oak dryness. 
 

2009 $34 

XX de Chateâu Corbin- St Emilion 
Very Merlot on the nose. Soft, round gamey palate with good plumy fruit. Soft 
tannins. 
 

2010 $44 

Chateâu Grange Neuve- Pomerol 
Dark red with a slight hint of orange hue. Aromas of dark chocolate and espresso, 
and very rich dark fruit. In the mouth substantial tannins combined with dark fruit 
for good purity. 
 

2012 $46 

RHONE 

 
Les Coteaux Schisteux’, Seguret Cotes du Rhone Villages 
Paler ruby than some earlier vintages due to the extreme proportion of Grenache, 
the nose is however as explosive, plush and opulent as ever, layered with exotic 
spice, cracked black pepper and of course streaked with crushed vanillin. The 
palate is instantly appealing, polished and smooth on entry but steeped in depth 
and texture as the flavours swirl around, lengthen and delight. The lasting 
impression is satisfying but subtle and fine, not overpowering.  
 

2012 $32 

Boutinot ‘Les Six,’ Cairanne Cotes du Rhone Villages 
Decent dark red colour. Has a reductive, “high” nose, so decant this: the reduction 
blocks access, but there is a semblance of mulled black fruit within. The palate 
holds supple black fruit and easygoing tannins, ends steadily. 

2012 $38 

Cave de Tain Crozes-Hermitage 
Intense garnet-red colour with purple tints. Delicate aromas of blackberry fruits, 
with vanilla and light oaky notes. Rich on the palate with a good sweetness and a 
firm tannic structure. Final notes of fresh blackcurrant, violet and oriental spices. 
Decent dark red colour. Has a reductive, “high” nose, so decant this: the reduction 
blocks access, but there is a semblance of mulled black fruit within. Not a great 
start. The palate holds supple black fruit and easygoing tannins, ends steadily. 

2011 $35 



 

  

BORDEAUX 

BLANC   

Chateâu PUY BOYREIN-Graves 
Razor sharp acidity and mountains of minerality are the hallmark of this delicious 
dry wine. Wet stone, candied citrus peel, jasmine flowers and tart green apples. 

2013 $23 

LANGUEDOC 

L’ Ormarine ‘Duc de Morny’ Picpoul de Pinet 
Terrific white wine made from the local Picpoul grape. Floral and enticing on the 
nose, exuberantly fresh, subtle, fine and long on the palate. Pair with oysters, 
mussels or bouillabaisse. 

2013 $20 

ALSACE 

Turckheim Vielles Vignes Reisling 
A highly aromatic Riesling - Citrus, grapefruit and exotic fruit. The taste is 
delicate, fruity and long with a good crisp finish. 

2011 $27 

Turckheim Cave Tradition Gewurtztraminer 
Pretty pale yellow color. The nose combines fruity notes of lychee, floral roses 
and violets, spices. Rich in the mouth, aromatic, soft, long, but remains dry. 

2013 $26 

COTE DE PROVENCE 

ROSE   

Rimauresq Cru Classe Rose  
Lifted characters of red currents and wild red berries. The palate is fine yet 
flavoursome with savoury, mineral hints but at the same time it is pretty and 
fruity and the finish is exquisite! 
 

2014 $31 

Domaine de la Vieille Tour Provence Rose 
An appealing wine with lovely sweet fruit from varietal Grenache grapes. The 
nose is perfumed with pretty ripe berry characters. On the palate it is soft, ripe 
and juicy. Clean, well balanced.  

2013 $24 

CHAMPAGNE 

SPARKLING   

De Vilmont Grande Réserve Premier Cru Brut  
Bouquet is harmonious and complex. Fine and delicate. The nose reveals scents 
of violet and aromas of berries. Well structured in the right balance between 
acidity and sweet. It is full-bodied and vinous on the palate, leaving a final feeling 
that is round, balanced and fine. 
 

NV $81 

Champagne Compte Decrion  
A unique and elegant wine made from grapes grown at the house. Ripe white 
fruits and apricot on the nose. Soft creamy texture; apple and apricot on the 
palate; medium, full and dry. 
 

NV $50 

Turckheim Mayerling Brut Cremant d’Alsace (Sparkling) 
Gently aromatic with nutty mineral hints, dry fruity taste with a touch of honey 
and more of that elegant mineral slooshing around with the light bubbles. 
Attractive and well-balanced finish as a calming zing of acidity refreshes and 
entices.  

NV $30 



 

Italy 

   

 Merlot Friuli DOC Grave - San Simone                     
Dry, soft, harmonious, at the palate it prevails the youthfulness of tannin and the 
freshness of the fruit. The acid vein makes substantial aromatic persistence. It exalts 
the poultry, grilled red meats and cheeses. Excellent with pasta and beans, chicken 
liver risotto, grilled tuna. 
 

2013 $15 

 Cabernet Sauvignon Friuli DOC Grave- San Simone  
This wine has complex, and harmonious, velvety tannins refreshed from mild acid 
vein. Ideal with game bird, in particular with baked rack of deer with apple sauce, 
jugged hare, lentil soups and hard cheeses. 
 

2013 $16 

 Rosso delle Venezie Rondover IGT Cab.Sauv, Merlot, Refosco)  
Dry, soft and harmonious, authenticates the expectations originated through nose. 
Ideal as an aperitif accompanied by Pordenone meat- roll, it exalts red meat and 
semi-seasoned cheese. Excellent with grilled liver and pasta with beans.  
 

2013 $18 

 Cabernet Sauvignon "Nexus" - San Simone  
Complex intense and fascinating in which the blackcurrant, blackberry and raspberry 
notes can be distinguished. Well balanced with delicate nuances of vanilla, liquorice, 
spicy aromas of cinnamon and cloves. Ideal with grilled roast meats and game such 
as roe deer, deer, chamois. Its full bodied palate well accompanies hard cheeses as 
Montasio. 
 

2010 $19 

ROSSO Merlot "Evante" -San Simone  
Full-bodied, intense, round and harmonious, it is characterized by sturdy tannic 
structure and shows freshness well balanced with soft notes. Perfectly matching the 
nose, is velvety and sapid; the aftertaste is persistent and closes on tones of fruit and 
spices. Excellent with main course, like risotto with mushrooms or liver and ravioli 
with meat. It accompanies pleasantly boiled, grilled and roasted red meats and aged  
hard cheeses. Excellent with beef steak with herbs. 
 

2011 $22 

Barolo ‘Flori’ Araldica  
A complex nose combining plum, mulberry, ripe strawberry and leather with 
delicate floral and violet notes, plus hints of vanilla and spice. Perfect with wild boar 
sausages, venison, roast lamb or gamey stews. 
 

2010 $38 

Barolo Bussia, Dardi le Rose 
The Dardi di Bussia zone is one of the great Barolo crus and Poderi colla is an 
excellent producer respecting the traditions of the region. Poderi Colla Barolo Bussia 
Dardi Le Rose has intense fruit aroma and a perfect balance of savoury fruit and 
acidity. A powerful wine, the finish lingers with supple tannins  
 

2010 $79 

Barolo DOCG- Ca’ Bianca  
Brilliant garnet color of medium intensity and complex and elegant aromas of vanilla 
clove and wild rose. On the palate, dry full, austere, but velvety with a touch of 
liquorice and a noble finish. 
 

2005 $85 

Pinot Nero Classic AA DOC Tramin  
Pinot Nero is ruby in color with light garnet hues. It has the scent of fresh wild 
berries, lovely balanced, and a good tannic structure to frame the wine. Our Pinot 
Noir was bottled in a traditional Burgundy bottle to reflect its elegance. The glass 
closure also makes this product unique and special. This wine is made for the table 
and is particularly suitable for roasts, game and cheeses. 
 

2012 $26 

Pinot Nero "Maglen" DOC Alto Adige  
Our best Pinot Noir, is ruby in color with light garnet hues. It has scents of spice, 
cherry and sour cherry, and a delicate taste, clean, persistent and elegant, with good 
tannic structure. This wine is especially suited for roast meats, game and strong 
cheeses. 
 

2012 $47 



 
Chianti DOCG-Melini  
Ruby color with garnet tints; well-defined bouquet. Fragrant with scents of 
raspberries and violets with suggestions of iris and spices; dry clean balanced flavor 
with a pleasant, lingering aftertaste. 
 

2009 $21 

 
Chianti Rufina Riserva-Prunatelli  
This is a full and generous Chianti from the hilly Rufina zone east of Florence. It has 
an elegant bouquet and a long-lasting flavour. It has a ripe and aromatic spicy nose 
with lots of cherry fruit flavours. The fresh acidity in this wine balances the ripe fruit 
and the fine chalky tannins add structure. Aged for two years in oak Slavonian oak. 
 

2010 $32 

 
Mediterra IGT Toscana -Poggio al Tesoro  
Intense ruby red in colour with purplish highlights, its aroma is warm and fruity, 
with a hint of red-fleshed fruit. It has a well-crafted structure with satisfying acidity 
and along, sweet finish. An ideal pairing with various meat dishes, cold cuts and 
medium-matured cheeses, including Italian pecorino. It should be enjoyed slightly 
chilled, with seafood dishes such as mullet in tomato sauce, poached fish and 
Livorno-style salted cod. 

 

2011 & 2012 $30 

 
Sondraia Bolgheri DOC Poggio al Tesoro  
Intense ruby red, this wine has subtle hints of exotic spices and ripe red fruit on the 
nose. On the palate it is plush, warm and full, with persistent silky and ripe tannins 
in the finish. Naturally suited to accompany chargrilled meats, particularly T-bone 
and fillet steak, it also goes well with kebabs, roasted veal, ribs, 'ossobuco', lamb 
shanks and pork. It is further enhanced when paired with smoked ricotta cheese, 
Parmigiano Reggiano and medium-matured goat's milk cheeses. 

 

2010 & 2012 $54 

 
Brunello di Montalcino DOCG- San Polo  
The bouquet shows typical aromas of violets and small red berries, followed by 
subtle nuances of forest undergrowth, aromatic wood, a touch of vanilla and jammy 
mixed fruit followed by subtle hints of coffee. It is intense, persistent, broad and 
ethereal. Full-bodied and warm on the palate, with a densely-woven texture and 
robust body, while the finish is persistent with rounded tannins. pair well with 
highly-structured cuisine such as red meats and game, also when accompanied by 
mushrooms and truffles. It is ideal with matured cheeses such as Parmigiano 
Reggiano and Tuscan pecorino. 

 

2008 $71 

 
Promis- by Angelo Gaja- Ca’ Marcanda  
A delightful wine that combines the elegance and suppleness of Merlot and Syrah , 
with the austerity of Sangiovese. 

 

2010 $82 

 
Merlot DOC- Montello Montelliana  
Ruby-red color, good tannin content, hint of blackberries in the aroma. The ideal 
accompaniment for meat dishes. 

 

2011 $14 

 
Bardolino Lamberti DOC- I Fiori  
The wine has a vivid ruby color with cherry red highlights; scent of ripe grapes, with 
hints of cherry and violets; dry, savory, subtly fruity, with distinct bitter aftertaste of 
almond. 

 

2008 $17 

 
Valpolicella Classico DOC- Allegrini  
Ruby red in colour, with purplish-blue highlights. The nose exhibits fragrant fruit 
with prominent notes of cherries, echoed by fresher hints of pepper and aromatic 
herbs, typical of Corvina and Corvinone. This type of Valpolicella is the perfect 

2013 $26 



 
accompaniment to Italian antipasti, soups, pasta dishes and other dishes typical of 
Mediterranean cuisine. Also pairs well with roasted and grilled white meats and is 
ideal as a summer red to drink with fish dishes. 

 
 
Palazzo della Torre IGT Veronese - Allegrini  
 A full-bodied red wine that has an ageing potential of at least ten years. The blend is 
the historic combination of Corvina and Rondinella with the addition of a small 
quantity of Sangiovese. This wine is a deep ruby red and easily pairs with various 
Italian dishes, above all risottos, especially those flavoured with saffron, porcini 
mushrooms and pork; classic dishes such as pasta with Amatriciana and Carbonara 
sauces, baked lasagna, gnocchi with gorgonzola cheese and walnuts; grilled meats 
and roasts. 

 

2009 $36 

 
Palazzo della Torre IGT Veronese - Allegrini 500 ml     
 

2009 $26 

 
Amarone della Valpolicella Classico DOCG - Allegrini 375ml  
A wine traditionally enjoyed with game, roasted and grilled meats, casseroles and 
well matured cheeses. Excellent with hearty dishes. Amarone’s distinctive flavor 
compliments new and exotic sweet and sour dishes. It is therefore also perfect with 
Asian and middle-eastern dishes. 

 

2009 & 2010 $61 

 
Amarone della Valpolicella DOC- Allegrini 750ml 
This wine has won many prizes: the 2008 vintage was awarded Golden Star from the 
Vinibuoni d'Italia, and the 2005 vintage was awarded Gold from the International 
Wine Challenge. "A superclean, juicy Amarone, with concentrated dried black fruit 
and a well-concealed, smooth oak note. Full-bodied, with fine tannins that give the 
palate an elegant poise and prolong the fruity finish. Classy and refined, with a long 
finish. Deep purple in color with a bouquet full of dried fruit. Rich and full bodied, 
intense and elegant. Velvety smooth. Recommended with hearty dishes. Excellent 
with roasted red meats. 
 

2012 $60 

ROSE 

 
T Rosé (Merlot, Lagrein, Pinot Noir)- Dolomiti IGT 
A refreshing, lively wine with a pleasant fruity taste. The aromas recall notes of ripe 
strawberries and raspberries. Food Pairing: Ideal as a summer picnic wine, as an 
aperitif, or paired with hearty appetizers. 
 

2012 $18 

BIANCO 

 
Pinot Grigio Friuli DOC Grave (San Simone) 
Dry, fresh, elegant with a good acidity balance and a pleasant mild bitter aftertaste. 
Ideal as an aperitif, perfectly accompanied with all kinds of light starters, soup with 
vegetables or fish stock. Excellent with carpaccio, rocket salad and Parmesan cheese. 
 

2013 $15 

 
Pinot Grigio Valdadige DOC 
The International Competition of Pinot Grigio - Brentino Belluno, Diploma of Great 
Mention in July 2005. Gold Medal - DOC Valdadige Pinot Grigio 2004. Straw 
yellow colour with a fruity, floral, fine, distinctive nose. The taste is dry, with slight 
acidity but fresh and persistent. Best suited with fish dishes, fried or grilled food, 
shellfish, starters and delicate soups. 
 

2013 $25 

Pinot Bianco Alto Adige DOC (Cantina Tramin) 
As a wine, Pinot Blanc feels fresh and rich yet dry. It has a greenish yellow to light 
yellow color and light scents of green apple. The wine also shows a complex nutty 
flavor and hints of green leaves. It feels balanced between richness of texture and 
bright acidity. Perfect with light starters, fish or white meat. It also works as an 
aperitif. 
 

2013 $22 



 
Gewurtztraminer Alto Adige DOC (Cantina Tramin) 
Gewürztraminer has a distinctive reddish-yellow color with green hues when fully 
mature. It is an elegant wine with intense aromas and flavors of Muscat, rose, exotic 
spice and lychee fruit. The wine pairs well with fish, white meat and savory pie. 
 

2013 $25 

 
"STOAN" Cuvèe -Alto Adige (Chardonnay, Pinot Bianco, 
Sauvignon Blanc, and Gewürztraminer) (Cantina Tramin) 
The wine shows a clear, straw colored, lightly golden hue. The aromas are intense 
yet clean and pleasant, and suggest hints of peach and elderberry, as well as exotic 
aromas of pineapple, pear and subtle green notes. The wine feels fresh and gentle on 
the palate, with great balance and lasting flavor intensity. Stoan pairs well with most 
starters and first courses, in addition to fish, shellfish, and even delicately flavored 
white meat. 

 

2012 $38 

 
T Bianco Dolomiti IGT 2012 
This wine is fresh and aromatic with hints of white flowers and apple. In the mouth, 
T Bianco has enough acidity to balance its gentle aromatics. Enjoy this youthful 
wine as an aperitivo, or pair it with light first courses like pasta, rice, vegetables and 
fish. This wine is fresh and aromatic with hints of white flowers and apple. In the 
mouth, T Bianco has enough acidity to balance its gentle aromatics. Enjoy this 
youthful wine as an aperitivo, or pair it with light first courses like pasta, rice, 
vegetables and fish. 
 

2014 $18 

 
Frascati DOC Superiore- Fontana Candida 
Lovely fresh nose, lots of lemon and delicate little flower and ripe apple skin notes. 
The palate has freshness: A great core of lemon acidity. 

 

2010 $21 

 
 

  

 
Gavi del Comune di Gavi ‘Nuova Quadro’ 
An enticing nose of white peach and pear with hints of fresh lime and gooseberry. 
Fresh and light zesty citrus notes and crisp acidity lift a textured, medium-bodied 
palate. Serve chilled as an aperitif or with seafood and fish dishes. 

 

2014 $25 

 
Gavi ‘La Luciana’- Araldica 
Robert Parker the American wine guru, gives this lovely wine 88pts out of a hundred 
which is exceptional - ‘Gavi La Luciana is a gorgeous refined white, with pretty 
notes of perfumed green apples, mint and sweet spices. The wine offers excellent 
persistence and a long, refreshing finish. 
 
 

2014 $18 

 
Soave DOC Corte Giara Allegrini  
Fairly intense straw yellow with green highlights. This classic Veronese white wine 
is striking for its fresh and inviting breadth of aromas, sketched out with wild 
flowers and white peaches, and vibrant, vegetal notes. Fresh and simple with a 
supple body, dry and smoothly rounded on the palate. 

 

2012 $14 

SPARKLING 

 
Prosecco Valdobbiadene DOCG Serena 
This sparkling wine has a beautiful stream of persistent bubbles. It pours pale straw 
yellow with a refined and lingering perlage. Its bouquet is fruity. 

 

NV $22 

 
Prosecco DOC Brut “Concerto” –San Simone 
Fresh and light but persistent, supported by an acidity that emphasizes the freshness; 
recalls the unripe apple and white peach with a pleasantly bitterish aftertaste. Ideal 

NV $18 



 

 

 

 

 

 

 

 

 

with steamed or baked shellfish, delicate sea and land appetizers, it is also excellent 
as an aperitif. A tasty and unusual pairing maybe one with the cod and eel stew. 
Perfect for the ethnic cuisine. 
 

 
“IL Concerto”Rosé “ San Simone 
Elegant, complex, fresh and fruity, with slight notes of pomegranate and petals of 
dog rose, accompanied by a delicate aroma of fresh & citric fruits, and 
lychees.Light, rich in personality but gentle, reminiscent of cherries. Ideal as an 
aperitif. Excellent with ham, fried seafood, carpaccio of white fish and fried 
artichokes. 
 

NV $18 

 
Prosecco DOC Brut Millesimato “Perlae Naonis” – San Simone 
Round, creamy, persistent, moderately alcoholic with freshness and vivacity, a soft 
flavour and lively acidity. Nose: a complex fruity fragrance, inviting and spacious, 
from apples to pear, from apricots to citrus fruits and floral fragrances like wisteria 
and acacia with rose, with a pleasant note of almonds glazed aftertaste. 
 

NV $18 

 
Prosecco DOC Treviso Serena 
Perfect in all the occasions. Bright straw yellow with greenish reflex. Lively perlage, 
and intense scents of white flowers and golden apple. Good intensity, fresh, elegant 
and soft at taste, pleasantly sugary. 

 

NV $15 

 
Moscato d’ Asti- Alasia 
A sweet, white wine with quite intense aromas of honey, flowers and fresh grapes. 
On the palate the wine reveals further fresh grape and citrus notes. A clean wine with 
refreshing acidity on the finish to balance the sweetness. Eat with French Fries, 
Chili, Oysters, Salads, Fish Tacos & Salty Foods. 
 

NV $27 

DESSERT 

 
Santa Cristina Vin Santo Valdichiana  
An intense yellow with amber highlights. Notes of toasted hazelnuts, hay, dried figs, 
and dried apples. Full-bodied and long, initially with intense honeyed sensations 
which then evolve towards notes of hazelnuts, dried fruit, and chestnut flour. 

 

2008 $50 

  
TERMINUM Gewurtztraminer Late Harvest- Cantina Tramin 
An elegant dessert wine with golden hues and great intensity. It combines floral and 
fruit notes with hints of honey and cinnamon, aromas and flavors that feel rich and 
sweet but never cloying. Terminum is a unique wine of exceptional character. 
Terminum is an excellent companion to desserts, dried fruit, strong cheese or foie 
gras. Or savor a glass on its own, as a wine of meditation or to be enjoyed with good 
company. 

2010 $75 



 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

South Africa 
 

  

  
SHANON VINEYARDS 
 

  

 WHITE   

 Shannon “SANCTUARY PEAK” Sauvignon Blanc 
This wine exhibits complex gooseberry and tropical fruit medley, even spicy, with 
excellent purity, bringing along a juicy texture, which is ripe, intense and delicate. The length is 
further complimented by lots of quartz minerality. 

2014 $26 

 
RED   

 Shannon “ROCKVIEW RIDGE” Pinot Noir 
How this Pinot Noir evolves in the glass is quite extraordinary. Considerable 
emphasis is placed on vineyard site selection and it pays off in this remarkable wine, full of 
layered fruit and smooth tannins. On the nose you will find the traditional earthy character of 
Pinot Noir (mushrooms, forest floor) and on the palate the trademark silky, smooth tannins, you 
would come to expect. Easily one of the most impressive Pinot's ever tasted out of South Africa. 

 

2010/13 $42 

 Shannon “MOUNT BULLET” Merlot 
Perfect color extraction. Fragrant, ripe red fruit medley such as plums and dark cherries. Earthy 
with a touch of orange peel complexity, lead pencil minerality, juicy, very good acidity lends an 
outstanding freshness. Very well intermingle with the ripe and delicate tannins structure. Silky 
and elegant. 

2009/10 $79 

    

 



 
  Argentina 

  

 
VISTAFLORES ESTATE   

 RED   

 
Vinedos Altamira Valley Malbec 
Deep purple in colour, the nose and rthe taste are definitively Malbec, with red and blue fruit. 
Soft on the palette, the wine shows good acidity and structure and has a clean finish. 

2011 $24 

 Vinedos Altamira Valley  Blend 
A beautiful ruby red colored wine. The Altamira Valley Blend has hints of blackberry, raspberry 
and a touch of violet on the nose. A nice complexity and length with flavors of black cherry, 
cassis, plum jam and hints of oak characteristics like tobacco and vanilla on the mouth. Soft and 
luxurious. 

2011 $24 

 Grand Reserve Winemaker's Selection 
Somewhat rustic on the nose, with baked, herbal lead aromas bringing side scents of tree bark 
and earthy berry. Tightly wound and tannic in the mouth, with cola, spice and chocolaty flavors. 
Dry, focused and composed as it makes its point. 

2009 $38 

 
Altamira Navigato Family Selection 
Great color intensity in which bright/intense/vivid/lively red and violet shades stand out. In its 
really complex aromatic palette, spicy notes such as black and red pepper stand out, as well as 
sweet spices. Red fruits and tobacco complete the notes. The wine enters the mouth with sweet 
notes, uncovering immediately its great aroma and concentration, then surprises with great body 
and density. Fruit and oak balance well. 

2008 $45 

 MI TERRUÑO   

 Mi Terruño UVAS Malbec  
Vibrant red with blue hues, with forest fruits aromas that make way for hints of coffee and 
tobacco. Good structure – kind tannins, persistent. 

2012 $14 

 Mi Terruño UVAS Tempranillo  
Vibrant red with blue hues. Aromas of mature black fruits like grapes and plums, with hints of 
coffee and tobacco. In the mouth it is smooth with a firm structure. Ideally accompanied to 
paella and red meats. 

2012 $14 

    

 



 

  

Spain 

  

    

 Borsao Macabeo Campo Borja 
Deliciously forward and fruity dry white wine. Bright pale yellow in colour. Aromas of peach with 
hints of honey. Citrussy and bright on the palate, with pineapple and tropical fruit flavours. 
Unoaked, with a long, juicy finish. Bodegas Borsao was establised in 2001 and is a collection of 
three of the most progressive co-operative cellars in the Campo de Borja zone southeast of Rioja. 
Grapes come from 620 member growers covering 2,500 hectares, nearly a third of the region's total. 
This great value for money wine is an outstanding examples of Borsao's easy-to-drink. 

2014 $13 

 Borsao Garnacha 
Super-ripe red fruits with lovely extraction, keeping the wine juicy but fresh. Bronze medal at the 
Decanter Asia Wine Awards. Commendation   at the International Wine Challenge. 

2014 $13 

    

New Zealand 

  

  
Moko Black Sauvignon Blanc 
Super-ripe red fruits with lovely extraction, keeping the wine juicy but fresh. Bronze medal at the 
Decanter Asia Wine Awards. Commendation   at the International Wine Challenge. 

2014 $19 



 
California 

  

 RED   

 Cabernet Sauvignon Napa Valley-Silvia Cellars                                    
 A classic Napa valley Cabernet Sauvignon ripe blackberries which are accented by dark chocolate. 
Juicy fruit flavors are followed by integrated spicy oak with depth, richness and purity of flavor. It is a fruit 
forward wine with layers of plum, cherry, and a touch of leathery chocolate. 

 

2009 $40 

 Cabernet Sauvignon- Cote del Sol- L&L (Santa Barbara County)                                        
A spicy, jammy note to this new French-oak infused wine. Flavors of black cherry, currant, and cassis are 
persistent and make for a long velvety finish. 
 

2011 $33 

 Cabernet Sauvignon, Dry Creek Vineyard                           
The Spices and ripe berry nuances. Aromas of red cherry, dried flowers and pepper fill the senses. The palate 
is full of wonderful fruity complexity, combining a mixture of red plum, black cherry and red cherry. There’s 
a spicy undertone and the tannins are silky and smooth.  
 

2012 $40 

 Cabernet Sauvignon, Bliss Vineyards, Mendocino  
Deep color and richness with the potential to age a long time, and better still if aged in oak before bottling. 
Classic flavors blackcurrant, plum, cherry and spice. The most popular varietal of red wine in America. 

 

2013 $24 

 Cabernet Sauvignon, Proprietor’s Reserve, Dutcher Crossing                     
The dark garnet color is your first hint of both. Aromas of purple and red fruits, spice box and cedar are so 
thick that your sense of smell is nearly overwhelmed, yet some sweet toasty oak and vanillin are able to sneak 
through. The pallet is filled with lush, bright cherries, spice box and a hint of pepper, while the wines     
natural acidity balances the dense mouth coating tannins and leave you a long, lingering finish. Pair this 
offering with a rib eye hot off the grill or braised  short-ribs with creamy polenta. 
 

2011 $56 

 Merlot- Lucas & Lewellen QH- Santa Barbara Country  
Blackberry, raspberry and ripe cherry aromas accent the deep red color of this wine. Dried plum, blackberry 
and hints of vanilla combine with smooth, elegant tannins on the palate. This Merlot is a lush, well-balanced 
wine that is drinkable now, but also will age well. 
 

2011 $20 

 Pinot Noir- Lucas & Lewellen QH- Santa Barbara Country  
This lovely Pinot was fermented in small batches, aged in oak barrels, carefully blended and bottled at the 
peak of quality. This vintage has aromas of ripe blackberry, black cherry, and cola with smooth fruit driven 
flavors of plum, strawberry and warm spices. It is well balanced with firm acidity 
 

2014 $34 

 Pinot Noir Butocao Cellars- Mendocino Country 
Pinot from the renowned Anderson Valley opens with aromas of allspice and strawberries. Lush 
red fruit and toasted walnuts in the mid-palate are followed by a lingering finish of Christmas 
spice and notes of vanilla. 
 

2014 $37 

 Zinfandel Dry Creek Valley -Silvia Cellars  
Our Zinfandel presents an excellent cool aroma profile of blueberry, red currants, earthy dustiness and 
mineral nuances. This wine shines through immediately with silky smooth tannins and a firm grip of natural 
acidity and balance. This wine possess a nice purple-ruby color and classic Dry Creek Valley aromas: 
cherries, rose petals, and a touch of black pepper. 

 

2013 $29 

 Old Vine Zinfandel- Dry Creek Vineyard  
The aromatics are dense and dark with ripe boysenberry fruit and Zin’s intrinsic briary spiciness. On the 
palate, the wine is seamless and complex with succulent flavors of blackberry, blueberry and raspberry along 
with a complex spicy undertone. These low yielding vines preserve the vibrant acidity and balanced tannins in 
the grapes leading to a long and persistent finish. 
 

2013 $48 

 Three Barrels (Italian Blend)- Silvia Cellars  
Our Blend has a nose of dark berries, followed by a rich mouth feel bursting with fruit; the finish is long with 
good structure. An excellent cool vintage aroma profile of blueberry, red currants, earthy dustiness and 
mineral nuances. The low alcohol nature of this wine shines through immediately with silky smooth tannins 
and a firm grip of natural acidity and balance.  

NV $23 



 

 

  

 
Toccata Classico L&L- Los Alamos 
This Classico embodies characteristics of red and black fruit, black cherry, smoky leather, earth and spice. 
Enjoy with any Italian style cuisine. 

2011 $29 

 
Meritage- Dry Creek Vineyard  
This new vintage of Meritage is a beautifully balanced wine from start to finish. The upfront aromas are 
nuanced and elegant with classic red cherry, dried floral and bright red fruit tones. After several minutes of 
airing, a classic Bordeaux-like structure is revealed with more powerful cassis, chocolate and dark berry fruit. 
The palate is very refined with a nice silky lushness that does not overwhelm the senses. 

2011 $47 

 WHITE   

  
Sauvignon Blanc-Dry Creek Vineyard  
Aromas of citrus and Crème Brule make for a warm introduction to this wine. The color is a very pretty 
golden straw. Hints of lime are followed by a bright and lively minerality on the palate. The finish is lingering 
and entices the senses. The next sip is inevitable, so do not resist. It does not get much better than enjoying 
this wine with Chicken Piccata on a warm summer night. 

 

2015 $29 

 Chardonnay- Lucas & Lewellen QH  
Offers up fresh and zesty ripe fruit flavors like Golden Delicious apple, Bartlett pear, honey and flowers. 
Unlike many of today’s Chardonnays, it is cold fermented and aged in stainless steel to preserve its bright, 
fresh aromas and flavors. This wine was bottled in the flower of its youth to capture the true flavor of the 
grape on the day of harvest. Enjoy this wine with seafood, chicken, pork and vegetarian dishes. 

 

2012 $29 

 Chardonnay- Lucas & Lewellen Good Child Vineyard- Santa Babara Country  
The elegant wine is rich with aromas of vanilla bean, peach and pineapple fruit, and toasted almonds. The 
wine underwent secondary fermentation which softens the palate and leads to aromas of sweet butter, cream, 
and pie crust. The fruit itself is laden with citrus aromas and classic Chardonnay characteristics. 
 

2013 $34 

 Chardonnay Costello, Dutcher Crossing  
On the palate, the wine is invigorating with fresh lemon-lime, kiwi and grapefruit notes. It is blended in 9% 
Sauvignon Musqué, a unique clonal selection of Sauvignon Blanc, which adds additional layers of tropical 
fruit and a fleshy, full-bodied mouthfeel. Simply delicious from start to finish!  
 

2014 $55 

 
 
 
 

 

 

 



 
 


