
   
 
      
         

SAPPHIRE LAGUNA 

WINE DISCOVERY 
 

WINNER of: 
WINE SPECTATOR AWARD OF EXCELLENCE 

  SANTÉ AWARD FOR  
BEST BISTRO WINE LIST IN CALIFORNIA 

CRYSTAL BEVERAGE AWARDS,  
“AWARD OF DISTINCTION” 

CRYSTAL BEVERAGE AWARDS,  
By-the-Glass Wine Program “Award of Merit” 

 
 

Offering a diverse selection of wines from the top appellations of the world, the wine 
program at Sapphire Laguna endeavors to provide an opportunity to taste a wide variety of 
grapes and styles.  There are so many great wines being produced, and our goal is to help 
you find the perfect one to suit your fancy.  In striving to achieve this, we have sought a 

balance of old and new world producers, regions and varietals. 

 

We also offer a large selection of wines both by the glass and the half carafe.  This enables 
you to order a wine that may be new to you and enjoy a glass with a friend.  

 
Please feel free to ask your server about any of the selections found on the next few pages. 

 
Corkage is $25 per 750 ml bottle and is limited to two 750 ml or one 1.5 liter bottle per 
table.  We will happily waive one corkage fee for each bottle purchased from our list. 

   

 
"Drink wine. This is life eternal. This is all that youth will give you. It is the season for wine, 

roses and friends. Be happy for this moment. This moment is your life."  
-- Omar Khayyam (Rubaiyat) 

 
 

AZMIN GHAHREMAN 
CHEF/OWNER 

 

MICHAEL READ 
CERTIFIED SOMMELIER 



 
 Champagne, Sparkling Wines, and Wine by the Glass                                    

Servings by the glass or 375 ml Half Carafe 
 

                Glass          

Champagne, Louis de Sacy “Brut Originel” NV     

Rosé Sparkling Wine, Schramsberg Brut Rose 06     
Franciacorta, Ca’Del Bosco Brut NV       
Sparkling Wine, Cristalino Brut Vintage Cava 06       
Prosecco, Italy, Abbazia Extra Dry NV       
 

WHITE WINE                           Glass      Half Carafe 
Verdejo, Bodegas Volver “Paso a Paso,” La Mancha, Spain 09       
Riesling, Frisk Prickly, Victoria, Australia 10          
Viognier, Consilience, Santa Barbara 07         
Sauvignon Blanc, Frog’s Leap, Napa Valley 10       
Chardonnay, William Hill, Central Coast 10          
Chardonnay, Testarossa, Santa Lucia Highlands 09       
Chardonnay, Byron “Nielson Vineyard,” Santa Barbara 09      
Pinot Grigio, Ca’ Donini, Delle Venezie 09          
Pinot Bianco, Cantina Terlano, Alto Adige 10        
Gewurztraminer, Arista “Ferrington Vineyard” Anderson Valley 10    
 

RED WINE           Glass      Half Carafe 
Rosé, Tempranillo, Rioja, Cune 10            
Gamay Valdiguie, J. Lohr, Monterey Wildflower 10         
Pinot Noir, Steven Vincent, California 10          
Pinot Noir, Talbott “Kali Hart,” Santa Lucia Highlands 09     
Pinot Noir, Davis Family Vineyards, Russian River Valley 07     
Merlot, Milbrandt Vineyards, Wahluke Slope, Washington 07     
Cabernet Blend, Eponymous "Macallister," Sonoma Valley 08     

Cabernet Sauvignon, Nugan "Vision," Riverina, Australia 09     
Cabernet Sauvignon, Steinbeck, Paso Robles 06       
Cabernet Sauvignon, Miura “Almvs,” Napa Valley 06      
Zinfandel, Quivira, Dry Creek Valley 08         
Malbec, Bodini, Mendoza, Argentina 10           
Syrah, Paraiso “Wedding Hill,” Santa Lucia Highlands 06      
Corvina blend, Farina, Amarone della Valpolicella Classico 07     
Tempranillo, Numanthia “Termes,” Toro, Spain 08       
 

PREMIUM SAKE 
Tozai, Nigori Junmai Ginjo "Snow Maiden" (300 ml bottle)     
Rihaku, Junmai Ginjo "Wandering Poet" (300 ml bottle)      

 

 
 



Chef Azmin’s Wine Discovery, Favorite Picks 
After tasting these wines, they have been selected for their superb quality at valuable price points. Each shows tremendous 

complexity, depth of flavor, varietal character, and is guaranteed to provide optimal drinking enjoyment when matched 
with my style of global cuisine. Cheers! 

 
CHAMPAGNE, SPARKLING and WHITE WINES 

 
353  Brut NV, Mendocino, Sharffenberger        
Made in the traditional Champagne method, this sparkling wine is two thirds Pinot Noir and one third Chardonnay, 
producing a red fruit forward nose of cherry, currant, and plum; combined with a tropical expression of lychee and mango, 
complimented by a vanilla cream character, subtle traits of caramel and hazelnut, and notes of freshly baked bread and 
pastry, with all parts integrated to make a round, rich, full bodied sparkling wine. 
 

151  Blanc de Blancs Vintage Champagne, Delamotte 99       
This 100% Chardonnay Champagne shows lovely aromas of apple blossoms and orchard fruits wrapped in yeasty brioche; 
the palate is light, delicate, balanced, showing flavors of apple, pear, pineapple, with a chalky minerality and hint of white 
truffle on the long, soft finish. A connoiseur’s Champagne. 
 

121  Sauvignon Blanc, Alto Adige, Cantina Terlano “Quarz” 09      
The name says it all – this wine’s hard-faceted, crystalline minerality is its defining feature. Bright white grapefruit pith, 
tart gooseberry fruit, and fresh cut parsley quickly lead into long, intense, clean, aggressive minerality that follow through 
the unbelievably long, bracingly acidic finish. Intense, expressive, refreshing, one of a kind Sauvignon Blanc. 
 

 

119  Viognier, Chalone, Graff Family Vineyards 07       
Aromas of apricots, tropical fruits, green figs and flowers combine with sweet vanilla from extended aging in French oak 
barrels. The fruit forward entry carries through a deliciously full body into a stony, bone-dry, mineral-rich finish. 
 

120  Viognier, Napa Valley, Darioush 10        
Lush, rich, fat, soft, tropical, floral, with intense perfume wafting from the glass. Aromas of honeysuckle, rose, and tropical 
fruits lead into a round, full-bodied, mouth-coating palate of lychee, peach, and nectarine, with a soft, low-acid finish. 
Opulent, unabashed richness. 
 

204  Chenin Blanc, Savennières, Nicolas Joly “Les Clos Sacrés” 08       
Biodynamically grown by one of the Loire valley’s most renowned producers, this wine begs for holiday comfort foods. 
Subtle aromas of apple blossom and lemon yoghurt, minerals, and clean cotton give way to a full, rich palate of baked 
golden delicious apples, cinnamon and ginger spice, honey-roasted nuts, and toasted graham crackers on the long, dry, 
complex finish. An ideal compliment for the richness and spice of holiday fare. 
 

302  Chardonnay, St. Aubin 1er cru "Murgers des Dents de Chien," Jean Chartron 08   
A mere stone’s throw from the best cru vineyards of Meursault and Puligny-Montrachet, this wine offers the same  
classic White Burgundy elegance at half the price. A light, lacey nose of flowers, mint, tangerine, chalk, and lemon  
zest; a racy palate of citrus, slate, subtle cinnamon spice, and the faintest kiss of almond and vanilla. The 
razor-sharp acidity balances the supple citrus fruit and viscous body in a long, lean, finish that begs for fresh seafood. 
 

322  Chardonnay, Edna Valley, Baileyana “Grand Firepeak Cuvee” 08     
A long-standing house favorite, this wine exemplifies everything New World Chardonnay can and should be: bright, ripe 
tropical and stone fruit wrapped in well-integrated vanillin oak; a fat, full body balanced by fresh acidity on a finish that 
see-saws between crisp and buttery. 
 

Perfect Pairings, Sparkling & White Wines 
 

53  Brut NV Franciacorta, Ca’Del Bosco        
Greek Octopus Salad, Malaysian Black Pepper Prawns, Seafood Paella 
 

121  Sauvignon Blanc, Alto Adige, Cantina Terlano “Quarz” 09      
Rocket & Heirloom Tomato Salad, Peruvian Tiradito of Albacore Tuna, Hawaiian Steamed Mahi Mahi 
 

306  Chardonnay, Yakima Valley, Cote Bonneville "DuBrul Vineyard" 08    
Ahi Tartare, Roasted Mediterranean Sea Bass 
 

322  Chardonnay, Edna Valley, Baileyana “Grand Firepeak Cuvee” 07     
Classic Chicken Pot Pie, Red Mango Curried Barramundi, Pan Seared Wild King Salmon 
 

204  Chenin Blanc, Savennières, Nicolas Joly “Les Clos Sacrés” 08       
Balinese Chicken Sate, Butternut Squash Ravioli, Baked Kurobuta Pork Shank, Chicken Pot Pie 

 



FAVORITE PICKS, RED WINES 
 

715  Tempranillo, Rioja, El Coto Crianza 07        
The perfect balance between soft drinkability and food-friendly structure. Medium bodied, intensely flavored of tart 
cherries, cranberry, tobacco, and tea, with pronounced oak aromas of creamy vanilla and toasted coconut. 
 

718  Corvina blend, Veneto, IGT Veronese, Masi “Brolo di Campofiorin” 07    
Often referred to as “the baby Amarone,” there’s nothing small or infantile about this wine! A dark, brooding nose of 
macerated red berries, wet soil, tobacco, chicory, sweet spice, chocolate, clove, and aromatic bitters; a rich and chewy palate 
of sweet pie cherries, baker’s chocolate, tea leaves, sweet spice, maple, and cedar; with a soft, velvet textured finish that 
leaves a lingering warmth. Christmas in a glass. 

 

703  Cabernet/Sangiovese, Tuscany, Tolaini “Validsanti” 07      
A “Super-Tuscan” style we can honestly call superb. Classic Cabernet characteristics of black currant, eucalyptus, full body, 
and firm tannins; the Sangiovese component lends typical Tuscan flavors of tart red cherry, sweet anise, savory green herbs, 
dusty earth and straw aromas. Aging in French oak gives a round, velvet texture and subtle hints of vanilla, allspice, and 
nutmeg. Decanting is highly recommended for this wine! 
 

606  Merlot/Cabernet Franc, Fronsac, Bordeaux, Ch. Les Trois Croix 08    
A fruity, fleshy, inviting Bordeaux, full of bright raspberry and blackberry layered in warm vanilla oak, made lively with 
green pepper and baking spice, pronounced earth and tobacco notes, velvety texture, and elegant integration of all the 
components into a classic yet unpretentious wine. 

 

616  Cabernet Franc, Mendocino, Mark David “Pine Mountain Vineyard” 08    
With intense color and expressive aromatics, this wine is packed with scents of dark wild berries, black cherry, plum, sweet 
maple, smoke, and cigar box. Rich and round on the palate with concentrated flavors of dark chocolate covered cherries, 
pepper, and espresso beans, with an aggressive acidity balancing the overall intensity for a solid, structured whole. 
 

 

419    Sonoma Coast, Soliste “Sonatera Vineyard” 08       
An aromatically intense wine with layers of wild cherries, raspberry, savory green herbs, vanilla, violets, and earth; with a 
chewy body that coats the mouth through a long, structured, finely textured finish. 
 

624  Grenache, McLaren Vale, D’Arrenberg “The Derelict” 07      
Juicy black cherry and boysenberry jam, risqué notes of cinnamon, softened with a hint of sensuous lavender, and a fine-
grained finish like cashmere pajamas. This promiscuous rascal will happily play with any dish bold enough to hold its spice, 
but turns gentle as a lamb with lamb. 
 

626  Syrah/Cabernet, Greece, Drama, Domaine Costa Lazaridi “Oenodea” 06    
Inky, opaque ruby in color, this dense and intense wine packs an aggressive punch. Pronounced aromas of black cherry, 
candied plums, coffee, toffee, mint, and bold black pepper prime the palate for a spicy mouth full of dried currants,  
pepper, and a sturdy oak signature framing the chocolatey finish. A daring pairing for full flavored dishes like  
Pan-Seared Beef Tenderloin and Braised Prime Short Ribs. 
 

613  Malbec, Lujan de Cuyo, Viña Alicia “Brote Negro” 07      
160 year old vines produce a unique, mutated strain of Malbec found nowhere else on earth. Hailed by critics as “the 
benchmark for Argentina,” this is a complex, deep, dark, wild-spiced, riveting powerhouse. Opaque purple with buoyant 
aromas of smoke, graphite, violets, new leather, exotic spices, licorice, and concentrated black cherry. On the palate it is 
elegant, forward, and releases tons of thick, chewy, intense flavor. In equal measure fine and forceful, concentrated and 
graceful. A true rarity. Decanting is highly recommended. 

 
 

Perfect Pairings, Red Wines 
 

715  Tempranillo, Rioja, El Coto Crianza 07        
Argentinean Beef Carpaccio, Tasting of Mezzeh, Classic Chicken Pot Pie 
 

703  Cabernet/Sangiovese, Tuscany, Tolaini “Validsanti” 07      
Grilled Natural Lamb New York, Chianti Braised Prime Short Ribs 
 

718  Corvina blend, Veneto, IGT Veronese, Masi “Brolo di Campofiorin” 07    
Tasting of Mezzeh, Pan Seared Wild King Salmon, Grilled Prime Rib-eye Steak and Truffle Fries 
 

421  Pinot Noir, Carneros, Coho “Stanly Ranch” 08       
Ahi Tartare, Pan Seared Wild King Salmon, Classic Chicken Pot Pie, Baked Kurobuta Pork Shank 
 

616  Cabernet Franc, Mendocino, Mark David “Pine Mountain Vineyard” 08    
Baked Kurobuta Pork Shank, Grilled Prime Rib-eye Steak & Truffle Fries, Beef Tenderloin & Lobster Ravioli 
 

 



CHAMPAGNE and SPARKLING 
51 Brut Cava, Cristalino 06                      
52 Extra Dry NV Prosecco, Abbazia di San Gaudenzio               
353 Brut NV, Mendocino, Sharffenberger                 
53 Brut NV Franciacorta, Ca’Del Bosco          
54 Brut NV Champagne, Perrier Jouet Grand Brut               
152 Brut NV Champagne, Roederer Brut “Premier”                   
153 Brut NV Champagne, Krug “Grande Cuvée”                                
154 Brut NV Champagne, Krug “Grande Cuvée” half bottle                             
354 Brut “Millesime,” Laurent-Perrier 00         
251 Brut Tête de Cuvée, Dom Perignon 00                             
252 Brut Tête de Cuvée, Roederer “Cristal” 02                      
253 Brut Tête de Cuvée, Charles Heidsieck “Blanc des Millenaires” 95    
151 Blanc de Blancs Vintage Champagne, Delamotte 99        
254 Blanc de Chardonnay Vintage Champagne, Pol Roger 99                          
55 Brut Rosé, Schramsberg 06                          
351 Brut Rosé NV Champagne, Besserat de Bellefon        
352 Brut Rosé NV Champagne, Billecart-Salmon                      
 

 PINOT GRIGIO and FRIENDS: ITALIAN and GREEK WHITES 
102 Pinot Grigio, Delle Venezie, Casa Torelli 10         
101 Pinot Grigio, Alto Adige, J. Hofstätter 09                
103 Pinot Grigio, Friuli, Collio, Venica 08                 
109 Gavi Di Gavi, Broglia “La Meirana” 09                 
111 Vernaccia di San Gimignano, Borghi 10          
110 Greco di Tufo, Campania, Terredora 10          
 

 SOUTH OF FRANCE and SPANISH WHITES 
113 Clairette/Grenache Blanc, Ch-du-Pape   Blanc, Ch. La Nerthe 07                  
115 Marsanne/Grenache Bl./Viognier, Santa Ynez Vly, Demetria “Papou”06         
119 Viognier, Chalone, Graff Family Vineyards 07         
120 Viognier, Napa Valley, Darioush 10          
117 Verdejo Old Vines, Spain, Rueda, Viña Sila "Naiades" 06       
118 Albariño, Spain, Rias Baixas, Paco & Lola 10         
  

 SAUVIGNON BLANC, CHENIN BLANC, MUSCADET, and SEMILLON: 
 LOIRE VALLEY and BORDEAUX WHITES 
123 Sauvignon Blanc, Sancerre, Merlin-Cherrier "Le Chêne Marchand" 07            
121 Sauvignon Blanc, Alto Adige, Cantina Terlano “Quarz” 09       
125 Sauvignon Blanc, Russian River Valley, Merry Edwards 10             
127 Sauvignon Blanc, Mendoza, Argentina, Pulenta Estates 10      
129 Sauvignon Blanc, Napa Valley, Duckhorn Wine Co. 10              
130 Sauvignon Blanc, New Zealand, Marlborough, Whitehaven 09      
132 Sauvignon Blanc, New Zealand, Marlborough, Kim Crawford 10      
201 Sauvignon Blanc/Muscadelle, Bordeaux, Ch. Des Matards 10      
  



 LOIRE VALLEY and BORDEAUX WHITES (cont.) 
202 Semillon, Australia, Eden Valley, Henschke "Louis" 06              
203 Chenin Blanc, Vouvray, Domaine Pichot 09                
204 Chenin Blanc, Savennières, Nicolas Joly “Les Clos Sacrés” 08      
205 Chenin Blanc, San Benito, Williams Selyem "Limestone Ridge" 08            

 

RIESLING, GEWURTZTRAMINER, PINOT GRIS and FRIENDS: 
THE AROMATIC WHITES 

211 Riesling Spatlese, Rheinhessen, Gunderloch “Diva” 07              
210 Riesling Kabinett, Mosel, Brauneberger, Fritz Haag 09       
209 Riesling Spatlese, Mosel, Eitelsbacher Karthäuserhofberg 07      
213 Riesling, Columbia Valley, Ch. St. Michelle/Dr. Loosen “Eroica” 09            
215 Gewurztraminer, Alsace, Trimbach 06                 
217 Muscat Blend, California, Caymus “Conundrum” 09        
219 Pinot Blanc, Alsace, Marcel Deiss “Bergheim” 06               
223 Pinot Gris, Willamette Valley, Ponzi 09                 
221 Gruner Veltliner, Austria, Österreich, Hiedler 09        
  

 CHARDONNAY: FROM WHITE BURGUNDY to NEW ZEALAND 
227 Chablis 1er Cru "Fourchaume," Francine et Olivier Savary 06             
302 St. Aubin 1er cru "Murgers des Dents de Chien," Jean Chartron 08     
229 Chassagne Montrachet 1er cru "Morgeot," Louis Latour 09      
226 Puligny Montrachet 1er cru "Clos du Caillerets," Jean Chartron 09    
232 Corton Charlemagne Grand Cru, Vincent Girardin 05              
301 Meursault Ballot Millot, "Les Criots" 07                    
303 Pouilly-Fuisse, JJ Vincent "Marie Antoinette" 08               
313 Sonoma County, Peter Michael “La Carriere” 09       
307 Russian River, Buehler 09            
309  Russian River, Olivet Lane “Estate” 08                 
308 Russian River, Davis Family Vineyards 08         
312 Sonoma Coast, Patz & Hall 09           
314 Sonoma Coast, Flowers 08            
315 Sonoma Coast, Kistler "Les Noisettiers" 09         
318 Napa Valley, Stag’s Leap 09            
321 Napa Valley, Shafer “Red Shoulder Ranch” 09                
319 Napa Valley, Darioush 08            
323 Los Carneros, Vine Cliff 09            
322 Edna Valley, Baileyana “Grand Firepeak Cuvee” 08         
326 Santa Maria Valley, Testarossa “Sierra Madre Vineyard” 09      
305 Columbia Valley, Snoqualmie 10           
306 Yakima Valley, Cote Bonneville "DuBrul Vineyard" 08       
327 New Zealand, Marlborough, Cloudy Bay 07                

 

ROSÉ 
330 Grenache/Syrah, Provence, Chateau d’Esclans “Whispering Angel” 10     
331 Grenache/Cabernet, Côtes de Provence, Dmn. Ott “Château de Selle” 10    



PINOT NOIR and GAMAY: THE GREAT GRAPES OF RED BURGUNDY 
401 Bourgogne,  Lucien Boillot et Fils 05          
405 Beaune 1er cru “Teurons” Domaine Albert Morot 07        
403 Gevrey Chambertin, Domaine de Mutellus “La Justice” 07      
407 Nuits St. Georges 1er cru “Aux Bousselots” Domaine Gille 06      
411 Sta. Rita Hills, Fiddlehead Cellars “Fiddlestix 728” 07       
410 Santa Rita Hills, Sea Smoke “Southing” 09        
413 Monterey, Miura 08             
414 Santa Lucia Highlands, Paraiso 09           
415 Chalone, Testarossa “Brosseau Vineyard” 08         
421 Carneros, Coho “Stanly Ranch” 08           
418 Sonoma Coast, MacMurray Ranch 09          
419   Sonoma Coast, Soliste “Sonatera Vineyard” 08         
423 Russian River Valley, Papapietro Perry “Peters Vineyard” 08      
429 Russian River Valley, Williams Selyem “Allen Vineyard” 07            
425 Russian River Valley, Williams Selyem “Litton Estate” 08      
452 Russian River, Williams Selyem “Bucher Vineyard” 08 signed magnum    
453 Russian River, Williams Selyem “Litton Estate” 08  signed magnum    
432 Dundee Hills, Willamette Valley, Arterberry Maresh 09       
501 Dundee Hills, Willamette Valley, Four Graces “Dundee Hills Reserve” 08      
502 Central Otago, New Zealand, Mud House “Swan” 08        
503 Columbia Gorge, Sineann “Wyeast Vineyard” 07               
504 Casablanca Valley, Chile, Veramonte “Ritual” 09        
505 Gamay, Beaujolais Moulin-a-Vent, Brac de la Perriere “Les Brigands” 07    

 

CABERNET, MERLOT, MALBEC, BORDEAUX and BEYOND  
508 Cabernet Blend, Graves, Grand Enclos du Château de Cérons 05     
512   Cabernet Blend, St. Julien, Grand Cru Classé, Ch. Talbot 05     
509  Cabernet Blend, Pauillac, Grand Cru Classé, Ch. D’Armailhac 89           
511 Cabernet Blend, Pauillac, Grand Cru Classé, Ch. Clerc Milon 00     
513 Cabernet Blend, Napa Valley, Cain “Five” 06               
514   Cabernet Blend, Napa Valley, Dominus Estate 06       
516 Cabernet Blend, Napa Valley, Flora Springs “Trilogy” 08       
515   Cabernet Blend, Paso Robles, Justin “Isosceles” 08        
552 Cabernet Blend, Napa Valley, Viader 07       magnum    
517 Cabernet Blend, Knight’s Valley, Peter Michael “Les Pavots” 08    
519 Cabernet Blend, Stellenbosch, Rustenberg "John X. Merriman" 07     
526 Cabernet Sauvignon, Napa Valley, Miura "Almvs" 07      
527 Cabernet Sauvignon, Napa Valley, Darioush 08              
553 Cabernet Sauvignon, Napa Valley, Darioush 06       magnum    
530 Cabernet Sauvignon, Napa Valley, Rubicon Estate 07             
531 Cabernet Sauvignon, Napa Valley, Cliff Lede “Poetry” 07             
532 Cabernet Sauvignon, Napa Valley, Bryant Family 08      
602 Cabernet Sauvignon, Chile, Casa Lapostolle “Cuvee Alexandre” 09     
601 Cabernet Sauvignon, Padthaway, Australia, Henry’s Drive 05      



 
CABERNET, MERLOT, MALBEC, BORDEAUX VARIETALS (Cont) 

605 Merlot, Pomerol, Ch. L’Eveche 07           
607 Merlot, Napa Valley, Shafer 08           
608 Merlot, Napa Valley, Nickel & Nickel “Harris Vineyard” 07      
606 Merlot/Cabernet Franc, Fronsac, Bordeaux, Ch. Les Trois Croix 08     
603 Malbec, Mendoza, Pulenta Estates “La Flor” 10        
611 Malbec, Mendoza, Capataz 08           
613 Malbec, Lujan de Cuyo, Viña Alicia “Brote Negro” 07      
612 Malbec Blend, Mendoza, Clos De Los Siete 08         
614 Cabernet Franc, Chinon, Domaine Gouron 08         
615 Cabernet Franc, Columbia Valley, Corvidae “The Keeper” 10      
616 Cabernet Franc, Mendocino, Mark David “Pine Mountain Vineyard” 08    
 

SYRAH, GRENACHE, MOURVEDRE: THE RHONE VARIETALS 
617 Syrah, Rhone Valley, Crozes Hermitage, Delas “Grands Chemins” 06     
618 Syrah, Rhone Valley, Côte Rôtie, E. Guigal “Brune et Blonde” 07    
619 Syrah, Santa Ynez Valley, Stolpman Estate 08         
651 Syrah, Washington State, Longshadows “Sequel” 05     magnum   
621 Shiraz, Barossa, Two Hands “Bella’s Garden” 09       
628 Shiraz/Grenache/Mourvedre, Barossa Valley, John Duval "Plexus" 07     
626 Syrah/Cabernet, Greece, Drama, Dmn. Costa Lazaridi “Oenodea” 08     
623 Grenache, Monterey County, Graff Family 07                 
624 Grenache, McLaren Vale, D’Arrenberg “The Derelict” 07       
625 Grenache Blend, Chateauneuf-du-Pape, Dom. du Vieux Lazaret 07     
620 Petite Sirah, Lake County, Two Angels “Angel’s Secret” 10      
 

SANGIOVESE, NEBBIOLO, and FRIENDS: ITALIAN REDS 
629 Sangiovese, Chianti Classico Riserva, Monsanto 06        
632 Sangiovese, Brunello di Montalcino, Poggio Basso 06       
706 Sangiovese/Cab/Merlot, Tuscany, Piccini “Sasso al Poggio” 04      
703 Cabernet/Sangiovese, Tuscany, Tolaini “Validsanti” 07       
705 Merlot/Cabernet, Tuscany, Ornellaia "Le Serra Nuove" 07              
707 Barbera d'Asti, Piedmont, La Spinetta "Ca’ Di Pian" 07        
701 Barbera d’Alba, Piedmont, Attilo Ghisolfi “Maggiora” 06       
708 Nebbiolo, Barolo, Vietti “Castiglione” 06          
751 Nebbiolo, Barolo, Marchesi di Barolo “Cannubi” 04     magnum    
709 Nebbiolo, Barbaresco, Marchesi de Gresi “Martinenga” 06       
711 Nebbiolo, Barbaresco, Gaja 06                   
710 Nebbiolo, Santa Maria Valley, Palmina “Sisquoc” 04        
718 Corvina blend, Veneto, IGT Veronese, Masi “Brolo di Campofiorin” 07    
712 Corvina blend, Veneto, Amarone, Masi “Costasera” 06              
704 Lagrein, Alto Adige, Cantina Terlano Riserva “Gries” 06       

  

 
   



  TEMPRANILLO & GARNACHA: SPANISH RED VARIETALS 
715 Tempranillo, Rioja, El Coto Crianza 07          
714 Tempranillo, Rioja, El Coto Reserva “Coto de Imaz” 05       
713 Tempranillo Blend, Rioja Alavesa, Contino Reserva 05       
717 Tempranillo, Ribera del Duero, Condado de Haza 06       
719 Tempranillo/Garnacha, Baja, Mexico, Adobe Guadalupe “Miguel” 05     
722 Garnacha, Campo de Borja, Alto Moncayo “Veraton” 09       
723 Garnacha, Navarra, Artazu “Santa Cruz” 07         
721 Garnacha/Cariñena, Priorat, Vall Llach "Embruix" 05       

 

ZINFANDEL: THE RED GRAPE OF CALIFORNIA 
725 Napa Valley, Frog’s Leap 08                 
726 Sonoma Valley, B.R. Cohn 08           
727 Amador County, Renwood "Grand Mere" 06         
 

DESSERT WINES (all 375 ml except where noted) 
800 Sauternes, Ch. Rabaud-Promis 05          
801 Sauvignon Blanc, Late Harvest, Russian River, Merry Edwards 08     
802 Pinot Gris, Late Harvest, Robert Sinskey, Los Carneros 06      
803 Chenin Blanc Eiswein, Yakima Valley, Kiona 07         
804 Malvasia delle Lipari, Cantine Colosi 06          
805 Vin Santo del Chianti, Borghi 02 (750ml)         
806 Tokaji Aszu 5 Puttonyos, Royal Tokaji Wine Co. 05 (500 ml)       
807 Old Muscat, Rutherglen, Australia, Chambers Rosewood NV      
808 Cabernet Port, Justin "Obtuse" 08           
 
 

 
 

“It is well to remember that there are five reasons for drinking:  
the arrival of a friend; one’s present or future thirst;  

the excellence of the wine; or any other reason.” 
-- Latin saying 

 
“Drinking good wine with good food in good company is one of life’s  

most civilized pleasures.” 
-- Michael Broadbent 

 
“Drink Wine, and you will sleep well. 

Sleep, and you will not sin. 
Avoid sin, and you will be saved. 

Ergo, drink wine and you will be saved.” 
--Medieval German Proverb 


