
White Wines
Chardonnay

Mount Eden, CA  ‐ $32
92 points Wine Spectator

Full bodied with underlying acidity and a long finish with
hints of anise and hazelnut and lemon mineral flavors.
Elizabeth Spencer, Sonoma Coast, CA  ‐ $40

Flavors of stone fruit, apple blossom and
lemon meringue.

Souverain, Sonoma, CA  ‐ $42
Well balanced wine with flavors of spiced

apple pie and classic vanilla bean.
Matanzas Creek, Sonoma, CA  ‐ $42

Flavors of lemon crème, white peach and pear progress
into honeysuckle and butterscotch.

Daniel Gehrs Unoaked, Santa Barbara, CA  ‐ $25
Lemon blossom, yellow apple, pineapple and guava

aromas, finished off with roasted hazelnut.
Kendall Jackson, Santa Rosa, CA  ‐ $35 / $7
Tropical flavors of mango and pineapple dance with

aromas of peach, pear and apple. Lightly buttered toast
headlines the finish.

Jekel, Monterey, CA  ‐ $24
Layers of ripe red apple, pineapple, banana, peaches and
coconut, with toppings of light smoke and toasty notes

from the new oak.
Calvaresi, Bernville, PA  ‐ $20

Smooth dry wine that was barrel fermented in oak to
achieve its rich, toasted, nutty flavors with hints of apple

and pear in the finish.
St. Clement, Carneros, CA  ‐ $38

Aromas of lemon, ripe cantaloupe, and kiwi that
transition to flavors of honeydew, citrus and green apple

on the palate.



Sauvignon Blanc
Napa Cellars, Napa, CA  ‐ $28

Aromas of melon, grapefruit and lime layered with the
fragrance of orange blossom and ripe flavors.

Stephen Vincent, Lake County, CA  ‐ $28
Aromas of melon, grapefruit and lime layered with
the fragrance of orange blossom and ripe flavors.

Pretty Sally, Australia  ‐ $38
Strong aromas of pear, green apple and peach

with an underlying mineral edge.

Pinot Grigio
Montevina Terra D’Oro, Amador, CA  ‐ $30

Aromas of honeysuckle and pear are brightened
by a lemon essence.

Anselmi, D’Alpone, Italy  ‐ $28
Fruity, youthful style with hints of nuts and peaches.

Placido, San Angelo, Italy  ‐ $20
Refreshing, well‐balanced, dry, crisp and fruity.

Riesling
Trinchero Riesling, Napa, CA  ‐ $20

Green apple, honey, fig and apricot on the palate.
Off dry style with just enough acidity.
Calvaresi, Bernville, PA  ‐ $20

Elegant tropical nose with lingering spicy
peach and apricot finish.

Willamette Valley, OR  ‐ $24
A semi‐sweet medium bodied Germanic styled wine.

Vibrant aromas of peach, pear, citrus and honeysuckle flavors.
Monchhoff, Mosel, Germany  ‐ $38

Very strong flavor of peach and sour apple. On the sweet side

Other Interesting Whites
Chateau Montcontour, Vouvray, FR  ‐ $32

Delicious Vouvray of elegant style. Made entirely from
Chenin Blanc grapes from the North Bank of the Loire.

Menage a Trois, White Blend, CA  ‐ $28
Blend of Chardonnay, Muscat and Chenin Blanc. Citrus

and tropical fruit flavors of crisp acidity.
Water Brook Me’Lange, WA  ‐ $28

Excellent white table wine consisting of 40% Riesling,
20% Gewurztraminer, 10% Pinot Gris and 10% Sauvignon

Blanc.

Blush / Rosé
Montes Cherub Rose, Chile  ‐ $31

Made from 100% Syrah grape. Both on the nose and
palate it has a distinct Syrah character, with some spiciness

and hints of strawberries and lively floral flavors,
mainly roses as well as orange peel.

Beringer White Zinfandel, CA  ‐ $20
Fresh red berry, citrus and melon aromas and flavors

are rounded out with subtle hints of nutmeg and cloves.


