
  
 

W I N E  L I S T  C O N T E N T S  
       

S U M M E R ' S  O N !   2  

  F E A T U R E D  W I N E S   3  

W I N E  D I R E C T O R ’ S  P I C K S   6  

W I N E S  B Y  T H E  G L A S S   7  

F E A T U R E D  F L I G H T S   8  

F L I G H T S - W H I T E   8  

 F L I G H T S - R E D    9  

 

H A L F  B O T T L E S - W H I T E  1 0  

H A L F  B O T T L E S - R E D  1 2  

 

C H A M P A G N E  &  S P A R K L I N G  1 4  

S A U V I G N O N  B L A N C / S E M I L L O N  1 4  

E U R O  W H I T E S  1 4  

S T I M U L A T I N G  W H I T E S  1 5  

R I E S L I N G  1 5  

C H A R D O N N A Y  1 6  

 

P I S O N I  C O L L E C T I O N  1 7  

P I N O T  N O I R  1 8  

C A B E R N E T  S A U V I G N O N  2 0  

F R A N C E ,  B U R G U N D Y  &  B O R D E A U X  2 1  

Z I N F A N D E L  2 2  

M E R L O T  2 2  

C A B E R N E T  F R A N C  2 2  

P E T I T E  S I R A H  2 3  

 

T O R B R E C K  C O L L E C T I O N  2 3  

A R G E N T I N A  2 3  

N E W  W O R L D  R H Ô N E S  2 4  

O L D  W O R L D  R H Ô N E S  2 5  

I T A L I A N  R E D S  2 6  

S P A N I S H  R E D S  2 6  

 

G L O S S A R Y  O F  T A S T I N G  T E R M S  2 7  

A R O M A / F L A V O R  D E S C R I P T I O N S  3 0  

 
 
 
 
 
 

07/05 



 2 

S U M M E R ' S  O N !  
 
JULY / AUGUST  2010  

 
As you can imagine my daily work consists of tasting wines and trying to find the perfect 
products to match our cuisine here at the Village California Bistro.  When the summer 
comes around it is always very challenging because our palate really changes so much 
with the beautiful weather here in California.  Although we are enjoying more “lighter” 
wines during these sunny and warm days, we can still enjoy a nice “big” Cabernet, 
Merlot, Syrah or Zinfandel.   During our SUMMER''S ON! promotion we'll give you an 
opportunity to taste our version of “Summer Wines”, but I've added a few reds just to 
make sure we don't forget about them … and they go so well with our steak and chicken 
menu items. 
 
We have some great wines made from Sauvignon Blanc, Viognier and of course the 
“King of Whites” Chardonnay.  Not to be left out though are our 'unusual' white 
varietals like Albariño, Muscat, Roussanne, Marsanne and Semillon … give some of 
these a try and you'll get a different slant on what white wines can bring to the table. 
 
Last but not least, what can be more refreshing on a summer afternoon or evening than 
a great Rose ... a perfect match with our new summer menu. 
 
Santé… 
 

  

S P E C I A L  F E A T U R E S  &  E V E N T S  

Please see our website thevillagebistro.net for details or ask your server for one of our contact 
cards to receive email reminders of our wine events  

 
FEATURED WINE FLIGHTS 

 Summer Fling 

- Prosecco Caposaldo, Veneto - Italy, Sauvignon Blanc Neil Ellis - South Africa,  

Miner Sangiovese Rosado - Napa Valley 
  
 “Pop Kiss Fizz”…  

- Prosecco Caposaldo, Veneto - Italy, Gran Cava d’Abbatis “Mas Arago ,” Catalunya - Spain ’05, 

Veuve Clicquot Ponsardin, Reims - France  
  
 Chardonnay “Here Comes the King” 

- Healdsburg Ranches, Sonoma County ’07, Marimar “Don Miguel,” Russian River Valley ’06, 

Clos du Val, Carneros ’07… 
 
 Red Hot Summer  

- Martin Alfaro Pinot Noir “Lester” Santa Cruz Mountains ‘07, Nieto Senetiner Reserva Malbec,  

Mendoza – Argentina ’08, Tejada Tempranillo-Garnacha, Lake County ’05… 

              
SUMMER ENTRÉES  

F E A T U R I N G  T H E  B E S T  O F  O U R  C A L I F O R N I A  P R O D U C E  F R O M  T H E  C E N T R A L  V A L L E Y  &  D E L T A .  

This Month, Summer is On, and our Summer menu focuses on our bounty of products and the  
lighter style of eating during the warmer evenings 
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F E A T U R E D   
 W I N E S  
 

 
 

20% OFF THE FOLLOWING FEATURED WINES 

S A U V I G N O N  B L A N C -  S E M I L L O N  
 
Crocker & Starr, Napa Valley ’07 52 

De Sante Old Vine, Napa Valley ‘07 45 

Laird “Rutherford Ranch,” Napa Valley ‘08 44 

Merry Edwards, Russian River ’09 69 

Ojai “Mc Gingley,” Santa Ynez ‘08 59 

Orin Swift Veladora, Napa Valley ’09 58 

Pomelo by Mason, California ’08 37 

Rochioli, Russian River ’09 89 

Walter Hanzel, Russian River ’09 45 

Whitehaven, Marlborough ’08 39 

Bridesmaid Sauvignon Blanc-Semillon, California ’08 49 

C H A R D O N N A Y  
  
Ancien, Carneros ’06 70 

Barnett “Siangiacomo,”Carneros ‘07 66 

Ceja, Estate, Carneros ’07 76 

Etre, Sonoma Coast ‘08 65 

Laird “Cold Creek Ranch,” Carneros ‘07 58 

Maldonado “Parr,” Sonoma County ’07 59 

Brewer-Clifton, “Seasmoke,” Santa Rita Hills ’05 106 

Melville, Santa Rita Hills ’07 64 

Mount Eden Vineyards, Estate, Santa Cruz Mountains ’05 104 

Ojai “Bien Nacido,” Santa Maria  ’07 59 

Ridge, “Monte Bello,” Santa Cruz Mountains ’04 120 

Talbott, Monterey County ’07 60 

 

 

 

 

 

 

 



 4 

20% OFF THE FOLLOWING FEATURED WINES 

 

S T I M U L A T I N G  W H I T E  V A R I E T A L S  
 

Muscat (dry), Bonny Doon Ca’ Dei Solo, Monterey ’09 43 

Pinot Gris, Etude, Carneros ’08 47 

Rhone Blend, Remelluri, Rioja Blanc, Spain ’03 85 

Roussane-Grenache Bl, Bonny Doon Le Cigare Blanc  

“Beeswax,”Arroyo Seco ‘07 46 

Viognier, Darioush, Napa Valley ’08 85 

 
R O S E S …  

 

Grenache Cinsault, Domaine de la Fouquette,  

Cotes de Provence-France’09 46 

Mourvèdre, Tablas Creek, Paso Robles ’07 47 

Syrah, Saxon Brown “Flora Ranch,” Chalk Hill  ’08 45 

Syrah, Ceja, Sonoma Coast ’07 46 

 

S U M M E R Y  R E D S …  

M E R L O T   
 

Corté Riva, Napa Valley ’04 59 

Jayson by Pahlmeyer, Napa Valley ’05 69  

Parcel 41, Napa Valley ’06 48 

Pride Mountain Vineyards, Napa/Sonoma ’06 119 

P E T I T E  S Y R A H  
 

Carver Sutro, “Palisades,” Napa Valley ’05 94 

Envy “Envy,” Napa Valley ‘07 54 

Moshin, Russian River ‘07 85 

Z I N F A N D E L  
 

Corte Riva, Napa Valley ’06 58 

Neyers , “Tofanelli,” Napa Valley ’06 77 

Orin Swift Saldo, California ’08 63 

Saxon Brown, “Casa Santinamaria,” Sonoma Valley ’06 65 
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20% OFF THE FOLLOWING FEATURED WINES 
 
 
 
P I N O T  N O I R   
 

Ceja, Estate, Carneros ’06 84 

Cubanisimo, Willamette Valley ’08  65  

Donatiello, Russian River ’06 66 

En Route, Les Pommiers, Russian River ’07 99 

Lemelson Thea’s Selection, Willamette Valley ’07 75 

Martin Alfaro, Garys’ Vineyard ’07 85 

Ojai, “Bien Nacido,” Santa Maria  ’07        88 

Radio Coteau, “La Neblina,” Sonoma Coast ’05 98 

Rex Hill, Dundee Hills ’07 79 

Twomey, Russian River ’08 99 

Walter Hansel “The South Slope,” Russian River ’06 84 

C A B E R N E T  S A U V I G N O N   
 

Artesa, Napa/Sonoma Counties ‘05 52 

Elizabeth Spencer Special Cuvee, Napa Valley ’07 58 

Laird Family “Diamond Moutain Ranch,” Napa Valley ‘03 91 

Leviathan, Napa Valley ’07 115 

Sequum “Kidd ranch,” Napa Valley ’06 89 

Steltzner, Stags Leap District ’06 75 
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W I N E  D I R E C T O R   
“ D ” s  P I C K S  

 

Because I’m the poor guy who has to taste most of the wines to please your tastes 
during your dining experience with us, as often as I can I like to find special “deals”, 
or, as I call them, “good bottles to share between friends” for the best values. When I 
get a fair “deal” I make sure to share it with you as I would with my friends… 
 

Santé…  “D” 
 

Far Niente Chardonnay,  
Napa Valley   ‘08    $ 79 

 

I have always had a great respect for the wine vision of Gil Nickel.  When he decided to 
purchase his winery in the late 70’s, he wanted to make a wine that people would talk 
about for decades.  In my opinion, he succeeded with Far Niente. Gil passed away in the 
Fall of 2003. Far Niente blends wines from its various estate Chardonnay vineyards to 
create its distinctive style.  When young, these wines offer fresh fruit and a marvelous finish; 
with time, they slowly reveal the wine's complex nature through added texture, richness, 
weight, and depth. Far Niente Chardonnay has earned its reputation as one of the great 
white wines worthy of aging. Cheers to Gil.  
 

Cold Heaven “Sanford & Benedict,” Viognier 
Santa Maria Valley ‘08   $ 75 

 

Morgan Clendenen’s mission and goal as a winemaker is to illuminate and define Viognier, 
to elevate its profile and explore its potential through keen observation and copious tasting. 
She seek to sound the depths of this enigmatic grape, to reveal its secrets and shine a bright 
light on the extraordinary fruit grown in the cool vineyards of the Santa Maria and Santa 
Ynez Valleys of California 's Central Coast. This wine is packed with initial lovely aromas 
of apricots, sweet butter, and pears and it moves to a kind of wet brook scent – much like 
classic Condrieu. The finish is sweet and lingering.  

 

Martinelli Bella Vigna Pinot Noir 
Russian River ’08   $85 

 

All of the Martinelli Estate vineyards are farmed by Lee Martinelli, Sr., and sons Lee, Jr., 
and George Martinelli. The wines are made by consultant winemaker, Helen Turley, and 
their winemaker, Bryan Kvamme. These handcrafted wines are un-fined, un-filtered, neither 
cold nor heat stabilized and may contain naturally occurring sediment. The Bella Vigna 
Pinot Noir is a select blend of some their single vineyards. A delicate style, ripe, smooth and 
elegant, with a creamy texture and complex cherry, berry and spice flavors that linger long 
on the finish. 
 

Roth Cabernet Sauvignon,   
Alexander VAlley ‘07    $ 62 

Roth is a family owned producer, dedicated to crafting Cabernet Sauvignon that is reflective 
of its origins. In 2000, the first vintage was made from select vineyard sites within the 
southern most tip of the Alexander Valley AVA.  
The 2007 vintage has the deep fruit and firm tannins characteristic of this AVA's southern 
expanses - blackberry, red cherry, plum and cassis, accented by hints of white pepper, cedar 
and nutmeg that carry over the long finish.  Aged 18 months in seasoned French and 
American oak barrels, the wine gently fined to preserve varietal character.  While 
stylistically fruit forward and ready to drink upon release.  
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W I N E S  B Y  T H E   
 G L A S S  

 

B U B B L E S   
 

Prosecco, Caposaldo, Brut, Veneto Italy, NV  9 

Sparkling Rosé, Domaine Carneros Damask, Carneros NV 12 

Sparkling, Gran Cava d’Abbatis “Mas Arago ,” Catalunya Spain ‘05 11 

Champagne, Veuve Clicquot Ponsardin Yellow Label,   

Reims France NV 17 

 

 

W H I T E   

Albarino, Cambiata, Monterey ’08 10 

Chardonnay, Healdsburg Ranches, Sonoma County ‘07  unoaked 9 

Chardonnay, Marimar “Don Miguel,” Russian River Valley ‘06                 11 

Chardonnay, Clos du VAl, Carneros ‘07 14 

Muscat (dry), Bonny Doon Ca’ Dei Solo, Monterey ’09 11 

Pinot Grigio, Cielo, Delle Venezie Italy ‘09 9 

Riesling Kabinett, Wegeler, Wehlener Sonnenuhr,  

Mosel-Saar-Ruwer  Germany ’07  11 

Sauvignon Blanc, N. Ellis Sincerely, Western Cape  South Africa ‘09 9 

Sauvignon Blanc, Twomey by Silver Oak, Napa Valley ‘09 14 

Semillon, Saxon Brown “Cricket Creek,” Alex. Valley ’08 11 

Viognier, Miner “Simpson,” California ‘08 12 

 

 

R O S É   

Grenache, Valdemar, Rioja ’08  8 

Sangiovese, Miner, Mendocino ‘09  10 

 

 

R E D   

Bordeaux Blend (Merlot & Cabernet), Château Trocard, Bordeaux ‘06 10 

Cabernet Sauvignon, Line Shack, San Antonio Valley (Monterey) ‘07 9 

Cabernet Sauvignon, B.R. Cohn, North Coast ‘07 13 

Malbec, Nieto Senetiner Reserva, Mendoza ‘08 9 

Merlot, Adastra, Carneros ‘06 10 

Pinotage, Neil Ellis, Stellenbosh, South Africa ‘08 12  

Pinot Noir, Capiaux Chimera,  Sonoma County  ’07 15 

Pinot Noir, Camus-Bruchon, Bourgogne France ‘07 13 

Pinot Noir, Martin Alfaro “Lester,” Santa Cruz Mountains ‘07 10 

Pinot Noir, Morgan Twelve Clones, Santa Lucia Highlands ‘08 12 

Tempranillo-Garnacha, Tejada, Lake County ‘05 13 

Zinfandel-Syrah, Pelerin RTW, Monterey  ‘07 11 

Zinfandel, Runquist Z “Massoni Ranch,” Amador County  ‘07 13 
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F E A T U R E D  W H I T E  
F L I G H T S   

 
 
 

U N U S U A L  W H I T E S  
 
Albarino, Cambiata, Monterey ’08 

Dry, with a good balance between alcohol level and acidity.  
 

Semillon, Saxon Brown “Cricket Creek,” Alex. Valley ’08 

Aroma of candied fruits and white flowers. Medium to full bodied swept clean 
by crisp acidity. Flavors of tropical fruits. 
 

Viognier, Miner “Simpson,” California ‘08 

Lovely restrained floral scents, dry, silky smooth and full bodied on the 
palate, with white peach on the mid-palate and a hint of minerality through 
the somewhat warm finish. 

Three 2 oz tastes … 13   
 
 
 

“ P O P  K I S S  F I Z Z ” …  
 
Prosecco, Caposaldo, Brut, Veneto Italy, NV  

Pale straw with greenish undertones; fruity aroma with citrus, green apple 
and acacia flowers. A pleasant acidity, freshness and full-bodied flavor.  
 

Gran Cava d’Abbatis “Mas Arago ,” Catalunya Spain ‘05 

Delicate bubbles and intense taste. It is produced from aged Peralada 
vineyards grown in Mas Aragó state. After two years of ageing, the result is 
this smooth cava which goes extremely well with light dishes.  
 

Veuve Clicquot Ponsardin Yellow Label, Reims France NV 

A crowd-pleaser if there ever was one! The non-vintage Veuve Clicquot is a 
bold, heavy-weight Champagne, boasting complex almond, honey and ginger 
flavors, surrounded by a rich texture. 
 

Three 2 oz tastes … 15    
 
 
 

 
H E R E  C O M E S  T H E  K I N G  
 
 
Healdsburg Ranches, Sonoma County ‘07  unoaked  

bright lime, lemon pith, green melon. 
 

Marimar “Don Miguel,” Russian River Valley ‘06             

Tropical fruit, ripe pear, creme brulee, hezelnuts, well balanced .  
 

Clos du VAl, Carneros ‘07 

Consistant minerality, lemon custrad, hazelnuts, oaky finish 

 
Three 2 oz tastes … 14    
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F E A T U R E D  R E D  
F L I G H T S   

 
 
 
R E D  H O T  S U M M E R  

 
Did I ever say that we have to drink only white or light red wines during the 
summer? No way!!! This flight is a perfect taste of few great reds that you can enjoy 
all year long… 
 

Pinot Noir, Martin Alfaro “Lester,” Santa Cruz Mountains ‘07 

Rich aromas and flavors of red currant, raspberry, sage, mushroom, and 
fresh, earthy notes.  

 

Malbec, Nieto Senetiner Reserva, Mendoza ‘08 

Complex and inviting with a broad, ripe array of toasty buttery oak and a 
smooth core of currant, herb and spicy flavors that stay with you on a long, 
full finish. 

 

Tempranillo-Garnacha, Tejada, Lake County ‘05 

Rich, ripe plum, black cherry flavors, milk chocolate, kirsch, toasty cedar, 
structured tannins. 

 

Three 2 oz tastes … 13 

 
 

 
 
B A C K  T O  B A S I C S  R E D S  
 

In this flight we wanted to give you the opportunity to taste a true expression of the 
“terroir” from a particular grape in a particular area. This time you can enjoy a 
typical blend of Merlot and Cabernet from Bordeaux, the unique taste of a Pinotage  
from South Africa and a Cabernet Sauvignon from California… 
 
 

Bordeaux Blend (Merlot & Cabernet),  

Château Trocard, Bordeaux ‘06 

Coffee bean and ripe fruit on the nose. Full-bodied, with velvety tannins and 
a wonderful concentration of ripe fruit and currant. 
 

Pinotage 

Neil Ellis, Stellenbosh, South Africa ‘08 

Deep red color, plumy cherry fruit with subtle hints of tobacco fill the aroma 
of the wine. Well balanced ripe tannins giving a soft elegant taste.  
 

Cabernet Sauvignon 

B.R. Cohn, North Coast ‘07 
Firm and intense, with cedar, roasted herb, green olive and black currant 
flavors. Solid tannins. 

 

Three 2 oz tastes … 13 

 
 



 10 

H A L F  B O T T L E S  
W H I T E  

 

We are very proud of our collection of half bottles. The producers that you see on 
this list are committed to the highest quality possible and believe, as we do, that the 
half bottle allows the drinker to experiment and indulge. Many of the nearly 100 
labels are very small production wines that you won’t see on other wine lists -- even 
in full bottles. We’re excited whenever we can lend a hand, so if you’d like some 
help pairing some with our seasonal cuisine, let us know. 
 
 

 
B U B B L E S   

 

Champagne, Krug, “Grand Cuvee” Brut NV 119 

Champagne, Louis Roederer Brut Premier, Brut NV 58 

Champagne, Nicolas Feuillatte, Brut Rosé NV 55 

 

 

 

R I E S L I N G   
 

California, Ventana Vineyards, Arroyo Seco Estate ’08 19 

Kabinett, Gunderloch, ‘Jean Baptiste’ Rheinhessen ’07 28 

Spätlese, Emrich-Schönleber Monzinger Halenberg, Nahe ’05 34 

Auslese, S.A. Prum, Wehlener Sohnonhur ’00 36 

Auslese, Dr. Loosen Üziger Würgarten, Mosel ’04 41 

Auslese Emrich-Schönleber Monzinger  

Frühlingsplätzchen, Nahe ‘04  55 

 

 

 

I N T R I G U I N G  W H I T E S   
 

Chenin Blanc, Vouvray Clos Baudoin, Françoise Chidane,’05 36 

Conundrum by Caymus, California ‘07 22 

Pinot Grigio, Bennessere, Napa Valley ’07 28 

Verdicchio  dei Castelli di Jesi Classico, Bucci ’06 30 

 
 
 
 

R H O N E  S T Y L E  W H I T E S   
 

Viognier, Qupe, “Ibarra Young,” Santa Ynez ’06 30 

Marsanne, Blackbart ‘M’ Napa Valley, ’06 32 

Rhone Blend, Tablas Creek Espirit de Beaucastel ’05 34 
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S A U V I G N O N  B L A N C   
 

Brander, Santa Ynez Valley ‘08 19 

Mason, Napa Valley ’08 21 

Sancerre Terroirs, Sylvain Bailly,  France ’09 31 

Selene, “Hyde,” Carneros ’06 52 

 

 

 

C A L I F O R N I A  C H A R D O N N A Y   
 

Alma Rosa, Santa Barbara ’08 31 

Martinelli, “Martinelli Road,”Russian River ‘05 58 

Patz & Hall “Hyde, ” Carneros ’06 55 

Pride, Napa valley  ’08 39 

Schug, Carneros ’08 35 

Talbott  “Sleepy Hollow,”  Santa Lucia Highlands ’06 32 

 

 
 

W H I T E  B U R G U N D Y   
 

Chablis 1er Cru “Montee de Tonnerre”, Vocoret ’06 38 

Saint Veran Rives de Longsault, Domaine deux Roches ’06 29 

 

 

 

 

D E S S E R T  W I N E S  
 

Ey Muscat de Rivesaltes, france ‘07 35 

Kracher Eiswein, Burgenland Austria ‘08 69 

Late Harvest Semillon, Dolce, Napa Valley ‘05 75 

Royal Tokaji 5 Puttonyos, Hungary ‘05 58 

Sauternes, Chateau Suduiraut , France’05   98 
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H A L F  B O T T L E S  
R E D  

 
 

B U R G U N D Y &  E U R O P E A N  P I N O T  N O I R   
 

August Kesseler, ‘Cuvee Max’ Rheingau, Germany ’03 55 

Louis Latour, MArsannay Bourgogne  ’06 27 

Nicolas Potel, Cuvée Gerard Potel, Bourgogne ’06 35 

Nuits St. Georges Domaine de L’Arlot 1er Cru “Clos des 

Forets de St. Georges,” ‘05    83 

 

N E W  W O R L D  P I N O T  N O I R   
 

Alfaro Family Estate, Santa Cruz Mountains ‘06 32 

Au Bon Climat  “La Bauge Au-dessous,” Santa Barbara ‘07 42 

Bethel Heights Casteel Reserve, Willamette Valley  ’06 54 

Bethel Heights Eola-Amity Hills, Willamette Valley  ’08 31 

Chehalem 3 Vineyards, Willamette Valley ‘07 36 

Domaine Drouhin, Willamette Valley ‘07 46 

Hirsch Vineyards, Estate, Sonoma Coast ’06 58 

Kosta Browne, Russian River ’08 79 

Leatitia, Santa Maria  ’07 29 

Merry Edwards, Russian River ’07 46 

Patz & Hall, Sonoma Coast ’07 43 

Row Eleven Vinas 3 “Three,” Clifornia ’07 27 

 

S P A I N  &  I T A L Y   
 

Amarone della Valpolicella Classico, Monte Faustino,  

Veneto ’01 75 

Barbaresco Cantina del Pino, Piemonte ’03 58 

Barolo, Parusso, Piemonte ’04 64 

Brunello di Montalcino, Canalicchio de Sopra, Tuscany ’03 79 

Chianti Classico,  Querciabella, Tuscany ’06 36 

Sangiovese, Benessere, Napa Valley ’06 29 

 

B O R D E A U X   
 

Ch. Belle Vue, Haut Medoc ’05 29 

Ch. Beychevelle, St.-Julien ’05 2nd Growth 98 

Ch. Canon, St. Emilion Grand Cru ’05 121 

Ch. Franc La Rose, St. Emilion Grand Cru ’04 52 

Ch. Rauzan-Ségla, Margaux ’95 2nd Growth 152 
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M E R L O T   
 

Merlot, Adastra, Carneros  ‘06 34 

Merlot, Pride Sonoma County/Napa Valley ’06 53 

 

 

C A B E R N E T  S A U V I G N O N / F R A N C   
 

Cabernet Sauvignon, B.R. Cohn, Olive Hill, Sonoma ’05 56 

Cabernet Sauvignon, Justin “Isoscles,” Paso Robles ’06 64 

Cabernet Sauvignon, Pahlmeyer, Napa Valley ’04 119 

Cabernet Franc, Palazzo “Truchard,” Napa Valley ‘07 79 

 

G R E N A C H E / M O U R V E D R E   
 

ChÂteauneuf-du-Pape, Domaine de Beaurenard ’04 65 

ChÂteauneuf-du-Pape, Pierre Usseglio ’06 58 

Côtes du Rhône, E. Guigal ’05 27 

Gigondas, Montirius ’05 44 

Mourvédre Blend, Tablas Creek Esprit de Beaucastel  ‘06 42 

 

 

S Y R A H  &  P E T I T E  S I R A H   
 

Crozes-Hermitage, Charles & Francois Tardy ’06 32 

Peay “Les Titans,” Sonoma Coast ’07 49 

Pelerin, Santa Lucia Highlands ’06 32 

San Sakana, Trio, Sonoma Valley ’05 38 

Petite Sirah Biale, Royal Punishers, Napa Valley ’06 53 

 

Z I N F A N D E L   
 

Zinfandel, Biale, “Black Chicken,” Napa Valley ’06 51 

Zinfandel, Carol Shelton Wild Things “Cox,”  

Mendocino County 06 32 

Zinfandel, D Cubed, Napa Valley ’05 29 

Zinfandel Blend, Biale Zappa, Napa Valley ’05 45 
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B U B B L E S  
 

 

Billecart-Salmon Blanc de Blancs, Grand Cru, Mareuil 139 

Duval-Leroy, Brut, Vertús NV 80 

Piper Heidseick, NV Reims 66 

Roland Champion, Blanc de Blancs, Grand Cru, Chouilly ’00 130 

Taittinger Comtes de Champagne  Blanc de Blancs, Reims ’98         289 

Veuve Clicquot Ponsardin Yellow Label, Reims NV                           79 

Equinox, Blanc de Blancs, Santa Cruz Mountains ‘97 92 

Gran Cava d’Abbatis “Mas Arago ,” Catalunya-Spain ’05        46 

Merry Edwards, Cuvée Meredith Blanc de Noirs ‘00 159 

Gruet, Brut Rosé, New Mexico NV 42 

Domaine Carneros Rosé Damask , Brut,  Carneros ’05 49 

 
S A U V I G N O N  B L A N C   

S E M I L L O N  
 

 
Arietta, “On the White Keys,” Napa Valley ’06 90 

Crocker & Starr, Napa Valley ’07 52 

De Sante Old Vine, Napa Valley ‘07 45 

Laird “Rutherford Ranch,” Napa Valley ‘08 44 

Merry Edwards, Russian River ’09 69 

Ojai “Mc Gingley,” Santa Ynez ‘08 59 

Orin Swift Veladora, Napa Valley ’09 58 

Pomelo by Mason, California ’08 37 

Rochioli, Russian River ’09 89 

Walter Hanzel, Russian River ’09 45 

Whitehaven, Marlborough ’08 39 

Bridesmaid Sauvignon Blanc-Semillon, California ’08 49 

 
E U R O   

W H I T E S   
 
 

Chenin Blanc, Clos de la Coulee de Serrant, 

Nicolas Joly ’02 100 

Sauvignon Blanc, Touraine, Les Deux Tours, Ladoucette ‘07 39 

Rhone Blend, Remelluri, Rioja Blanc, Spain ’03 85 
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S T I M U L A T I N G   

W H I T E S   
 

 
Albarino, Cambiata, Monterey ’08 40 

Muscat (dry), Bonny Doon Ca’ Dei Solo, Monterey ’09 44 

Pinot Gris, Etude, Carneros ’08 47 

Roussane-Grenache Bl, Bonny Doon Le Cigare Blanc 

“Beeswax,”Arroyo Seco ‘07 46 

Viognier, Darioush, Napa Valley ’08 85 

Viognier,  Miner “Simpson,” California ‘08 48 

 
 
 

R I E S L I N G   
 

Trocken, Kabinett, Spätlese and Aüslese are German terms denotes the sweetness 
level of the grapes at harvest. Aüslese is the sweetest—often a perfect accompaniment 
to our Artisan Cheeses. However, each style can be wonderful with savory or spicy.  
 
 
T R O C K E N  
Knebel "von Den Terrrasen," Mosel-Saar-Ruwer ‘07 48 

 
K A B I N E T T   
Dönnoff, Oberhäuser Leistenberg, Nahe ’06 62 

Langwerth von Simmern, Erbacher Marcobrunn, Rheingau ’06 49 

Grand-Fassien, Piesporter Mosel-Saar-Ruwer ’06 47 

Wegeler, Wehlener Sonnenuhr, Mosel-Saar-Ruwer ’06  51 
 

S P Ä T L E S E   
  

Dr. Loosen Urziger Wurzgarten, Mosel-Saar-Ruwer ‘06 70 

Müller-Catoir, Haardt Bürgergerten, Pfalz  ’05 62 

Fritz Haag, Brauneberger Juffer Sonnenhur,  

Mosel-Saar-Ruwer ’06 66 

Toni Jost, Bacharacher Hahn, Mittelrhein ’05 58 

 
A U S L E S E   
  

Von Hövel, Scharzhofberg, Mosel ’05 61 
  

A L S A C E   
  

Trimbach, Clos Sainte Hune, Alsace ’01 169 
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C H A R D O N N A Y  
 
 
 
N O R T H  C O A S T   
  
Ancien, Carneros ’06 70 

Barnett “Siangiacomo,”Carneros ‘07 66 

Ceja, Estate, Carneros ’07 76 

Etre, Sonoma Coast ‘08 65 

Far Niente, Napa Valley ‘08 79 

Hartford Court “Stone Côte,”Sonoma Coast ’06 110 

Healdsburg Ranches, Sonoma County ‘07  unoaked  36 

Laird “Cold Creek Ranch,” Carneros ‘07 58 

Peay,” Sonoma County ’05 89 

Maldonado “Parr,” Sonoma County ’07 59 

Martinelli, “Martinelli Road,” Russian River ’06 99 

Nickel & Nickel “Medina,” Russian River ’06 70 

Ramey “Hyde,” Carneros ’05 117 

  

C E N T R A L  C O A S T   
  
Brewer-Clifton, “Seasmoke,” Santa Rita Hills ’05 106 

Melville, Santa Rita Hills ’07 64 

Mount Eden Vineyards, Estate, Santa Cruz Mountains ’05 104 

Ojai “Bien Nacido,” Santa Maria  ’07 59 

Ridge, “Monte Bello,” Santa Cruz Mountains ’04 120 

Talbott, Monterey County ’07 60 

 

 

 

B U R G U N D Y  &  B E Y O N D   
  
Bourgogne, Joseph Faiveley  ‘06 49 

Chablis “ Vaudèsir Grand Cru,” Joseph Drouhin,’06 125 

Pouilly Fuisse, Demessey ‘06 77 

Puligny-Montrachet “Folatieres 1er Cru,” Joseph Drouhin,’06 135 
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P I S O N I  C O L L E C T I O N   
 P I N O T  N O I R  &  S Y R A H  
 

 

Gary Pisoni has forever changed the way grapes are grown and wine is made in the Santa 
Lucia Highlands, about one hour south of here. His “special” French Pinot Noir clones are 
the most highly prized pinot grapes in California. In addition to his Estate vines, his Garys’ 
Vineyard, with Gary Franscioni, also produces stellar Pinot Noir and Syrah. We’re proud 
to feature some of our favorite vintner’s expressions of Gary Pisoni’s efforts.  
Gary Pisoni’s own clone of Pinot Noir is affectionately called the Pisoni Clone, but it 
originally was clipped from one of  the most famous Pinot Noir Vineyard in the world—La 
Tâche, in France’s Vosne-Romanée area of Burgundy. 
 

 
 

P I S O N I  V I N E Y A R D
  

  

Capiaux, Pisoni Vineyard ’05 107 

Capiaux, Pisoni Vineyard ’07 111 

Miura, Pisoni Vineyard ’06 109 

Pisoni, Pisoni Estate ’06 128 

Patz & Hall, Pisoni Vineyard ’05 139 

Ryan, Pisoni Vineyard ’05 99 

Antiqv²s, Syrah,  Pisoni Vineyard ’06 121 

Antiqv²s, Syrah,  Pisoni Vineyard ’05 104 

Lucia Syrah, Susan’s Hill Vineyard ’06 89 

 

G A R Y S ’  V I N E Y A R D
  

  

Martin Alfaro, Garys’ Vineyard ’07 85 

Miner, Garys’ Vineyard ’07 119 

Miura, Garys’ Vineyard ’05 115 

Miura, Garys’ Vineyard ’06 108 

Capiaux, Garys’ Vineyard ’05 97 

Lucia, Garys’ Vineyard ’07 99 

Roar, Garys’ Vineyard ’08 109 

Ryan, Garys’ Vineyard ’05 107 

Lucia Syrah, Garys’ Vineyard ’06 83 

Antiqv²s Syrah, Garys’ Vineyard ’04 99 

  

S I L A C C I  V I N E Y A R D   
  

Miura, Silacci Vineyard ’06 110 
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P I N O T  N O I R   
  
O R E G O N   
 

Cubanisimo, Willamette Valley ’08  65  

Lemelson Thea’s Selection, Willamette Valley ’07 75 

O’Reilly’s, Oregon ’07   55 

Rex Hill, Dundee Hills ’07 79 

Willazenzie  “Terres Basses,” Willamette Valley ’07 115 

 

M E N D O C I N O   
 

Adrian Fog “Savoy,” Anderson Valley ’05 147 

Copain, En Bas ”Kiser Vineyard,” Anderson Valley ’05 94 

Radio Coteau “Savoy,” Anderson Valley ’05 120 

 

S O N O M A  C O A S T   
 

Peay, “Pomarium,” Sonoma Coast ’06 99 

Peay, “Scallop Shelf,” Sonoma Coast ’07 111 

Radio Coteau, “La Neblina,” Sonoma Coast ’05 98 

Ryan, “Van der Kamp,” Sonoma Mountains  ’07 83 

 

R U S S I A N  R I V E R   
  
Barnett “Tina Marie,”, Russian River ’08 62 

Donatiello, Russian River ’06 66 

Dutton Ranch “Thomas Road,” Russian River ’07 85 

En Route, Les Pommiers, Russian River ’07 99 

Hartford Court “Arrendell,” Russian River ’05 149 

Kosta Browne, “Koplen,” Russian River ’06 193 

Rochioli, Russian River ’06 141 

Twomey, Russian River ’08 99 

Walter Hansel “The South Slope,” Russian River ’06 84 

 

 
C A R N E R O S   
 

Ceja, Estate, Carneros ’06 84 

 

S A N T A  C R U Z  M O U N T A I N S   
 
Mount Eden Vineyards, Estate, Santa Cruz Mountains ’07 99 
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M O N T E R E Y  &  S A N T A  L U C I A  H I G H L A N D S  
  
Lucia, Santa Lucia ’08 84 

Miner, “Rosella’s,” Santa Lucia ’05                                          114  

Miner, “Rosella’s,” Santa Lucia ’07                                         124 

Pelerin, “Rosella’s,” Santa Lucia ’07                                        99  

Roar, Santa Lucia ’08                                            88 

Sequana “Sarmento,”  Santa Lucia ’08                                            71 

 

 (PLEASE SEE OUR COLLECTION OF PISONI WINES) 

 

 

S A N T A  R I T A  H I L L S  &  S A N T A  M A R I A  V A L L E Y
  

Ambullneo Bulldog Reserve, Santa Maria ’06 116 

Ambullneo Canis Major,  Santa Maria ’06 99 

Ambullneo “Solomon Hills,” Santa Maria ’06 149 

Brewer Clifton “Ashley’s,” Santa Rita Hills ’05 98 

Brewer Clifton “Mt. Carmel,” Santa Rita Hills ’05 119 

Ojai, “Bien Nacido,” Santa Maria  ’07        88 

Ojai, “Clos Pepe,” Santa Rita Hills ’05        105 

Roesseler “Sanford & Benedict,” Santa Rita ’05 98 

Seasmoke “Southing,” Santa Rita Hills ’07 109 

Seasmoke “Ten,” Santa Rita Hills ’07 169 

Whitcraft “Melville,” Sta. Rita Hills ’06 94 
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C A B E R N E T   
S A U V I G N O N   

 
S A N T A  C R U Z  M O U N T A I N S   
 
Mount Eden Vineyards, Estate, Santa Cruz Mtns. ’05 89 

Ridge, “Monte Bello” Santa Cruz Mtns. ’96 280 

Ridge, “Monte Bello” Santa Cruz Mtns. ’04 220 

Ridge, “Monte Bello” Santa Cruz Mtns. ’05 190 

 
L A K E  C O U N T Y   
 

75 Beckstoffer, “Amber Knowles,” Lake County ’05 52 

 
S O N O M A  C O U N T Y   
 
Silver Oak, Alexander Valley ’05 99 

 
N A P A  V A L L E Y   
  
Artesa, Napa/Sonoma Counties ‘05 52 

Cain Five, Napa Valley ‘05 197 

Caymus Special Selection, Napa Valley ‘06 194 

Cimarossa, “Riva di Ponente,” Howell Mountain ’04 134 

Elizabeth Spencer Special Cuvee, Napa Valley ’07 58 

Far Niente, Oakville ’05 209 

Far Niente, Oakville ’06 165 

Havens, Napa Valley ’06 74 

Heitz Cellars, Napa Valley ’06 68 

Hewitt, Estate, Rutherford ’06 148 

John Anthony, Napa VAlley ‘05 65 

Kenwood Artist Series, Sonoma County ‘05 92 

Laird Family “Diamond Moutain Ranch,” Napa Valley ‘03 91 

Leviathan, Napa Valley ’07 115 

Meander, Napa Valley ’05 123 

Nickel & Nickel, “CC Ranch,” Rutherford ’05 153 

Nickel & Nickel, “John C. Sullenger,” Oakville ’06 139 

Nickel & Nickel, “Rock Cairn,” Oakville ’05 156 

Nickel & Nickel, “Martin Stelling,” Oakville ’06 204 

Nickel & Nickel, “Vogt,” Howell Mountain ’05 142 

Orin Swift Papillon, Napa VAlley ’06 105 

Palmaz Vineyards, Napa Valley ’04 175 

Pride Mountain Vineyards, Napa/Sonoma ’07 134 

Sequum “Kidd ranch,” Napa Valley ’06 89 

Silver Oak, Napa Valley ’04 174 



 21 

 

Steltzner, Stags Leap District ’06 75 

Veraison, “Stagecoach,” Napa Valley ’05 111 

  

C E N T R A L  C O A S T   
 

Line Shack, San Antonio Valley ’07 36 

 

 
F R A N C E   

 

B U R G U N D Y   
 
Burgundy (French: Bourgogne) is made in the Burgundy region in eastern France. 
The most famous wines produced here - those commonly referred to as Burgundies - 
are red wines made from Pinot Noir grapes. 

 
Chambolle Musigny, Michel Gros ’06 120 

Gevrey-Chambertin, Joseph Drouhin ’06 92 

Nuits-St.-Georges, Louis Latour ’05 105  

Nuits-St.-Georges, Domaine Jean Grivot Les Charmois ’05 107 

Pommard Tavenes, Fernand & Laurent Pillot ’05 85 

Vosne Romanee Vieille Vignes,  Frederic Magnien’05 124 

 
B O R D E A U X  

 

The Left Bank of the Gironde River is known for producing some of the most 
coveted Cabernet Sauvignon-based wines in the world.  On the Right Bank, Merlot 
takes center stage.  
 

 
L E F T  B A N K   
 
Pauillac, L’Oratoire ’04 63 

Saint-Julien, L’Inattendu ‘01 68 

Saint-Julien, Château Léoville-Las Cases 2nd  Growth ’03 315 

Saint Estephe, Vieux Cailloux ‘02 61 

Pessac-Léognan, Ch. Haut Brion 1st Growth ’04 340 

 

R I G H T  B A N K   
  
Graves de Vayres, Château Pontête-Bellegrave ’05 52 

Lussac St Emilion, Château Croix de Rambeau ‘06 49 

Pomerol, Château La Truffe ‘05 88 

St Emilion Grand Cru, Château Franc la Rose ‘05 71 
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Z I N F A N D E L   
  

Carol Shelton, “Maple,” Old Wine,  Dry Creek Valley  ’05 62 

Corte Riva, Napa Valley ’06 58 

Biale, Napa Ranches, Napa Valley ’07 79 

Martinelli , “Giuseppe & Luisa,” Russian River ’07 128 

Neyers , “Tofanelli,” Napa Valley ’06 77 

Nickel & Nickel, “Ponzo,”  Russian River ’06 94 

Orin Swift Saldo, California ’08 63 

Orin Swift The Prisoner, Napa VAlley ’08 71 

Paradise Ridge The Convict, “Rocky Ridge ,” Rockpile ’06 59 

Rosenblum “St. Peter’s Church,”Sonoma County ’05  112 

Saxon Brown “Casa Santinamaria,” Sonoma Valley ’06 65 

Sequum “Kidd ranch,” Napa Valley ’06 59 

Valdez “Rockpile Road,”  Rockpile ‘06  71  

Vineyard 29 ”Aida,” St. Helena ‘07 141 

 

 

M E R L O T    
  

Adastra, Carneros ’06 48 

Blankiet, “Paradise Hills,” Napa Valley ’02 239 

Corté Riva, Napa Valley ’04 59 

Havens Reserve “Hyde & Beau Terroir,” Carneros ’04 69 

Jayson by Pahlmeyer, Napa Valley ’05 69 

Novelty Hill, Columbia Valley ’05 49 

Parcel 41, Napa Valley ’06 48 

Pride Mountain Vineyards, Napa/Sonoma ’06 119 

 

 

C A B E R N E T  F R A N C   
 

Arietta, “H Block Hudson,” Napa Valley ’04 189 

Arietta, “H Block Hudson,” Napa Valley ’05 229 

Corté Riva, Napa Valley ’05 79 

Selene Chesler, Napa Valley ’03 112 

Trespass, Napa Valley ‘05 86 
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P E T I T E  S I R A H   
 

Biale, Royal Punishers, Napa Valley ’06 82 

Carver Sutro, “Palisades,” Napa Valley ’05 94 

Corte Riva, Lake County/Napa Valley  ’05 77 

Envy “Envy,” Napa Valley ‘07 54 

JC Cellars “Frediani,” Napa Valley ‘05 83 

Marilyn Remark, “Road’s End,” Monterey ’06 47 

Moshin, Russian River ‘07 85 

Rosenblum, ‘Rhodes’ Redwood Valley ’04 65  

 

 

A U S T R A L I A  
             T O R B R E C K   

 
Winemaker David Powell has fashioned the most acclaimed wines in Australia 
with Torbreck. Powell utilizes some of the oldest vines in the Barossa Valley. In fact, 
his Run Rig uses Shiraz grapes from vines as old as 140 years.  Whimsically named 
after places from his days as a woodcutter in Scotland, these old vine wines are 
masterpieces of the marriage of skill & terroir.  
 

The Steading, Grenache/Shiraz/Mataro, Barossa ’03 50 

The Factor, Shiraz, Barossa ’03 139 

The Factor, Shiraz, Barossa ’04 144 

Descendant, Shiraz, Barossa ’04 144 

Run Rig, Shiraz, Barossa ’02 289 

Run Rig, Shiraz, Barossa ’03 279 

Pict, Mataro, Barossa ’04 199 

Les Amis, Grenache, Barossa’03 161 

 

 

A R G E N T I N A   
 

Cabernet Sauvignon,  Nieto  Senetiner “Cadus ,” Mendoza ’03 91 

Malbec, Nieto  Senetiner Reserva, Mendoza ’08 36 
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N E W  W O R L D   
R H Ô N E S  

 
 
 
S Y R A H / S H I R A Z   
  
Alban, Central Coast ’05 80 

Antiqv²s “Garys’,” Santa Lucia Highlands ’04 99 

Antiqv²s “Pisoni,”Santa Lucia Highlands ’06 121 

Antiqv²s “Pisoni,”Santa Lucia Highlands ’05 104 

Cep by Peay Winery, Sonoma Coast ’07 55 

DuMol, Russian River ’06 115 

Havens, Napa Valley ’04 59 

La Diligence by Miner “Stagecoach,” Napa Valley ’06 77 

Lucia “Garys’,”Santa Lucia Highlands ’06 83 

Lucia “Susan’s Hill,” ’06 89 

Martella “Hammer,” Califronia ‘06 56 

Peay La Bruma,  Sonoma Coast ’07 92 

Pelerin, Monterey ’06 55 

Radio-Couteau “Las Colinas,” Sonoma Coast ’05 82 

Saxum “Broken Stones,” Paso Robles ’03 139 

Sequum “Kidd ranch,” Napa Valley ’06 71 

Travieso El Chupacabras, Santa Barbara ‘06 69 

 

Thorn Clarke Shotfire, Barossa ’08 49 

Turkey Flat, Shiraz, Barossa ’04 89 

 

 

G R E N A C H E  &  M O U R V É D R E   
  
Saxum “James Berry,” SGM, Paso Robles ’04 89 

Tablas Creek Esprit de Beaucastel,Mourv., Santa Maria ’06 85 
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O L D  W O R L D   
R H Ô N E S  

 

 

 

N O R T H E R N  R H Ô N E   
  
Cornas, Alain Voge, Les Vieilles Vignes, ’04 139 

Crozes-Hermitage, Alain Graillot ’07 72 

Saint Joseph, Delas Sainte Epine,’01 74 

Saint Joseph Vielles Vignes, Tardieux-Laurent Les Roches, ‘06 97 

 
  

S O U T H E R N  R H Ô N E   
  
Châteaneuf-du-Pape, Bosquet de Papes ’06 99 

Châteaneuf-du-Pape, Chapoutier, ‘La Bernardine’ ’05 134 

Châteaneuf-du-Pape, Château de Beaucastel ’03 189 

Châteaneuf-du-Pape, Château de Beaucastel ’05 235 

Châteaneuf-du-Pape, Domaine du Galet des Papes ’03 93 

Côtes-du-Rhône, Auguste Clape ’04 87 

Côtes-du-Rhône, Auguste Clape ’05 89 
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I T A L I A N  R E D S   
 
 

Barbera d’Alba, Cogno ‘Bricco dei Merli’ Piemonte ’05 49 

Barbera d’Alba, Ronchi, ‘La Terle,’ Piemonte ’06 52 

Barbaresco, Ronchi, ‘Ronchi,’ Piemonte ’05 79  

Barbaresco, Pelisssero “Nubiola,” Piemonte ’04 90 

Barolo, Damilano, ‘Lecinquevigne,’ Piemonte ’04 87 

Barolo, E. Pira, ‘Cannubi,’ Piemonte ’99 178 

Barolo, Michele Chiarlo, ‘Cannubi,’ Piemonte ’04 149 

Brunello di Montalcino, Val di Suga, Toscana ’03 119 

Chianti Classico, Volpaia Toscana ’05 51 

Chianti Classico, Fontodi Toscana ‘06 79 

Dolcetto d’Alba, Sandrone, Piemonte ’07 52 

Montepulciano d’Abruzzo, Marramiero ‘Inferi’ Abruzzo ’03 77 

Nero D’Avola, Feudo Disisa, Sicilia ’06 42 

Super Tuscan, Tenuta di Trinoro, ‘Le Cupole’ Toscana ’05 68 

Super Tuscan, Ca’Marcanda (Gaja) Camarcanda, Toscana ’01 190 

Vino Nobile di Montepulciano, Icario, Toscana ’03 70 

  

 
 

 
S P A N I S H  R E D S   
  
Castilla y León, Mauro, Tempranillo ’04 98 

Jumilla, Juan Gil, Monastrell ‘06 40 

Priorat, Clos Mogador, Garnacha-Cab-Syrah Blend  ’04 150 

Priorat, Clos Pissara El Ramon  ‘07      89 

Ribera del Duero, El Arte de Vivir, Tempranillo ’07 44 

Rioja, Viñedos de Páganos El Puntido Tempranillo ’02 110 

Toro, Numanthia-Termes, Termanthia, Tinto de Toro ’03 280 

 Toro, Numanthia-Termes, Termanthia, Tinto de Toro ’04 280  
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G L O S S A R Y  O F   
T A S T I N G  T E R M S   

 
Acidity 

Acidity in a wine can preserve the wine’s freshness and keep the wine lively. Too 
little acidity can make a wine taste flat, while too much will mask flavor. 
 

Aggressive 

Usually applied to wines that are either high in acidity or have harsh tannins—or 
both!  
 

Austere 

Often used to negatively describe a wine that is very dry with a lack of richness and 
fruit.  
 

Balanced 

A balanced wine is one where the concentration of fruit, level of tannins, and 
acidity are in total harmony. This is the most desired of traits. 
 

Barnyard 

Describes an unclean, farmyard aroma that is imparted to a wine from unclean 
barrels or winery equipment that contain the fungus Brettanomyces, or “Brett”—this 
can be a desireable quality in a wine when in short supply. 
 

Buttery 

A wine that is buttery has gone through Malolactic Fermentation—a secondary 
fermentaion that converts the malic acid into lactic acid. This process produces 
diacytil—the compound that makes margarine taste like real butter.  
 

Chewy 

A wine that is rather dense, with a viscous texture from a high glycerin content, can 
be described as chewy. 
 

Closed 

A young wine that is not showing its full potential. It is common for wines to close 
up 12-18 months after bottling and, depending on conditions, stay closed for up to a 
decade. 
 

Corked 

This is a wine that has been affected by an unclean or faulty cork.  The smell of a 
corked wine reminds me of an old book, pulled from my grandmother’s basement. 
 

Earthy 

Used to describe a wine with a fresh, rich, clean soil aroma. Could also  
describe a wine with aromas of damp soil, pine needles, & twigs. 
 

Flabby 

A wine that feels heavy on the palate due to a lack of acidity. 
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Flinty 

An aroma and flavor reminiscent of flint striking steel—also referred to as Gunflint. 
This characteristic comes from grapes grown in certain soils. 
 

Floral 

Describes a wine with the aroma of fresh flowers -- orange blossoms, lilies, rose 
petals, violets, etc. Viognier is a wine that is often described as floral.  
  
Full-Bodied 

A wine that is rich in extract, alcohol and glycerin. If it feels more like whole milk 
than water, it’s probably full-bodied. 
 

Grassy 

Grassy is a trait found in many Sauvignon Blancs; it can describe the aroma or 
flavor of fresh-cut grass clippings or dried grass.  
 

Herbaceous 

Some wines display characteristics of thyme, sage, rosemary, oregano, fennel & basil.  
  

Honeyed 

A wine with the distinct aroma or flavor of Bees’ Honey. 
 

Hot 

No, this is not used to describe a particularly sexy wine—it actually describes a wine 
with too much detectable alcohol. When the depth of fruit is lacking, alcohol levels 
above 14% can taste “hot” or overly alcoholic.  
 

Jammy 

When grapes reach a certain level of ripeness, they can produce especially 
concentrated wines that can be described as jammy.  
 

Oaky 

Wines that are aged in oak take on toasty vanilla aromas and flavors. If a 
winemaker decides to use more new barrels, these characteristics become more 
pronounced. Wines that display these qualities can be described as ‘oaky.’ 
 

Oxidized 

A wine that has been over-exposed to air during its making or aging. Such a wine 
will taste stale. 
 
Peppery 

A peppery wine will have the aroma or flavor of white or black pepper. Zinfandel & 
Syrah are commonly referred to as peppery. 
 

Perfumed 

Particularly fragrant & aromatic wines. Often these wines display a combination of 
floral, spice & exotic fruit aromas. 
 
Ripe 

Describes a wine whose fruit aromas and flavors are at optimal levels. They are 
clearly present with a distinct difference from underdeveloped, over-ripe or raisined 
fruit. Grapes grown in a warm climate with good weather during the growing season 
will often display Ripe characteristics. 
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Round 

A round wine is one where tannin, acid, and glycerin are present but not dominant. 
The wine may seem full-bodied or even soft in the mouth but not ‘Fat.’ 
 

Smoky 

Some wines can take on smoky characteristics—often as a result of the oak that is 
used to age it. This ‘Smoky’ aroma, or flavor, can resemble campfire smoke, cigar 
smoke, or even smoked meats. I have described many California Syrahs as having a 
pleasant ‘Sweet Mesquite Smoke’ characteristic. 
 

Sour 

A term used to describe the taste of spoiled wine that is making its transition into 
vinegar. We hope the only sour wine you experience with us is Balsamic. 
 

Spicy 

Spicy can refer to any number of wines that have some sort of spice character to 
them, such as cinnamon, clove, vanilla, nutmeg, white pepper, black pepper, anise, 
etc. Some varietals are spiced, like Gewurztraminer, while sometimes the spiced 
characteristic comes from oak. 
 

Soft 

A soft wine is one that is round & fruity, low in acidity, and has an absence of 
aggressive, hard tannins 
 
Tannic 

Tannins are detected when your mouth dries out and gets the “Chalky” sensation. 
Thicker-skineed grapes such as Cabernet Sauvignon will often have higher tannins 
than thinner-skinned ones like Pinot Noir. Clumsy winemaking can sometimes split 
seeds in the grapes, thus increasing the tannins. 
 
Toasty 

The smell of toasted bread or burnt toast can be an indication that the wine was 
aged in oak barrels that have been charred on the inside. 
 
Vegetal 

Although some wines can benefit from aromas and flavors that can be found in the 
garden, such as herbs, flowers, fruits and some vegetables, the term ‘Vegetal’ is 
usually used to describe an undesirable characteristic. It is usually found in wines 
made from under-ripe grapes. 
 
Velvety 

Unlike the velvet suit in your closet, this is a very attractive quality in a wine. Used 
to describe wines that are rich, soft and smooth. A synonym for ‘Silky.’ 
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F L A V O R S  &  
A R O M A S  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

White Wines: 
 
Apple 
Baked Apple 
Poached Apple 
Apricot 
Peach 
Nectarine 
Pineapple 
Melon 
Honeydew Melon 
Banana 
Fig 
Grapefruit 
Lemon 
Lime 
Passionfruit 
Mango 
Guava 
Bosc Pear 
Bartlett Pear 
Poached Pear 
Green Bell Pepper 
Red Bell Pepper 
Jalapeño  
Green Beans 
Green Olive 
Asparagus 
Artichoke 
 
 
 
 
 
 
 
 
 

 
 

 
Hay 
Cat Pee (Yes I Said Cat Pee) 
Fresh-Cut Grass  
Green Tea 
Geranium 
Orange Blossom 
Rose Petal 
Walnut 
Hazelnut 
Almond 
Honey 
Butterscotch 
Butter 
Clove 
Nutmeg 
Vanilla 
Honeysuckle 
Diesel 
Kerosene 
Oak 
Bread 
Toast 
Chalk 
Limestone 
Wet Stone 
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F L A V O R S  &  
A R O M A S  

 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Red Wines: 
 
Blackberry 
Raspberry 
Strawberry 
Black Currant 
Red Currant 
Red Cherry 
Black Cherry 
Blueberry 
Plumb 
Cooked Fruit 
Raisin 
Prune 
Fig 
Strawberry Jam 
Blackberry Jam 
Cherry Liqueur 
Green Bell Pepper 
Red Bell Pepper 
Eucalyptus 
Mint 
Green Beans 
Asparagus 
Artichokes 
Black Olive 
Kalamata Olive 
Mushroom 
Black Truffles 
Dill 

 
 

 
Rosemary 
Thyme 
Violets 
Rose Petal 
Lavender 
Cola 
Cherry Cola 
Dr Pepper 
Mesquite Smoke 
Tobacco 
Toasted 
Almond 
Chocolate 
Milk Chocolate 
Clove 
Cinnamon 
Nutmeg 
Vanilla 
Anise 
Black Licorice 
Coffee 
Black Tea 
Cedar 
Oak 
Wet Stone 
Tar 
Rubber 
Leather 
 


	Three 2 oz tastes … 13
	Three 2 oz tastes … 15
	Three 2 oz tastes … 14
	Pinot Noir, Martin Alfaro “Lester,” Santa Cruz Mountains ‘07
	Tempranillo-Garnacha, Tejada, Lake County ‘05
	Rich, ripe plum, black cherry flavors, milk chocolate, kirsch, toasty cedar, structured tannins.
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