WHITES

GLASS / BOTTLE
MTN. DOME CHARDONNAY $9.00/ $36.00
Crisp fruitiness of apples, pears, and lemon, almond, butter, and vanilla.
Itis rich, sparkling, classic, oak - heavy, aged, and complex.
ADELSHEIM PINOT GRIS $9.00 / $36.00
Crisp, bright flavors have always been the hallmark of Adelsheim’s Pinot Gris.
This 2008 shows its usual lovely floral bouquet. Bosch pear, peach and
Wine sap apple flavors dominate the fruit profile, with a bit of spiciness.
LATAH CREEK HUCKLEBERRY D’ LATA $8.00/ $32.00
The subtle blueberry-like flavors of the huckleberry add nice complexities to
the wonderfully intense spice and floral characters of our Riesling.
ZONIN PROSECCO SPECIAL CUVEE $8.00 split
Straw colored with overtones of citrus, melon, lemon, almonds and honey.
Itis crisp and clean with small bubbles.

REDS

TERRA BLANC MERLOT $9.00/ 36.00
Dark fruit flavors of black cherry intermingle with vanilla and clove,
leading to a lingering finish.
ANGELINE PINOT NOIR $10.00/ $36.00
Sweet cherry and strawberry aromas in the bouquet with vanilla and spice
adding layers of complexity. Dense, velvety fruit and plump round tannins
fill your mouth leading to a smooth finish.
ACROBAT PINOT NOIR $10.00 / $40.00
Deep garnet red, floral, cherry, cranberry and dried rose petal on the nose.
Taste of vanilla, cherry, caramel and pepper spice. Medium body, long finish.
TOWNSHEND CABERNET SAUVIGNON $13.00 / $48.00
Aromas of black cherry cola and blackberry introduce flavors of bright plum,
blackberry and cherry with an earthy, smoky, lingering finish.
FORGERON SYRAH $10.00 / $40.00
The mouth is full of dark berry flavors, blueberry and boysenberry with a touch of
dried cherries, structured tannins, spices and great acidity followed by a silky finish.
CHATEAU STE. MICHELLE INDIAN WELLS CABERNET SAUVIGNON $10.00/ $36.00
Fresh and vibrant, offering a plush mouthful of currant, cherry, and a distinct note
of toasted marshmallows. This has depth and lingers gracefully.
BARRISTER CABERNET FRANC $13.00 / $44.00

It’s plummy and chocolaty in the nose, spiced up by root beer and the variety’s
telltale leafy component. All those factors take their turn on the tongue,
with blackberry, tar and molasses in the background.



