
 
 

 
 

 
        cocktails 
 

piscine: rose champagne, elderflower,   10 
and a rosewater popsicle. 
 

french 75: prosecco, infused gin, fresh lemon,     10 
and candied lemon peel. 
 

lillet “pink” lemonade: citrus vodka, lillet blanc,    9 
fresh lemon, finished with pinot noir foam.  
 

champagne julep: sparkling wine, makers mark,    10 
fresh mint, and bourbon‐mint syrup. 
 

vina colada: myers dark rum, moscato d’asti,   10 
maraschino,  roasted pineapple, and fresh citrus. 
 

sideways: cognac, gran marnier, fresh lemon,             12 
ginger brew, with a sugar rim. 
 

fig’ured out:  fig infused pisco, gran marnier,              11 
fresh citrus, fig, thyme syrup, and tempranillo. 
 

vino‐politan: ciroc vodka, gran marnier,                       9 
fresh citrus, and pinot noir juice. 
 

beer  (rotating selection of draft) 
abita light  6 
bar bar honey ale  9 
brooklyn brown  8 
chimay blue cap  10 
north coast, old rasputin  9 
blue point, toasted lager  8 
schalfly, oak aged barley‐wine          750mL  26 
 

flights 
#1 bubble bath  24 
101  l. mawby. cuvee 130. blanc de blancs. 
102   graham beck. brut. 
111   jannison & fils. “tradition”. champagne. 
 

#2 greek threesome  16 
151   ode panos. moschofilero.  
603  gravala vineyards. assyrtiko. 
1680  argyros. atlantis red. madilarra, maurotagano. 
 

#3 pinot‐the global nomad  22 
951  david noyes. pinot noir. california. 
981  lil rippa. pinot noir. new zealand.  
931  rapet. burgundy. france. 
 

#4 la vida dulce  19.5 
1524  el arte de vivir. tempranillo. 
1522  juan gil. monastrell.  
1531      marques de grinon. petit verdot.  
 

#5 forget “sideways”  20 
1001   tilia. merlot. 
1011   swanson. merlot. 
1022   milbrandt. merlot. 
 

#6 cab ride   17 
1201   rock & vine. cab. 
1202   educated guess. cab. 
1211   longview “devil’s elbow”. cab. 
 

#7 thries’ company aka ‘come & knock on my door’ 14 
201  sawtooth.  riesling. 
212        leitz “dragonstone vineyard”. riesling. 
222        charles smith “kung‐fu girl”. riesling. 
   

 
 
 



 
 
 

 
 
 

                                   
       sparkling                                                             g/b   

              

2008  the puppeteer, sparkling chardonnay    8/32 
  south australia . 
 

n/v  l. mawby “cuvee 130”, blanc de blanc   14/56 
  leelanau peninsula, michigan . 
 

n/v  graham beck, chardonnay/pinot noir   12/48 
  south africa. 
 

2004  juvé y campos “reserve de la familia”    9/36* 
  cava, penedes, spain . 
              

         n/v   ode panos, moschofilero, brut   10/40 
  pelopponnese, greece . 
 

n/v  francois montand, brut rosé    8/32 
  gascony, france. 
 

n/v  zardetto, prosecco    9/36 
  conegliano‐veneto, italy. 
 

n/v   jannison & fils ‘tradition’, brut      20/40 
  a verzenay, champagne, france. 
   

our offerings include: 
a 3 oz tasting (t), 6 oz glass serving (g),  

and full bottle (b). 
 

riesling    t/g/b 
 

2008  sawtooth, snake river valley, idaho.     4/8/32 
   

2008  leitz ‘dragonstone vineyard’     6/12/48 
  rheingau, germany. 
 

2008      charles smith ‘kung‐fu girl’   5.5/11/44  
               columbia valley, washington. 

 

       pinot grigio/gris                                           t/g/b 
 

2008  loredan gasparini  3.5/7/28 
  venice, italy. 
 

2008  bethel heights   6.5/13/52 
  willamette valley, oregon. 
 

2007  rex hill, willamette valley, oregon.     8/16/56 
   

sauvignon blanc     t/g/b 
 

2008  spy valley, marlborough, new zealand.    6/12/48 
   

2008  hall vineyards, napa valley, ca.   5.5/11/44 
   

2008  pascal jolivet, sancerre   7.5/15/58 
  loire valley, france. 

   

2007  cakebread, napa valley, ca.     9/18/66 
 

chardonnay                                                             t/g/b 
 

2008  newton ‘red label’     6/12/48 
  sonoma & napa valleys, ca. 
   

       2007   trefethen, napa valley, ca.     7/14/56 
   

       2008  alma rosa, santa barbara county, ca.   6.5/13/52 
         

       2007  domaine de la cadette, burgundy,     5.5/11/44 
  france. 

   

       2007  louis michel & fils, chablis, france.     8/16/64 
   
       



 
 
 

 
 

 
unique whites       t/g/b 
 

2009  alexander valley vineyards,  3.5/7/28 
  gewürztraminer  monterey county. 
 
2009  cederberg winery, bukettraube  5/10/40 
  cederberg, south africa. 
   

2008  josef bauer, grüner veltliner   5/10/40 
  weinland, austria. 

 

2007  paco & lola, albariño    5/10/40* 
  rias baixas, spain. 
 

2008  aveleda “fonte”, vinho verde  3.5/7/28* 
  sub‐region of moncao, portugal.   
 

2008  the tango club, torrontes   3.5/7/28* 
  famatina valley, argentina. 
 

2008  ken forrester, chenin blanc  4.5/9/36 
  stellenbosch, south africa. 
 

2007  champalou, chenin blanc   7/14/56 
  vouvray, france. 
 

2008  quenard, chignin blanc  6/12/48   
  savoie, france. 
 

2008  conundrum, california.  7.5/15/60 
  sauv blanc, muscat, viognier, chard 
                
2007  domaine de triennes, viognier.   5.5/11/44 
  rhone, france. 
 

2007  ferraton, croze hermitage   6.5/13/52 
  rhone, france. 
 

2008  gavala vineyards, assyrtiko  5.5/11/44 
  aidani, santorini, greece. 
 

rosé      t/g/b 
 

2008  dom. de la courtade ‘l’alycastyre’   5/10/40 
  grenache, tibouren, mouvedre 
  côtes  de provence, france. 
 

2007  tasca d’almerita ‘regaleali’   4/8/32 
  nerello mascalese,  nero d’avola 
  sicily, italy. 

 

pinot noir    t/g/b 
 

 
   
 
 
2007  david noyes. sonoma coast, ca.    8/16/64 
 

2006  rosella’s vineyard “A.P. VIN”   10/20/80 
  santa lucia highlands, ca. 
 

2007  macmurray. russian river valley, ca.   7/14/56 
 

2006  robert stemmler.  carneros, ca.   8.5/17/68    
 

2007  jezebel.  willamette valley, oregon.        6/12/48 
 

2006  daedalus. willamette valley, oregon.  8/16/64 
 

2006  rapet “en bully” burgundy, france.   7.5/15/60 
 

2008  lil rippa. central otago, new zealand.   6.5/13/52 
 

 
 
 

from CELLAR to GLASS 
2009  deloach vineyards “barrel to barrel”    4.5/9/36 
  california. 



 
 
 

 
 

 
       cabernet sauvignon    t/g/b   

 

2006  rock & vine ‘three ranches’   4/8/32 
  north coast, ca. 
 

2007  educated guess, napa valley, ca.   6/12/48 
     

2006  longview ‘devils elbow’  7.5/15/60 
  adelaide hills, australia. 

 

2006  charles smith “honorable”  6/12/48 
  washington state. 
 

2007  medalla real “special reserve”  6/12/48*   
  d.o. maipo valley, chile. 
 

merlot 
 

2008  tilia, mendoza, argentina.  3.5/7/28* 
   

2005  swanson, napa valley, ca.  7.5/15/60 
 

2007  milbrandt   5.5/11/44 
  columbia valley, washington. 
     

malbec   
 

2007  urban, mendoza, argentina.   4/8/32* 
   

2008  tamari ‘reserve’, mendoza, argentina. 5.5/11/44* 
   

2008  achaval ferrer, mendoza, argentina.  7.5/15/60* 
   

syrah/shiraz                                                  t/g/b 
 

2007  angove ‘nine vines’, south australia.  3.5/7/28 
   

2007  torbreck ‘woodcutter’s shiraz’  7.5/15/60 
  barossa valley, australia. 
 

2006  baileyana  “firepeak grand cuvee”     6.5/13/52 
  edna valley, california. 
 

 
 
 
 
 
 
 
 
 
   

unique reds/blends    t/g/b 
 

2007  ermitage du pic saint loup.   6/12/48 
  syrah, grenache, mouvedre. 
  languedoc, france. 
 

2007  kermit lynch ‘cuvée selectionée’    4.5/9/36 
  grenache, syrah, mouvedre, cinsault.  
  côtes du rhône, france. 
 

2006   joguet, “les petits roches”.  7/14/56 
  chinon (cabernet franc), france. 
 

2004  château greysac. 50% cab, 38% merlot,   5/10/40 
  10% cab france, 2% petit verdot. 
  medoc,  bordeaux, france. 
 

2005  arceno primavoce, super tuscan    6/12/48 
  72% merlot, 20% cab, 5% cab franc, 3% syrah. 

  tuscany, italy. 
 

 
 
 

 

WINE TASTER CHALLENGE      20 
 

is your pallet up to par? put your money where 
your mouth is. we pick three wines. if you guess 
the varietal, region and country correctly, these 
wines are on us! 



 
 
 

 
 
 

 
2006  col d’ orcia. rosso di montalcino.  6.5/13/52 
  (sangiovese) montalcino, italy.  

 

2005  gironie di foli. montepulciano.  3.5/7/28 
  d’abruzzo, italy.  

 

2007  marchesi di barolo,  “maraia”.   3.5/7/28 
  barbera. piedmonte, italy.  
 

2007  botromagno. primitivo (zinfandel).   5/10/40 
  puglia, italy.  

 

2007  stellina di notte. chianti    4/8/32 
  (sangiovese). tuscany, italy.  

 

2006  argyros ‘atlantis red’  5.5/11/44 
  madilarra, maurotagano.  
  santorini, greece. 

 

2007   alcance de vina calina. carménère.    5/10/40* 
  maule valley, chile.  
 

2004  muxagat. vinho tinto.   8/16/64* 
  tinta roriz, touriga nacional,touriga franca  
  douro, portugal.  

 

2006  peachy canyon “incredible red”.   4/8/32 
  zinfandel.  paso robles, california.  
   

         2007  four vines “biker”. zinfandel.   7.5/15/60 
  paso robles, california.  
 

2008   fairvalley. pinotage.   3/6/24 
  coastal region, south africa.  
 

2007  telmo rodriguez dehesa gago.  5.5/11/44* 
  tinto de toro (tempranillo).  
  toro, spain.  
 

2006  juan gil. monastrell.    5.5/11/44* 
  jumilla, spain.  
 

2007  el arte de vivir. tempranillo.     5/10/40* 
  ribera del duero, spain.  
 

2005  sierra cantabria. rioja.  5.5/11/44* 
  crianza, spain. 
 

2008  campos de luz. old vine garnacha.     4/8/32* 
  carinena, spain.  
 

2004  marques de grinon. petit verdot.   9/18/72* 
  castilla‐la mancha, spain.  
 

2006  alberto furque “tres cepas”.   5.5/11/44* 
  tempranillo, syrah, malbec. 
  mendoza, argentina.  

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Sunday Night Flamenco Special 

Wines marked with an asterisk (*) are half 
priced during the performance 



 
 
 

 
 

 
 
 

PREFERRED STOCK 
vinoteca believes in providing quality, accessible 
wines for a memorable wine experience. Please enjoy 
the following wines available to you at wholesale 
price + a minimal mark‐up. limited quantities available    
N/V  krug “grande cuvee” brut. champagne.    196 
  reims, france.  

  t/n: creamy texture w/ flavors of toast, spice, & dried fruit. 
 

N/V  paul bara “grand rose”. champagne.    87 
  bouzy, france.  

  t/n: strawberry & spice aromas. palate of red fruit & cherries. 
 

2005  domaine ostertag “muenchberg”.    80 
  riesling grand cru. alsace, france.  

  t/n: dense, silky w/ hints of musky nectarine & brown spice 
 

2007  peter michael winery “mon plaisirer”.    109 
  chardonnay. sonoma, california.  

  t/n: lemon cream & honey nose. palate of pear & brioche. 
 

2007  domaine roulot “le meix chavaux”.    117 
  meursault, france.  

  t/n: well integrated oak; elegant, round & full. 
 

2007  ken wright cellars “abbott claim”     82 
  pinot noir. willamette valley, oregon.  

  t/n: nose of spice, vanilla, violet; palette of strawberry, vanilla. 
 

2006  flowers “sea view ridge”. pinot noir.    121 
  sonoma coast, california.   

  t/n :nose of plum, current & cola. palate of dark fruit & citrus. 
 

2005  domaine bizot “vosne‐romanèe”.    113 
  burgandy, france. 

  t/n: floral & black fruit nose. palate of cassis & star anise. 
 

2005  chateau montelena “estate”.    135 
  cabernet. napa valley, california.  

  t/n: cassis & leather nose. palate of cherry & velvety tannin. 
 

1999  dominus. cabernet sauvignon.    156 
  napa valley, california.  

  t/n: black cherry aromas w/ a finish of spicy cedar notes. 
 

2005  shafer “hillside select”. cabernet.    194 
  napa valley, stags leap district, california.  

  t/n:flavors of dark chocolate & cassis w/ hints of vanilla & oak. 
 

2006  k vintners “roma”. cabernet/syrah.    91 
  walla walla valley, washington. 
  t/n: elegant black current notes; rich endless finish. 
 

2005  penfolds “st henri”. shiraz.    98 
  south australia, australia.  

  t/n:blackberry, current & plum w/ background of toast & spice 
 

2006  thierry allemand “reynard”. syrah.    129 
  cornas, france. 
  t/n: lavender & plum notes. underlying acidity w/ racy finish. 
 

2006  domaine du château vieux tèlègraphe.    90   
  chateneuf du pape, france. 
  t/n: chestnuts & tobacco nose. palate of dark currant & fig. 
 

2006  château pichon‐longueville, “au baron”.    166  
  pauillac, france. 
  t/n: cab dominant 2nd  growth. dark fruit, chocolate & spice. 
 

2004  allegrini. amarone classico.    58 
  valpolicella, italy. 375 ml. 
  t/n: nose of currant & prunes; silky full‐body w/ refined tannin 
 

2004  altesino “vendemmia”. brunello.    53 
  montalcino, italy.  375 ml. 
  t/n: berry, earth & leather nose; full‐body w/ ripe raisiny fruit. 
 

2004  prunotto “bussia”. barolo.    113 
  piedmont, italy. 
  t/n: cherry & sweet spice nose; full‐body palate of dark fruit. 
 

2004  anima negra “son negre”.      105 
  callet/fogoneu. spain. 
  t/n: nose of cedar & coffee; velvet palate like a burgundy. 
 

2002  vega sicilia “valbuena”. tempranillo.    129 
  ribera del duero, spain.   

  t/n: nose of red fruit & cigar box; full‐body palate of chocolate 
and dark fruit.  


