
THE PLANTATION HOUSE RESTAURANT  
CHEF ALEX’S RECOMMENDED WINES 

 Listed below you will find a small selection of wines that I often recommend to our diners.  
The characteristics that make each one of these wines a favorite are included, along with pairing 
recommendations.  Enjoy!   ~ Chef Alex Stanislaw  ~  Kapalua, Maui, Hawaii 
        

Gunderloch “Jean Baptiste” Riesling, Germany, 2008              Bottle  $44 
 Gunderloch is, without question, one of the finest wine producers in Germany’s Rheinhessen 
region. Great vineyard holdings, remarkable skill and detailed winemaking are revealed in this pure, 
vibrant, fragrant wine. Done in the “Kabinett” style, this wine offers ripe tropical flavors, with 
mineral and almond notes. This Riesling goes great with any of our ahi appetizers, or with many of 
our fresh Hawaiian fish and seafood offerings. 
 
Peay Vineyards, Chardonnay, Sonoma Coast, 2007  Bottle $90 
 In my opinion, Vanessa Wong of Peay Vineyards is one of the most talented winemakers 
around.  This Chardonnay is a true expression of Old World integrity embodied in New World wine.  
The vineyards’ “sense of place” shows through with layers of minerality, richness, elegance and a 
long, pinpoint finish.  Although this wine is weighty and unctuous, it maintains a clean, refreshing 
crispness that pairs well with any of our fish preparations.  This is one not to be missed! 
 

Querciabella, Chianti Classico, Italy, 2007 Bottle  $65 
 Querciabella is a boutique winery producing small amounts of Chianti.  This 100% 
Sangiovese shows great purity of varietal character. You’ll find the nose enticing, with notes of 
ripe plum, berry, mineral, light oak and freshly-cut herbs. The wine displays a medium to full body, 
with well-integrated tannins. Pairing this with the lamb rack will bring you back to the Old World! 
 
  

Carol Shelton “Wild Thing” Zinfandel, Mendocino, 2005   Bottle  $65 
 Carol Shelton has won more awards than any other winemaker in California.  The Plantation 
House was very excited to host her and her wines for a 2007 wine dinner, where attendees were 
mesmerized by her winemaking skills.  This “Old Vines” Zinfandel is intensely jammy, with bright 
raspberry fruit and just a touch of black pepper.  The vanilla nuances found with oak aging lend to 
a smooth, silky texture and a sumptuous, lengthy finish.  The “Wild Thing” has enough tannic 
structure to pair nicely with any of our meat entrées, while including enough fruit concentration to 
pair well with any of our fresh fish preparations.  This wine is also available in a half bottle for $35. 
 

 
Note:  all prices and selections are subject to change on this online version of our wine list. 

Please contact us for current pricing and selections. 
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THE PLANTATION HOUSE RESTAURANT 
TONY GUERRERO’S RECOMMENDED WINES 

 
 At the Plantation House Restaurant, our cuisine is a celebration of many different flavors, 
aromas and textures. Hence, we offer a wide variety of wines to complement our Hawaiian-
Mediterranean cuisine. Listed below are a few of my favorites. These distinctive, food-friendly wines 
have what I call “soul”—that “special something” that sets them apart from the rest.        
         ~ Director of Wine, Tony Guerrero  ~ Kapalua, Maui, Hawaii 
 
Finca de Arantei, Albariño, Spain, 2006     Bottle  $50          
 Light in color, this Albariño offers abundant floral and mineral aromas, reminiscent of a top 
Alsace Riesling, but with a fuller mouthfeel.  With green apple, pear and honey flavors, good acidity 
and a long finish, this wine pairs wonderfully with our fresh fish or seafood preparations. 
 
Keller Estate “Oro De Plata” Chardonnay, Sonoma, 2006  Bottle  $60          
 Keller Estate is producing a very contemporary Chardonnay in this bottling.  Fermented and 
aged in stainless steel without any malolactic fermentation, this wine offers aromas of lime zest 
and guava.  This is a great example of the pure expression of Chardonnay fruit.  It is intense, with 
bright acidity, a touch of minerality, and a nice, long finish. 
 

Tikal “Patriota”  Mendoza, Argentina, 2006 Bottle  $56    
 A blend of Bonarda and Malbec—the first varietals that were vinified in Argentina—come 
together beautifully in this Meritage.  The Bonarda offers ripe, red fruit with a juicy, soft and lush 
texture.  The Malbec adds well-balanced tannins with violet and cherry notes. 
 
Reverdy, Sancerre, France, 2008     Bottle  $60 
 I love this textbook expression of Sauvignon Blanc.  It is considered one of the best 
producers from this region.  Beautiful pale gold in color, you’ll find fresh lemon, fig and peach on the 
nose.  On the silky palate, you’ll experience lively citrus and pear, that is nicely-balanced with a 
gentle acidity.  This is an amazing food wine that would pair well with Chef Alex’s “Taste of the 
Mediterranean” fish entrée, the seared jumbo scallops, or the free range chicken breast.   
 
Brancaia “Tre”  Tuscany, Italy, 2005     Bottle  $36              
 The grapes from Brancaia Tre are carefully hand-selected from three estates: Brancaia, 
Poppi and Maremma.  The varietals are Sangiovese (80%), Cabernet Sauvignon (10%) and Merlot 
(10%). Hints of plum and earth are on the nose, followed by a velvety palate.  Enjoy this Tuscan 
wine with any of Chef Alex’s heartier preparations. 

 

Note:  all prices and selections are subject to change on this online version of our wine list. 
Please contact us for current pricing and selections. 
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WINES BY THE GLASS 
 

SPARKLING WINES & CHAMPAGNES GLASS BOTTLE 
MICHEL OLIVIER, Blanc de Blancs, France, NV $10.00 $52.00 
 Made in the traditional Champagne method, this sparkling wine shows hints of creamy white peach and 
toasty almond on the nose, with citrus, toast and apple on the palate.  Sparkling wines are a wonderful way to 
start an evening.  Try this one with our sashimi or crab-stuffed ahi. 

DOMAINE STE. MICHELLE Brut, Washington, NV  $7.50 $36.00 
 This crisp Washington state Brut is a great balance between dry and sweet.  It delivers delicate 
apple and citrus characteristics, with just a hint of toastiness.  Try this with our bacon-wrapped scallops. 
 

WHITE WINE SELECTIONS  

BERINGER WINERY, Chardonnay, Napa Valley, 2007 $10.00 $36.00 
 This winery has a rich history in Napa Valley.  In the past, Wine Spectator has noted Beringer 
Winery as being the “best and most consistent” Chardonnay maker in California.  This Chardonnay often 
receives outstanding merits.  Ripe, rich and complex, this does not see as much new oak as their “Reserve” 
bottling, but is still very good. 
 

FLORA SPRINGS, Chardonnay, Napa Valley, 2007                     $13.50        $50.00 
  This Chardonnay has a creamy mouthfeel that is just velvety!  You will find aromas of peach, melon 
and citrus, followed by rich flavors of pear and pineapple that are well-balanced, with bright acidity. 
 

PATZ & HALL “Dutton Ranch” Chardonnay, Russian River Valley, 2006 $18.00 $70.00 
 From its wonderful aromas of stone fruit and green apple, to its pure fruit flavors of pineapple, 
peach and spicy pear, this Chardonnay offers a plush, creamy palate, a dense, structured acidity, and a 
long, textured finish.  
 

DASHWOOD, Sauvignon Blanc, New Zealand, 2008 $10.00 $38.00 
 This classically-styled wine shows melon, citrus and tropical fruit notes on the nose.  These flavors 
follow through to the richly-structured palate, which has a long, crisp finish. 
 

SELBACH, Riesling, Germany, 2007                                                 $9.00 $35.00                
 Coming from vineyards of slate and loam, this Riesling shows a flinty minerality, balanced with ripe peach 
and apricot overtones, finishing with a well-integrated minerality. 

PLACIDO, Pinot Grigio, Italy, 2007 $8.00 $32.00 
 A superb apéritif!  This Italian Pinot Grigio is delightfully refreshing, showing true varietal characteristics 
that also pair well with Chef’s fish or seafood preparations. A great wine at a great value! 
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WINES BY THE GLASS 
 

RED WINE SELECTIONS GLASS BOTTLE 
 
CRIOS DE SUSANA BALBO, Cabernet Sauvignon, Argentina, 2008        $10.50       $40.00 
 This Cabernet shows intense, dark ruby color, with enticing aromas of ripe, black plums and black  
currants.  The palate is richly-textured with plum and currant flavors, followed with accents of dark  
chocolate and light vanilla-scented oak. 

 
BERINGER “KNIGHTS VALLEY” Cabernet Sauvignon, Napa Valley, 2007  $14.00       $54.00  
  

 The 2006 vintage delivers great complexity and depth, while still retaining a rough-hewn 
charm.  It has a nice acidity, rich tannins, and a solid concentration of fruit. 
     

CHATEAU STE. MICHELLE, Merlot, Columbia Valley, Washington, 2005 $13.00 $50.00 
 This Washington state Merlot offers ripe black fruit aromas and jammy flavors that are typical of 
Columbia Valley.  This is a full-bodied style of warm climate Merlot, with a round, soft finish. 
 

A to Z Pinot Noir, Oregon, 2007 $13.00 $50.00 
 This wine has moderately-deep color and a tannin profile to match.  The dark spices on the  
nose and palate complement the flavors you would expect from a good Oregon Pinot Noir:  blackberry, 
raspberry, black cherry and earth. 
 

GRAZIANO, Zinfandel, Mendocino, California, 2007 $10.50 $40.00 
 This Zinfandel displays a rich, dark purple garnet color, and deep aromas of raspberry, wild 
strawberry and spicy white pepper.  Flavors of ripe raspberry and earth meld to give this full-bodied wine  
a generous mouthfeel. 
 

RAZOR’S EDGE, Shiraz, Australia, 2006 $10.00 $38.00 
 This Shiraz from “Down Under” has a nice texture, with sweet chocolate berries in the mouth.  
The bouquet reveals a beautiful scent of rose blooms, while the color displayed is dark purple.  On the 
palate, you will get ripe plum, blackberry and dusky spice flavors that linger on against firm tannins. 
 

PATZ & HALL, Pinot Noir, Sonoma Coast, 2007 $18.00 $70.00 
 Reflecting its Sonoma Coast origins and near-perfect growing conditions, this wine offers  
a beautiful expression of the varietal, with bright red fruit aromatics of cranberry and pomegranate, 
accentuated by seductive layers of Chambord, butter and cinnamon spice.  This well-structured 
wine seamlessly balances pure cranberry and cherry notes with classic acidity. 
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HALF BOTTLE SELECTIONS 
     We are pleased to offer a wide selection of wines in the half bottle. Why half bottles? Perhaps you 
want a couple of glasses of a great red wine with your meal and your dinner guests would prefer that 
special white wine.  It’s also the perfect way to enjoy some great wines paired with each course. The half 
bottle selection also offers you the option of not having to order another full bottle. This page lists all of 
our wines that are available in half bottles, and most are also available in full bottles.  Vintages listed in 
this section apply to half bottles only.  Vintages for full bottles will be listed in subsequent pages. 

Champagne                                                                                                           HALF/FULL 
SCHRAMSBERG, Blanc de Blancs, California Brut, 2004              38/NA 
BILLECART-SALMON, Brut Réserve, France, NV              60/110 
KRUG “Grand Cuvée”  France, NV       175/350 
 

Chardonnay  
MERRYVALE “Starmont”  Napa Valley, 2007                 28/48 
LANDMARK “Overlook”  Sonoma County, 2007               35/60 
ROMBAUER, Carneros, 2007               40/78 
GRGICH HILLS, Napa Valley, 2006 (organically farmed)              55/NA 
 

Other Whites 
SELENE “Hyde Vineyards”  Sauvignon Blanc, Napa Valley, 2007           32/60 
DUCKHORN, Sauvignon Blanc, Napa Valley, 2008          35/62 
GRGICH HILLS, Fumé Blanc, Napa Valley, 2007 (organically farmed)           40/NA 
 

California Reds 
CAROL SHELTON “Wild Thing” Old Vine Zinfandel, Mendocino County, 2005     35/65 
CLOS DU VAL, Cabernet Sauvignon, Napa Valley, 2005          38/NA 
CLOS DU VAL, Merlot, Napa Valley, 2004          38/NA 
ANCIEN WINES, Pinot Noir, Carneros, 2007              40/78 
AU BON CLIMAT “La Bauge Au-dessus” Pinot Noir, Santa Maria Valley, 2007              45/NA 
FRANCISCAN “Magnificat” Meritage, Napa Valley, 2005          50/98 
DUCKHORN, Merlot, Napa Valley, 2006          60/95 
ETUDE, Cabernet Sauvignon, Napa Valley, 2004     85/160 
OPUS ONE, Meritage, Napa Valley,  2005              150/290    

 
Note:  all prices and selections are subject to change on this online version of our wine list. 

Please contact us for current pricing and selections. 
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SPARKLING & CHAMPAGNE 
SPARKLING WINE & CHAMPAGNE                                                                    HALF/FULL   
100 DOMAINE STE. MICHELLE, Brut, Washington, NV   36 
101 MICHEL OLIVIER, Blanc de Blancs, France, NV   52 
102 “J” Sparkling Wine “Cuvée 20” Sonoma, NV  80 
103 MOËT & CHANDON  “White Star”  NV  100 
104 VEUVE CLICQUOT “Yellow Label”   France, NV  105 
105   BILLECART-SALMON, Brut Réserve, France, NV  110 
106 VEUVE CLICQUOT “Rosé” France, 2000  180 
107 DOM PERIGNON CUVÉE by Moët Chandon, France, 2000  300 
108 KRUG “Grand Cuvée”  France, NV       175/350 
 

WHITES 
CHARDONNAY                                                                                                   
199 FOUR VINES “Naked” Chardonnay, Santa Barbara, 2008      35 
200 BERINGER, Napa Valley, 2007  36 
201 MERRYVALE “Starmont”  Napa, 2007        28/48 
202 FLORA SPRINGS, Napa Valley, 2007  50 
203 WILLIAM JAMES CELLARS, Santa Barbara County, 2007  58 
204 LANDMARK “Overlook” Sonoma, 2007         35/60 
205 KELLER ESTATE “Oro De Plata” Sonoma, 2006  60 
206 NEYERS, Napa Valley, 2006  65 
207 SCHERRER, Sonoma County, 2006   65 
208 PATZ & HALL “Dutton Ranch” 2006  70 
209 FERRARI-CARANO “Reserve-Carneros” Sonoma, 2006  75 
210 ROMBAUER, Carneros, 2008      40/78 
211 MELVILLE “Inox” Santa Rita Hills, 2007   78 
212 LEVENDI “Red Hen”  Napa Valley, 2006       85  
213 PATZ & HALL, Napa Valley, 2007   85 
214 FORMAN, Napa Valley, 2007  88 
215 OJAI “Clos Pepe Vineyards” Santa Rita Hills, 2007             90 
216 PEAY, Sonoma Coast, 2007   90 
217 CHALK HILL “Estate” Sonoma County, 2006  90 
218 DIATOM “Huber” Santa Rita Hills, 2007  95  
219 DOMAINE SERENE “Etoile”  Oregon, 2003   110 
220 PAUL HOBBS, Ulises Valdez Vineyard, Russian River Valley, 2006  125 
 

 



WHITE BURGUNDY HALF/FULL   

231 DOMAINE LAVANTUREUX, Chablis, France, 2006                       58 
232 DOMAINE A. ET P. DE VILLAINE “Les Clous”  Bouzeron, France, 2006   75 
233 DOMAINE A. ET P. DE VILLAINE “Les Saint-Jacques”  Rully, France, 2006   75 
234 DOMAINE ROBERT-DENOGENT, Mâcon-Fuissé “Les Tâches”  2006  80 
235 DOMAINE ROBERT-DENOGENT, Pouilly-Fuissé, “Les Reisses” 2006  93 
236 DOMAINE BOUCHARD PÈRE & FILS, Meursault “Perrières” 2005  110 
237 DOMAINE VINCENT GIRARDIN, Meursault “Les Narvaux”  1er Cru, 2006  130 
238 DOMAINE ETIENNE SAUZET, Puligny-Montrachet, 1er Cru, “Les Folatières” 2003      200 
239 MICHEL COLIN-DELÉGER, Puligny-Montrachet, 1er Cru “La Truffière”  2003   215 
 

SAUVIGNON BLANC/FUMÉ BLANC 
251 DASHWOOD, Marlborough, New Zealand, 2008   38 
252 FERRARI-CARANO, Sonoma, 2008  42 
253 PAGE, North Coast, California, 2007 (with a touch of Sémillon)  47 
254 SELENE “Hyde Vineyards”  Napa Valley, 2007        60 
255 CRAGGY RANGE, Te Muna Road Vineyard, New Zealand, 2008  55 
256 REVERDY, Sancerre, France, 2008         60 
257 DUCKHORN, Napa Valley, 2008      35/62 
 

AMERICAN WHITE VARIETALS (great selections for menu pairings) 
301 PALMINA “Honea Vineyard” Tocai Friulano, Santa Ynez Valley, 2007  40 
302 MELVILLE “Verna’s Estate” Viognier, Santa Barbara, 2007  52 
303  ANCIEN “Sangiacomo Vineyard” Pinot Gris, Carneros, 2007  54 
304 TABLAS CREEK, Vermentino, Paso Robles, 2006  55 
305  101 WINE COMPANY “The Paring”  California, 2007 (Sémillon-Sauvignon Blanc blend)  55 
 

DRY PINK WINE  
117 WEINGUT HOFER, Zweigelt Rosé, Austria, 2007  45   
118 BOTASEA “Rosato di Palmina” Santa Barbara, 2005 (Dolcetto, Nebbiolo, Barbera)      45 
 

EUROPEAN WHITE WINES (The Plantation House loves these “food” wines)                            
309 PLACIDO, Pinot Grigio, Veneto, Italy, 2007   32 
310 RIFF, Pinot Grigio Delle Venezie, Italy, 2007   33 
311 WEINHAUS HEGER, Pinot Gris, Baden, Germany, 2005   48 
312 FINCA de ARANTEI, Albariño, Spain, 2006   50 
313 VIÑA SILA, “Naiades” Verdejo, Spain, 2003       60 
 
 



SPOTLIGHT ON RIESLING 
 

 We have a sensational selection of Rieslings that pair wonderfully with Chef Alex’s Hawaiian-
Mediterranean cuisine.  Rieslings have a greater food-pairing ability than most other white wines, and 
have taken the spotlight in recent years.  Take a step into the world of these marvelous German 
Rieslings and experience why this white wine varietal is such a fantastic food wine.  ENJOY! 
 
RIESLING       FULL  
349    SELBACH, Mosel-Saar-Ruwer, 2007            35 

350     ZILLIKEN, Estate Riesling, Mosel-Saar-Ruwer, 2004          42 
351    DR. LOOSEN “Blue Slate” Mosel-Saar-Ruwer, 2007            44 
352    GUNDERLOCH, Kabinett “Jean Baptiste” Estate, 2008    44 
353    P.J. VALCKENBERG, Kabinett, Single Vineyard Estate, Rheinhessen, 2006  48 
354 MONCHHOF, Spätlese “Urziger Wurgarten” 2007       56 
355 SCHÄFER-FRÖHLICH, Halbtrocken, Nahe, 2006       57 
356 MAXIMIN GRÜNHAUS, Spätlese, Mosel-Saar-Ruwer, 2006     70 

 
REDS 

 

CABERNET SAUVIGNON                                                                                   
399 CRIOS DE SUSANA BALBO, Mendoza, Argentina, 2008  40 
400 BERINGER “Knights Valley” Napa Valley, 2007  54 
401 CONN CREEK “Limited Release” Napa Valley, 2005  50 
402 B.R. COHN “Silver Label”  North Coast Sonoma, 2006  55 
403 FERRARI-CARANO, Alexander Valley, 2006   58 
404 FRANCISCAN, Napa Valley, 2005    60 
405 ABEJA, Columbia Valley, Washington, 2005  70 
406 AMAVI, Walla Walla, Washington, 2006  75 
407 WHITEHALL LANE, Napa Valley, 2005     95 
408 LEVENDI “Symphonia”  Napa Valley, 2005  100 
409 JOSEPH PHELPS, Napa Valley, 2005  110 
410 GROTH, Oakville Estate, Napa Valley, 2005  110 
411 CHIMNEY ROCK, Stags Leap District-Napa Valley, 2005  115 
412 CAYMUS, Napa Valley, 2007  150 
413 ETUDE, Napa Valley, 2004    160 
414 SILVER OAK, Napa Valley, 2003    180 
 



SPECIAL “BIG REDS” SELECTIONS        HALF/FULL 
426 RUBICON ESTATE “Rubicon” Napa Valley, 2003  210 
427 WHITEHALL LANE “Reserve” Cabernet Sauvignon, Napa Valley, 2003   210 
428 DOMINUS, Napa Valley, 2002  245 
429 DOMINUS, Napa Valley, 2005  245 
430 VIÑA COBOS, Marchiori Vineyard, Mendoza, Argentina, 2006  250 
431  HOURGLASS “Blueline Vineyard” Cabernet Sauvignon, Napa Valley, 2006  250 
432 RUBICON ESTATE “Rubicon” Napa Valley, 2005  260 
433 OPUS ONE, Napa Valley, 2003      275 
434 OPUS ONE, Napa Valley, 2004     150/290 
435 QUILCEDA CREEK, Columbia Valley, Washington, 2005   295 
436 SHAFER “Hillside Select” Stags Leap-Napa Valley, 2003  350 
 

BERINGER VINEYARDS CABERNET SAUVIGNON “LIBRARY SELECTIONS”                                           
437 BERINGER “Private Reserve” Cabernet Sauvignon, Napa Valley, 1992  225 
438 BERINGER “Private Reserve” Cabernet Sauvignon, Napa Valley, 1993   225 
439 BERINGER “Private Reserve” Cabernet Sauvignon, Napa Valley, 2001   225 
440 BERINGER “Private Reserve” Cabernet Sauvignon, Napa Valley, 2002   225 
 

BORDEAUX      FULL 
501  CHÂTEAU LAFLEUR-GAZIN, Pomerol, 2004  98 
502 CHÂTEAU MARGAUX, Margaux, Bordeaux, 2002   900 
503 CHÂTEAU MOUTON ROTHSCHILD, Bordeaux, 2003  950 
   
ITALIAN REDS  
510 BRANCAIA “Tre”  Tuscany, Italy, 2005  36                      
511 QUERCIABELLA “Mongrana” Tuscany, 2006 (80% Sangiovese, 20% Cabernet)  50 
512 POLIZIANO, Vino Nobile di Montepulciano, 2006  50 
513 CIGLIUTI “Serraboella”  Dolcetto d’Alba, Piedmont, 2006  57 
514 ALLEGRINI “Palazzo Della Torre” Veronese, 2004  64 
515 QUERCIABELLA, Chianti Classico, Tuscany, 2007   65 
516 PIO CESARE, Barolo, Piedmont, 2004  130 
517 ANGELO GAJA, Ca’Marcanda Magari, Tuscany, 2005 (50% Merlot, 25% Cab, 25% Cab Franc) 185 
518 CASTELLO DEI RAMPOLLA “Sammarco”  Tuscany, 1999  210 
519 ANGELO GAJA, Barolo “Costa Russi”  Piedmont, 2000  550 
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CAL-ITALY                                                                                                     HALF/FULL 
675 PALMINA “Barbera” Santa Barbara County, 2005  46 
676 PALMINA “Zotovich Vineyard” Dolcetto, Santa Rita Hills, 2007  46 
677 LUNA, Sangiovese, Napa Valley, 2006    50 
678 FERRARI-CARANO “Siena”  Sonoma, 2006 (a gorgeous Tuscan blend)  54 
679 PALMINA “Alisos”  Santa Barbara, 2006  (80% Sangiovese, 20% Merlot)  60 
680 LUNA “Canto”  Napa Valley, 2003  (Cab Franc, Sangiovese, Cabernet & Petite Sirah)  80 
681 SEGHESIO “Venom” Sangiovese, Rattlesnake Hill, Alexander Valley, 2004  110 
 

MERITAGE BLENDS                                                                                        
535 TIKAL “Patriota”  Argentina, 2006 (Bonarda/Malbec blend )  56 
536 FOUR VINES “Anarchy” Paso Robles, 2007 (40% Syrah, 29% Zin, 31% Mourvèdre)  65 
537 ANDREW WILL “Two Blondes”  Yakima Valley, Washington, 2005   90 
538 FRANCISCAN “Magnificat” Napa Valley, 2005        50/98 
539 SPRING VALLEY VINEYARD “Frederick”  Walla Walla, 2005  105 
540 PAGE, Napa Valley, 2004 (40% Merlot, 35% Cabernet Franc, 25% Cabernet Sauvignon)  108 
541 ARIETTA “Variation One” Napa Valley, 2001 (60% Merlot, 40% Syrah)  120 
542 CASA LAPOSTOLLE “Clos Apalta”  Chile, 2003             125 
543 SELENE “Chesler” Napa Valley, 2003 (Cabernet Franc, Cabernet Sauvignon)  145 
544 MOLLYDOOKER “Enchanted Path”  McLaren Vale, Australia, 2007  175 
545 VIADER, Napa Valley, 2002   225 
 

RED BURGUNDY                                                                                               
591 PHILIPPE COLIN, Chassagne-Montrachet, “Les Chênes” 2004  70 
592 DOMAINE A. et P. De VILLAINE, Mercurey Les Montots, 2005  90 
593 DOMAINE MÉO CAMUZET, Clos de Vougeot, Grand Cru, 2002   295 
 

PINOT NOIR     
571 A to Z, Oregon, 2007   50 
572 REX HILL, Willamette Valley, 2007  55 
573 WILLIAM JAMES CELLARS, SANTA BARBARA, 2006  67 
574 PATZ & HALL, Sonoma Coast, 2007  70 
575 ANCIEN, Carneros, 2007       40/78 

576 FLOWERS “Perennial”  Sonoma Coast, 2007 (Pinot Noir with Syrah, Meunier & Chard)  82 
577 BREWER-CLIFTON, Santa Rita Hills, 2007   87 
578 DREW “Savoy Vineyard”  Anderson Valley, 2007  96 
579 ARCHERY SUMMIT, Premier Cuvée, Willamette Valley, 2006  100 
 



PINOT NOIR (Cont.)  FULL 
580 BREWER-CLIFTON “Rio Vista” Santa Rita Hills, 2006  100 
581 LORING WINE COMPANY “Rosella’s Vineyard”  Santa Lucia Highlands, 2006  105 
582 MERRY EDWARDS, Sonoma Coast, 2006   105 
583 MACPHAIL, Sonoma Coast, 2006   105 
584 W.H. SMITH “Marimar Estate Vineyard”  Sonoma Coast, 2006  105 
585 PENNER-ASH, Willamette Valley, 2007  110 
586 BERGSTROM “Cumberland Reserve” Willamette Valley, 2006  110 
587 PATZ & HALL, Jenkins Ranch, Sonoma Coast, 2007  120 
588 DOMAINE SERENE “Yamhill Cuvée”  Willamette Valley, 2006  130 
589 ROCHIOLI, Russian River Valley Estate, 2007  135 
 

MERLOT                                                                                                       
550 CHATEAU STE. MICHELLE, Columbia Valley, Washingon, 2005   50 
551 MOLLYDOOKER “The Scooter”  McLaren Vale, South Australia, 2008  55 
552 FERRARI-CARANO, Sonoma, 2006   60 
553 NORTHSTAR, Columbia Valley-Washington, 2005   65 
554 ROMBAUER, Napa Valley, 2005  70 
555 CHAPPELLET, Napa Valley, 2005   80 
556 DUCKHORN, Napa Valley, 2006  95 
557 SHAFER, Stags Leap District-Napa, 2005   105 
558 HOURGLASS “Blueline Vineyard” Napa Valley, 2006  150 
 
SYRAHS & RHÔNE-STYLE BLENDS 
 ~American Selections~ 
613 DREW “Ridgeline”  Mendocino Ridge, 2006  68 
614 DOMAINE SERENE “Rockblock” “SoNo” Syrah, Oregon, 2005  72  
615 DELILLE “Doyenne Métier” Red Mountain, Washington, 2006  75 
616 VILLA CREEK “Denner Vineyard” Garnacha, Paso Robles, 2006  78 
617 VILLA CREEK “Willow Creek Cuvée” Paso Robles, 2006  78 
618 SAMSARA “Melville Vineyard”  Santa Rita Hills, 2005  96 
619 LINNE CALODO “Sticks & Stones” Paso Robles, 2005 (Syrah, Grenache, Mourvèdre)  160 
 
 
 

 
Note:  all prices and selections are subject to change on this online version of our wine list. 

Please contact us for current pricing and selections. 
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SYRAHS & RHÔNE-STYLE BLENDS (CONTINUED)                                                HALF/FULL 
 ~European Selections~ 
623 DOMAINE TEMPIER, Bandol, France, 2003   66 
624 PERRIN & Fils “Les Christins”  Vacqueyras, 2006  (80% Grenache, 20% Syrah)  75 
625 DOMAINE le SANG des CAILLOUX, Vacqueyras, France, 2006   80 
626 CHÂTEAU LA NERTHE, Châteauneuf-du-Pape, France, 2004   90 
627 E. GUIGAL, Châteauneuf-du-Pape, France, 2003      100 
628 AUGUST CLAPE, Cornas, France, 2002        110 
629 DOMAINE du VIEUX TÉLÉGRAPHE, Châteauneuf-du-Pape, France, 2003   110  
630 DOMAINE DE LA GRANGE DES PÉRES, Languedoc, France, 2002  150 
 
 ~Australian Selections~ 
641 RAZOR’S EDGE, Australia, 2006  38 
642 MOLLYDOOKER “The Boxer”  McLaren Vale, 2007  57 
643 TWO HANDS “Gnarly Dudes” Barossa Valley, 2007       75 
644 MOLLYDOOKER “Blue Eyed Boy”  McLaren Vale, 2007  115 
645 TORBRECK “Descendant” Barossa Valley, 2000  140 
 
ZINFANDEL                                                                                                  
601 GRAZIANO, Mendocino County, 2007  40 
602 FOUR VINES “Maverick” Amador County, California, 2006  50 
603 CAROL SHELTON “Monga Zin” Cucamonga Valley, 2006  55 
604 CAROL SHELTON “Wild Thing” Old Vines Zinfandel, Mendocino County, 2005       35/65 
605 STARLITE, Alexander Valley, 2005  84 
 

BEAUJOLAIS (A great alternative to a red Burgundy at a fraction of the price) 
701 DOMAINE DUPEUBLE, Beaujolais Village, 2006  45 
702 DOMAINE CHIGNARD “Les Moriers”  Fleurie, 2007  60 
 

 

 

Note:  all prices and selections are subject to change on this online version of our wine list. 
Please contact us for current pricing and selections. 
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OTHER REDS                                                                                                        FULL 
681 CATENA, Malbec, Mendoza, Argentina, 2005  46 
682 BODEGAS LUZÓN “Altos de Luzón” Jumilla, Spain, 2005 (Cabernet, Monastrell, Tempranillo)  46 
683 ABADÍA RETUERTA, Cuvée Palomar, Spain, 2000 (Tempranillo blend)  60 
684 BODEGAS MUGA, Rioja Reserva, Spain 2004  68 
685 VILLA CREEK “Mas de Maha”  Paso Robles, 2006 (Tempranillo, Grenache & Mourvèdre) 73 
686 ENGELBRECHT ELS VINEYARDS, South Africa, 2003  80 
687 ALTO MONCAYO, Garnacha, Campo De Borja, Spain, 2005  95 

688 BODEGAS EL NIDO “Clio”  Jumilla, Spain, 2005 (70% Monastrell, 30% Cabernet)  110 
689 BODEGA NUMANTHIA, Tinta de Toro, Valdefinjas, Spain, 2005  150 
 

 

 

LIMITED OFFERINGS 
 

WHITES 
 

801 DRY CREEK, Sauvignon Blanc, Dry Creek Valley, 2008  30 
802 PERRIN “Réserve” Côtes du Rhône Blanc, France, 2007  35 
  

 
 

REDS 
 

901 MANTRA “Proprietary Red”  Dry Creek Valley, 2001  40 
902 DRY CREEK “The Mariner”  Meritage, Dry Creek Valley, 2005  48 
903  DOMAINE HIPPOLYTE REVERDY, Sancerre Rouge, France, 2006  60  
 
 
 

Note:  all prices and selections are subject to change on this online version of our wine list. 
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	Gunderloch “Jean Baptiste” Riesling, Germany, 2008              Bottle  $44
	Querciabella, Chianti Classico, Italy, 2007 Bottle  $65
	Carol Shelton “Wild Thing” Zinfandel, Mendocino, 2005   Bottle  $65
	Finca de Arantei, Albariño, Spain, 2006     Bottle  $50         
	Keller Estate “Oro De Plata” Chardonnay, Sonoma, 2006  Bottle  $60         

	Tikal “Patriota”  Mendoza, Argentina, 2006 Bottle  $56   
	Reverdy, Sancerre, France, 2008     Bottle  $60

	SPARKLING WINES & CHAMPAGNES GLASS BOTTLE
	MICHEL OLIVIER, Blanc de Blancs, France, NV $10.00 $52.00
	DOMAINE STE. MICHELLE Brut, Washington, NV  $7.50 $36.00
	BERINGER WINERY, Chardonnay, Napa Valley, 2007 $10.00 $36.00
	PATZ & HALL “Dutton Ranch” Chardonnay, Russian River Valley, 2006 $18.00 $70.00
	DASHWOOD, Sauvignon Blanc, New Zealand, 2008 $10.00 $38.00
	PLACIDO, Pinot Grigio, Italy, 2007 $8.00 $32.00
	CHATEAU STE. MICHELLE, Merlot, Columbia Valley, Washington, 2005 $13.00 $50.00
	A to Z Pinot Noir, Oregon, 2007 $13.00 $50.00
	GRAZIANO, Zinfandel, Mendocino, California, 2007 $10.50 $40.00
	RAZOR’S EDGE, Shiraz, Australia, 2006 $10.00 $38.00
	PATZ & HALL, Pinot Noir, Sonoma Coast, 2007 $18.00 $70.00

