
 
 
 
 
WINE DIRECTOR: TIM WANNER 

 

Wine The Bistro List Our Reserve List is available for your review.  Please ask your server.   
We will be very happy to help you find the perfect wine for your dinner. 
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WINES BY THE GLASS 
 

Bubbly 

Borgo Magredo [Prosecco] Veneto IT N.V. 9 

Emilio Bulfon [Sciaglin] Frizzante Venezia – Guila I.G.T  IT N.V. 13 

 

White Wine 

Alpha Zeta Soave [Garganega/Trebbiano] Veneto It ’08 7 

Huber ‘Hugo’ [Gruner Veltliner] Austria ’08  9 

Blason [Friulano] Isonzo Friuli It ‘07  10 

Qupe ‘Bien Nacido’ Cuvee [Chard./ Viognier] Santa Maria CA ’08 13 

 

Red Wine 

Notro [Sangiovese/Bonarda] Argentina ’06 7 

Artazu ‘Artazuri’ [Grenache] Navarra SP ’07 9 

Leone de Castris ‘Reserva’ [Negroamaro] Salice Salentino D.O.C  IT ’05 11 

Domaine Janasse ‘Terre de Bussiere’ [Syrah/Merlot] Vin de Pays FR ’07 12 

Once Wines ‘The Table’ [Cabernet] Napa CA ’08 13 

La Spinetta ‘Starderi’ [Nebbiolo] Langhe D.O.C. Piedmont It ’07 17 

 

SPARKLING WINE:  
 
[8] Borgo Magredo Prosecco Veneto IT N.V.            30 
[1] Emilio Bulfon [Sciaglin] Frizzante Venezia – Giulia I.G.T. IT N.V.              44 
[108]    Marques de Gelida Brut Penedes SP N.V. 37 
[101] Vigneau Chevreau [Chenin Brut] Vouvry Brut N.V.  47 
[102] Huia Brut [Chard./Pinot Noir/Pinot Meunier] Marlborough N.Z. ’02 75 
[103] Ca’ Rugate Fulvio Beo Spumante Metodo Classico Brut Veneto IT N.V. 85 
[314] Movia ‘Puro’ [Ribolla/Chardonnay] Spumante Brda Slovenia  ‘00  102 
 
WHITE WINES 
 
White ½ Bottles  
[324] Huet Vouvray ‘Le Mont’ Loire Valley FR ‘05 44                             
[326]   Weinbach [Riesling] “Schlossberg” Alsace Grand Cru FR ’03 65 
[326]   Jermann “Were Dreams” Venezia – Giulia I.G.T. ‘06                      100 
 
Association of freshness & vivacity, marked by bright notes & orchard fruit                         
[111] Huber ‘Hugo’ [Gruner Veltliner]  Austria ’08 28                             
[121]  Sitios Con Class [Verdejo] ‘08         30 
[1]  Blason [Fruiliano] Isonzo D.O.C Fuili It ‘07         32                             
[118] Ken Forrester [Petit Chenin] South Africa ‘08 35 
[105] Two Rivers [Riesling] Mesa County  CO ’06  38 
[141] Weger ‘Ansitz Girlaner’ [Gewurztraminer] Sudtirol D.O.C. IT  ’06 42 
[386] Vercesi del Castellazo ‘Gugiarolo’ Bianco Oltrepo Pavese D.O.C. IT ‘05  43 
[107] Terenzuola ‘Monte Sagna’ [Vermentino] Colli di Luni D.O.C. IT ’08 45 
[115] Nigl [Gruner Veltliner] Freiheit  Austria ‘08  50 
[112] Domaine d’ Orfeuilles [Vouvray] Loire Valley FR ’05 55 
[113] Txomin Etxaniz [Hondarrabi Zuri/Beltza] Getariako D.O. SP ’07 57   
[117] Neveu  Sancerre ‘Clos des Bouffants’  Loire Valley FR  ‘07 62 
[134] K. Alphart [Rotgipfler Rodauner] Thermenregion Austria ‘06 80 
[389] Herbert Messmer [Rieslaner] Spätlese Burrweiler Pfalz Germany ‘03 83 
[133] Brandl [Riesling] ‘Kogelberg’ Zobing Kamptal Austria ’07 85 

[362] Dönnhoff Spätlese [Riesling] ‘Kirschheck’ Nahe  Germany ‘03 86 
[357] Trimbach ‘Cuvee Frederic Emile’ [Riesling] Ribeauville Alsace FR ’02 113 
 
Rose: Floral & versatile, notes of strawberry & cream, apricot & summer peaches 
[4] Ken Forrester ‘Petit Rose’  Stellenbosch S. Africa  ‘08 28 
 
Chardonnay: fresh apple & pear fruits with a smooth nutty finish 
[121] Vega Sindoa Chardonnay Navarra D.O. SP  35 
[8] Qupe  ‘Bien Nacido Cuvee’ Santa Maria Valley CA ‘08 44 
[119] Handley Anderson Valley CA ‘06  47 
[106] Moccagatta Langhe D.O.C. Piedmont IT ‘06                                            47 
[8] Qupe  ‘Reserve”  Santa Maria Valley CA ‘06  59 
[104] Jomain Puligny Montrachet  Burgandy FR ’07 82 
[130] Morey St – Aubin ‘Les Pucelles’ Burgundy FR ’05 95 
[339] Littorai ‘Charles Heintz Vineyard’ Sonoma Coast CA ’05 109 
[346] Lafarge Beaune 1er Cru ‘Les Aigrots’ Burgundy FR ’05 110 
 
Exotic whites: a note of white peach, acacia & honeysuckle 
[1} Alpha Zeta Soave [Garganega/Trebbiano] Veneto It ’08 26 
[381] Husch [Gewurztraminer] Anderson Valley CA ‘05 39                                 
[114]     Crios [Torrontes] Argentina ‘09 39 
[111]      Donnafugata 'Anthilia' [Cataratto/Ansonica] Sicily It ’07 40 
[110] Vigneau Chevreau [Chenin Blanc] Vouvry FR ’08 47 
[120] Dorigo [Ribolla Giala] Friuli IT ’08  48 
[125] Esporão Branco Reserva [Antão Vaz/Roupeiro] Alenjeto ’07 52 
[124] Lageder ‘Beta Delta’ [Chard./Pinot Grigio] Dolomiti I.G.T. IT ’08 57 
[127] Mas Perinet ’Clos Maria’ [Grenache/Xenin/Muscat] Montsant SP ’03 59 
[139] Heidi Schrock [Grauburgunder] Rust Burgenland Austria ’04 62 
[123] Jermann [Pinot Grigio] Venezia – Giulia I.G.T. IT ’07 66 
[136] Haderburg ‘Blaspichl’  [Gewurztraminer] Sudtirol D.O.C. IT ‘03 72                
[335] Chateau de Suronde [Chenin Blanc] Anjou Loire Valley FR ‘02 75                                                     
[128] Colle Duga Bianco [Chardonnay/Sauvignon/Friuliano] Collio IT ’07 74 
[388]   Jacques Puffeney Arbois [Savagnin] Jura FR ‘02 80 
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RED 
 
Red ½ Bottles                     
[461] Bonny Doon Le Cigare Volant CA ‘05            40                    
[462] Altesino Brunello di Montalcino IT ‘03            88                     
 
Pinot Noir : light , supple red fruits, deliciously earth driven, a long finish 
[265] Humberto Canale   Patagonia Argentina  ’07 30 
[220] Hangtime CA ’07  39 
[219] O.C..D. Marlborough NZ ’08  45 
[209] Handley Anderson Valley CA ‘06  50 
[212] Owen Roe ‘Sharecroppers’ OR ‘08  53  
[269] Piedra Roja OR ’07  54 
[264] Leflaive Bourgogne Rouge  “Cuvee Margot”  Burgundy FR  ‘06 55 
[226] Roessler  ‘Red Label’ Sonoma Coast ’08  66 
[233]    Robert Sinskey ‘Three Amigos Vineyard’ Los Carneros ’05 68 
[233]    Domaine Drouhin Willamette OR ’07  80 
 [421] Domaine Fourrier Gevrey – Chambertin Vieille Vigne Burgundy FR ‘06 100 
[410] Sauvestre Chambolle – Musigny Burgundy FR ‘06 108 
[423]  Vougeraie Gevrey – Chambertin ‘Les Evocelles’ Burgundy ‘05   114 
[649] Fontaine – Gagnard Volnay 1 er Cru ‘Clos des Chenes’ Burgundy ‘06     116        
[411] Jacques – Frederic Mugnier Chambolle – Musigny Burgundy FR ‘06 120  
 
Rhone Valley Blend: smoky & dark reds fruit with a leathery, savory finish 
[1] Domaine Trappadis [Grenache] Cotes du Rhone A.O.C. FR ’07 30 
[223] Domaine des Bacchantes Cotes du Rhone FR ’07 32 
[216] Qupe [Syrah] ‘Bien Nacido  Cuvee‘ CA ’08  37 
[1] Domaine Janasse ‘Terre de Bussiere’ [Syrah/Merlot] Rhone FR ’06 37 
[259] Cimicky ‘Trumps’ [Shiraz] Barossa Valley Australia ’07 40 
[262] Kaesler ‘Stonehorse’ [G.S.M.] Barossa Valley Australia ’06 42 
[241] Escaravailles ‘Les Antimagnes’ Cotes du Rhone Villages  FR ’06                45 

[222] De Lisio “Quarter Back” [Shiraz/Grenache] McLaren Vale Aus ‘06 45  
[242] Escaravailles ‘La Ponce’ Cotes du Rhone Villages Rasteau A.O.C. FR ’06 57 
[213] Domaine Vallet St – Joseph [Syrah] N. Rhone FR ’07 67 
[227] Michel & Stephane Ogier ‘La Rosine’ [Syrah] Vin de pays N. Rhone FR ’05 72 
[257] Domaine Giraud Chateauneuf du Pape S. Rhone FR ’05 73 
[254] Bouïssiere ‘La Font de Tonin’ Gigondas S. Rhone FR ’04 90  
[463] Chateau de la Font du Loup Chateauneuf du Pape FR ‘01 105 
 
Full - Flavored Reds: opulent in texture & flavors, bold in style.  
[1] Notro [Sangiovese/Bonarda] Argentina ‘06  25 
[261]    Chateau du Vaugelas ‘Le Prieure’ Corbieres Fr ‘o7 30  
[224] Crios de Susana Balbo [Syrah/Bonarda] Mendoza Argentina ’07 32 
[1] Juan Gill [Monastrall] Jumilla Spain ’07  34 
[255] Ben Marco [Malbec] Mendoza Argentina ’08 48 
[225] Alonso del Yerro [Tempranillo] Ribero del Duero D.O. SP ’06 78 
[453] Lan ‘Culmen’ Pago El Rincon Reserva [Tempranillo] Rioja SP ‘01 110 
[456]  Hans Igler ‘Vulcano’ [Blaufrankisch/Cab/Merlot] Austria ’04 112 
[535]   Costers del Siurana ‘Clos de L’ Obac’ Priorat D.O.Q.  122 
[417] Vega de Toro Numanthia [Tinto de Toro] Toro D.O. SP ‘98 130 
 
Bordeaux Varietals: elegant with a distinctive personality 
[236] Clos des Moiselles [Merlot] Bordeaux FR ’05       28                            
[271] Liberty School [Cabernet Sauvignon] Paso Robles California ’06 38 
[252] Joel Gott ‘Bin 851’ [Cabernet Sauvignon] California ’07 40 
[263] Owen Roe ‘Sharecroppers’ [Cabernet Sauvignon] WA ‘07 40 
[1] Once Wines ‘The Table’ [Cabernet] Napa CA ’08 42 
[239] Steltzner Claret Napa Valley CA ‘06  43 
[258]   Langmeil  ‘Blacksmith’ [Cabernet Sauvignon] Australia ’06 54 
[268] Colle Duga [Merlot] Collio IT  ’05  72 
[235] Chateau Beau-Site [Cabernet] St. Estephe Bordeaux Fr ‘05 80 
[232] Dorigo ‘Montsclapade’ [Cab Sauvignon /Merlot] Friuli IT ‘03 90  
[245]   Mendel ‘Unus’ [Cab Sauvignon/Malbec] Mendoza Argentina ‘06 93 
[446]  Flanagan ‘F’ [Cabernet Sauvignon] Bennett Valley Ca ’05 100 

[237] Kamen [Cabernet Sauvignon] Sonoma Valley CA ’06 110  
[609] Chateau Vray Croix de Gay Pomerol Bordeaux FR ’05 150                          
[500] Chateau La Lagune 3rd Growth Medoc Bordeaux FR ’88 150                          
[502] Chateau Cos d’ Estournel 2nd Growth St- Estephe Bordeaux FR ’88 150                          
 
Italian Indigenous Varietals: seductive, red fruits & dark plum, velvety finish 
[246] Silvo Grasso  Dolcetto D’ Alba Piemonte  ’07   33 
[1]        Leone de Castris ‘Reserva’ [Negroamaro] PugliaIT ’05 37 
[228] Emilio Bulfon [Piculit - Neri] Venezia – Giulia I.G.T. ’08 43 
[229] Emilio Bulfon [Forgiarin] Venezia – Giulia I.G.T. ’07 43 
[210]    Renato Ratti ‘Ochetti’ Nebbiolo Piemonte IT ’07 45 
[266] Badia a Coltibuono  Chianti Classico D.O.C.G. Tuscany ‘06 64 
[10] La Spinetta ‘Kitchen’ [Nebbiolo] Langhe D.O.C. Piemonte ’07 65 
[260] Vietti ‘Perbacco” [Nebbiolo] Langhe D.O.C. Piemonte ’06 66 
[221] Domenico Clerico  Barbera d’ Alba D.O.C. ‘Trevigne’  Piemonte ‘05 80 
[231] Produttori del Barbaresco Barbaresco Piemonte ‘05 85 
[250] Castello di Bossi ‘Berard0’ Chianti Classico Reserva Tuscany IT ’04 95 
[532] La Mozza ‘Aragone’ [Bordeaux Blend] Maremma I.G.T. Tuscany ‘05 95 
[533] Fattoria del Cerro ‘Còlpetrone’ Montefalco Sagrantino D.O.C.G. ’03   100 
[457] Castello dei Rampolla Chianti Classico D.O.C.G. Tuscany ‘05 108 
[424] Paolo Bea ‘Vigna Pipparello’ Montefalco D.O.C. Reserva Umbria ‘03 115 
[526] Corteforte ‘Vigneti di Osan’ Amarone Veneto It ’97  [500 ml] 117 
[477] Sportoletti ‘Villa Fidelia’ [Bordeaux] Umbria I.G.T. ‘99 120 
[450] Argiolas ‘Turriga’ [Cannonau/blend] Isola dei Nuraghi ’01  122 
[479]  Zeni [Teroldego] Teroldego Rotaliano D.O.C. ’97 122 
[514] Elio Altare ‘Vigneto Arborina’ Barolo D.O.C.G. Piemonte ‘00 156 
 
DESSERT WINE 
[710] Vignerons de Septimanie Muscat de St- Jean de Minervois FR N.V. [375ml]  27 
[713] Les Clos de Paulilles Banyuls Rimage Languedoc FR ‘02 [500ml]  32 
[721] Poger & Sandri Essenzia  Atesino I.G.T. Trentino IT ‘95 [375ml]  36 
[700] Pierre Bise ‘Rouannieres’ Coteaux du Layon Loire Valley FR ’97 [500ml] 40 
[701] Pierre Bise L’ Anclaie Coteaux du Layon Loire Valley FR ’97 [500ml] 40 
[720] Telmo Rodriguez ‘MR’ [Moscatel] Malaga D.O. SP ’04 [500ml] 46 
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