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lotus

the BITTER END (the “new” old-fashioned)

rye whiskey, fresh grapefruit, splash of oj,
top-layered w/ angostura bitters & soda . . . $8

PEACH BLOSSOM TEA
stoli peach, rose blossom water, fresh lemon & mint,

topped w/ homemade iced tea . . . $7

PERFECT NEGRONI
equal parts: citadelle gin, campari,

(sweet & dry) vermouth . . . $9

ZEN COLLINS
zen green tea liqueur, plymouth gin, 

orange blossom water & ginger syrup . . . $9

STRAWBERRY CAIPIROSKA
fresh strawberry & kiwi puree, vodka,

cointreau & fresh lime . . . $8

APPLE JACK
knob creek bourbon, martinelli’s apple juice,

ginger syrup & fresh lemon . . . $9

MELON MENAGERIE
midori, malibu rum, creme de banane,

cranberry & fresh oj . . . $7

PLUM FIZZ
citron, plum wine, fresh lemon &

a splash of soda . . . $8

PINK LEMONADE
citron, homemade lemonade, fresh mint,
cranberry juice & a splash of soda . . . $8

TROPICAL

COCONUT MOJITO
coconut rum, crushed mint & lime w/ a splash of soda . . . 7

MANGO CAIPIRINHA
cachaça (brazilian liquor distilled from sugarcane),

crushed lime, powdered sugar & mango nectar . . . 9

RUM BUCK
bacardi silver, ginger syrup & fresh lime

w/ a splash of pineapple . . . 7

APRICOT BELLINI
apricot nectar, simple syrup & champagne . . . 8

MIDORI PINA COLADA
*(served on the rocks) w/ coconut rum, midori,

coco lopez & pineapple juice . . . 8

THAI BOXER (our version of vietnamese coffee)

patron x.o. tequila coffee liqueur, a shot of espresso,
condensed milk, on the rocks  . . . 7

[ CLASSICS \

GRAND MARGARITA
sauza conmemorativo, grand marnier, 

fresh lemon & lime w/ a salted rim . . . 9

OLD CUBAN
bacardi 8 (reserva rum), crushed lemon & mint,

topped w/ champagne . . . 8

GIN BRAMBLE
citadelle gin, blackberry liqueur, ginger syrup

& a splash of fresh lemon . . . 8

MEXICAN FIRING SQUAD
herradura silver tequila, fresh lime, pomegranate syrup

& angostura bitters . . . 9

SNAP DRAGON
captain morgan applejack, muddled lime & fuji apple,

ginger syrup & pineapple juice . . . 8

FRENCH 75
citadelle gin & fresh lemon,

topped off w/ champagne . . . 8

r



menu

SAKE-IT’UME
momokawa diamond sake, ciroc “grape” vodka,
plum wine & an “ume” fruit garnish  . . . $10

SAKE-TINI
hendricks gin, muddled cucumber &

momokawa diamond sake . . . $9 

TEQUILA COSMO
sauza hornitos, cointreau, fresh lime & cranberry juice . . . $8

PINK LEMONADE
citron, homemade lemonade, fresh mint,
cranberry juice & a splash of soda . . . $8

MARTINIS

POM-a-TINI
vodka, cointreau, fresh lemon & pom juice . . . 8

PURPLE COSMO
vodka, blue curacao, fresh lime & cranberry juice . . . 7

RAZ-MOPOLITAN
stoli razberri, fresh lime, cointreau & cranberry juice . . . 8

APRICOT-TINI
vodka, apricot nectar, fresh lemon & cranberry juice . . . 8

LYCHEE MARTINI
citadelle gin, fresh lemon & crushed lychee fruit . . . 8

WHITE CHOCOLATE MARTINI
godiva white chocolate liqueur, vodka & cream,

served w/ a chocolate-powdered rim . . . 8

PICKLE-TINI (the “new” dirty martini)

stolichnaya vodka & a splash of pickle juice . . . 8

KEY LIME MARTINI
stoli vanil, licor 43 &  fresh lime . . . 8

TANGERINE DREAM
plymouth gin, apricot nectar, elderflower liqueur,
zen green tea liqueur & a flaming orange peel . . . 8

MOCHA-TINI
patron x.o. coffee tequila, godiva dark chocolate liqueur,

a shot of espresso & a shot of cream  . . . 9

PEAR WASABI-TINI
grey goose pear vodka, pear nectar, fresh lemon,

ginger syrup & a pinch of wasabi . . . 9

THE LAST WORD
plymouth gin, fresh lemon & st. germain

elderflower liqueur . . . 9

SIDECAR
cognac, cointreau, fresh lemon & a sugared rim . . . 10

PERFECT 10
stoli vanil, pineapple juice & fresh lemon . . . 7
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WHITE WINE
By the Glass

Chardonnay   glass bottle

Four Vines “naked” ’08  7.99 26.99
california ~ “un-oaked” chard.  pure bliss. 

Bonterra ’07    7.99 26.99
california ~ organic, smooth & buttery

Bliss ’08    7.99 26.99
france ~ perfect balance of the two styles above

Pinot Grigio   
Ca’Donini ’08   5.99 17.99
italy

Four Graces ’07   8.99 29.99
oregon ~ elegant & refined

Sauvignon Blanc  
Et Cetera ’07    6.99 23.99
california ~ crisp w/ an immaculate finish

Special Whites   glass bottle

Blouberg ~ summer white  5.99 18.99
south africa ~ riesling, sauvignon blanc, semillon

Dr. L ~ riesling ~ ’08  7.99 23.99
Germany ~ from the renowned vintner Dr. Loosen

Vinum ~ chenin blanc ~ ’07 7.99 23.99
south africa ~ scent of citrus, melon & pineapple

Burgans ~ albariño ~ ’08  8.99 29.99
spain ~ bold, dry & lively. perfectly paired w/ seafood.

Caymus “Conundrum” ~ ’08  11.99 39.99
california ~ secret blend, from the makers of caymus

1/2 Liter Carafes   (2-1/2 glasses) bottle

Guilhem “blanc” ~ ’08   13.99 21.99
france ~ sauv. blanc, grenache blanc & clairette

Mas Donis ~ rosé ~ ’07  15.99 23.99
spain ~ light & summery w/ ripe fruit & an easy finish.

Clayhouse “adobe white” ~ ’07  16.99 24.99
ca ~ chenin blanc, chard., roussanne, viognier & princess grape

Lovingston ~ seyval blanc ~ ’08 17.99 25.99
virginia ~ hybrid grape. rounder than a sauv. blc. nice fruit.

Masera ~ gavi ~ ’08   18.99 29.99
Italy ~ 100% cortese. soft fruit, crushed flowers & nice acidity.

Gramona “gessamí” ~ ’08   21.99 32.99
spain ~ blend of sauv. blanc & moscatel de alejandria

Inama vin Soave ~ garganega ~ ’07 21.99 32.99
italy ~ ancient varietal from mesopotamia. truly exotic.

Chateau Lamothe ’08  23.99 35.99
france ~ classic white bordeaux. 

Brooks ~ Amycas “alsace blend” ~ ’06 23.99 35.99
oregon ~ pinot gris, pinot blanc, dry gewürtz & riesling. 

Bott-Geyl ~ pinot d’alsace ~ ’05 25.99 37.99
france ~ pinot blanc, pinot auxerrois & tokay pinot gris

Tempus Two “Mélange” ~ ’06  29.99 44.99
australia ~ blend of viognier, marsanne & rousanne
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Ch. d‘Arveyres ~ white bordeaux ~ ’06 20.99 31.99
france ~ one of our favorite table wines. pairs well.

Sensation ~ rosé ~ ’08  15.99 23.99
france ~ aromas of white peaches & berries. well-balanced

Brassfield “Serenity” ~ ’07  18.99 29.99
california ~ sauv. & pinot blc, gewtz. conundrum light

Mas Donis ~ rosé ~ ’07  15.99 23.99
spain ~ light & summery w/ ripe fruit & an easy finish.

Colombelle ~ ’07   6.99 21.99
france ~ spring flowers. colombard 70%, ugni blanc 30%

Clautiere ~ roussanne ~ ’06 22.99 32.99
california ~ unique w/ vibrant acidity & tropical notes

Robert Oatley ~ sauv. blanc ~ ’06 19.99 29.99
australia ~ grassy, herbaceous & perfeclty balanced.

Tempus Two “Mélange” ~ ’06  29.99 44.99
australia ~ blend of viognier, marsanne & rousanne

Ch. LaMothe ~ white bordeaux ~ ’07 $23.99 $35.99
france ~ one of our favorite table wines. pairs well.

CÔte Est ~ chard/grenache blanc ~ ’07 $7.99 $23.99
france ~ eric soloman selection. light, green & fresh.

Dry Stack ~ rosé ~ ’07   $26.99 $38.99
california ~ rich w/ a clean finish, perfect for summer

Clautiere ~ roussanne ~ ’06 $8.99 $32.99
california ~ unique w/ vibrant acidity & tropical notes

Moschofilero Boutari ~ ’06 $8.99 $29.99
greece ~ similar but nicer than pinot grigio

Langhorne Crossing ’05  $6.99 $22.99
australia ~ blend of chardonnay, riesling & verdejo

Bonny Doon ~ le cigare blanc ~ ’05 $23.99 $35.99
california ~ unique. 54% roussanne, 46% grenache blanc

Inama vin Soave ~ Garganega $33
2007 ~ Italy ~ Ancient varietal from Mesopotamia. Truly exotic.

Chateau Potelle ’05  $7.99 $26.99
california ~ crisp w/ an immaculate finish

Licia ~ albariño ~ ’07   $8.99 $29.99
spain ~ green apples & honey, perfect w/ seafood

Joseph Drouhin “unoaked” ’06 $7.99 $26.99
california ~ joseph “drew-un”   clean, crisp & citrusy

Four Vines “naked” ’06  $7.99 $26.99
california ~ “un-oaked” chard.  pure bliss.  

Pansa Blanca ~ xarello ~ ’06 $7.99 $23.99
spain ~ bright & light w/ a dewdrop finish

New Age Tincho (“teen-cho”) 375 mL $10.99
argentina ~ the “new” white zin, a 1/2 bottle, served
over lime, on the rocks

Schlumberger ~ pinot blanc ~ ’04 $19.99 $29.99
alsace, france ~ perfect pairing w/ salads

Chateau Lamothe ’05  $20.99 $30.99
france ~ white bordeaux, best vintage in 20 yrs.

Doña Beatriz ~ verdejo ~ ’05 $7.99 $23.99
spain ~ like a cross between pinot gris & sauv. blanc

La Cala ~ vermentino ~ ’06  $8.99 $26.99
sardinia ~ the perfect summer wine. clear & brisk

Gaba do Xil ~ godello ~ ’06  $8.99 $26.99
spain ~ unusual grape.  medium-bodied, but light.



menu

By the Glass

Cabernet Sauvignon  glass bottle
Broquel ’06 - argentina  8.99 29.99

Merlot    
Guenoc ’06 - california   6.99 21.99 

Pinot Noir    
Coastal Vines ’08 - california 6.99 21.99

Malbec    
Broquel ~ ’07  - argentina  8.99 29.99

Shiraz    
Neil Ellis ~ ’04 - south africa 6.99 21.99

New  Reds    glass bottle

Vale do Bomfim ’06 ~ portuguese red7.99 23.99
40% touriga franca, 25% tinta roriz, 20% tinta barroca, 15% touriga nacional

Sensation ’07 ~ cÔtes-du-rhÔne 7.99 23.99
france ~ 50% grenache, 25% syrah, 20% carignan, 5% cinsault

1/2 Liter Carafes *(2-1/2 glasses) bottle

Dry Creek ’07 ~ zinfandel  16.99 23.99
california ~ from sonoma, very balanced & elegant  vintage

Annabella ’06 ~ cabernet  21.99 32.99
napa, california ~ muscular & plush w/ balanced oak & fruit.

Red 4 ’06 ~ red blend  21.99 31.99
california ~ 53% petit sirah, 38% syrah, 7% tannat, 2% touriga

Atteca ’08 ~ old-vine garnacha 22.99 33.99
spain ~ deep spice w/ blueberry & black cherry. parker 90 pts.

Can Blau ’07 ~ montsant  22.99 33.99
spain ~ blend of carignane & garnacha. robert parker 92 pts.

Clos de Los Siete ’06 ~ red blend 23.99 35.99
argentina ~ malbec/merlot/cabernet/syrah.parker 92 pts. 

Clautiere ’04 ~ “grand rouge” 23.99 35.99
california ~ flagship blend of rhone varietals. delicious & full.

Vilosell ’06 ~  red blend  23.99 35.99
spain ~ 50% tempranillo, 30% cab., 12% garnacha, 8% merlot 

Layer Cake ’08 ~ shiraz  23.99 35.99
australia ~ rich & decadent, just like its name

Massolino ’07 ~ dolcetto  24.99 36.99
italy ~ medium-bodied, nice acidity & tannins, clean finish

Lyeth ’06 ~ pinot noir  26.99 39.99
california ~ from sonoma. posseses fruit, balance & acidity.

Cali ’06 ~ red blend   26.99 39.99
washington ~ 55% cabernet, 42% merlot, 3% syrah

Earthquake ’05 ~ petit sirah  26.99 39.99
california ~ the biggest, juiciest red on our menu. a monster!

Florentino ’05 ~ tempranillo  27.99 41.99
spain ~ rich & velvety, w/ blueberries & toasted plum. 

Sean Thackrey Pleaides XIV  27.99 41.99
california ~ blend of 7 varietals. the winery burned
down, and we bought the last batch, so don’t miss it.

Black Slate ’07 ~ priorat  29.99 44.99
spain ~ from the village of porrera. 60% garnacha, 40% carignan
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?™    CABERNET SAUVIGNON    ™@
Smith & Hook    45
2006 ~ Central Coast, California ~ 
Arbios     60
2002 ~ Napa, California ~ Aged at the winery, drinking gorgeously now.

Elan “atlas peak”    65
2004 ~ CA ~ High-altitude vineyard overlooking Napa. Rich & opulent.

Lewelling      80
2005 ~ Napa, CA ~ Sweet tannins, full-bodied & accessible. Parker 93 pts.

Robert Foley “claret”    90
2006 ~ Napa, CA ~ “Smooth, rich & complex” Wine Spectator: 94 pts.

Neyers Ranch    95
2004 ~ Napa, CA ~ Organic, unfiltered, hand-picked & pressed.

Stanton “oakville”   130
2006 ~ Napa, California ~ Jam packed w/ fruit & minerals. Spectator 93 pts.

Altamura     140
2004 ~ Napa, California ~ Rose petals & velvet hammers. Parker: 94 pts.

Duckhorn     145
2005 ~ Napa Valley, California

MadoroM      150
2004 ~ Napa Valley, California ~ Cult cabernet.

Switchback Ridge   150
2007 ~ Napa Valley, California

Sympa “napa valley reserve / block 1” 200
2005 ~ California ~ From St. Helena Winery. Only 276 cases made.

Lewis “reserve”    200
2005 ~ Napa Valley, California

Silver Oak  “alexander valley” ’04 150
                          “napa valley” ’05  225
Caymus  “napa valley” ’06    155
      “special selection” ’05  345
Carter       “revilo” ’05   150
 (Top 10/Spectator 96 pts.) “beckstoffer to kalon” ’05 350
Paul Hobbs “crossbarn” ’05  110
 (Top 5/Spectator 97 pts.) “beckstoffer dr. crane” ’05 400 

?™       MERLOT        ™@
Neyers Ranch    65
2006 ~ Napa Valley, California

MadoroM      90
2005 ~ Napa Valley, California ~ As powerful as the cabernet. Surprising.

Switchback Ridge    105
2006 ~ Napa Valley, California ~ Exclusive, from Robert Foley.

Pride      115
2006 ~ Napa, California ~ Highest scoring merlot in Spectator 94 pts.

Blackbird “illustration”  150
2006 ~ Napa, California ~ Simply the best merlot we’ve tasted.

?™   PINOT NOIR       ™@
Martinelli “bella vigna”  50
2006 ~ Russian River, CA ~ From Helen Turley of Colgin & Marcassin fame.

Lemelson “thea’s Selection”  55
2007 ~ Willamette, Oregon ~ Dense fruit & finish w/ a touch of seasoned oak.

Emeritus     60
2007 ~ California ~ Brooding, opulent & rich.  Russian River at a bargain.

Ken Wright “McCrone, Abbot Claim, Savoya”98
2008 ~ Willamette, Oregon ~ 3 single-vineyards available. Please ask for info.

Witness Tree  “estate” ’07   50
(Oregon)             “claim 51” ’07 (100% Pommard) 99
Sojourn  “sonoma” ’06   85
(California)      “sangiacomo” ’06   90
        “gap‘s crown” ’07   95
Duckhorn  “migration” ’06  65
(California)          “goldeneye” ’04  120
DuMol  “russian river” ’06   120
 (California)   “aidan” ’06  &  “ryan” ’06  150
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Soos Creek “sundance”   45
2007 ~ Colombia Valley, Washington ~ Merlot w/ a quarter touch of cab.

Witness Tree “estate”   50
2007 ~ Willamette, Oregon ~ More balanced & delicate than the Lemelson.

John Anthony    100
2005 ~ Napa Valley, California ~ Plush & muscular. Best bang for the buck.

Keenan     50
2004 ~ Napa Valley, California ~ Amazing Merlot. Structured like a Cab.

Chasseur  “sonoma” ’06   75
          “russian river” ’06  88
Switchback Ridge    150
2006 ~ Napa Valley, CA ~ Exclusive, from Robert Foley.

Educated Guess    65
2006 ~ Napa, Carneros ~ Great value w/ a gorgeous nose & backbone.

Ken Wright “savoya”   $90
2007 ~ Oregon ~ From Ken Wrights’s privately owned & developed vineyard.

Anne Amie “winemaker‘s selection” $65
2005 ~ Willamette Valley, Oregon ~ Last of the phenomenal ’05s. Top vintage.

Soter “north valley”   $55
2006 ~ Willamette, Oregon ~ Dense & structured. Robert Parker: 91 pts

B-Side     $55
2005 ~ Napa, CA ~ Some of the last affordable 05’s. 91 pts Wine Enthusiast.

PlumpJack     $160
2006 ~ Napa Valley, California

Miner “oakville”    $145
2005 ~ Napa Valley, California

Shea  “estate” ’07    $100
            “pommard” ’06    $105

Schug     $50
2005 ~ Sonoma, California

Folie à Deux    $50
2006 ~ Napa, CA ~ The best bang for the buck. Rich & opulent.

Argyle     $60
2007 ~ Willamette Valley, Oregon

Torii Mor     $55
2006 ~ Willamette Valley, Oregon

Jospeh Phelps    $100
2004 ~ Napa Valley, California

Davis Family Vineyards   $75
2005 ~ Russian River Valley, California

Flowers “sonoma”    $95
2006 ~ California ~ Gorgeous, hard-to-find & tastes true to its name.

Migration     $65
2006 ~ Anderson Valley, California ~ From makers of Duckhorn.

Goldeneye     $120
2004 ~ California ~ Top of the line. From makers of Duckhorn.

DuMol     $130
2006 ~ CA ~ Highly allocated. Power & finesse for the Pinot purists.

Sojourn “sonoma”   $85
2006 ~ CA ~ Delicate fruit w/ structure & body. 94 pts. Pinot Report.

Angeline     $40
2006 ~ Sonoma, California

Nicolas Catena Zapata  $200
2004 ~ Argentina ~ Cab/Malbec Blend. Robert Parker 98 pts.

Praxis     $36
2005 ~ Napa, California 

Domaine Serene evenstad reserve $99
2004 ~ Willamette, Oregon ~ Wine Spectator 92 pts.

Luca Beso de Dante   $95
2003 ~ Mendoza, Argentina ~ Beso de Dante or “Dante’s Kiss” 
perfectly describes this sinfully divine Malbec/Cabernet blend.

Belle Glos clark & telephone $88
2006 ~ Santa Maria Valley, California

Cristom louise    $84
2003 ~ Willamette Valley, Oregon ~ Harvested from Cristom’s 
single vineyard, one of five, named after their 5 daughters. 
This darling “Louise” is earthy & structured w/ a delicate finish.

Dashe     $43
2003 ~ Dry Creek Valley, California ~ Hints of blackberry &
chocolate, balanced w/ spicy notes of clove, vanilla & black
pepper. We also love the label.

Peter Lehmann ~ Shiraz  $37
2003 ~ Barossa, Australia ~ The Australian version of the 
mighty Syrah. Hints of ripe plum & dark chocolate.

Fess Parker    $45
2003 ~ California ~ Named after the famed ‘Daniel Boone’
actor turned winemaker. Smokey w/ nice body & peppery spice.

Oberon     $39
2003 ~ California ~Big & beefy. Dense, dark
fruit give this merlot a richness found only in pricier bottles

Ajo Recipe
Melt butter in pan over medium-low heat. 
Add garlic; cook 1 minute (do not brown). 
Add broth; bring to a boil, scraping pan to loosen browned bits. 
Cook until broth mixture is reduced to 1/2 cup (about 4 minutes). 
Remove from heat; stir in lime juice. 
Serve sauce over chicken; sprinkle with cilantro. 
Serve with lime wedges.

Hill Family ’05 ~ barrel blend 23.99 35.99
california ~ 56% merlot, 39% cabernet, 5% syrah 

Van Ruiten ’07 ~ petit sirah 20.99 31.99
california ~ gorgeous nose, ripe plums, long finish

Sigillo Primo ’06 ~ zinfandel 22.99 33.99
italy ~ crushed velvet, ripe fruit & rose petals

Hecula ’05 ~ monastrell  13.99 21.99
spain ~ an eric solomon selection.  parker 91 pts.

Sipavola ’07 ~ red blend  14.99 22.99
italy ~ 65% nero d‘avola, 35% cabernet sauvignon

Belle Glos meiomi ’07 ~ pinot noir 32.99 47.99
ca ~ “meiomi” meaning “coast.” from sonoma. rich & earthy.

Navarro Lopez ~ tempranillo ~ ’01 5.99 17.99
spain ~ well-aged w/ seemless fruit & a smooth finish. 

Incognito ’05 ~ red blend  24.99 37.99
california ~ secret blend of rhone varietals, big & rich

Evodia ’07 ~ old-vine garnacha 13.99 21.99
spain ~ a custom eric solomon cuvée. “unoaked” tanzer 88 pts.

Fusion ’06 ~  red blend  19.99 29.99
ca ~ 60% syrah, 30% petit sirah, 5% zin, 3% mourvedre, 2% grenache

Belle Glos meiomi ’07 ~ pinot noir 32.99 47.99
ca ~ “meiomi” meaning “coast.” from sonoma. rich & earthy.

Evodia ’07 ~ old-vine garnacha 13.99 21.99
spain ~ a custom eric solomon cuvée. “unoaked” tanzer 88 pts.

Spencer Roloson ’05 ~ palaterra 27.99 41.99
ca ~ 59% syrah, 24% valdigue, 12% petite sirah, 4% carignane

Viña Pomal ’02 ~ rioja reserva 27.99 41.99
spain ~ 100% Tempranillo, aged for 3 yrs. medium-bodied.

Legaris ’04 ~ ribera del duero  25.99 38.99
spain ~ spain‘s answer to cabernet. 100% tinta fina.

Mills Reef ’05 ~ merlot-malbec 26.99 39.99
new zealand ~ unsusual, luscious blend from down under. 

Navarro Lopez ’01 ~ tempranillo $17.99 $26.99
spain ~ well-aged w/ seemless fruit & a smooth finish.

Red 4 ’06 ~ red blend   $21.99 $31.99
california ~ 53% petit sirah, 38% syrah, 7% tannat, 2% touriga

La Valentina ’06 ~ montepulciano $19.99 $29.99
italy ~ fruity, dry wine w/ soft tannins. perfect w/ pasta.

Legaris ’04 ~ ribera del duero  $25.99 $38.99
spain ~ spain‘s answer to cabernet. 100% tinta fina.

Mas Donis ~ syrah/grenache ~ ’05 $7.99 $24.99
spain ~ dark cherry w/ vanila oak spice. parker 91 pts.

Clautiere ’04 ~ mourvedre $25.99 $38.99
california ~ usually in blends, unique & amazing on its own

Jeff Runquist ’05 ~ syrah   $29.99 $44.99
california ~ rich, round fruit. plums, toasted oak & leather.

Juan Gil ’05 ~ monastrell  $22.99 $33.99
spain ~ relative of mourvedre w/ deep tannins & earthy fruit

Garrison-McBride ’06 ~ pinot noir $22.99 $32.99
california ~ aromatic & full-bodied w/ nice-backbone

Layer Cake ’07 ~ malbec  $23.99 $35.99
argentina ~ rich & decadent, just like its name

Clos de Los Siete ’06 ~ red blend $26.99 $39.99
argentina ~ parker 92 pts. malbec/merlot/cabernet/syrah

Spencer Roloson ’04 ~ palaterra $25.99 $38.99
california ~ 44% syrah, 37% carignane & 19% valdiguié

’75 ~ cabernet sauvignon ~ ’05 $25.99 $39.99
ca ~ estate-grown 90+ pt. wine from andy beckstoffer

Peter Lehmann ’05 ~ shiraz $24.99 $37.99
australia ~ barossa valley, so you know it‘s big, 91 pts. WS

Ochoa ’04 ~ tempranillo   $21.99 $32.99
spain ~ if you like merlot, you‘ll love this balanced red

Solanera ’04 ~ red blend  $23.99 $35.99
spain ~ perfect w/ food. 65% monastrell, 20% Tintorera, 15% cab.

Hook & Ladder ~ the tillerman ~ ’05 $9.99 $29.99
california ~ rich blend of cabernet, cab. franc, sangiovese

Juan Gil ’05 ~ monastrell  $22.99 $33.99
spain ~ relative of mourvedre w/ deep tannins & earthy fruit

Zinfandel    
Sigillo Primo ’06 - italy  $8.99 $29.99

Ochoa ’04 ~ tempranillo   $21.99 $32.99
spain ~ round fruit w/ toasted oak & a balanced finish

Kings Ridge ’04 ~ syrah/cabernet $20.99 $31.99
washington ~ rich w/ deep mocha & chocolate aromas

La Posta ’06 ~ cocina blend $20.99 $31.99
argentina ~ 60% malbec, 20% bonarda, 20% syrah

Germano ’00 ~ barbera d’alba  $25.99 $38.99
italy ~ fantastic find, aged for over a decade, limited.

Clos de Los Siete ’06  $26.99 $38.99
argentina ~ robert parker 92 pts. 50% malbec, 30% merlot, 
10% cabernet sauvignon, 10% syrah

Broquel ’05 ~ bonarda   $20.99 $31.99
argentina ~ italian grape transformed by argentiina

Valentin Bianchi ’05 ~ malbec $24.99 $37.99
argentina ~ malbec, in the hands of an italian winemaker

Sean Thackrey Pleaides XIV  $12.99 $39.99
california ~ a winemaker’s wine. artisinal blend 
of 7 varietals: syrah, sangiovese, mourvèdre, 
barbera, carignan, petite sirah & viognier.  
the winery burned down, and we bought the 
last batch, so don’t miss it.

Ten Mile ’04    $8.99 $29.99
california ~ spicy yet smooth, a blend of petit 
sirah, barbera, zinfandel & carignan
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