White Wines

Dry and Crisp Wines Listed from Driest to Fruitiest

Glass/ Btl
Sauvignon Blanc, Geyser Peak, Sonoma County $8/ 526
Sauvignon Blanc, Giesen, New Zealand $8.5/$27
Pinot Grigio, Mezzacorona, Italy $7.5/825
Riesling, Kendall-Jackson, Vintner's Reserve, California $8/826
Q{iesﬁng, Snowy Peaks, Estes Park, (Twin Owls Steakhiouse Label) $8.5/$29
Kabinett, Schmitt Sohne, Piesporter Michelsberg, Germany $26
White Zinfandel, Laterre, California $6.5/NA
White Zinfandel, Beringer, California $19

Full Fruit, Full Flavor Wines Listed from Driest to Fruitiest

Pinot Grigio, Santa Margherita, Italy $37
Chardonnay, Laterre, California $6.5/NA
Chardonnay, Beringer, Third Century, California $9/ 827
Chardonnay, Kendall-Jackson, Vintner’s Reserve, California $31
Blend, Conundrum, California $36

Sparkling Wines listed from Driest to Fruitiest

Chandon, Brut Classic, California $33
Veuve Du Vernay, Brut, France $5/824
Ariel, Sparkling Blanc, Non-Alcoholic $18
Martini T Rossi, Asti, Italy $26

Innocent Bystander, Pink Moscato, Italy (% Bottle, Dessert wine)  $17

Additional white wines are available on Mrs. Stacey’s Private Wine Cellar list




Red Wines

Light Bodied Fruity Red Wines listed from Driest to Fruitiest

Merlot, Laterre, California

Merlot, Beringer, Third Century, California

Pinot Noir, Cambria, Julia’s Vineyard

Pinot Noir, Carmel Road, Monterey

La Crema, Sonoma

Beaujolais, Louis Jadot, Beaujolais-Villages, Served Chilled

Full Bodied Red Wines listed from Driest to Fruitiest

Cabernet, Schweiger, Spring Mountain, Napa

Blend, Escudo Rojo, Cabernet Blend, Rothschild, Chile

Red Wine (Bourdeaux style), Benzinger, Signaterra, Sonoma
Eleve, (Syrah Blend) Snowy Peaks Winery, Estes Park,
Meritage, Hahn, Central Coast

Rioja, Campo Viejo, Reserva, Spain

Cabernet Sauvignon, Beringer, Third Century, California
Cabernet Sauvignon, Laterre, California

Cabernet-Merlot, Greg Norman, Limestone Coast, Austrailia
Syrah, Beringer, Third Century, California

Shiraz, Shoofly, Austrailia

Shiraz, d’ Arenberg, Footbolt, Australia

Zinfandel, Axis, Lodi

Glass/ Btl
$6.5/NA
$9/ $28
$11/$34
$9.5/$32
$35

$8/ 827

$47
$9.5/$32
$47

$29

$28

$29

$9/ 528
$6.5/NA
$33

$9/ %31
$8.5/$31
$38
$8.5/$30

Dessert Sherry, Alvear Pedro Ximenez 1927, Spain (375ml) $10 (2oz)/ $34

Additional red wines available on Mrs. Stacey’s Private Wine Cellar list




Mrs. Stacey’s Private Wine Cellar List

Dessert Sherry, Alvear Pedro Ximenez 1927 (375ml) $10/glass 334

Boasts a dark, amber color as well as an extraordinary nose of créme brulee, liquefied nuts,
marmalade, and maple syrup. A very viscous dessert wine with huge flavors of raisins. Robert
Parker~96

Chardonnay, Cakebread, Napa Valley, 2007 $59

Bright and tangy with smooth texture. Snappy, lifted acidity, lovely balanced fruit and a
smashing finish. Cakebread’s wines are made to be enjoyed with food!

Pinot Noir, Domaine Chandon, Carneros Appellation, 2006 363

Aromas reveal layers of cinnamon, fig, nutmeg, and toffee with note of spicy, French oak,
Flavors of black cherry, caramel, and a subtle hint of truffle.

Cabernet Sauvignon, Far Niente, Napa Valley, 2004 3175

The King of cabs! 100% cabernet. Subtle blackberry and cassis flavor complimented by cedar
oak aromas as well as the typical “dusty” components traditionally found among the finest
soils of Oakyille.

Champagne, Moet & Chandon, White Star 370

Very delicate with aromas of flowers, hazelnuts and biscuits. Soft with a fruity finish of
peaches. It is no mistake why this is the most popular champagne in the world.

Pinot Noir, Bernardus, Monterey, 2006 355

This pinot has deep, dark robe and a soft velvety texture. Flovors of ripe plum and candied
black cherry with aromas of ripe jammy red fruits, accented by toasted oak,

Meritage, Beaulieu Vineyards (BY), Tapestry, 2005 $70

A Bourdeax blend with przmarz[y Rutherford Cab, agec{ in French and American oak, The wine
shows ripe black cherry aromas mixed with toasty coffee. Elements of dark cocoa blend nicely
with cherry-plum and vanilla spice.

Red Wine, Joseph Phelps, Le Mistral, 2006 375
Intense, full-blown flavors of wild berry, dried currant and a medley of dried herbs. A very
complex wine inspired by the Rhone Valley. Ends with a dash of pepper and spice.

Merlot, Frogs Leap, Napa Valley, 2005 (100% Organic) f65

Classic aromas of cherry, blueberry and sage. Notes of green tea and tobacco highlight the
palate. The wine is soft with a plush texture that finishes delightfully.

Super Tuscan, Tenuta di Arceno, Arcanum I, 2004 3125

A velvety smooth wine consisting of mostly cabernet franc. So soft in the mouth and a finish
that holds up and pairs with any hearty dish perfectly. Have this one decanted early and taste
the difference in the wine from the beginning of the meal to the end.




