
Wines by the glass Taste Glass
2.5 oz 5oz

D E S S E R T   W I N E S

Welschriesling Beerenauslese, Rosenhof, Burgenland, Austria 2006 10
Welschriesling. Honeycomb and stone fruits

“Potsorts,” Yarra Yering, Yarra Valley, Victoria, Australia 2001 12
Touriga Nacional, Tinta Cao, Tinta Roriz Tempranillo, Tinta Amarello, Souzao, Alvarelahao. Cherries, raspberries and 
blackberries submerged in grappa with a little spice and chocolate

Banyuls Blanc, Domaine du Mas Blanc, Languedoc‑Roussillon, France 2003 12
Grenache Blanc, Muscat, Malvoisie. Grand Marnier, caramel, apricot and butterscotch

S H E R R Y

Oloroso Dulce “Solera 1847,” Gonzalez Byass, Jerez, Spain NV 7
Palomino, Pedro Ximenez. Roasted hazelnuts and filberts, nut oils, vanilla and a hint of candied orange

P O R T

Late Bottled Vintage, Pocas, Douro, Portugal 1990 9
Touriga Nacional, Touriga Francesca, Tinta Barroca, Tinta Roriz, Tinta Cão. Spice, cedar, pipe tobacco, black walnut liquor

10 Year Tawny Port, Churchill Graham, Douro, Portugal NV 10
Tinta Barroca, Touriga Franca, Touriga Nacional Tinta Roriz. Hints of dried orange and apricot fruit, roasted nuts and spice

Vintage Port “Directors Choice,” Pocas, Douro, Portugal 2003 16
Touriga Nacional, Touriga Francesca, Tinta Barroca, Tinta Roriz, Tinta Cão. Chocolate cake, black walnuts, kirsch

Vintage Port, Grahams, Douro, Portugal 1994 25
Tinta Barroca, Touriga Franca, Touriga Nacional, Tinta Roriz, Tinta Cao. Rich chocolate cake with a blackberry liquor filling,
black walnuts and spice

M A D E I R A

“Crown Medium Rich,” Vinhos Barbeito, Madeira, Portugal 7
Tinta Negra Mole. Maple syrup, almond butter and vanilla
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