WInES BY THE GLASS

APERITIFS
White Port, Churchill Graham, Douro, Portugal
Malvasia Fina. Cedar and spice, with apricot and orange liqueur

I'Etoile, Domaine de Montbourgeau, Jura, France
Chardonnay, Savagnin. Sherry-like with vanilla, roasted hazelnuts and red apples

Vernaccia di Oristano Riserva, Contini, Sardegna, Italy
Vernaccia di Oristano. Toasted vanilla and roasted almond

SPARKLING WINES

Sekt Extra Trocken “Riesling,” Fitz-Ritter, Rheinhessen, Germany
Riesling. Light-bodied with green apples and mineral notes

Brut “Cuvée St.-Anne,” Chartogne-Taillet, Bouzy, Champagne, France
Pinot Noir, Chardonnqy. Medium-bodied with apples, lemon rind and almonds

WHITE WINES

Sylvaner “Flood Family Vineyard,” Rancho Sisquoc, Santa Barbara County, California

Sylvaner , Riesling. Apple sauce

Semillon, Jenke Vineyards, Barossa Valley, South Australia, Australia

Semillon. New-Zealand Sauvignon Blanc like with gooseberries, peaches, grapefruit, a hint of tangerine and Semillon’s oily note

Sauvignon Blanc, Calstar Cellars, El Dorado County, California
Sauvignon Blanc. Bright and minerally with grapefruit and a hint of fennel/tarragon

Macon Chaintre “Le Clos,” Michel Cheveau, Maconnais, Burgundy, France
Chardonnay. Dry and minerally with almonds and green apples

“Foloi,” Mercouri, Pisatis, Greece
Roditis. Gruner Veltliner-like with white pepper, white peaches, orange blossoms and apricots

“Le Mothe,” Pechigo, Limoux, Languedoc-Roussillon, France
Chenin Blanc, Chardonnay, Maussac. Medium-bodied with apples, minerals and a long, bright finish
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WHITE WINES, CONTINUED Taste Glass
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Riesling Kabinett “ErdenerTreppchen,” Meulenhof, Germany 2008 {.25 10.5
Riesling. FLoral with green apples and honey
Griiner Veltliner “Kremser Freiheit,” Weingut Martin Nigl, Kremstal, Austria 2008 5.5 II

Griiner Veltliner. Tangerines, grapefruit rind and spice

Falanghina Campi Flegrei DOC “Le Cigliate,” Cantine Farro, Campania, Italy 2006 5.5 II
Falanghina. Minerally with almond crumbs, bosc pears, and a long, nut oil finish

“Ramato,” Channing Daughters, Hamptons, New York 2008 6 12
Pinot Gris. Spicy and stony with hints of apples, orange and lemon, this is not your typical Pinot Grigio



