
 
White Wines~ 
 
Biltmore Estate Chardonnay, Asheville North Carolina       $34 
Smooth with an essence of fresh tropical fruit flavors, a deliciously buttery,  
medium-bodied wine that is delightful with lighter fare such as salads, poultry, and seafood. 
 
Charles Krug Chardonnay, Napa Valley         $39 
Fragrant peach, pineapple and banana aromas give way to apple and pear flavors with a long and refreshing finish. 
 
Le Crema Chardonnay, Sonoma          $39 
Fresh aromas of citrus, butterscotch and lemon peel open to appealing hints of jasmine and nutmeg. Taste the  
rich butter cream, pear and citrus mend to create a plush, rounded middle, with toast and caramel adding richness. 
 
Caymus Conundrum, Napa           $46 
A proprietary blend of Sauvignon Blanc, Semillon, Chardonnay, Viognier and Muscat Canelli – The wine is  
opulent, with lively character to a medley of orange rind, floral, vanilla and ripe honeydew melon flavors. 
 
Ferrari Carano Fume Blanc, Sonoma          $37 
Zesty flavors and aromas of tropical fruit such as kiwi, gooseberry, pineapples and mangos with a hint of  
grassiness are complemented by creamy citrus notes.  Aging partially in stainless steel and older French 
oak gives this wine a crisp freshness and a subtle oak character that adds great complexity and depth. 
 
Bollini Pinot Grigio, Italy           $36 
Styled to show intense varietal aromas, with an especially fragrant, perfumed bouquet, elegant, delicately  
focused with white fruit flavors and a slightly flinty quality on the palate.  
 
Honig Sauvignon Blanc, Oregon          $37 
Wine that is fresh and zingy, with aromas of ruby grapefruit, mango and papaya and perfectly balanced citrus  
and tropical flavors. The texture is crisp and mouthwatering with a mineral finish. 
  
 
Red Wines~ 
 
Biltmore Estate Merlot, Asheville North Carolina        $36 
Pleasantly dry and deliciously fruity, this easy-to-drink wine offers soft tannins along with notes of mint and vanilla.  
 
Chateau St. Michelle Merlot, Oregon          $37 
Delivers crisp, lively fruit character. This one is bright and juicy bursting with fresh blackberry with a touch of  
spicy oak, all of it echoing beautifully on the finish. 
 
Wild Horse Merlot, Paso Robles          $41 
A wine that provides rich ripe fruit flavors balanced by bright acidity. The soft, rich tannins, acidity and long  
finish make this wine an age worthy contender. 
 
Sterling Pinot Noir, Napa            $42 
Aromas of violets, spice and black cherry with hints of vanilla. The medium-bodied palate includes rich flavors of  
Plum and black cherry. The mid-palate presents dark fruit flavors and fine tannins leading to a finish of  
dark fruit and spice with a hint of oak.  
 
Kenwood ‘Yalupa’ Cabernet Sauvignon, Sonoma        $36 
Intense aromas of black currant, raspberry and blueberry, complemented by mint and bittersweet chocolate notes. 
Concentrated raspberry, blueberry and black cherry flavors show layered complexity against a subtle spice background.  
 
Sterling Cabernet Sauvignon, Napa          $39 
A very aromatic wine, offering dark fruit, cassis, dried herbs, cocoa powder and vanilla. Flavors are of more blackberry and  
other dark fruit, black olives, caramel, root beer and vanilla, offering great balance and a lingering toasty and fruity finish.   
 
Ravenswood Red Zinfandel, Napa          $35 
Ripe plum flavors with mouth-watering acidity and fine tannin structure followed by a lingering finish that  
tastes of raspberries, cloves, cardamom and vanilla.  
 
Penfold’s Shiraz, Koonuga Hill,  Australia         $38 
Wine opens with a sensation of tart cocoa, medium ripe berry and licorice. It is richly textured yet soft on the palate.  
 

We use all current available vintages 
There is a one case minimum on all Specialty Wine orders 

Availability subject to change 


