
WINE LIST 
BY THE BOTTLE 

REDS 
(WHITES ON REVERSE) 

CALIFORNIA 
Lust, Zinfandel 2007 
Front-loaded, peppery.  $90 
 

The Prisoner, Custom Blend 2009 
High alcohol, makes a statement.  $65 
 

Rust Ridge, Cabernet 2004  LIMITED AVAILABILITY 
Mature, stable, subtle.  $60 
 

York Creek Merlot 2006 
Smooth, great dinner wine.  $60 
 

Ridge Geyserville, Zinfandel 2008 
Dry, front-loaded.  $58 
 

Rust Ridge “Racehorse Red” 2005 *Rick’s Pick 
(Cabernet, Zinfandel)   
Black cherry, pepper, great body.  $50   
 

MacRostie, Pinot Noir 2007 (Carneros) 
Dry, full-bodied.  $45 
 

Napa Cellars, Merlot 2008 
Dry, smooth.  $45 
 

Saldo, Zinfandel 2009 (Napa) 
Tannic, bold.  A slap from a classy young woman.  $45 
 

Justin, Cabernet Sauvignon 2008 
Elegant, layered.  Great finish.  $42 
 

Fiddletown Cellars, Old Vine Zinfandel 2009 
Heavy up front, organic, super-green winery, 

limited production.  $39 
 

Burgess, Cabernet Sauvignon 2005 
Elegant, mature and dry.  $38  
 

Burgess, Merlot 2007 
Dry, great finish.  $32 
 

Burgess, Syrah 2007 
Bold and dry.  $32 
 

Bogle, Phantom 2008 
Blend of Old Vine Zinfandel, Petite Syrah, and Old Vine 
Mourvedre.  Mysterious and hauntingly seductive.  $32 

SPAIN/PORTUGAL 
Terrazgo Bodegas de Crianza (Arribes) 2007  
65% Juan Garcia, 35% Rufete.  92 points, Guía Peñín. 
An Iberian orgasm.  $47 *Rick’s Pick*Rick’s Pick*Rick’s Pick*Rick’s Pick 
 

Familia Roboredo Madeira “CARM” (Douro Superior) 2006 
(Blend of Touriga Nacional, Tinta Roriz, and Touriga Franca.) 
Unusual blend, tannic and dry.  Explodes with sharp cheese.  

Great “hang time”  $39  *Rick’s Pick*Rick’s Pick*Rick’s Pick*Rick’s Pick 
 

Dehesa de Luna (V.T. Castilla y León) 2008 
53% Tempranillo, 26% Cabernet Sauvignon, 21% Syrah 
89 points, International Wine Cellar.  A dry complex blend of 
familiar grapes.  (Organic, too!)  $39 
 

PinAlta, (Douro Region, Portugal) 2004 
A surprisingly complex and mature blend.  $29 
 

Martúe, Pago Campo de la Guardia 2007 *Rick’s Pick 
(Tempranillo, Cabernet Sauvignon, Merlot, Syrah) 
Elegant, a Spanish equivalent to a Supertuscan.  $29 
 

Spanish Demon, Tempranillo 2008 
Great food pairing.  $19  

ITALY 
Della Valpolicella Classico, Amarone (G. Lonardi) 2007 
Wild herbs and mineral notes underpin a rich palate of 

chocolate, molasses, cherries, and plums.  $119  *Rick’s Pick*Rick’s Pick*Rick’s Pick*Rick’s Pick 
 
Tenuta Vitanza, Quadrimendo Supertuscan  
Estate bottled, has reached maturity.  $59 
 

Pèppoli, Chianti Classico 2007 
Dry, good nose, goes well with food.  $39 
 

Nessun Dorma, Supertuscan 2009 
(Sangiovese, Merlot, Syrah) 
(“Maestro” Antonio Sanguineti) 
Classic blend, good price.  $35 
 

Colognole, Chianti Rufina 2006 
Full-bodied, family owned winery 

and estate-bottled.  $33 
 

La Quercia, Montepulciano D’Abruzzo 2009 
Tasty, tannic.  $32 
 

Drei Dona, Rosnere Lambrusco 
Light, semi-dry.  Low alcohol.  $26 

ARGENTINA/CHILE 
Martino, Old Vine Malbec (Mendoza, Argentina) 2009 
Old World-style from one of the great South  

American regions.  $37 
 

Tabalí, Pinot Noir Reserva (D.O. Limarí Valley) 2009 
Cool-climate, fruity and dry, surprisingly nice finish.  $29 
 

Viña Chocalan, Cabernet Sauvignon (Maipo, Chile) 2009 
Dry, delightful finish.  $22 

FRANCE 
Château Haut Selve (Bordeaux) 2006 
Cabernet Sauvignon and Merlot 
Complex, meal enhancer.  $31 
 

Château de Nages (Rhône) 2007 
Grenache and Syrah 
So French, you might collaborate with your enemies!  $29 
 

Château de Parenchère (Bordeaux Supérieur) 2007 
(Merlot 65%, Cabernet Sauvignon 30%, Cabernet Franc 4%, 
Malbec, 1%) 
Exquisite Bordeaux from the east bank.  Will help you 

tolerate French arrogance.  $39  *Rick’s Pick*Rick’s Pick*Rick’s Pick*Rick’s Pick 

OREGON/WASHINGTON 
Argyle, Pinot Noir 2009 (Willamette Valley, OR) 
Light in color, wonderful finish.  $45 
 

Brandborg, Pinot Noir 2008 (Umpqua Valley, OR) 
Dry, delicate fruit, opens well.  $32 

AUSTRALIA 
Mollydooker “Velvet Glove” 2009 
(Shiraz, Cabernet)  Smooth, refined, everything a Shiraz 
should be.  Ask for price. 
 

Mollydooker “Enchanted Path” 2009 
(Shiraz, Cabernet) 
Bold, but cultured. You can drink it with your boss.  $82 
 

Mollydooker “The Boxer” Shiraz 2008 
High alcohol; a punch in the liver.  $55 

    
    

*Rick’s Picks*Rick’s Picks*Rick’s Picks*Rick’s Picks:   One of Rick’s favorites.   If you buy a Rick’s Pick, Rick might drop what he is doing and join your table for a taste! 



WINE LIST 

BY THE BOTTLE 

WHITES, SPARKLERS, BLUSHES 
(REDS ON REVERSE) 

CALIFORNIA 
Darioush, Chardonnay 
Thinly oaked, elegant.  $60 
 

Honig, Sauvignon Blanc 2009 
Crisp, great finish. 

Full bottle: $45.  Half bottle: $23. 
 

Wild Oak, Chardonnay 2007 (Sonoma) 
Crisp yet full-bodied with plush fruit.  $40 

LIMITED AVAILABILITY 
 

Mumm Napa “Cuvée M” N.V. 
Dry sparkler, méthode traditionnelle. 
Full bottle: $39.  187 ml. mini bottle: $8. 
 

Gloria Ferrer, Brut N.V. 
Good pedigree, hint of sugar. $37 
 

William Hill, Chardonnay 2009 
Dry, minimal oak.  $32 
 

Phillips “Incognito” Viognier 2007 
Dry, fruity nose.  $29 
 

Toad Hollow “Risqué” N.V. 
Low-alcohol sparkler, slight sweetness.  $27 
 

Toad Hollow, Dry Rosé 2008 
Very low alcohol, pleasant.  $25 

SPAIN 
Bodegas y Vinedos Tabula, 
Damana Verdejo (Rueda) 2010 
Crisp, dry, and unconventional  $28 

ITALY 
Geografico, Vernaccia 2007 
Dry, refreshing.  $29 
 

Italo Cescon Venito, Pinot Grigio 2008  
Dry, crisp, good with appetizers.  $25 

FRANCE 
Bouvet Saphir Brut, Champagne 2003 
Loire and lovely!  $145  
 
Bollinger Cuvée, Champagne 
Good for a special occasion.  $120  
 
Duval-Leroy, Champagne 1996 
Elegant, traditional.  $80 
 
The Furst, Pinot Blanc 2009 
Light fruit, smooth finish.  $33 

WASHINGTON SPARKLING 
Domaine Ste. Michelle Luxe 2004 
Semi-dry, fruity, settled.  $39 

OREGON 
Brandborg, Pinot Gris 2009 
Crisp and dry, good finish.  $32 

GERMANY 
High Def, Riesling 2010 
Semi-sweet, fruity, ein typischer Moselwein.  $24 

INDIANA 
Oliver Pinot Grigio 2009 $27 
 

Oliver Gewürztraminer 2010 $27 
 

Brown County Vista Rosé, N.V.  $21    

Hugel, Riesling 2008 
Alsace, France/Germany  $30 
 
Patz & Hall, Chardonnay 2007 
Carneros, California  $28 
 
Château de Bellevue,  
Bordeaux 2005  $25 
 
Nicolas Feuillatte, 
Champagne  $24 
 
Justin, Cabernet 2008 
Paso Robles, California  $25 
 
Rutherford Hill, Merlot 2004 
Napa, California  $23 
 
Honig, 
Sauvignon Blanc 2009 
Napa, California  $23 

Innocent Bystander, Pink 
Moscato 2009 
Victoria, Australia $21 
 
York Creek, MXB 2005 
Napa, California  $20 
 
Steele, Old Vine Zin 2003 
Lake County, California  $20 
 
Bergström, Pinot Noir 2006 
Willamette Valley, Ore. $19 
 
Freixenet, Cordon Negro 
Brut, Spain  187 ml. mini 
bottle $19 
 
Mumm Napa “Cuvée M” 
N.V. Dry sparkler. 
187 ml. mini bottle $8. 

ASSORTED HALF BOTTLES 2011 INDIANA WINE FAIR 

GOLD MEDALISTS 
Huber’s Starlight Red (dry red) N.V.  $20 
 
Huber’s Sweet Marcella (sweet red) N.V. $22 
 
Winzerwald Gewürztraminer (dry white) N.V. $25 
 
Best Vineyards Catawba (sweet white) N.V. $16 
 
Huber’s Catawba Rosé N.V. $24 
 
Best Vineyards Mango  $22 
 
Pfendler Farm Red (red dessert wine)  $23    
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