
Reds Glass  Bottle 
                                                                                                      
 
Corks for Cancer :  Buy a bott l e  of wine support 
cancer research :  Ask your server how? 
	
  

Cooralook, Pinot Noir,  2008, Victoria 8.5 33  
Sweet cherries, cotton candy, candied plum notes early; 
followed with white pepper, and anisette notes. 
 
Elk Cove, Pinot Noir,  2007, Willamette Valley* 12 47 
Fresh dark cherry, rich plum, and nutmeg show in  
this wine with bright acidity and a silky texture. 
 
Peay, ‘Pomarium Estate’  Pinot Noir,    65 
2006, Sonoma Coast 
Kevin’s Deal of the Century. Cult wine with fresh bing cherries, 
lavender, wild strawberry,  sandalwood, and everlasting finish.  
 
Fess Parker,  Frontier Red, NV, Santa Barbara 8.5 33 
How could 6 different varietals make such a GREAT 
wine? Taste for yourself….getting rave reviews! 
 
Arboreto,  Montepulciano d’Abruzzo, 2007, I taly 7 27 
Dark, rich, and velvety with excellent balance. Loaded with  
red cherry and strawberry, and hints of purple flowers.   
 
Enzo Bogliett i ,  Dolcetto D’Alba, 2007, Piedmont   39 
Sour cherries,  strawberry rhubarb pie, white pepper on the 
nose,  cloves, orange blossoms, and crisp acid on the finish. 
 
Seghesio,  Zinfandel,  2008, Sonoma* 11.5 45 
Sweet ripe dark cherries on the nose, finishes with plum,  
bursting blackberries, subtle spices and blended oak.  
90 Pts Wine Spectator!  
 
Ridge,  ‘Lytton Springs’ ,  2005, Sonoma  59 
100 Year Vines, dark cherries, exotic spices, and violets on  
the nose; stewed raspberries and vanilla linger on the palette. 
 
 “The Prisoner” Orin Swift ,  2007, Napa Valley  68 
Dark jammy cherries, ripe blackberries, with hints of smoke, 
finish of chocolate and dried berries. Release the Prisoner 
 
Casalone, Barbera,  2005, Piedmont (Biodynamic) 9.5 37 
Elegant Mission fig, anise, and tobacco with Barbera’s  
famous black pepper on the nose; a great pizza wine. 
 
Heron, Merlot ,  Vin De Pays D’OC, 2005, France  27 
Elegant Plum, blackberry, and smoke are primary flavors in 
this balanced French merlot grown in rich chalky soil.

  
Glass  Bottle  
 
Straccali ,  Chianti  Classico,  2006, Chianti  8 31 
Medium bodied chianti with red cherry skins, earth,  
cranraisin, and dried herbs with good structure and tannins. 
 
La Spinetta,  ‘ I l  Nero Di Casanova,’  2006, Tuscany      47 
Amazingly black and rich sangiovese, with rich spices 
white pepper, basil, oregano, and espresso notes. 
 
Langmeil ,  ‘Hanging Snakes, ’  9 35 
Shiraz/Viognier,  2007, Barossa  
Aromatic purple flowers, dark vanilla, black raspberry, with 
Bittersweet chocolate and wild blueberry on the palette 
 
Novy, ‘Santa Lucia Highlands’ ,  Syrah,   57 
2006, Monterrey 
Dark and racy, with aromas of black pepper, cedar and  
black currants; the flavor is soft with blackberry jam, black  
currants, anise, and vanilla. 95 Point Wine Enthusiast  
 
Masi,  Campofiorin, 2005, Veneto  39 
Ripassa style, dark full fruit impressions, lingering  
berries with hints of clove and licorice.  Incredible Value! 
 
Rocca Di Frassinello,  Poggio Alla Guardia    52 
Super Tuscan, 2006, Tuscany 
Lafite Rothschild and Castellare partner for this awarded wine; 
blueberry and blackberry fruit flavors with notes of clove.  
 
Piattel l i ,  Cabernet Sauv, 2004, Mendoza 7.5 29 
Dark marionberry, blackberry, and nutmeg on the nose,  
with bittersweet chocolate and black pepper notes. 
 
Robert Sinskey, ‘POV’,  2005, Napa Valley (Biodynamic) 80 
Dark violet in color, this wine is rich, showing chocolate, 
black currant, black raspberries, and green herb notes. 
 
Titus,  ‘Andronicus, ’  Cab Blend, 2006, Napa Valley* 10 39 
A full-bodied Cabernet blend with black currant, blackberry, 
chocolate, cloves, and baking spice notes. 
 
Serrera,  Malbec,  2005, Mendoza 8.5 33 
Dark and rich with blackberries, black currant, and rich  
smooth nose, with a spicy finish. The Malbec Revolution 
 
Terre Del Grico, Salice Salentino, 2003, Puglia 45 
Dark currant, black cherry, and cinammon with black olive, 
fresh tarragon, and subtle vanilla hints. 
 
* Select Wines are $8 during Happy Hour and Lunch 


