20 M//nes for $20

In an effort to be more economically responsible I have hand selected 20 different bottles
of wine that represent a spectrum of varietals. All of the wines here would pair very well
with the food on the menu, some of the wines listed here are great just by themselves.

5loané/ing

Freixenet, Blanc de Blanc, Spain

Wﬁitcs

White Zinfandel, Beringer, California
Reisling, Penfolds “Thomas Hyland”, Australia
Reisling, Clean Slate, Germany
Pinot Grigio, Mezzacorona, Italy
Sauvignon Blanc, Root 1, Chile
Fume Blanc, Ferrari-Carano, Sonoma California
Albarino, Martin Codax, Spain
Chardonnay, Hess, Monterey California
Chardonnay, J. Lohr, Riverstone, California

Keds

Beaujolais, George Duboeuf, Burgundy France
Pinot Noir, Mirassou, Califronia
Pinot Noir, Sticks, Australia
Merlot, Robert Mondavi, Nappa Valley California
Chianti Classico, Ruffino “Aziano”, Italy
Tempranillo, Montecillo Crianza, Rojo Spain
Syrah, Bridalwood, Central Coast, California
Shiraz, Peter Lehmann, Australia
Malbec, Alamos, Argentina
Cabernet Sauvignon, Bonterra Vineyards, Mendocino California

Other Curren {/L/ A vailable k‘(jc/(:‘cf/bnfs

Viognier, Bridalwood, Central Coast $27
Chardonnay, Sanford, Santa Barbara, California $32
Chardonnay, Sonoma Curter “Les Pierres”, Russian River, California $62
Pinot Noir, Argyle, Willamette Valley, Oregon $46
Pinot Noir, Kim Crawford, New Zealand $28
Merlot, Canoe Ridge, Washington State $28
Zinfandel, Mariah, Mendocino, California $32
Malbec, Catena, Argentina $32
Cabernet Sauvignon, Rodney Strong, Sonoma, California $32
Cabernet Sauvignon, Souverain, Alexander Valley, California $36






