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White Wines by the Glass or Bottle



Glass
Bottle
2007 Chardonnay - Raymond
California
9.50
49.00

2008 Pinot Grigio – Tenuta S.Anna
Italy
7.00
40.00

2006 Riesling – JoieFarm        
Naramata 
       9.00
48.00
2008 Sauvignon Blanc - Ra Nui 
New Zealand
9.00
  45.00

2006 Sauvignon Blanc / Semillon  - Pegasus 
Waipara                 9.50                          49.00

Red Wines by the Glass or Bottle



Glass
Bottle
2007 Claret Diamond Series – Francis Ford Coppola 
Napa Valley
9.50
49.00

2005 Grenache/Syrah/Mourvedre - Langmeil
Australia
9.00
45.00
2006 Malbec ‘Ultra’ - Kaiken
Mendoza
9.00
45.00
2008 Merlot “Honest John’s” – Road 13
Okanagan
       9.00
45.00


2007 Shiraz ‘Footbolt’ – d’Arenberg
Australia
9.00
45.00

Sparkling Wines By The Glass

Henkell Trocken
Germany
6.00

Ruggeri Prosecco
Italy

8.00
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Half Bottles Red – 375ml

2007 Cabernet Sauvignon - J. Lohr
California

                                      25.00

2006 Pinot Noir – Hendry 
California

52.00                  
2007 Pinot Noir – La Crema
California

                                      42.00

2004 Zinfandel “Block 28” – Hendry
California            
 52.00                                        

Half Bottles White

2006 Chardonnay “Riverstone” - J. Lohr
California

23.00

2005 Chardonnay – Hendry
California

40.00

2006 Fume Blanc - Dry Creek
California

24.00

2007 Pouilly Fuisse – Drouhin
France

32.00

2007 Pinot Grigio – Tenuta S.Anna
Italy

20.00

Champagne & Sparkling Wine

Veuve Cliquot 375 ml
France

45.00

N.V Prosecco Extra Brut – Ruggeri
Italy

45.00

2007 Prosseco “Guistino B” – Ruggeri
Italy

48.00
    

Summerhill Cipes Brut
Canada 

45.00


Piper Heidsieck
France

78.00

Louis Roederer Brut
France

90.00

Jacquesson Cuvee No.731
France                                                     125.00

Veuve Cliquot
France

105.00

1996 Dom Perignon Rose
France

600.00

1998 Veuve Cliquot “La Grande Dame”
France

255.00

1999 Perrier Jouet Belle Epoque
France

250.00

1999 Dom Perignon 
France

270.00

2002 Cristal – Louis Roederer
France

500.00
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Shonn’s best wines for value & favorites

Value White Wines

2008 Chardonnay “un-oaked” - JoieFarm
Naramata Bench
52.00
2006 Chardonnay – “Croft” Henschke                                       Lenswood     

80.00

2007 Pinot Gris - Willamette Valley - Elk Cove
Oregon

52.00

2006 Pouilly Fuisse  - Gilles Noblet
France

68.00

Value Red Wines

2005 Cabernet Sauvignon – Sequoia Grove                            Napa Valley                                      85.00
2006 Claret - Cliff Lede
Napa Valley
90.00
2008 Merlot “The Scooter” –Mollydooker
McLaren Vale 
52.00

2005 Merlot Reserve - Napa Valley - Raymond
California

65.00

2006 Shiraz / Cabernet “Redstone” - Coriole
McLaren Vale
50.00
2006 Shiraz / Cabernet “Euphonium”- Henschke                Lenswood                                         90.00

Shonn’s Favorites

2005 Tignanello – Antinori                                                            Tuscany             Italy                    170.00

2003 Poetry - Cliff Lede                                                                   Stags Leap         California         280.00

2005 Poetry - Cliff Lede
Stags Leap         California
   270.00

2004 Jayson - Pahlmeyer
Napa Valley
 California
120.00

2005 Cabernet / Merlot “Mary Kathleen Reserve”              McLaren Vale
 Australia
85.00

2007 Shiraz “ Lilly’s Garden ” -  Two Hands
McLaren Vale
 Australia
115.00

2006 Malbec / Merlot “Quimera” - Achaval-Ferrier
Mendoza            Argentina
85.00

2006 Malbec  “Finca Mirador” - Achaval-Ferrier
Mendoza            Argentina
124.00

2008 Shiraz “ Angel’s Share ” -  Two Hands
McLaren Vale
 Australia
70.00

2006 Cabernet Sauvignon  - Cliff Lede
Stags Leap
 California
115.00

2001 Roda I - Bodegas Roda
Rioja
 Spain 
97.00

2005 La Presidenta – Bricco dei Guazzi
Piedmont
           Spain
55.00

2003 Ghiaie della Furba – Capezzana
Tuscany
            Italy
100.00
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Canadian Wines

White

2006 Chardonnay SLC - Mission Hill
Okanagan

58.00

2007 Chardonnay “Platinum Reserve” Cedar Creek
Okanagan

60.00

2008 Chardonnay “un-oaked” – JoieFarm
Naramata Bench
52.00
2008 Pinot Grigio – Noble Ridge
Okanagan

49.00

2008 Pinot Gris – Gray Monk
Okanagan

46.00

2006 Pinot Gris – Averill Creek
Vancouver Island
52.00

2006 Riesling – JoieFarm        
Naramata Bench
48.00
Red

2006 Cabernet Sauvignon – Road 13
Okanagan  

64.00
2006 Meritage – Noble Ridge
Okanagan

52.00

2008 Merlot “Honest John’s” – Road 13
Okanagan

45.00

2004 Merlot SLC – Mission Hill
Okanagan

64.00

2004 Oculus – Mission Hill
Okanagan

                                      125.00

2005 Oculus – Mission Hill                                                      Okanagan  

125.00

2006 Oculus – Mission Hill                                                      Okanagan                                   
125.00

2007 Old Vines Foch Reserve – Quails Gate
Okanagan

85.00
2005 Osoyoos Larose
Okanagan

85.00
2006 Pinot Noir – Averill Creek                                            Vancouver Island 
64.00

2006 Pinot Noir “Perigee” – Le Vieux Pin                         Okanagan 

90.00
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Australian White

2006 Chardonnay “Gold Label”  - Wolf Blass
 Adelaide Hills
44.00

2006 Chardonnay “Croft” – Henschke
Lenswood 
80.00

2006 Chardonnay “Art Series”  - Leeuwin
Margaret River
     116.00

2007 Chardonnay “Prelude”  - Leeuwin
Margaret River
60.00

2006 Pinot Gris “Littlehampton” – Henschke 
Lenswood
46.00
2008 Riesling “Art Series”  - Leeuwin
Margaret River
44.00

2008 Semillon / Sauvignon Blanc - Coriole
McLaren Vale
38.00

Australian Red

2004 Cabernet Sauvignon – Anvers
Langhorne Creek 
52.00

2006 Cabernet Sauvignon “Cyril Henschke”
Eden Valley 
230.00

2005 Cabernet/Merlot “Mary Kathleen Reserve”- Coriole
McLaren Vale
85.00
2006 Grenache / Syrah / Mourvedre- Langmeil 
Barossa  
45.00
2004 Grenache / Shiraz / Merlot Holy Trinity– G.Burge
Barossa   
80.00

2008 Merlot “The Scooter” –Mollydooker
McLaren Vale 
52.00

2006 Pinot Noir “Giles” – Henschke  
Lenswood 
95.00
2006 Shiraz / Cabernet “Redstone” – Coriole
McLaren Vale
50.00
2006 Shiraz / Cabernet “Enchanted Path” – Mollydooker
McLaren Vale 
150.00

2005 Shiraz/Grenache/Viognier “four Roads
McLaren Vale
56.00

2006 Shiraz / Cabernet “Euphonium” – Henschke 
Barossa
90.00

2006 Shiraz / Cabernet / Merlot – Wynns
Coonawarra
40.00

2007 Shiraz ‘Footbolt’ – d’Arenberg
McLaren Vale
45.00

2008 Shiraz “ Angel’s Share ” - Two Hands
McLaren Vale
70.00

2004 Shiraz “Lloyd Reserve” – Coriole
McLaren Vale
99.00

2007 Shiraz “Lilly’s Garden ”- Two Hands
McLaren Vale
115.00
2006 Shiraz “Mount Edelstone”- Henschke
Eden Valley
200.00

2006 Shiraz “ Ares ” - Two Hands
Barossa
    230.00

1999 Shiraz “Hill of Grace”- Henschke
Eden Valley
650.00

2002 Shiraz “Hill of Grace”- Henschke
Eden Valley  
800.00

New Zealand White

2008 Sauvignon Blanc – Mount Vernon
Marlborough
40.00

2008 Sauvignon Blanc – Whitehaven
Marlborough
44.00

2008 Sauvignon Blanc - Ra Nui 
             New Zealand
 45.00



2008 Sauvignon Blanc / Semillon  - Pegasus Bay
Waipara
49.00
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Chilean White

2005 Chardonnay Wild Ferment - Errazuriz 
Casablanca Valley
36.00

2007 Sauvignon Blanc “20 Barrels” – Cono Sur
Casablanca Valley
42.00

Chilean Red

2006 Cabernet Sauvignon - Carmenere “Organic”     
Colchagua Valley
30.00

2005 Cabernet-Merlot “Erasmo” – Calibo
Maule
44.00

Argentina White

2007 Chardonnay - Taymente
Mendoza
42.00

Argentina Red

2007 Malbec “Ultra” – Kaiken 
Mendoza                                            45.00

2008 Malbec  - Dona Paula
Mendoza
38.00

2006 Malbec “Seleccion” – Dona Paula
Mendoza 
65.00
2006 Malbec  Merlot “Quimera” - Achaval-Ferrier
Mendoza
85.00

2006 Malbec  “Finca Mirador” - Achaval-Ferrier
Mendoza     
124.00

Germany White

2005 Gewurztraminer - Dr. Zenzen
Pfalz

26.00

2005 Riesling Noblesse Spatlese -  Dr. Zenzen
Rheinhessen
30.00

2006 Riesling Kabinett Munsterer – Kruger-Rumpf           Nahe                                                    36.00

Austrian White

2005 Riesling ‘Smaragd Oberhauser’ – FX Pichler
Wachau

70.00

2005 Gruner Veltliner ‘Klostersatz’ – FX Pichler                 Wachau                            
54.00

2005 Gruner Veltliner – Schloss Gobelsburg
Langenlois
34.00
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Spain Red

2001 Roda I - Bodegas Roda
Rioja
97.00

2002 Roda II - Bodegas Roda
Rioja
78.00
2004 Solanes – Priorat
Priorat
56.00

2004 Tempranillo “Old Vines” – Pergolas
Valdeperas
36.00

South Africa White

2005 Sauvignon Blanc – Graham Beck
Stellenbosch
40.00

2007 Chenin Blanc “Original” – Raats
Stellenbosch
35.00

South Africa Red

2005 Shiraz – Graceland                                                                 Stellenbosch                                     50.00

Italian White

2005 Vernaccia “ Terre Di Tuf i” -  Terruzi & Puthod
Tuscany

57.00

2007 Orvieto Amabile Casasole  -  Antinori
Umbria

30.00
2007 Pinot Grigio – Tenuta S.Anna
Friuli

40.00
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Italian Red
2005 Barbera d’Asti – Bricco dei Guazzi
Piedmont

50.00

2004 Barbera d’Alba – Sorito Mosconi -Manzoni
Piedmont

74.00

2005 La Presidenta – Bricco dei Guazzi
Piedmont

55.00

1999 Barbaresco ‘Faset’ – Ceretto
Piedmont

100.00

1996 Barolo Lazzarito - Fontanafredda
Piedmont

105.00
1999 Barolo Vigna d’Roul - Rocche dei Manzoni
Piedmont

123.00

2000 Barolo - Conteisa - Gaja
Piedmont

285.00

2004 Barolo “Vigna la Volta” – Cabutto
Piedmont

114.00 
2006 Barco Reale – Capezzana
Tuscany

40.00

1997 Brunello di Montalcino Riserva - Soldera
Tuscany
 
370.00

1999 Brunello Riserva “Poggio al Vento” Col d’Orcia
Tuscany

166.00

2003 Brunello di Montalcino – Col d’Orcia
Tuscany
115.00

2003 Brunello Di Montalcino - Piccolomini
Tuscany

98.00

2004 Brunello Di Montalcino - Il Poggione
Tuscany
110.00

2004 Cabernet Sauvignon ‘Olmaia’ – Col d’Orcia
Tuscany
125.00

2006 Chianti Classico – Coltibuono
Tuscany

55.00

2006 Chianti Classico “Bello Stento” – Triacca
Tuscany

37.00

2003 Ghiaie della Furba – Capezzana
Tuscany

100.00

2005 Ornellaia
Tuscany

265.00

2006 Pigreco – Roberto Cipresso
Tuscany

53.00

2003 Solaia - Antinori
Tuscany

240.00

2005 Tignanello – Antinori                                                           Tuscany 

170.00

2006 Vajo – Fabiano
Veneto

80.00

2003 Amarone “I Fondatori” – Fabiano
Veneto

95.00

2007 Valpolicella – Negraro – Fabiano
Veneto

40.00

2004 Amarone ‘BG’ – Tommaso Bussola
Veneto

135.00

2004 Valpolicella Superiore TB – Tommaso Bussola
Veneto

85.00
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French Whites

2004 Gewurztraminer Steingrubler  Grand Cru - Barmes Buecher    Alsace
85.00

2003 Riesling Leimenthal - Barmes Buecher
Alsace
79.00
2005 Chablis Les Vaillons 1er Cru - Michel Barat
Burgundy
59.00

2004 Chassagne Montrachet Clos St Jean – G. Amiot
Burgundy
120.00

2007 Mersault Les Tillets - Boyer Martenot
Burgundy
115.00
2006 Pouilly Fuisse - Gilles Noblet
Burgundy
68.00

French Red

2001 Moulin des Costes - Domaine Bunan
Bandol
55.00

2007 Beaujolais Villages - Ferraud
Beaujolais
38.00

2006 Brouilly " Vieilles Vignes " - Laurent Martray
Beaujolais
48.00

1998 Chateau Mouton Rothschild - Pauillac
Bordeaux
315.00

2000 Chateau Lafite - Pauillac
Bordeaux
1300.00
2000 Chateau Margaux - Margaux
Bordeaux
1300.00
2001 Clerc Milon - Pauillac
Bordeaux
160.00

2005 Maison Blanche – Saint Emilion
Bordeaux
60.00

2000 Clos De Lambrays Grand Cru – Domaine Lambryas
Burgundy
210.00

2000 Gevrey Chambertin Combe Aux Moines 1er Cru- Rene Leclerc
Burgundy
125.00

2000 Morey St. Denis - Domaine Lambrays
Burgundy
115.00

2003 Beaune Reversees 1er Cru– Jean-Marc Bouley
Burgundy
90.00

2004 Vosne-Romanee Les Brulees 1er Cru – Gerard Mugneret 
Burgundy              
120.00

2004 Vosne-Romanee– Domaine des Perdrix   
Burgundy             
110.00

2006 Saint Joseph – Alain Graillot        
Rhone Valley    
95.00

2005 Gigondas  - Domaine Raspail Ay
Rhone Valley
68.00

2006 Crozes Hermitage – Alain Graillot   
Rhone Valley   
75.00

2003 Chateauneuf Du Pape -  Bois de Boursan
Rhone Valley
80.00

2005 Chateauneuf Du Pape -  Chateau la Nerthe
Rhone Valley
85.00

2004 Chateauneuf Du Pape “ Prestige “-  Roger Sabon
Rhone Valley
105.00
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American Whites
2007 Pinot Gris - Willamette Valley - Elk Cove
Oregon
52.00

American Reds
2007 Pinot Noir - Willamette Valley - Argyle
Oregon
55.00

2006 Pinot Noir – Elk Cove
Oregon
63.00

2006 Pinot Noir “Yamhill Cuvee” – Domaine Serene
Oregon
85.00

American (California) Whites

2006 Chardonnay Reserve - Raymond
Napa Valley
49.00

2006 Chardonnay Cakebread
Napa Valley
75.00

1994 Chardonnay Cuvee W - Kalin Cellars
Sonoma
80.00
2007 Chardonnay - Rochioli
Russian River Valley
85.00

2003 Chardonnay “Hyde Vineyard”  – Patz Hall
Napa Valley 
125.00


2005 Chardonnay “Mer Soleil” – Caymus                                Central Coast 
            95.00

2006 Chardonnay – Vine Cliff
Carneros
95.00

2005 Chardonnay – Chalk Hill
Chalk Hill, Sonoma 
120.00
2004 Chardonnay  - Pahlmeyer
Napa Valley
145.00

2006 Sauvignon Blanc Reserve - Raymond 
Napa Valley
50.00

2008 Sauvignon Blanc - Rochioli 
Russian River Valley
65.00

2006 Viognier – Renwood
California
40.00

[image: image66.wmf]
American (California) Reds

2006 Cabernet Sauvignon “3 Vineyards” – Pedroncelli
Dry Creek Valley
45.00

2003 Cabernet Sauvignon - Silver Oak 
Alexander Valley
165.00

2005 Cinq Cepages – Chateau Ste.Jean
Sonoma Coast
170.00
2006 Merlot  - Blackstone
North Coast
44.00
2007 Petite Sirah – Bogle
Clarksberg
50.00
2007 Pinot Noir – La Crema
Sonoma Coast
68.00

2006 Pinot Noir– Chalone Estate                                                Gavilan Mountains 
75.00

2007 Pinot Noir “Tina Marie” – Barnett
Russian River Valley (47.62)

2007 Pinot Noir – Rochioli                                                             Russian River Valley 
130.00

2005 Syrah “Rodney’s Vineyard” – Fess Parker
Santa Barbara (44.24)

2005 Zinfandel – Grandpere – Renwood                                 Amador County
   110.00
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American (California Napa Valley) Reds

2006 Cabernet Sauvignon - Beringer
Knights Valley
75.00

2006 Cabernet Sauvignon Reserve - Raymond
Napa Valley
82.00
2005 Cabernet Sauvignon - Sequoia Grove 
Napa Valley  
85.00
                                   

2005 Cabernet Sauvignon - Jocelyn
Napa Valley
90.00

2005 Cabernet Sauvignon - Regusci    
Napa Valley          
110.00

2006 Cabernet Sauvignon  - Cliff Lede
Stags Leap
115.00
2005 Cabernet Sauvignon “Some Days are Diamonds” - Two Hands
Napa Valley
130.00
2006 Cabernet Sauvignon - Vine Cliff
Napa Valley
120.00
2005 Cabernet Sauvignon  - Cakebread
Napa Valley
150.00

2002 Cabernet Sauvignon - Jarvis
Napa Valley
175.00

2002 Cabernet Sauvignon ‘Lake William’ - Jarvis
Napa Valley
190.00

2003 Cabernet Sauvignon - Oakville Estate – Vine Cliff 
Napa Valley          
200.00

2002 Cabernet Sauvignon - Silver Oak 
Napa Valley
240.00
2004 Cabernet Sauvignon “Pickett Road” – Vine Cliff 
Napa Valley                
360.00

2003 Cabernet Franc - Jarvis
Napa Valley
170.00

2007 Claret Diamond Series  - Francis Coppala
Napa Valley
49.00

2006 Claret - Cliff Lede 
Napa Valley
90.00

2005 Founder’s Blend - Jocelyn Lonen               
Napa Valley             
190.00

2003 Insignia - Phelps
Napa Valley
290.00

2005 Jayson - Pahlmeyer
Napa Valley
120.00

2005 Merlot Reserve - Napa Valley - Raymond
Napa Valley
65.00

2005 Merlot - O’Brien
Napa Valley
85.00

2002 Merlot - Vine Cliff
Napa Valley
90.00

2006 Merlot - Napa Valley - Pahlmeyer
Napa Valley
175.00
1994 Opus One - California
Napa Valley
335.00

1995 Opus One - California
Napa Valley
335.00

2002 Opus One - California
Napa Valley
295.00

2003 Opus One - California
Napa Valley
295.00

2005 Opus One - California
Napa Valley 
360.00

2003 Proprietary Red - Pahlmeyer
Napa Valley
195.00
2005 Pinot Noir Jayson - Pahlmeyer
Napa Valley
145.00

2003 Poetry - Cliff Lede                
Stags Leap     
280.00

2005 Poetry - Cliff Lede
Stags Leap
270.00

2004 Rubicon - Rubicon Estates by Francis Coppola
Napa Valley
320.00
2005 Zinfandel - Caymus     
Napa Valley        
70.00

2005 Zinfandel ‘Block 28’ - Hendry     
Napa Valley        
90.00
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Magnums

2004 Cabernet Sauvignon - Silver Oak Magnum
Alexander Valley 
285.00

2002 Cabernet Sauvignon - Silver Oak Magnum
Napa Valley
 420.00

2003 Cabernet Sauvignon - Silver Oak Magnum
Napa Valley
 420.00

2002 Cabernet Sauvignon – Vine Cliff                         
Napa Valley
240.00
2004 Tignanello - Antinori
Tuscany

400.00

2001 Carmignano – Capezzana 3 Litre
Tuscany

400.00

2003 Valpolicella Superiore TB – Tommaso Bussola
Veneto

250.00

Ice Wines and Dessert Wines



Glass
Bottle

2004 Ice Wine ‘Vidal’– Pillitteri 50 ml
Niagara

13.00

2004 Ice Wine ‘Vidal’ – Pillitteri 200 ml
Niagara

50.00

2007 Ice Wine Kerner – Tinhorn Creek 200ml
Okanagan 
12.00
45.00
2005 Ice Wine – Mission Hill 375 ml
Okanagan
25.00 
140.00
2006 Riesling, Late Harvest – d’Arenberg 375ml
Australia 
12.00
45.00

2003 Sauternes - Chateau Guiraud 375 ml
France
17.00
90.00
Page 13
White Wine Food Parings

Wine and Food pairings is an individual choice. Every person's sense of taste is different. In general, each person should decide for him or herself what combinations of wine and food taste good - don't worry about what anyone else says should work. However, I understand this is difficult when a wine drinker is just starting out. 

Remember - these are only guidelines!! You will figure out quite quickly that your own tongue has its own idea of what goes well with what. Trust your own judgement, and eat and drink what you enjoy! 

Typically, you want to drink light-to-dark, just as when you plan a meal you start with delicate tastes and work towards heavier tastes. For this reason, you tend to serve a white wine with appetizers or opening courses in a meal. White wines also go well with most lighter dishes - salads, fish, poultry, and so on. 

	
	Chenin
Blanc
	Gewurz
traminer
	Dry
Riesling
	Sauv.
Blanc
	Chardonnay
	White
Riesling

	Mild Cheese
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	-
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	Strong Cheese
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	-
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	-

	Appetizers
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	-

	Oysters
	-
	-
	-
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	-

	Shrimp, crab, lobster
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	-
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	-
	-

	Shellfish
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	-
	-
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	-
	-

	Seafood w/lite sauce
	-
	-
	[image: image22.png]



	[image: image23.png]



	[image: image24.png]



	-

	Seafood w/cream sauce
	-
	-
	-
	-
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	-

	Grilled Fish
	-
	-
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	-

	Pasta w/cream sauce 
	-
	-
	-
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	-
	-

	Pork
	-
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	-
	[image: image32.png]



	-

	Poultry
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	-

	Chocolate
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Red Wine Food Parings

Wine and Food pairings is an individual choice. Every person's sense of taste is different. In general, each person should decide for him or herself what combinations of wine and food taste good - don't worry about what anyone else says should work. However, I understand this is difficult when a wine drinker is just starting out. 

Remember - these are only guidelines!! You will figure out quite quickly that your own tongue has its own idea of what goes well with what. Trust your own judgement, and eat and drink what you enjoy! 

Typically, you want to drink light-to-dark, just as when you plan a meal you start with delicate tastes and work towards heavier tastes. For this reason, you normally don't serve a red wine with appetizers or opening courses in a meal. Red wines do go very nicely with heavier foods - beef, red pasta, and so on. 

	
	Beaujolais
	Pinot
Noir
	Merlot
	Cabernet
	Zinfandel
	Shiraz

	Mild Cheese
	-
	-
	-
	-
	-
	-

	Strong Cheese
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	Appetizers
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	-
	-
	-
	-
	-

	All Seafood
	-
	-
	-
	-
	-
	-

	Pasta, cream sauce
	-
	-
	-
	-
	-
	-

	Pasta, red sauce
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	Game
	-
	-
	-
	-   [image: image51.png]



	-
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	Poultry
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	-
	-
	-   
	-
	-

	Pork
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	-
	-
	-
	-

	Beef
	-
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	Chocolate
	-
	-
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	-
	-
	
	
	-
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Ports                                                                       
Glass


Bottle

Taylors 

10 year old tawny


10.00                
80.00




20-year-old tawny


14.00              

120.00




30-year-old tawny


18.00              

180.00




40-year-old tawny


20.00              

230.00




lbv late bottle vintage

9.00                  

Fonseca

Bin 27




7.00                   




Guimaraens 1988 Vintage 
14.00               

140.00





Guimaraens 1978 Vintage 
18.00               

180.00



Warres 

70 vintage



45.00              

450.00




91 vintage                                              19.00              

190.00

                                    
94 vintage



18.00              

180.00

97 vintage                                              18.00               

180.00

Old Benson Tawny


7.00

 ‘Arresting’ the fermentation of the still wine, when the alcohol level reaches 6-8% vinifies Port. This is done by the addition of a neutral grape spirit or brandy, which kills the fermenting yeast but retains the residual grape sugars. This is what gives port its sweetness and an alcohol level of around 20%. The principal styles of Port are: 

· Ruby
The simplest style, a young port matured in bulk for 2/3 years and bottled for early consumption. Very deep purple colour. 

· Tawny
A wood aged Port, often made from paler wines and taking on the russet hue of the wood. Aged Tawnies are generally blends from different years, but resembling the character of a particular year, i.e. 10 year old, 20 year old etc. They take on a nutty characteristic. 

· Vintage
Only 'declared' in exceptional years, Vintage Ports are a blend of wines from that year but made from the best grapes. They are normally bottled after 2/3 years in wood and need extensive bottle age to soften and mature. They are unfiltered so consequently throw sediment, and require decanting. 

· Late Bottled Vintage (LBV)
A wine from a single year that has been bottled between the fourth and sixth year. It is generally filtered and stabilized so requires no decanting.
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Scotch

Glenfiddich

12-year-old




8.00




15 year old



           
10.50




18 year old



           
16.00




21-year-old Havana


27.00




30-year-old



          
30.00




40-year-old



         
350.00




1968




          
40.00




1937




       
1500.00

Flight of scotch, ½ ounce 12, 15, 18, and 1968

           
40.00

Glenlivet

12 year old




9.00

Glenkinchie

10 year old




9.25

Cragganmore
12 year old




9.25

Talisker

10 year old




9.00

Lagavulin

16 year old




9.50

Dalwhinnie

15 year old




9.00

GlenMorangie 
10-year-old




10.25

Macallan

12 year old




12.00

Macallan

18 year old




20.00

Scotch is what it is and gives rise to the feelings it does because of what it represents  

the very heart of the land from which it springs. Single malt whisky, during its yearly aging, the breathing of the cask, in and out, summer and winter, through expansion and contraction, takes on the characteristics of the local land and weather conditions. Even the ingredients and materials used to make the whisky - the barley malt, the wood or the peat, the copper pot still and the old, sherry-wood or bourbon casking - are made or harvested locally, and there is no Scotsman who will tell you that he cannot taste and smell the very breath of home when nosing his favorite whisky. For people away from their homeland, a single malt from their part of Scotland is home

[image: image64.png]m%fm




The King Of Drams

The Oldest And Most Expensive Scotch Whisky

Glenfiddich ® Rare Collection 1937

After 64 years of maturation, the world’s oldest and most expensive bottle of Scotch whisky has been released – Glenfiddich Rare Collection 1937. Only 61 bottles of this exquisite liquid will ever be available, priced at $22000 per bottle (the equivalent of $1500 a measure).Glenfiddich Rare Collection 1937 started its life one summer’s day in 1937 when oak cask 843, hand made by distillery coopers, was filled with spirit from the stills at The Glenfiddich Distillery in Dufftown, Scotland, and laid down in a dunnage warehouse to mature. Normally  whiskies that reach this great age have either been spoilt or have lost their strength, however this whisky is exceptional having matured slowly, allowing it to develop a unique character. With its wonderful toffee caramel and cinnamon nose, chocolate and treacle flavors and unique rich walnut colour, Glenfiddich Rare Collection 1937 is an extraordinary whisky, full of complexity,subtlety and character. Cask 843 has lived through 64 years and numerous monumental world events, from the Second World War, to the first man landing on the moon and the demise of the Berlin Wall.

Glenfiddich Rare Collection 1937 was distilled in the same year that George VI became King of England, when JRR Tolkien’s ‘The Hobbit’ was first published and Walt Disney’s ‘Snow White and the Seven Dwarfs’ was first released as a full length animated feature film. At the time,The Glenfiddich Distillery was one of only six distilleries open and producing whisky in Scotland. This makes Scotch whisky from 1937 extremely rare. One day the warehouse key holder, responsible for monitoring the consistent quality of Glenfiddich came across cask 843 and discovered an unusually slow maturing Scotchwhisky. He decided to leave it where it was in the cold, dark and damp warehouse providing perfect maturation conditions, and continued to monitor its development. Over its long life ten consecutive warehouse key holders at The Glenfiddich Distillery patiently watched over cask 843. It was only in the autumn of 2001 that present day Glenfiddich Malt Master, David Stewart, declared the Glenfiddich in cask 843 was truly exceptional.

On 24 October 2001, cask 843 was removed from its dark, damp home, hand filled into just 61 bottles at 44% ABV (64 years of evaporation had taken the rest,‘the angel’s share’), individually numbered with handwritten labels, signed by Peter Gordon, the great great grandson of Glenfiddich founder, William Grant,and presented in an oak box with its own lock and key.Commented David Stewart: “Glenfiddich Rare Collection 1937 is a truly unique and exquisite malt whisky of exceptional character. As well as being the oldest whisky in the world and a very collectable piece, if you can afford to share it withyour friends, it would make for the most wonderful taste experience.” The Glenfiddich Malt Master’s tasting notes on cask 843 Colour Rich walnut, dark amber and antique bronze.

Nose Huge and complex, robust oak, burnt heather. Poached pears in chocolate, toffee, raisins,Cinnamon and cloves. A touch of leather and then dark roast ground coffee. Taste Initial cosseting smoothness, treacle, sweet. Then cedar, oak and drying bitter chocolate-notes. Finish Doesn’t overstay. Heavy oak and sweet tobacco. Rich fruit cake.  Smoky and very warming.
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Cognac

Delamain

Reserve de la familley
Grande Champagne

21.00

Delamain

1959



Grande Champagne

18.00

Delamain

XO



Grande Champagne

10.00

Delamain

1969



Grande Champagne

16.00

Courvoisier

VS







5.75

Courvoisier

VSOP







7.75

Hennessy

XO







10.00

Martell

Cordon Bleu






10.25

Remy Martin

VSOP







9.75

Otard


XO







10.00

Armagnac

Castarede

1979







11.00

Grande Marnier

Louis Alexandre








9.50

Centenaire









14.00

Cent Centenaire








25.00
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Sassicaia Verticle

A wine that had Cabernet Sauvignon as its primary component represented a radical shift from the traditional Tuscan and Piedmontese varietals of Sangiovese and Nebbiolo. No one had ever considered making a wine crafted along Bordeaux lines on Italian soil, much less in a region not yet established viticulturally. In addition to the Cabernet’s satisfactory bouquet, the Marquis’ decision to plant this grape variety at Tenuta San Guido was influenced by the Tuscan location’s similarity to Graves in Bordeaux. “Graves” means “gravel” in French, and similarly, the earth at Tenuta San Guido gave Sassicaia its name, which in the Tuscan dialect means “stony ground”.

The selection of grapes on the vine is seldom necessary. The farming system and very low grape yield per trunk guarantee a healthy product rich in sugar, tannins, extract etc. Vinification takes place in stainless steel vats of 35-110 hl with possible thermal conditioning of the fermentation process. Maceration lasts around 14 days. The Sassicaia is aged in 33% new 225lt. French oak barrels for 24 months, the Guidalberto for 12 months.


2005
Sassicaia 
450.00

2002     Sassicaia                           480.00
         


1999
Sassicaia
450.00

                                       
1996
Sassicaia
485.00


1994
Sassicaia
490.00


1992
Sassicaia
500.00


1991
Sassicaia
550.00


1988
Sassicaia
800.00


1983
Sassicaia
750.00


1982
Sassicaia
775.00
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