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Wines by the Glass
White Wines

Fendant, Provins, Valais				(Switzerland)	2010		8.95
Gruener Veltliner, Dom. Wachau, Wachau	(Austria)	2010		9.25
Albarino, Burgans, Rias Baixas			(Spain)		2010		9.00
Riesling-Kabinett, Freiherr Langwerth von Simmern,	(Germany)	2009		9.25
Eltviller, Rheingau
Gewuerztraminer, Helfrich, Alsace 		(France)	2008		8.95
Pinot Grigio, Tiefenbrunner, Alto Adige 	(Italy)		2010		8.95
Sauvignon Blanc, Villa Maria, Marlborough	(New Zealand)	2010		9.25
Sauvignon Blanc, Chateau La Commanderie de Queyret	(France)		2009		9.50
Chardonnay, Hess, Monterey					2009		9.25
Chardonnay, Pouilly Fuisse, Louis Latour, Maconnais	 (France)	2009		10.50

Vino Spumante, Prosecco, Enrico, Veneto	(Italy)		NV		11.75
Sparkling, Domaine Chandon, brut		(California)	NV		12.50
Moet Chandon, Brut Imperial Rose, Epernay (France)	NV		18.50

Red Wines

Pinot Noir, Silver Cove, Napa/Carneros			2008		8.95
Pinot Noir, Provins, Sion				(Switzerland)	2010		9.00
Pinot Noir, Oyster Bay, Marlborough		(New Zealand)	2010		9.25	
Malbec, Pulenta Wines, La Flor, Mendoza	(Argentina)	2010		9.25
Shiraz, Penfolds, Thomas Hyland			(South Australia)2009		9.50
Cabernet Sauvignon, Dworsky Vineyard, Sonoma	 	2008		9.25
Cabernet Sauvignon, Hess, Allomi Vineyard, Napa		2009		9.50
Merlot, Benziger, Sonoma Valley					2007		8.95
Zinfandel, Robert Mondavi, California				2009		8.95
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Half Bottles


Chardonnay, Francis Coppola, Diamond Collection, Monterey County		2009		19.00
Chardonnay, Hess Collection, Napa						2008		21.00
Sauvignon Blanc, Merryvale Starmont, Napa 					2009		18.00
Pinot Grigio, Tiefenbrunner, Alto-Adige			(Italy)		2009		20.00
Sauvignon Blanc, Sancerre, Pascal Jolivet, Loire 		(France)	2009		23.00
Gewuerztraminer, Hugel, Alsace				(France)	2007		24.00
Riesling Spaetlese, Dr. Loosen, Uerziger Wuerzgarten, Mosel	(Germany)	2010		29.00


Cabernet Sauvignon, Merryvale, Napa Valley					2007		24.00
Claret (Classic Bordeaux blend), Ramey, Napa Valley				2009		31.00
Merlot, Rombauer, Carneros							2007		28.00
Pinot Noir, Kenwood, Russian River Valley					2009		21.00
Pinot Noir, Wild Horse, Central Coast						2008		22.00
Pinot Noir, Cristom, Mt. Jefferson Cuvee, Willamette Valley, Oregon		2009		27.00




Bordeaux, Chateau Longueville, Pichon-Longueville, Pauillac	(France) 2ieme cru	1995		83.00
Bordeaux, Chateau Grand-Puy-Lacoste, Pauillac		(France)	5ieme cru1996		71.00
Bordeaux, Chateau Dutruch Grand Poujeaux, Moulis-en-Medoc	(France)		2008		34.00

Sangiovese, Chianti Classico, Rocca delle Macie,DOCG, Tuscany	(Italy)		2006		21.00

[bookmark: _GoBack]Sparkling, Gruet, Blanc de Noir				(New Mexico)	NV		21.00
Champagne, Besserat de Bellefon, brut rose, Epernay		(France)	NV		39.00
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Swiss White Wines




Chasselas, Fendant, Provins Valais, Sion		2010	39.00
Chasselas, Fendant, Germanier, Valais			2010	40.00
Chasselas, Chateau d’Auvernier, Neuchatel		2010	45.00
Chasselas, Aigle les Murailles, Badoux, Vaud	2008	48.00
Chasselas, Dezaley-Marsens, Les Freres Dubois, Cully	2008	54.00





Swiss Red Wines

Gamay, Dubaril, Vaud							2008		33.00
Syrah, Gamay, Gamaret, Rouge de Terre, Germanier, Valais	2008		45.00
Pinot Noir/Gamay, Dole de Sierre, Rouvinez, Valais	2009		41.00
Pinot Noir, Provins Valais, Sion					2010		38.00
Pinot Noir, Germanier-Balavaud, Valais				2007		42.00
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Wines from the old World
White Wines (listed by varietal)





Albarino, Burgans, Rias Baixas					(Spain)	2010	33.00
Gewuerztraminer, Helfrich, Alsace				(France)	2007	35.00
Chardonnay, Pouilly-Fuisse, Louis Latour, Burgundy		(France)	2009	42.00
Sauvignon Blanc, Bordeaux, Chateau La Commanderie de Queyret	(France)	2009	36.00
Sauvignon Blanc, Sancerre, Pascal Jolivet, Loire		(France)	2009	46.00
Pinot Grigio, Tiefenbrunner, Alto Adige			(Italy)	2010	32.00
Gruener Veltliner,Dom. Wachau, Federspiel, Terrassen	(Austria)	2010	35.00
Riesling-Kabinett, F. Langwerth v. Simmern, Rheingau	(Germany)	2009	39.00


Red Wines (listed by varietal)

Tempranillo, Dehesa Gago, Telmo Rodriguez, Toro		(Spain)	2010	34.00
Sangiovese, Cecchi, Chianti Classico, Tuscany			(Italy)	2008	33.00
Nebbiolo, Barolo, ReVersanti, Piedmont			(Italy)	2005	69.00
Grenache/Syrah, Cotes-du-Rhone, M. Chapoutier, Rhone	(France)	2009	37.00
Syrah/Viognier, Cote-Rotie, E. Guigal, Rhone			(France)	2003	104.00
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Wines from the new world
White/Red Wines


Chasselas Dore, Berthoud, Pagani Ranch		Sonoma	2007		34.00
Arneis, Jacuzzi Vineyards				Sonoma	2010		39.00


Red Wines

Nero d’Avola, Jacuzzi Vineyards, Tracy Hills		California	2009		49.00
Cabernet Sauvignon, Woodward Canyon MAGNUM (2Btl.)	Washington	1998		199.00
Merlot, Woodward Canyon		MAGNUM (2Btl.)	Washington	1999		145.00




Wines from the southern Hemisphere

Sauvignon Blanc, Villa Maria, Marlborough	(New Zealand)		2010		32.00
Chardonnay, Greg Norman Estates, Eden Valley (South Australia)	2008		33.00
Pinot Noir, Oyster Bay, Marlborough		(New Zealand)		2010		38.00
Shiraz, Penfolds, Thomas Hyland		(South Australia)	2009		36.00
Malbec, Pulenta Wines, La Flor, Mendoza	(Argentina)		2010		37.00
Cabernet Sauvignon, Errazuriz, Don Maximiano	 (Chile)			2003		44.00
Aconcagua Valley
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California Chardonnay/Sauvignon Blanc







Chardonnay

Hess, Monterey								2009		31.00
Jordan, Russian River							2008		44.00
Rombauer Vineyards, Carneros					2009		49.00
Peter Michael, Belle Cote, Knights Valley, Sonoma		2009		96.00
Peter Michael, Ma belle fille, Knights Valley, Sonoma	2009		104.00




Sauvignon Blanc/Fume Blanc

Jaqk Cellars, Napa Valley					2007	34.00
Groth, Napa								2009	35.00
Ferrari Carano, Sonoma						2010	36.00
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California Red Wines

Merlot


Benziger, Sonoma Valley					2007	32.00
Hall, Napa Valley							2007	41.00
TWOMEY, Napa Valley						2004	64.00






Pinot Noir

Silver Cove, Napa/Carneros						2008		33.00
Rubicon Estates, Captain’s Reserve, Carneros		2007		58.00
Campion, Edna Valley							2006		42.00
Williams Selyem, Sonoma Coast					2003		69.00
Williams Selyem, Russian River Valley				2006		79.00
Kosta Browne, Gap’s Crown Vineyard, Sonoma Coast	2009		141.00
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California Zinfandel






Robert Mondavi, Private Selection, California		2009	31.00

Williams Selyem, Feeney Vineyard, Russian River	2003	38.00

Martinelli, Giuseppe&Luisa, Russian River			2007	93.00

Outpost, Howell Mountain						2003	69.00
										2004	68.00
										2005	67.00
Turley, Juvenile, California					2003	74.00
										2004	75.00
										2005	76.00
										2006	77.00
Turley, Hayne Vineyard, Napa					1999		119.00
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California Cabernet Sauvignon

Dworsky Vineyard, Sonoma		(Brigitte recommends!)	2007		38.00
Hess, Allomi Vineyard, Napa 	 				2009		43.00
Bennett-Lane, Maximus, Napa					2003		49.00
Provenance, Rutherford, Napa					2007		49.00
Buehler, Estate, Napa							2006		56.00
Pahlmeyer, Napa								2003		139.00
Joseph Phelps, Insignia, Napa						2002		169.00
										2003		190.00
						MAGNUM (2 Btl.)		2001		260.00
Peter Michael, Les Pavots, Napa						2000		165.00
										2001		145.00
										2002		165.00
										2003		155.00
										2005		141.00
Opus One, Napa , R. Mondavi/Baron Philippe de Rothschild		1993		180.00
										1994		189.00
										1995		200.00
										1996		199.00
										1998		170.00
										1999		188.00
										2000		175.00
										2001		175.00
Quintessa, of Rutherford, Napa						1996		161.00
										1998		151.00											2000		135.00
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Champagne & Sparkling Wines



2006 Gloria Ferrer, Blanc de Blanc, Carneros	California	37.00

NV Schramsberg, Mirabelle, rose brut				California	38.00

NV Freixenet, Cordon Negro brut				Spain		31.00

NV Prosecco, Enrico, brut		(Veneto)		Italy	33.00

NV Allimant-Laugner, Cremant d’Alsace rose, brut	France	33.00

NV Moet Chandon, brut Imperial	(Epernay)		France	58.00

NV Pommery, brut Royal 		(Reims)			France	61.00

NV Laurent-Perrier, Cuvee rose brut	(Tours-sur-Marne)	France	83.00

NV Bollinger, Special cuvee		(Ay)			France	91.00

Vintage Champagne

1992 Moet Chandon, Dom Perignon	(Reims)		France 	190.00
1993 Moet Chandon, Dom Perignon	(Reims)		France	165.00
1996 Moet Chandon, Dom Perignon	(Reims)		France	245.00
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The French Connaisseur
Les Bordeaux




Chateau Petrus				Pomerol				2001	$1650
Chateau Puy-Blanquet			St. Emilion	 grand cru		2006	$  46
Chateau Cheval Blanc			St. Emilion	 1er grand cru	 	2001	$410
Chateau Clarke				Listrac-Medoc			2003	$  59
Chateau Pichon-Longueville		Pauillac				1997	$179
Chateau Mouton Rothschild		Pauillac				1993	$280
											2001	$375
Chateau Lynch Bages			Pauillac				1985	$325
											1997	$159
											2000	$310
											2002	$195
Chateau La Mission Haut-Brion	Pessac-Leognan			1996	$198
Smith Haut-Lafitte			Pessac-Leognan			1985	$299
Magnum 1.5l




Les Burgundy

Volnay, Louis Latour, 1er cru, En Chevret, Baune, Cote d’or	2006$ 84
Corton, Grand cru, Dom. Tollot-Beaut, Beaune, Cote d’or	2001	$ 99
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Brigitte’s Favorites with Fondue!

Cheese Fondues

Chasselas Dore,  Berthoud, Sonoma					2007		34.00
Chasselas, Fendant, Provins Valais, Sion					2010		39.00
Chasselas, Chateau d’Auvernier, Neuchatel				2010		45.00
Chasselas, Dezaley, Les Freres Dubois, Cully, Vaud			2008		54.00
Albarino, Burgans, Rias Baixas, Spain					2010		33.00
Sauvignon Blanc, Sancerre, Pascal Jolivet, Loire, France		2010		46.00
Pinot Grigio, Tiefenbrunner, Alto Adige, Italy		2010		32.00
Gruener Veltliner, Dom. Wachau, Federspiel, Terrassen, Austria	2010		35.00

All above white wines are chosen for their clean and crisp flavors. No oak was used which allows the wines to show their true fruit attributes! 

Meat Fondues

Gamay, Dubaril, Vaud, Switzerland				2008		33.00
Pinot Noir/Gamay, Dole, Rouvinez, Valais, Switzerland		2009		41.00
Pinot Noir, Oyster Bay, Marlborough, New Zealand	2010		38.00
Tempranillo, Dehesa Gago, Telmo Rodriguez, Toro, Spain	2010		34.00
Malbec, Pulenta Wines, La Flor, Mendoza, Argentina	2010		37.00
Shiraz, Penfolds, Thomas Hyland, South Australia	2009		36.00

Again I favor the old world wines because of their true fruit dedication. Some are touched lightly with oak not to overpower them but to give them a little bit of backbone to stand up to the unique flavors of our meat Fondues!







