White Wines

~Spain~

Rias Baixas 8 Valdeorras

Santiago Ruiz $46
Albarifio/Louriero/Treixadura. Crisp and
aromatic, medium bodied with notes of

lemon zest, white pepper and })ay leaves.
2010

Vina Godeval $4.6
100% Godello. Honeyed pear, lime zest
and fresh f.ig with dusty minerality and crisp
acidity. 2000

Fidos de Padrinan Albarifio $48
100% Albarifio. Concentrated, aromatic
and intense, with profoun(l minerality and

salty sea breeze on a richly textured finish.
2010

Condes de Albarei “Salneval” $34
100% Albarifio. Crisp and zesty with notes
of Asian pear, citrus and minerals with a
smooth finish. 2010

Rueda, Rioja & Somontano

Martina Prieto $38
100% Verdejo, Rueda. [ey-pure with ripe
pineapple, dried mint and graphite. 2009

Muga Blanco $38

Viura/Malvasia, Rioja. Focused citrus notes,

white pepper, and melon. Medium bodied with

a rounded finish. 2009

La Miranda de Secastilla $4.0
100% Garnacha Blanco, Somontano.
Medium bodied with creamy notes of fresh
rain, rose water, cinnamon sticle, and apple
spice. 2009

~Txakoli, Basque~

Senorio de Astobiza $30
559% Hondarrabi Zuri, 30% Petit Courbu,
159% Gros Manseng. Fresh palate of pear,
apple and grapefruit with abundant
minera]ity (still). 2009

Xarmant $46
Hondarribi Zuri, Izlziriota, Izkiriota
Ttippia, Hondarribi Zuri Zerratia. Melon,
strawherry and maritime scents form an
intoxicating aroma. Crisp aci(lity and
frizzanté. 2010

~Basque and Spanislz Rosé~

Ameztoi “Rubentis” Rose S44 -
50% Hondarribi Zuri, 50% Hondarribi
Beltza. Candied red fruit and lime zest with

cl'lallzy minerality and pleasant frizzante.
2010

Vina Tondonia Gran Reserva $68
60% Garnacha, 30% Tempranillo, 10%
Viura, Rioja. Peachy—orange in color

with sherry-like notes of salty minerals,
nutty almonds, orange zest and dried herbs.

Dried red fruit 1ingers ona long, rich finish.
2000

All bottles available to take home at Zza/fprice

White Wines



~Argentina~

El Porvenir “Laborum” $36
-100% Torrontés. Refreshing with tropical
flavors and subtle floral notes, balanced
1ig11t aciclity and a crisp finish. 2010

Sparlzling’ Wines

NCCanN
Giro Ribot $32 Totus Tuus $44
-50% Macabeo, 25% Paralleda, 26% -40% Chardonnay, 18% Xarel-lo, 18%
Xarel-lo. Green-tinted crystal in color with Macabeo, 18% Parallada, 6% Pinot Noir.
integrated fruit and toast, pleasing acidity Rich and toasty, full flavored with notes of

and balanced, ]ingering effervescence. nw green apple and grapefiruit. 2007

Naveran Brut Cava $40
-50% Xarel-lo, 309% Macabeo, 20%
Parellada. Dry, with clean citrus fruit and a

persistant finish. 2007
~Other~

Jacques Copinet Cuvée $95 Cidre Poma Aura Trabanco $40
Marie Etienne Blanc de Blancs 100% Apple. Champagne-style cider with
-100% Single Vineyar(l Chardonnay, crisp, fine bubbles, hvely aci(lity and fresh
Cl’lampagne. Confit lemon, nectarine, apple flavor. 2007

brioche and quince with rich, caramel notes.

2002

Las Perdices “Espumante” $42
-80% C}larclonnay, 2.0% Pinot Noir,
Argentina. Aromas of honey, almond

and toasted bread with e]egant aci(lity and
delicate bubbles. n

All bottles available to take home at Zza/fprice

Red Wines

~Spain~
Rioja

Ontanion Crianza $36 90% TempraniHo, 10% Garnacha. Meaty

and complex with nuances of balsamic, ripe



black cl'lerry, spices, truffle and mineral
notes. 2008

Remelluri $ 72
100% Temprani]lo. Finely crafted with
lush wild strawberries, white pepper and
dusty tobacco road. Finishes with smolzy
vanilla and siH:zy tannins. 2004

Boclegas Franco Reserva $4344
85% Tempranillo, 15% Garnacha &
Mazuelo. Rich in spice with dried cherry,
1eat1'1er, and balsamic notes on a soft, Velvety
finish. 2004

Vifia Arana $66
909% Tempranillo, 10% Garnacha.
Medium bodied with a rounded pala’ce and
soft tannins that blend with slight aciclity.
Complex layers of cherry vanilla, toffee and
carth. 2004

Vifia Ardanza Reserva Especial $80
80% Tempranillo, 20% Garnacha. Intense
and complex to the nose with notes of sweet
plum, cherry and tar, topped with elegantly
1ayerec1 berries and tobacco. 2001

Cune “Vina Real” Reserva $72
90% Tempranillo, 10% Garnacha,
Mazuelo, Graciano. Deep crimson in color
with an expressive nose of deep cherry,
spice, earth, smoke and minerals. Terrior-
driven in style, medium bodied and mouth
filling. 2004

Baron de Oiia Reserva $56
100% Tempraniﬂo. Clear and })right with
notes of blaclzl)erry and cran})erry against a
Laclzground of chocolate and cedar. 2005

Muga Reserva $68
70% Temprani]lo, 20% Garnac}la 10%
Mazuelo & Graciano. Red berries evolve
towards toasted coffee and charred oak.
Deep and intense with a persistent, e]egant
finish. 2000

Navarra & Bierzo

Ochoa Reserva $56

Cabernet/TempraniHo, Navarra. Leatl'ler,
smoke and wooclsy tar on a well-balanced
cherry and lolaclel)erry finish. 2003

Guelbenzu ‘Evo’ $72
Cal)ernetsauvignon/TempraniHo/Merlot,

Navarra. Blue fruit and minerals over

finish. 200

2007

Al bottles available to take home at ka/fprice
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