There has never been a better time to drink wine. It is being produced in a wide
array of styles, offering an unprecedented level of fun and pleasure. Our wine
program has been designed to make the most of this.

The wine list is organized by flavor profile, varietal, and theme. This allows you to
choose how you would like to read it. Skim along the right side of each page to
select a wine based on varietal or flavor profile. Alternatively, take some time to
read the text on the left hand side of the page and select a wine based on a theme.

Finally, we invite you to engage both your server and sommelier in dialogue about
the wine list.
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WINES BY THE WINES BY THE
GLASS GLASS

TAJUT Bubbles Glass  Tajut

Adami M.V. Prosecco “Bosco di Gica,” Veneto, Italy $12 $6

White
The “Tajut” is an essential aspect of the Friulian wine experience. Historically, a
farm worker would drink the “Tajut”, a small glass of Tocai Friulano, with his meal Anselmi 2010 Friulano, Latisana, Friuli, Italy $8 $4

at the local Frasca. It is a part of daily life in Friuli; experienced with the regularity Scarpetta 2010 Pinot Grigio, Friuli, Italy $12 $6
we reserve for the morning cup of coffee. ! !
Scarpetta 2003 Sauvignon, Colli Orientali del Friuli,
At Frasca we would like you to experience the “Tajut”. All of our wines by the Friuli, Italy $13 $6.5
glass are available as a 3-ounce pour, the equivalent of a half-glass of wine. Adriatico 2009 Malvasia, Istria, Croatia $13 $6.5
Roncus 2001 Bianco “Vecchie Vigne,” Collio Goriziano,
Friuli, Italy $14 $7
Marco Felluga 2009 “Molamatta,” Collio Goriziano,
Friuli, Italy $15 $7.5

Red

La Valentina 2008 Montepulciano d’Abruzzo, Abruzzo, Italy $10 $5
Volpaia 2008 Cabernet Sauvignon “Prelius,”

Maremma, Tuscany, Italy $11 $5.5
Elio Grasso 2010 Dolcetto d’Alba “Dei Grassi,”
Piemonte, Italy $12 $6

Castelfeder 2008 Pinot Nero “Glener,” Alto-Adige, Italy $12 $6
Tenuta Sant’Antonio 2008 Valpolicella Superiore Ripasso

“Monti Garbi,” Veneto, Italy $13 $6.5
Bibi Graetz 2009 Toscana Rosso “Grilli di Testamatta,”

Tuscany, Italy $18 $9
Mauro Molino 2007 Barolo “Gallinotto,”

La Morra, Piemonte, Italy $25 $12.5



BUBBLES

Champagne
Pushing the Envelope

Champagne is a sparkling wine made in Northern France. The region’s cold climate
places it on the borderline of viticultural possibility. This extreme climate forces
the Champenoise to push the envelope of winemaking. Technological innovations
have allowed the Champenoise to create exquisite sparkling wine from the grapes
planted in the region’s chalky soils. The result of this history of innovation is
known as “Méthode Champenoise”. In this process, the tart and acidic wine pro-
duced by grapes in Champagne experiences a second fermentation in the bottle.
The wine that emerges from this complex process has a luxurious mousse of
delicate bubbles; smelling of brioche, toffee, and chalk. Champagne is the per-
fect aperitif. Furthermore, we encourage you to continue drinking it with dinner,
where it will compliment a wide array of dishes.

Sparkling Wine
Alternative Zipcodes

Delicious sparkling wine is being made outside Champagne’s zipcode. One can
find refreshing bubbles made from Prosecco in the Veneto. Cava, produced in
Catalonia, is a source for inexpensive wines made using the “Méthode Champenoise”.
Additionally, regions like Franciacorta in Northern Italy are producing wines that
rival Champagne in quality.

BUBBLES

Champagne
Pushing the Envelope

Aubry Brut, Champagne, France
Pierre Gimonnet Brut, Champagne, France
Marc Hebrart Brut Rosé, Champagne, France

Larmandi(e‘];—Bernier Brl_ut Nature “Terre de Vertus,”
ampagne, France

Roger Coulon Brut Premier Cru Vrigny, Champagne, France

H. Billiot Brut Rosé, Grand Cru Ambonnay, Champagne, France

Jean Lallement Brut “Cuvée Reserve,” Champagne, France

M.V.
M.V.
M.V.

M.V.
M.V.
M.V.
M.V.

Jean Milan Brut Grand Cru Oger “Symphorine,” Champagne, France 2005

Vilmart Brut “Grand Cellier,” Champagne, France
Vilmart Brut “Grand Cellier d’Or,” Champagne, France

Pierre Péters Brut ”Lel_s Chétillons,” Grand Cru Le Mesnil,
ampagne, France

Bertrand %autherot tra Brut “Saignée de Sorbée,”
Champagne, France

Jacques Selosse Brut “Initiale,” Champagne, France
Vilmart “Coeur de Cuvée,” Champagne, France
Jacques Selosse Brut Rosé, Champagne, France

Jacques SéLosse Brut Grand Cru Avize “Substance,”
ampagne, France

Krug Brut “Grand Cuvée,” Champagne, France

Jacques SéLosse Brut “Millesime,” Grand Cru Avize,
ampagne, France

Salon Br(g Blanc de Blancs, Grand Cru Le Mesnil sur Oger,
hampagne, France

Sparkling Wine
Alternative Zipcodes

Tenuta Pederzana Lambrusco di Castelvetro, Emiglia-Romagna, Italy

Adami Prosecco “Bosco di Gica,” Veneto, Italy
Scarpettei:rlslgﬂ'f thff Timido,” Colli Orientali del Friuli,

Briindlmayer Brut, Kamptal, Austria

Bellavista Franciacorta Brut “Gran Cuvée Saten,” Lombardia, Italy

M.V.
2005

2004

M.V.
M.V.
2002
M.V.

M.V.
M.V.

1999
1999

2010
M.V.

2010
2007
M.V.

$96
$102
$108

$124
$131

$138
$138
$138
$147
$172

$218

$232
$280
$282
$364

$473
$502

$522
$581

$42
$48

$56
$81
$158



SP & CLEAN

CRI
LIGHT & LEAN

Sauvignon Blanc
The Workhorse

Sauvignon Blanc is the quintessential dry, aromatic, white wine. It’s a workhorse;
doing its job, day in and day out, at dining tables across the world. And what is
that job? Offering refreshment in the summer heat; its zippy acidity accompanies
goat cheese in Chavignol and fresh asparagus in Friuli. In the Loire Valley of
France classic examples are made in Sancerre and Pouilly-Fumé. They have flavors
of lime, grapefruit, and freshly cut grass. In Bordeaux where it is blended with
Semillon, it takes on a more exotic note of honeycomb.

Sauvignon from unexpected places

For years, if you wanted to drink Sauvignon Blanc it came from France. With the
development of the international wine scene the varietal has spread its wings. It is
producing great wine in surprising and unexpected places.

CR
L |

Sauvignon Blanc
The Workhorse

Scarpetta Sauvignon, Colli Orientali del Friuli, Friuli, Italy
J. Christopher Sauvignon Blanc, Willamette Valley, Oregon
Russiz Superiore Sauvignon, Collio Goriziano, Friuli, Italy
Scarpetta Sauvignon, Colli Orientali del Friuli, Friuli, Italy
Doro Princic Sauvignon, Collio Goriziano, Friuli, Italy
Villa Russiz Sauvignon, Collio Goriziano, Friuli, Italy
Meroi Sauvignon, Colli Orientali del Friuli, Friuli, Italy

Venica & Venica Sauvignon “Ronco delle Mele,”
Collio Goriziano, Friuli, Italy

Ronco del Gnemiz Sauvignon “Sol,”
Colli Orientali del Friuli, l-lriuli, Italy

Lewis Cellars Sauvignon Blanc, Napa Valley, California
Sutor Sauvignon, Vipava Valley, Slovenia
Vie di Romans Sauvignon “Vieris,” Isonzo, Friuli, Italy

Villa Russiz Sauvignon “De la Tour,” Collio Goriziano,
Friuli, Italy

F.X. Pichler Sauvignon Blanc, Wachau, Austria

Borgo del Tiglio Sauvignon “Selezione,” Collio Goriziano,
Friuli, Italy

Le Macchiole “Paleo Bianco,” Bolgheri, Tuscany, Italy

2003
2010
2009
2010
2010
2009
2007

2010

2008
2008
2008
2009

2009
2009

2009
2008

[SP & CLEAN
GHT & LEAN

$42
$44
$52
$56
$57
$65
$76

$76

$79
$80
$8l
$108

$126
$145

$148
$151



SP & CLEAN

CRI
LIGHT & LEAN

Riesling and Chenin Blanc
Sweet and Sour

To most people the terms sweet and dry are mutually exclusive. A wine is either
one or the other. However, lovers of Riesling and Chenin Blanc know that the two
are intertwined. These wines start out sweet but finish bracingly dry.

A note on German Wine

Rieslings from the Rheingau and Mosel were once among the most coveted wines
in the world. Today they are more likely to strike fear in the heart of the wine
consumer. German wine conjures up images of syrupy sweet wine with scarcely
pronounceable names like Liebfraumilch. Collectors of German wine would like
to keep it this way. It allows them to drink the wine they love for a fraction of
what it’s worth. They know that Rieslings from top sites in the Rheingau, Mosel,
and the Nahe, are one of the greatest beverages on earth. The vines grow on
steeply terraced slopes that rise from the rivers. Nurtured by sunshine reflected
from slate soils and the rivers surface, these wines develop opulent fruit flavors
while retaining piercing acidity. One can drink Riesling comparable to the greatest
Bordeaux and Burgundy for a tenth the price.

10

Riesling and Chenin Blanc
Sweet and Sour

Gunderloch Riesling Kabinett “Jean-Baptiste,”
Rheinhessen, Germany

Hexamer Riesling “Quartzit,” Nahe, Germany

J.J. Christoffel Riesling Kabinett “Erdener Treppchen,”
Mosel, Germany

Willi Schaefer Riesling, Mosel, Germany

Domaine des Baumard Savennieres “Clos du Papillon,”
Loire, France

Hermann Donnhof Riesling Spatlese “Schlossbockelheimer
Felsenberg,” Nahe, Germany

Muller-Catoir Riesling Spatlese “Haardter Burgergarten,”
Pfalz, Germany

Hermann Donnhof Riesling Spatlese “Schlossbockelheimer
Kupfergrube,” Nahe, Germany

Hermann Donnhof Riesling Spatlese “Oberhauser Brucke,’
Nahe, Germany

Hermann Donnhof Riesling Spatlese “Niederhauser
Hermannshole,” Nahe, Germany

Robert \é\/}f” Riesling Spatlese “Kiedricher Grafenberg,”

2009
2009

2010
2008

2003

2006

2007

2007

2007

2007

2008

& CLEAN
LEAN

$41
$45

$51
$52

$79

$100

$106

$117

$127

$144

$166



FLORAL, AROMATIC,
EXOTIC

The grape formerly known as
Tocai...

Beginning with the 2007 vintage, the EU, under pressure from Hungary, forced
Friulano winemakers to shorten the name of their most important regional varietal
from Tocai Friulano, to Friulano. The aim was to differentiate the renowned
Hungarian sweet wine made in a region in eastern Hungary, called Tokaji, using a
grape called Furmint, from the dry table wine of Friuli called Tocai Friulano. It
is the wine of choice to accompany Prosciutto di San Daniele, its peach skin and
bitter almond flavors playing beautifully off the salty, sweetness of the ham.

Collio Goriziano

The Collio Goriziano is one the greatest regions for making white wine in the
world. Its near perfect confluence of alpine and maritime weather ally to create
white wines of extraordinary richness and complexity, supported by brisk acidity.
It put Friuli on the map winewise, and fairly or not, is still the perceived famous
big brother to the Colli Orientali; as Puligny is to Chassagne in Burgundy, or the
Wachau is to Kamptal in Austria.

Collio Orientali del Friuli

Colli Orientali del Friuli means literally, eastern hills of Friuli. These rolling hills lie
east of the city of Udine and steepen dramatically as they grow closer to the border
with Slovenia. Like the Collio Goriziano to the south, the soil is a calcareous marl
called Ponca by the Italians, and Opoka by Slovenians. Although the southern
Colli Orientali is climatically very similar to the Collio, more northerly producers
like Ronc del Vico, in Bellazoia, often harvest as much as 10 days later.

Isonzo, Grave, Latisana

While the most concentrated and profound white wines of Friuli are made in
the Collio Goriziano and Colli Orientali del Friuli, there are important wines
made elswhere. On the Isonzo plain the producers Vie di Romans and Lis Neris
craft deeply flavoured, textural whites, which see contact with new wood. Grave
and Latisana are best at snappy, mineral-driven whites, moderate in alcohol and
unmarked by wood.

12

FLORAL, AROMATIC,

EXOTIC

Friulano

Anselmi Friulano, Latisana, Friuli, Italy
Blason Friulano, Isonzo, Friuli, Italy
Palmina Tocai Friulano, Santa Ynez Valley, California

Bastianich Friulano “Adriatico,”. . .
Colli Orientali del Friuli, Friuli, Italy

I Clivi Bianco “Clivi Galea,” Colli Orientali del Friuli,
Friuli, Italy

Scarpetta Friulano, Colli Orientali del Friuli, Friuli, Italy
Doro Princic Friulano, Collio Goriziano, Friuli, Italy
Bastianich Tocai Plus, Colli Orientali del Friuli, Friuli, Italy
Borgo del Tiglio Friulano, Collio Goriziano, Friuli, Italy
Franco Toros Friulano, Collio Goriziano, Friuli, Italy

Aldo Polencic Friulano, Collio Goriziano, Friuli, Italy

La Castellada Tocai Friulano, Collio Goriziano, Friuli, Italy
Radikon “Jakot,” Collio Goriziano, Friuli, Italy [IT000mI]
Miani Friulano “Filip,” Colli Orientali del Friuli, Friuli, Italy
Miani Friulano “Filip,” Colli Orientali del Friuli, Friuli, Italy
Miani Friulano “Buri,” Colli Orientali del Friuli, Friuli, Italy
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2010
2008
2010

2009

2006
2010

2010

2006
2009
2009
2008
2003
2004
2008
2009
2009

$23
$27
$39

$42

$54
$56
$57
$79
$84
$85
$96
$141
$180
$208
$209
$209



FLORAL, AROMATIC, FLORAL, AROMATIC,
EXOTIC EXOTIC

Griner Veltliner: Griner Veltliner

A ustr [ d ! S F I l u l dno Domainev\é\g%%gw %\}Egpﬁg Veltliner Federspiel “Terrassen,” 2010 $41
There are many parallels between the food and wine culture of Lower Austria and Malat Griiner Veltliner “Goéttweiger Berg,” Kremstal, Austria 2009 $43%
Italy’s Friuli Venezia-Giulia. This makes great sense given both their geographic Abbazia di Novacella Veltliner, Alto-Adige, Italy 2010 $49

proximity and shared history of being part of the Hapsburg empire for nearly 500

. . : , . . . Alzinger Griiner Veltliner Federspiel “Miihlpoint,” Wachau, Austria 2010  $62
years. This common emphasis on crisp, lively white wines, accompanying locally

prepared, seasonal food, reaches its most striking similarity in the instance of the Kueﬁh?f Veltlin?r, Alto—A.dige, Italy _ ) 2009 $e64

Heurige. The Heurige, meaning literally “this year’s,” is a Viennese tradition of Rudi Pichler Griiner Veltliner Federspiel, Wachau, Austria 2009 568
casual restaurants serving the recent harvest of freshly made Griiner Veltliner Domaine Wachau Griiner Veltliner Smaragd “Achleiten,”

. . . . . ) Wachau, Austria 2009 %8l

alongside cured meats and schnitzel, and denoting this by placing a branch (frasca ) ) ) o .

in Italian) or “buschen” over the door. We'”g”t\}-\,%gclgu,Gl‘Z\”u'}%‘Fi;/em‘”er Smaragd “Steinborz, 2008 $8I
Franz Hirtzberger Griiner Veltliner Smaragd “Axpoint,”

Wachau, Austria 2003 $83

Alzinger Griiner Veltliner Smaragd “Miihlpoint,” Wachau, Austria 2010  $92

Briindlmayer Griiner Veltliner “Alte Reben,” Kamptal, Austria 2009 $92

Schloss Gobelsburg Griiner Veltliner “Tradition,” Kamptal, Austria 2008 $92

Rudi Pichler Griiner Veltliner Smaragd “Terrassen,”
Wachau, Austria 2008 $100

Schloss Gobelsburg Griiner Veltliner “Lamm,” Kamptal, Austria 2009 %13
Alzinger Griiner Veltliner Smaragd “Loibenberg,” Wachau, Austria 2010  $118
Loimer Griiner Veltliner “Langenlois Spiegel,” Kamptal, Austria 2008  $122
Prager Griiner Veltliner Smaragd “Achleiten,” Wachau, Austria 2008  $132
Alzinger Griiner Veltliner Smaragd “Steinertal,” Wachau, Austria 2010 $134

Briindlmayer Griiner Veltliner “Lamm,” Kamptal, Austria 2008  $137
Prager Grij Veltliner Smaragd “Wachst Bodenstein,”

P S achau, SAustra um bodenstein 2009  $137
Briindlmayer Griiner Veltliner “Kaferberg,” Kamptal, Austria 2010  $145
Prager Grii Veltliner Smaragd “Stockkultur Achleiten,”

P M achau, SAustra wir et 2009  $148
Rudi Pichler Griiner Ve|tliner S_mar%d .

“Wosendorfer Hochrain,” Wachau, Austria 2007  $149
Schloss Gobelsb Griiner, Veltli “Tradition,”
amptal, Austria 11500 mi] oo 2008 $162
Franz Hirtzberger Griiner Veltliner Smaragd “Honivogl,”
Wachau, Austria 2008  $205
Nikolaihof Griiner Veltliner “Vinothek,” Wachau, Austria 1993 $338

14 15



FLORAL, AROMATIC,
EXOTIC

Macerated Wines
Looking East from Oslavije

Perched on a hilltop, a stones throw form the Slovenian border, the village of
Oslavje is where the macerated winemaking movement began. It is here where
the restless genius Josko Gravner, having concluded he had tired the possiblities
that conventional winemaking vessels offered, and in a move widely thought of
as madness by his peers, instead employed giant clay amphorae which he sourced
from the Caucasus mountains of Georgia. He used no sulphur and left the white
grapes on their skins for months. The resulting wines shocked people with both
their cloudiness, and deep amber color as well as their noticeable tannin. Neighbor
Stanislao Radikon takes a slightly less extreme approach, eschewing amphorae in
favor of large open top chestnut containers. The Bensa brothers of La Castellada
leave the grapes on the skins for about a week and use smaller wood, making them
an easier first step into the world of macerated wine.

Malvasia Istriana and Vitovska
The Carso: Living in Limestone

The Carso region-or Kras in Slovenian-provides the wines for the province and
city of Trieste. It is a dramatic shelf of white limestone, which in places rises
more than 1000 feet above the Adriatic Sea. Atop the plateau, a famously violent
wind called the Bora charges down from the Carnic Alps, pummeling the sparse
stands of Sumac and scrub pine, and making viticulture challenging in the extreme.
Remarkably, the winemaker Edi Kante was forced to truck in 30 cm of soil in order
create a vineyard grapes would even grow in. He then carved a 60 foot deep
cellar, replete with a spiral staircase. The astonishingly ornate stonework in the
cellar of Beniamino Zidarich is further testament to this meeting of hands, vine
and rock. The indiginous Malvasia Istriana and Vitovska reveal their minerality
differently: the Malvasia shows a surprising brininess underneath its flamboyant
aroma of orange blossom; Vitovska can smell like walking into a pristine [imestone
cave.

16

FLORAL, AR
EXOTIC

Macerated Wines

Palmina “Subida,” Santa Ynez Valley, California
Angiolino Maule “Pico,” Veneto, Italy

Zidarich Malvasia, Carso, Friuli, Italy

Zidarich Vitovska, Carso, Friuli, Italy

Zidarich “Prulke,” Carso, Friuli, Italy

Castello di Lispida “Terralba,” Veneto, Italy

Damijan Podversic “Kaplja,” Collio Goriziano, Friuli, Italy
Vodopivec Vitovska, Carso, Friuli, Italy

La Castellada “Bianco della Castellada,” Collio Goriziano,
Friuli, Italy

La Castellada Ribolla Gialla, Collio Goriziano, Friuli, Italy
Radikon “Oslavje,” Collio Goriziano, Friuli, Italy [I000mlI]
Radikon “Jakot,” Collio Goriziano, Friuli, Italy [1000ml]
Gravner “Breg,” Collio Goriziano, Friuli, Italy

Radikon Ribolla, Collio Goriziano, Friuli, Italy [1000ml]

2009
2006
2008
2008
2008
2001

2004
2003

2003
2003
2003
2004
2001

2004

Malvasia Istriana, Vitovska,

Ribolla Gialla

Casa Zuliani Malvasia Istriana, Collio Goriziano, Friuli, Italy
Bastianich Malvasia Istriana “Adriatico,” Istria, Croatia
Marjan Simcic Ribolla, Brda, Slovenia

Arnot-Roberts Ribolla Gialla “Vare Vineyard,”
Napa Valley, California

Roncus Bianco “Vecchie Vigne,” Collio Goriziano, Friuli, Itlay
Venica & Venica Malvasia, Collio Goriziano, Friuli, Italy

Marjan Simcic Ribolla “Opoka,” Brda, Slovenia

Borgo Del Tiglio Malvasia, Collio Goriziano, Friuli, Italy
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2008
2009
2009

2009
2001
2010
2006

2008

OMATIC,

$60
$76
$114
$114
$119
$124
$144
$146

$148
$149
$174
$180
$189
$194

$41
$45
$45

$64
$65
$66
$103

$169



FLORAL, AROMATIC, FLORAL, AROMATIC,
EXOTIC EXOTIC

Fantasy Field Blends Fantasy Field Blends

Marco Felluga Collio Bianco “Molamatta,” Collio Goriziano,
In a time before the French decided to relegate one varietal to an entire region and Friuli, Italy 2009 $51

researchers identified the umpteenth different clone of chardonnay, farmers made

a blend in the field. They understood that if they planted their land to a ménage of Bisson “Bianchetta,” Liguria, Italy 2009 $57
varietals, as opposed to one, they could achieve a superior result. Famous vineyard Ronchi di Cialla Cialla Bianco,

sites have been planted like this for over a thousand years. Colli Orientali del Friuli , Friuli, Italy 2007 $75
Currently, the focus is on clonal selection, on matching a single clone of a Mario Schio'petto ’fB.lancs de_s ROSiS’"

varietal to the right piece of land. However, a small group of winemakers, inspired Collio Goriziano, Friuli, Italy 2008 $76
tradition, are going against the grain. They are producing field blends. There is a Bastianich “Vespa Bianco,” Colli Orientali del Friuli,

rich tradition of such wines in Alsace, and in Friuli, where the wines are christened Friuli, Italy 2009 $79

with fantastic names.
La Roncaia “Eclisse,” Colli Orientali del Friuli, Friuli, Italy 2008 %79

Bressan “Carat,” Collio Goriziano, Friuli, Italy 2006 $86
Vie di Romans “Flors di Uis,” Isonzo, Friuli, Italy 2009 $87
Franz Haas “Manna,” Alto-Adige, Italy 2009 488
Due Terre Sacrisassi Bianco, Colli Orientali del Friuli,

Friuli, Italy 2008 $101
Elena Walch “Beyond The Clouds,” Alto-Adige, Italy 2006 $127
Miani Bianco, Colli Orientali del Friuli, Friuli, Italy 2009 $166

Silvio Jermann “Capo Martino,” Collio Goriziano, Friuli, Italy 2006 $204

18 19



FLORAL, AROMATIC, FLORAL, AROMATIC,
EXOTIC EXOTIC

Useful Neighbors Useful Neighbors

The RESt Of ltaly and Elsewhere Bibi Graetz Vermentino “Casamatta,” Tuscany, Italy 2010 $28
Santadi Vermentino di Sardegna “Villa Solais,” Sardegna, Italy 2010  $30

While our emphasis at Frasca is on the white wines of Friuli and the Northeast of ) ) ) ,

[taly, there are numerous exciting, characterful white wines made in Central Italy Nicodemi Trebbiano d’Abruzzo, Abruzzo, Italy 2008 $35

and the South. Verdicchio, from the Marche, and Vermentino, from Liguria and San Lorenzo Verdicchio dei Castelli di Jesi “Vigneto di Gino,”

Sardegna, are both terrific with the local seafood and vegetable dishes made there. Marche, Italy 2009 $36

The trio of indigenous Campanian varietals, Fiano, Falanghina, and Greco, sing Matteo Correggia Roero Arneis, Piemonte, Italy 2009  $39

with the spicy chili flake, citrus and olive flavors that predominate in Napolitano
cooking. La Parrina Ansonica “Costa dell’Argentario,” Tuscany, Italy 2008 %41

Sartarelli Verdicchio dei Castelli di Jesi “Classico,” Marche, Italy 2009 $42
Wind Gap Trousseau Gris “Fanucchi Wood Rd. Vineyard,”

Russian River Valley, California 2010 $44
Corte Sant’Alda Soave “Vigne di Mezzane,” Veneto, Italy 2009 %45
Ludwig Knoll Silvaner, Franken, Germany 2007 %47
Mastroberardino Falanghina, Campania, Italy 2009 %47
Ernesto Picollo Gavi di Gavi “Rovereto,” Piemonte, Italy 2010 $48
Heidi Schrock Gelber Muskateller, Burgenland, Austria 2010 $48
Abbazia di Novacella Kerner, Alto-Adige, Italy 2010 $49
Antonio Caggiano Fiano di Avellino “Béchar,” Campania, Italy 2010  $52
Phoenix Ranch Viognier, Napa Valley, California 2009 $57
Tenuta Belguardo Vermentino, Tuscany, Italy 2010  $57
Grosjean Petie Arvine, Val d’Aosta, Italy 2009 %69
Campogrande “Cinqueterre,” Liguria, Italy 2008 $72
Copain Roussanne “James Berry,” Paso Robles, California 2009 $78
Marisa Cuomo Falanghina “Fiorduva,” Campania, Italy 2006 $149
Fiorano “Bianco,” Lazio, Italy 1989 $242
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FLORAL, AROMATIC, FLORAL, AROMATIC,
EXOTIC EXOTIC

The Alsatian Noble Varietals The Alsatian Noble Varietals

Contrary Sensations Contrary Sensations
St. Michael-Eppan Pinot Bianco, Alto-Adige, Italy 2009 $39
Scarpetta Pinot Grigio, Friuli, Italy 2010 %42
These are exotic wines with fragrances of honeysuckle and rose, peaches and Kogl Pinot Grigio, Podravje, Slovenia 2008 $42
apricots. You're sure they’re going to be sweet. How could your nose delude you? Muri-Gries Pinot Grigio, Alto-Adige, Italy 2010  $43
And then you taste the wines. They’re powerful, dry, and concentrated. Koehler-Ruprecht Pinot Blanc, Pfalz, Germany 2009 $45
G.D. Vajra Riesling “Petracine,” Piemonte, Italy 2009 $56
Domaine Wachau Riesling Smaragd “Singerriedel,”
Wachau, Austria 1999  $59
Johannes Hirsch Riesling “Z6bing,” Kamptal, Austria 2008 $68
Briindlmayer Riesling “Heiligenstein,” Kamptal, Austria 2009 $71
Kuenhof Riesling “Kaiton,” Alto-Adige, Italy 2010 %72
Zind-Humbrecht Riesling “Herrenweg de Turckheim,”
Alsace, France 2006 $72
Summerer Riesling “Steinmassel,” Kamptal, Austria 2005 $75

Tiefenbrunner Miiller-Thurgau “Feldmarschall,”
Alto-Adige, Italy 2010 $77

Vie di Romans Pinot Grigio “Dessimis,” Isonzo, Friuli, Italy 2009 $8I
Johannes Leitz Riesling Trocken “Riidesheimer Berg

Schlossberg,” Alte Reben, Rheingau, Germany 2009 $83
Kuenhof Gewurztraminer, Alto-Adige, Italy 2003 $83
Franco Toros Pinot Bianco, Collio Goriziano, Friuli, [taly 2009 $85

Franco Toros Pinot Grigio, Collio Goriziano, Friuli, Italy 2009 $85
Johannes Hirsch Riesling “Gaisberg,” Kamptal, Austria 2009 $94
Aldo Polencic Pinot Bianco, Collio Goriziano, Friuli, Italy 2008 $96

Johannes Hirsch Riesling “Kammerner Gaisberg,”
Kamptal, Austria 2007 $96

Kuenhof Riesling “Kaiton,” Alto-Adige, Italy 2004 $96
Aldo Polencic Pinot Bianco, Collio Goriziano, Friuli, Italy 2006 $98
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FLORAL, AROMATIC, FLORAL, AROMATIC,
EXOTIC EXOTIC

The Alsatian Noble Varietals The Alsatian Noble Varietals

Contrary Sensations Contrary Sensations
Johannes Hirsch Riesling “Zobinger Heiligenstein,”
Kamptal, Austria 2007 $100
Johannes Hirsch Riesling “Kammerner Gaisberg,”
These are exotic wines with fragrances of honeysuckle and rose, peaches and Kamptal, Austria 2003 $102
apricots. You're sure they re going t?‘ be swee_t. Hon could your no‘se delude you? Johannes Hirsch Riesling “Kammerner Gaisberg,”
And then you taste the wines. They’re powerful, dry, and concentrated. Kamptal, Austria 2004 $102
Johannes Leitz Riesling Trocken “Rudesheimer Berg Rottland,”
Alte Reben, Rheingau, Germany 2007 $106
Hiedler Weissburgunder “Maximum,” Kamptal, Austria 2007 Sl
Von Buhl Riesling Trocken G.G. “Forster Pechstein,”
Pfalz, Germany 2008 5114
Franz Hirtzberger Riesling Smaragd “Hochrain,”
Wachau, Austria 2003 $l115
Hugel Riesling “Jubillee,” Alsace, France 2004 $123
Alzinger Riesling Smaragd “Steinertal,” Wachau, Austria 2010  $139
Prager Riesling Smaragd “Klaus,” Wachau, Austria 2008 $149
Willi Brundlimayer Riesling “Zobinger Heiligenstein”
Alte Reben, Kamptal, Austria 2007 %151
Franz Hirtzberger Riesling Smaragd “Singerriedel,”
Wachau, Austria 2007 $198
Trimbach Riesling “Clos St. Hune,” Alsace, France 2001  $310
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Chardonnay

It’s hard to argue with the assertion that Chardonnay is the most significant
white grape. Vinified successfully in more places than any other varietal, it makes
sparkling wine in Champagne, crisp, aromatic, unoaked whites in Chablis, opulently
textured and exotically flavored wines in California and Australia, and sweet wines
from avant-garde producers like Alois Kracher on lake Neusiedlersee in Austria.
However, one must look toward the long-lived Chardonnay’s of Burgundy to
understand the grape.

The Motherland

“White Burgundy” tastes differently than Chardonnay produced in other parts
of the world. Because of this, people overlook the fact that White Burgundy is
Chardonnay. Burgundy’s Cote de Beaune is the “Motherland” of this varietal. These
wines age gracefully and are extremely reflective of the terroir. The three most
significant villages in the Cbéte de Beaune are Meursault, Puligny-Montrachet, and
Chassagne-Montrachet. These villages lie a stones throw away from one another.
Yet, the wines produced in each are remarkably different. Meursault is the most
exotic and smells of hazelnuts and honey. The wines from Puligny-Montrachet
are faceted and precise. They are delicate and smell of white flowers. Chassagne-
Montrachet is the bridge between the two. The wines have aromas of wild herbs
and baked apples.
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Chardonnay
The Motherland

Olivier Merlin Macon-La Roche Vineuse, Burgundy, France
Michel Bouzereau Bourgogne Blanc, Burgundy, France

Daniel Dampt Chablis “Coéte. de |echet,”
Burgundy Premier Cru, France

Domaine Leflaive Macon Verzé, Burgundy, France

Domain%TrembC‘ay Chablis ”Foul‘:chaume Vieilles Vignes,”
urgundy Premier Cru, France

Marc C%lin Sailat- ubin ”EE Remilly,”
urgundy Premier Cru, France

Louis Carillon Puligny-Montrachet, Burgundy, France
Paul Pernot Puligny-Montrachet, Burgundy, France

oseph Drouhin Puligny-Maontrachet “Pucelles,”
Josep %urgundy%rgerﬁlier dqru, ([_:rance !

Louis Carillon Puligny-Montrachet, Burgundy, France

Marc C%lin Chass ne-,Mo&trac et “Caillerets,”
urgundy Premier Cru, France

Deux Mgntille Puligny Mo&trac et “Les Champs Gains,”
urgundy Premier Cru, France

Fontain%-Gagna d Chassag e—MlQntrachet “La Romanee,”
urgtndy Premier Cru, France

Marc C%lin Checllsseigne—l"lo(r&trac et “Chenevotte,”
urgundy Premier Cru, France

Jean-Marc Roulot Meursault, Burgundy, France

RICH

2007
2009

2009
2009

2009

2009
2009
2008

2007
2007

2005
2007
2007

2009
2008

Patrick Piuze Chablis “Bougros,” Burgundy Grand Cru, France2009

Domaine Leflaive Puligny-Montrachet, Burgundy, France

FrangoisBRavene u Chablis “Butteaux,”
urgundy Premier Cru, France

Francois_Raveneau Chablis “Vaillons,”
¢ Burgundy Premier Cru, ‘:oran'ce

Chateau_de la Maltroye, Ch&ssag e-Montrachet “La Romanee,”

Burgundy Premier

Francois_Raveneau Chablis “Moq:tée de Tonnerre,”
Burgundy Premier Cru, France

Domaine Leflaive Bienve s-Batard-Montrachet
%urgundy Grand, ru, tiince ’
Domaine Ramonet “Montrachet,”
%urgun y Gran Caru, IE'rance

ru, rrance
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2009
2006
2006
2008
2006
2007
2008

$59
$65

$72
$72

$72

$99
$118
$127

$135
$135

$136
$165
$182

$189
$196
$196
$198

$250
$250
$294
$357
$599
$934
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[talian Chardonnay
Between Worlds

For those looking to meet in between California and Burgundy this is the place.
Chardonnay produced in Italy is able to combine the finesse of French Chardonnay
with the tremendous richness and generosity of examples produced in California.

Chardonnay
First Love

No other wine inspires such a diverse range of feelings as California Chardonnay.
It’s the first wine most people fell in love with. It’s also the only grape varietal that
has inspired clubs devoted to its demise. The wines are lavishly oaked, buttery,
tropical, and undeniably complex. They embrace their roots and the qualities
people love in California Chardonnay.
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[talian Chardonnay

Between Worlds

Castelfeder Chardonnay “Doss,” Alto-Adige, Italy
Castello della Sala Chardonnay “Bramito,” Umbria, Italy
Sutor Chardonnay, Vipava Valley, Slovenia

Vie di Romans Chardonnay “Ciampagnis Vieris,”
Isonzo, Friuli, Italy

Vie di Romans Chardonnay, Isonzo, Friuli, Italy
Borgo del Tiglio Chardonnay, Collio Goriziano, Friuli, Italy
Castello della Sala “Cervaro della Sala,” Umbria, Italy

Ronco del Gnemiz Chardonnay “Sol,”
Colli Orientali del Friuli, Friuli, Italy

Les Cretes Chardonnay “Cuvée Bois,” Valle d’Aosta, Italy

Querciabella “Batar,” Tuscany, Italy

Chardonnay
First Love

Ridge Chardonnay Estate, Santa Cruz Mountains, California
32 Winds Chardonnay, Anderson Valley, California

Whetstone Chardonnay “El Pajaro,”
Sonoma County, California
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2010  $39
2010  $45
2008 %8I

2009 $84
2009 $87
2009 $94
2009 $103
2009 $114
2006 9115
2007 $120
2009 s8I

2009 $83
2009 $87



Pinot Noir
The Holy Grail

No wine experience is more coveted than an encounter with a breathtaking bottle
of Pinot Noir. But finding that great bottle of Pinot is akin to the quest for the
Holy Grail. One encounters many extraordinary stories but few actual experi-
ences. There are reasons for this. Pinot Noir is the most difficult red wine to
make. It requires a cool climate to thrive. However, growing it in cool climates
subjects the varietal to an inordinate amount of bad weather. This is the last thing
a fragile, thin-skinned varietal like Pinot needs. It is easily destroyed by rain, rot,
and hail. Regions like Oregon’s Willamette Valley, famous for Pinot Noir, rarely
experience a string of great vintages. Fortunately, we’ve done the research for you.
The following wines deliver what you seek.

Pinot Noir
Crafted by the Ocean

Pinot Noir requires a cool climate in order to thrive. In France, this climate is
Burgundy, where cool temperatures sweep in from the core of continental Europe.
In the new world, the moderator of summer’s heat is the ocean. When Pinot Noir
is grown successfully on the western coast of America it does so because of its
relationship with the Pacific.
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Pinot Noir
Crafted by the Ocean

J. Christopher Pinot Noir, Willamette Valley, Oregon
32 Winds Pinot Noir, Sonoma Coast, California

Evesham Wood Pinot Noir “Cuvée J,”
Willamette Valley, Oregon

Beaux Fréres Pinot Noir, Willamette Valley, Oregon
Copain Pinot Noir “Wentzel,” Anderson Valley, California

J. Christopher Pinot Noir “Appassionata,”
Willamette Valley, Oregon

Pinot Noir from the places that inspire our restaurant.

Castelfeder Pinot Nero “Glener,” Alto-Adige, Italy

Abbazia di Novacella Pinot Nero, Alto-Adige, Italy
Castelfeder Pinot Nero “Burgum Novum,” Alto-Adige, Italy
Sutor Pinot Noir, Vipava Valley, Slovenia

Franz Haas Pinot Nero, Alto-Adige, Italy
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2009
2008

2009
2009
2009

2006

2008
2010

2008
2008
2009

$56
$83

$95
$108
$135

$148

$43
$56
$79
$20
$110



The Co6te d’Or
Masculine and Feminine

Nothing is more intimidating for the novice wine lover than trying to understand
Burgundy. One is confronted with a map of vineyards reminiscent of a cubist
painting. There are hundreds of vineyard and village names. Purists may frown
upon this simplification, but it helps to divide the villages of Burgundy into two
camps; either the Masculine or the Feminine.

Masculine

The villages of Pommard and Gevrey-Chambertin produce broad-shouldered
powerful Pinot Noir. The wines are dark in color, possess forceful thick tannins,
and smell of black cherries, leather, and bacon.

Feminine

The villages of Chambolle-Musigny and Volnay are famous for producing delicate
Pinot Noir. These wines are translucent red in color. They smell of dried flowers,
chanterelle mushrooms, and limestone. Often, people assume that there is a
correlation between color and complexity; that full-bodied, darkly colored, highly
extracted wines are the most complex. But