
CHAMPAGNE & SPARKLING WINES

J ROGET – Brut (California).  Sweet with outstanding fruit flavors and a long,  smooth finish. 6.99 (187 mL)

Mionetto – Prosecco (Italy). Dry, fresh & light in body, with hints of golden apples. 10.99 (187ml)

Great Western – Extra Dry (New York). Green apple, pear and melon flavors with a dry finish.  29.99

Chateau Frank – Brut (New York). A crisp acidity accompanied by citrus, floral  and Hazelnut aromas.  38.99

Cinzano – Asti Spumante (Italy). Refreshing with sweet and fruity characteristics.  33.99

Lakewood – Bubbly Candeo  (New York) Lightly fruity, on the verge of dry.  Edgy, scintillating, fun! 32.99

Veuve Clicquot – Yellow Label Brut (France). Not too sweet. Dry & sophisticated.   89.99

LaMarca – Prosecco (Italy). Fresh Sparkling wine, bouquets of apple, white peach & honeysuckle. 39.99

Not sure you can drink the whole bottle??? 

 NYS Law allows you to take home the rest of your wine!  

Just let us know so we can re-cork it, bag it, and send it home for you to enjoy later.



$25 WINE LIST

REDS

Zuccardi – Series A Malbec (Argentina)

19 Crimes – Shiraz (Australia)

Seaglass – Pinot Noir (Santa Barbara, California)

BV Coastal Estates – Cabernet Sauvignon (Sonoma, California)

WHITES

Wagner Vineyards – Barrel Fermented Chardonnay (Finger Lakes)

Lakewood – Reisling (Finger Lakes)

Cielo – Pinot Grigio (Italy)



WHITE WINES
Atwater – Dry Rose of Cabernet Franc (New York). A bit closed at first, this reveals tart strawberry, watermelon and
pepper notes as it opens. While there is roundness to the feel, sharp acidity drives the midpalate, eventually
smoothing out on the finish. 26.99

Atwater – Dry Riesling (New York). Bright & zesty showing more mineral & spice than fruit.  Flavors are rich and flinty
though citrus and apple remain upfront. A delicate nuttiness rounds out the finish 28.99

Bella Angelo – Moscato (New York). Bella Angelo led the way as the first producer to craft Moscato in New York. Now
considered a Finger Lakes classic, this Moscato is 100% Valvin Muscat. With aromas of lychee fruit, pineapple and
tropical flowers.  32.99

Dr. Frank – Chardonnay (New York). Floral and fruity bouquet with mineral and toasty oak elements, vibrant acidity and
a long finish. 29.99

Dr. Frank – Rkatsiteli (New York). Intense fruit with spicy notes and hazelnut, off dry with crisp acidity. 34.99

Hazlitt 1852 Vineyards – Homestead Reserve Riesling (New York). Hand selected grapes are used in making the
Signature Riesling of the vineyard.  Floral overtones and tropical fruits open to peach and tangerine flavors with a crisp
mineral finish.  33.99

Hazlitt 1852 Vineyards – Gewurztraminer (New York). Perfect with Asian and well-seasoned foods, has a great balance
of fruit and acidity, while still being very lush  and full bodied.  30.99

Heron Hill – Unoaked Chardonnay (New York). A crisp, clean chardonnay that is refreshingly flavorful.   28.99

Heron Hill – Semi-Dry Reisling (New York) Forward and inviting style, with apricot and peach flavors followed by a crisp
finish.  8.00/gl   31.99/btl

Honig – Sauvignon Blanc (Napa). Aromas of orange blossom and grapefruit are accompanied by lemon, melon, peach,
and nectarine flavors that are ripe, juicy and refreshing. Medium bodied, with a crisp, refreshing, slightly mineral finish. 
39.99

Kendall Jackson – Chardonnay (California). Forward fruit flavors of peach, green apple and citrus layered with
butterscotch and toasty oak.  32.99

Kim Crawford – Marlborough Sauvignon Blanc (New Zealand). Strong citrus, crisp, with nice acidity.  A good solid wine. 
33.99

Rodney Strong – Chalk Hill Chardonnay (California). A delightful balance of toasty oak with citrus, honeydew, and peach
flavors.  39.99

Santa Margherita – Pinot Grigio (Italy). A bit of oak with a smooth velvety finish and a hint of sweetness.  43.99



RED WINES
Salmon Run – Pinot Noir (New York). Velvety with hints of violets, woodlands and mushrooms.  31.99

Damiani – Syrah (New York). White pepper, grapefruit zest, tart red fruits and violet pedals intertwine with gentle
oaking.  36.99

Heron Hill – Eclipse Red (New York). Heron Hill’s most popular table red.  Soft and velvety, this blend of classic
Bordeaux varieties offers flavors of cherry and currant with a subtle round finish.   29.99

Sterling – Cabernet Sauvignon (Napa). Spicy black cherry and blackberry with cedar and mocha.  44.99

Provenance Vineyard – Rutherford Cabernet Sauvignon (California). A very rich Rutherford Cab with wonderful balance
and acidity.  59.99

Chateau Ste. Michele – Cabernet Sauvignon (Washington). Black cherry and cassis aromas, full bodied with toasty oak.
34.99

Marchesi Di Frescobaldi – Nippozzano Chianti Rufina Riserva (Tuscany). Consistently rated as one of the best wineries
in Tuscany.  This Chianti rates highly year after year.  39.99

Banfi – Brunello di Montalcino (Italy). Rich, velvety and intensly aromatic.  A truly wonderful wine.  92.99

The Monterey Vineyards – Pinot Noir (Monterey). Very soft smooth cherry flavors with aromas of spice.  Light bodied. 
27.99

Rodney Strong – Knotty Vines Zinfandel (California). Huge raspberry bouquet followed by rich layers of ripe fruit.  37.99

Terrazas – Malbec Reserve (Argentina). Raspberry, Red Current, and Plum.  Lively and strong with a smooth finish.  
39.99

Louis Jadot – Beaujolais-Villages (France). Black cherry and cherry flavors with silky tannins and ripe clean fruit finish. 
32.99

Barton & Guestier – Chateauneuf du Pape (France). Balanced traditional red with silky tannins and ripe clean fruit
flavors. 43.99

Apothic Red – Winemaker’s Blend (California). Intense fruit aromas and flavors of rhubarb and black cherry that are
complemented by hints of mocha, chocolate, brown spice and vanilla.  28.99

Oberon – Merlot (Napa). Aged in French oak and mixed with a hint of cabernet/cabernet franc grapes adds wonderful
nuances to this lush berry flavor profile.  37.99


