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CARMEROS

2009 Albarino “Las Brisas Vineyard”

A nice balance between suppleness and structure.

White peach flavors with citrus and intriguing mineral notes.
A very versatile food wine.

Bottle: $18 Glass: S6

2009 Chardonnay “Gavin Vineyard” Carneros

Extended aging sur lie added richness and helped integrate
French oak notes with the fruit. This complex wine has forward
citrus and Granny Smith apple notes layered with yeasty toast
and sweet oak.

Bottle: $18 Glass: 56

2007 Pinot Noir “Carneros”

Pinot Noir from Mahoney Ranch and Las Brisas Vineyard are
blended into this complex wine, showcasing seven distinct
clones grown in diverse microclimates and soils. The result is
layer upon layer of abundant red fruit flavors and spiciness.

Bottle: 522 Glass: S7

2009 Pinot Noir “Haire Vineyard”

From one of the pioneer vineyards in the Carneros region, this
wine is a blend of pinot noir clones. The nose is full of
raspberries and blueberries with a hint of anise and great
tannin structure allowing the wine to age brilliantly.

Bottle: S25 Glass: 58

2007 Pinot Noir “Mahoney Ranch”
This wine is pure Carneros, intense fruit and deep structure,
showing lovely black cherry notes with a pervasive fusion of

perfume, black pepper and allspice in the nose
Bottle: $32 Glass: 58 SELECT
ANY 4

2006 Syrah “Carneros” TASTES

This midnight-black wine offers elaborate and inviting aromas
of blackberry, black tea and lavender. Very limited production. FOR $10

Bottle: $18 Glass: 56
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2010 Pinot Gris “Napa Valley”

Fresh fruit aromas, dominated by ripe peach, pear and nectarine
notes. A tantalizing creamy texture complements the wine’s
bright acidity, making this an ideal food wine.

Bottle: $18 Glass: 56

2009 Chardonnay “Carneros”

Bright citrus, pear, green apple and nectarine fruit, with just a
touch of oak to add richness to the palate. Good structure and
acidity for a nice long finish.

Bottle: S18 Glass: 56

2008 Pinot Noir “Carneros”

Dark plums, cherry, cola and leather are present in this wine's
aroma. The soft vanilla tones from the oak blend perfectly with
the intense fruit core and soft tannins.

Bottle: $22 Glass: 7

2008 Merlot “Napa Valley”

Sweet cherry, ripe plum, hints of vanilla and overtones of anise
and aged leather appear in the aroma. On the palate, this
generous wine features cherry, plum and blackberry fruit with
supple tannins and a lingering finish.

Bottle: $18 Glass: S6

2007 Cabernet Sauvignon “Napa Valley”

Aromas of currants, black cherries and ripe plums. Flavors of
dense, mouth-filling cherries, plums, chocolate and tobacco. The
soft tannins provide balance, leading to a long finish.

Bottle: $24 Glass: S7

2006 Syrah “Napa Valley”

Aromas of ripe berries and white pepper, with hints of mocha
and tobacco. A rich mouth-feel, married with jammy blackberry,
a touch of mineral, and nicely integrated oak.

Bottle: 522 Glass: 7



