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W h i t e  W i n e

Wines listed light to heavy, descriptions relative to each other.
Glass pours are 6 oz.

Occasionally we have a small stash of  unique wines
available in too small a quantity to offer here...just ask.

Arinto   Quinta da Murta   Bucelas, PORTUGAL  $26.
          Dry. Light body. Light finish.
 Pleasantly simple, known for it’s lemony fruit nestled in
 a smooth texture, this wine begs to start your meal
 especially with fish as if  you were dining seaside in Porto.

Sauvignon Blanc   Mapema   Mendoza, ARG
   glass... $8 $30.
          Dry. Light body. Citrus finish.
 Crisp grapefruit notes. A distinctive expression of  this grape.

Sauvignon ‘Fume’ Blanc   Murphy~Goode
   Sonoma, CA  $30.
          Aromatic. Light body. Light finish.
 Smooth, light tropical citrus flavors. Oak aged, yet still dry.

Vino de Jerez (Sherry)  Lustau ‘Jarana’ Fino   Jerez, SP
   glass... $9.5 $36.
          Dry. Light body. Complex finish.
 A fantastic pairing with food in true European tradition.
 One of  the driest yet oldest wines made. An amazingly
 complex bottling from one of  the best producers.
 Try it with your food, it’s a totally different experience!

Torrontes   Susana Balbo ‘Crios’   Cafayate, ARG
   glass... $8.5 $32.
          Dry & aromatic. Light body. Acidic finish.
 Incredible combination of  gorgeous floral aromas &
 refreshing acidity. Named for her ‘offspring.’

Rose   Henry Lagarde   Mendoza, ARG
   glass... $8 $30.
          Semi~sweet. Light~medium body. Light finish.
 An interesting blend with some of  Argentina’s oldest &
 classically raised Malbec & Pinot Noir resulting
 in a great fruit with mild sweetness.

Greco di Tufo   Terradora   Campania, IT
   glass... $10 $40.
          Dry & aromatic. Medium body. Lingering finish.
 A traditional Italian grape grown in the minerally clay Tufo
 soils results in an exceptionally pleasant wine. Rich from
 aging on it’s lees (the fermenting yeast & grapes) but
 balanced with seasonally appropriate acidity.

W h i t e  W i n e

Muscadet   De La Fruitiere ‘Petit M’   Loire, FR   $26.
          Dry & aromatic. Medium body. Lingering finish.
 A unique grape undergoing a unique process of  aging on
 the lees resulting in enticingly subtle sourdough fruit flavor.

Chenin Blanc   Mulderbosch   Western Cape, S. Africa
  glass... $8.5 $32.
          Juicy & aromatic. Medium body. Long clean finish.
 Super aromas of  exotic fruits lead you to a weighty &
 baking spice filled wine but with a clean, powerful ending.
 An unusually magnificent non-French bottling.

Vouvray (Chenin Blanc)   St. Nicholas ‘Les Clous’
   Vouvray, FR   $32.
          Juicy & aromatic. Medium body. Supple finish.
 Typically French with mineral fruit & simultaneously
 interesting flavors of  light hay & earth. A complex wine
 if  given time in the glass to be appreciated.

Riesling   Jewll Towne   S. Hampton, NH
   glass... $8 $30.
          Semi~sweet. Medium body. Citrus finish.
 Beautiful fragrance. Intriguing viscous & sweet fruits
 juxtaposed by carefully crafted acid. An excellent wine
 we are proud to support from right here in NH!

Chardonnay   Four Vines ‘Naked’   Santa Barbara, CA
   glass... $8 $30.
          Crisp. Medium body. Clean, juicy finish.
 Unoaked, light, & citrusy from a native Maine winemaker.

Chardonnay   Errazuriz ‘Wild Ferment’
   Casablanca Vly, CH   $42.
          Soft wood. Full body. Long finish.
 Oaked just enough to not hide too much fruit as well as
 the mild yet definitive wild yeast used to ferment it.

Chardonnay   Casa Lapostolle ‘Cuvee Alexandre’
   Casablanca Vly, CH
   glass... $9.5 $36.
          Soft. Full body. Long finish.
 Sweet citrus acid & soft spices impeccably balanced with
 a light creaminess. Made by one of  Chile’s top winemakers,
 from the family of  Grand Marnier.
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Gamay   Domaine du Dupeuble Beaujolais, FR
   glass... $8.5 $32.
          Slightly dry. Light body. Medium finish.
 Delicate, light & fresh fruit flavor from an area with as much
 granite as NH! This is quality, aged Beaujolais not Nouveau,
 from a naturally organic vineyard dating back to the 1500’s.

Pinot Meunier   Dom. Chandon   Carneros, CA   $46.
          Slightly dry. Light body. Delicate finish.
 Fruitier than Pinot Noir, this is a gently elegant, easily drank
 & captivating still bottling of  this normally sparkling varietal.

Pinot Noir   Tierra Del Fuego  Maule Vly, CH
   glass... $8.5 $32.
          Slightly dry. Medium body. Medium finish.
 A rich Pinot, with spring fruit & balanced weight.

Agiorgitiko   Anastasi ‘Nemea Red’   Messina, GR
  glass... $9 $34.
          Slightly dry. Medium body. Medium finish.
 Say ‘Ah-zee-or-gee-tee-ko.’ Light like a Pinot, smell the cola &
 red fruit with easy late tannins. Greece’s oldest & most planted.
 Lots of  flavorful history here. Also known as St. George’s grape.

Tannat   Bouza   Canelones, Uruguay   $40.
          Slightly dry. Light body. Medium finish.
 A strong start with a pleasant soft finish. The flagship grape from
 a family oriented winery in one of  the South’s smallest countries!

Shiraz   Cimicky ‘Trumps’   Barossa Vly, AUS
   glass... $10 $42.
          Fruity. Medium~full body. Rich finish.
 Smoky rose aromas. Intense with spice & mild tannins.
 Totally estate grown with no irrigation for fantastic fruit.

Petit Syrah   Michael David ‘Earthquake’   Lodi, CA   $56.
          Lush. Full body. Long finish.
 Cedar & vanilla makes this inky purple wine a
 slightly hedonistic bottling but with endless flavors.

Zinfandel   Green & Red ‘Chiles Canyon’   Napa, CA
   glass... $10 $44.
          Slightly dry. Light~medium body. Acidic finish.
 Vigorous, spicy & solid Napa fruit & herbs from fairly
 high elevations. Definite but not overpowering alcohol
 and not sweet.

Zin, Merlot, Cab Sav.   Duckhorn ‘Paraduxx’
   Napa, CA   $52. half~bottle
          Dry & fruity. Medium body. Long, bold finish.
 Rich Zin fruit, Merlot earthiness & robust yet approachable
 tannins from the Cab make this a divine blend. A great
 way to try a powerful & complex wine from a classic vineyard.

R e d  W i n e
Carmenere   Terra Andina   Rapel Vly, CH
   glass... $8 $30.
          Moderately dry. Medium body. Full, lingering finish.
 Cherry & roasted chile aromatics. Delicious S. American
 spice for perfect pairing with food but soft enough to
 drink easily.

Merlot   Hogue ‘Genesis’   Columbia Vly, WA
   glass... $10 $38.
          Moderately dry. Medium body. Strong finish.
 Classic Washington State earthiness amidst dense red fruit.

Malbec   Bodega Septima   Mendoza, ARG
   glass... $7.5 $28.
          Moderately dry. Medium body. Lingering finish.
 Rich in flavor but not overpowering. A perfect example of
 Argentinian spirit which hasn’t been unnecessarily softened.
 Made in a hand-stacked indigenous stone winery.

Syrah, Grenache, Mourvedre  Mas Belles Eaux
   Languedoc, FR
   glass... $10 $42.
          Moderately dry. Medium~full body. Full finish.
 Distinct spice, French earth & fruit from 20 yr. vines in a 17th C.
 vineyard known for it’s most beautiful natural springs.

Carignan, Grenache, Syrah   Can Blau   Monstant, SP   $34.
          Dry. Intense fragrance. Medium~full body. Long finish.
 From a small & highly praised area, this blend boasts
 many blueberry notes merged with slightly higher tannins.

Tempranillo   Volver   La Mancha, SP
   glass... $8.5 $32.
          Dry. Full body. Long, bold finish.
 Clay & sandy soils in an arid climate produce the excellent
 fruit flavors in this big, dry & ripe red with an unexpected
 aroma and fantastic tannic balance for it’s youthfulness.

Cabernet Sauvignon   Jim Barry ‘Cover Drive’
   Clare, AUS
   glass... $10 $42.
          Moderately dry. Full body. Long finish.
 Velvety mint & though definitely Cab, drinks easily before dinner.

Cabernet Sauvignon   BenMarco   Mendoza, ARG
   glass... $10 $40.
          Dry. Full body. Complex. Long finish.
 Big but elegant. Rich fruit flavors before mild dryness emerges.

Meritage   (Cab., Mrlt, Verdot, Franc)
   ‘Murrieta’s Well’   Livermore Vly, CA   $60.
          Dry. Full body. Complex. Long finish.
 Herbal tea fragrance. Coconut, anise, black cherry
 & mint. Elegantly subtle. Individually aged before
 blending, showing each varietal at it’s best.


