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Pouilly Fuissé Laboure-Roi Bourgogne, France, 2006

This wine has classic old world characteristics. The combination of butter and

mineral flavors brings an elegant complexity to this outstanding wine.

Chateau St. Michelle, Shiraz, Columbia Valley, Washington State, U.S.A. 2002

White pepper spice aromas lead to rich black cherry and blackberry jam flavors. This is a soft, lush and
jammy style of Shiraz with a lingering coffee and blackberry finish.

Cakebread, Chardonnay, Napa Valley, CA, U.S.A. 2006 - $88.00

Robert Mondavi, Cabernet Sauvignon, Reserve, Napa Valley, CA, U.S.A. 2002 - $160.00

For those with a taste for rare vintages, our Head Sommelier is available to help with
a recommendation should you wish to purchase a premium wine from our cellar.
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