
COPAS DE VINO 
(TAX INCLUDED ON GLASS WINE) 

CAVA 
CRISTALINO, BRUT SPLIT  7. ½ BTL.  12. 
Spain’s answer to an Italian Prosecco; this sparkler offers abundant amounts of light citrus notes, and a light texture. 
 

BLANCO 
TORRE LA MOREIRA, RIAS BAIXAS, (ALBARIÑO),’07  6. 
This highly rated wine appeals to lovers of Pinot Grigio; with generous texture, and intense aromas of citrus, melon, and 
honeysuckle. 

POEMA, VERDEJO, RUEDA (VERDEJO), ’07  7. 
This crisp and fresh wine is ripe fruit driven and elegant, with notes of peaches and citrus. 

PINORD, CATALUNA, (CHARDONNAY), ’07  8. 
Produced just outside the historic town of Vilafranca; a bold California-style wine would be most unexpected, yet here 
it is! 

MARTIN CODAX, RIAS BAIXAS, (ALBARIÑO), ’07  9. 
This is the grandfather of modern Albariños! If you like the Viogniers of France, this is a fruity, aromatic alternative. 

TORRES, “VINA ESMERALDA”, CATALUÑA, (MOSCATEL/GERWURZTRAMINER), ’07  9. 
An exceptional example of the aggressive new attitude in Spanish wine-making; this exuberant white offers 
orange blossom, honeysuckle and rose water notes. 

VINA GODEVAL, GALICIA, (THE ANCIENT GODELLO),’07 
 10. 
Derived from the legendary Godello grape; this keen white cuts like a sharp knife, with mineral, lime and crisp apple 
flavors. 
 

ROSADO 
BODEGAS JULIAN CHIVITE, GRAN FUEDO ROSADO, NAVARRA, (GARNACHA), ’06  8. 
This juicy rosé offers mouth watering watermelon and berry flavors, with fresh acidity and enough body to match lighter 
dishes. 
 

TINTO 
MARQUES DE RISCAL, CASTILLA-LA MANCHA, (TEMPRANILLO), ‘06  6. 
A pioneer in Spanish winemaking; this tinto is bright purple, juicy, with fresh fruit aromas mingled with the subtle fragrance of oak. 

BODEGAS HIJOS DE JUAN GIL “WRONGO DONGO”, (MONASTRELL), ‘07  7. 
Forged on an image of quality since 1916; this juicy red shows chocolate and herbal flavors  
CAMPO VIEJO, RESERVA, (TEMPRANILLO), ‘04  8. 
Aged to a fabulous tawny red, the Reserva features aromas of vanilla, cinnamon and cloves and it has a rounded finish 
with a 
lingering, velvety after taste.  

VINA MAYOR, CRIANZA, RIBERA DEL DUERO, (TEMPRANILLO), ‘04   8. 

Cherry, cedar and light herbal notes mingle in this solid, straightforward red. 

ATTECA, BODEGAS ATECA, (OLD VINE GARNACHA), ‘07    9. 
This 2007 Atteca was sourced from 80 to 120 year-old head pruned Garnacha vines and aged for 10 months in seasoned French oak. 
Deep purple-colored, it exhibits an impressive nose of crushed stone, black cherry, and plum.  



ABADIA RETUERTA, “RIVOLA”, SARDON DEL DUERO, (TEMPRANILLO/CABERNET), ‘ 06 
 10. 
From the famed “Golden Mile Estate”; dried cherry and light raisin flavors mingle with notes of herb and vanilla in this 
plump red. 
 

SANGRIA 
TINTO (RED)      GL.  6 SM. PITCHER.  16.75 GR. PITCHER.  32.50 
BLANCO (WHITE)      GL.  6 SM. PITCHER.  16.75 GR. PITCHER.  32.50 
CAVA (SPARKLING)      GL.  7 SM. PITCHER.  18.75 GR. PITCHER.  

36.50 

CAVA 
Derived from the Catalan word for cellar, Cava is the name of a type of white or pink sparkling wine, 

produced mainly in the Penedes region in Catalonia, Spain, to the south west of Barcelona. 
These sparkling wines are produced in the French Méthode Champenoise style. 

CRISTALINO, BRUT 21. 
Spain’s answer to an Italian Prosecco. This sparkler offers abundant amounts of light, citrus notes, and a light texture. 

POEMA, EXTRA DRY                23.  
A perfect balance between acidity and sugars; a fine aftertaste that invites one to take the next sip. 

CODORNIU, BRUT ROSADO, CATALUÑA, (PINOT NOIR)          29. 
The history of cava is linked closely to the name Codorniu with this subtle, elegant sparkling Pinot Noir. 

FREIXENET, CORDON NEGRO           29. 
The largest cava house in Spain; Freixenet similar in quality, size and importance to France’s Moet & Chandon.  
Cordon Negro Brut is crisp, clean and well balanced; a value bubbly. 

MARQUES DE GELIDA, ’04 33. 
Our only vintaged Cava and perhaps the best sparkling wine value in the marketplace; a delicious estate-bottled 
sparkling 
Cava with tiny pinpoint bubbles and marvelous peach and apple characteristics. 

SEGURA VIUDA, BRUT RESERVA HEREDAD, 39. 
Dating back to the 11th century, this light gold colored gem offers lemon-lime flavors with a crisp, clean finish.  

LEOPARDI, BRUT, RESERVA, ’02 49. 
A rich and well-rounded bubbly, with appealing flavors of apple and spice; Leopardi is the Latinized version  
of the Catalan name Llopart. The Llopart family has owned this property since 1653. 
 
 
 
 
 
 
 

ROSADO 
A favorite drink of Ernest Hemingway, The Spanish blush wine, rosado, is not to be confused with sugary sweet roses. 
Derived mostly from the Garnacha and Tempranillo grapes, these delicious wines have great complexity and a moderate 

to dry finish. 
A good choice to compliment full flavored or delicate dishes. 

BORSAO, CAMPO DE BORSA, (TEMPRANILLO), ‘08 19. 
From Borja, a town rich in culture and history; this rosado delivers bright berry and cherry flavors that stay crisp and  
refreshing across the palate. It is an excellent match for even hearty dishes.  



RED GUITAR, ROSADO, NAVARRA, (OLD VINE GARNACHA), ’07         19. 
This expressive, off-dry rosado balances lightly sweet strawberry jam and honeyed melon flavors. 

BODEGAS JULIAN CHIVITE, GRAN FUEDO ROSADO, NAVARRA, (GARNACHA), ‘07        21. 
This juicy rosado offers mouthwatering watermelon and berry flavors and enough body to match most of our dishes. 

FAUSTINO ROSADO V, RIOJA, (TEMPRANILLO), ‘07 23. 
Using a process called “bleeding”, this dry rosado has a lush texture and ripe berry and cherry flavors. 

MUGA ROSADO, (GARNACHA/VIURA/TEMPRANILLO), ’08  29. 
This dry rosado is light and pale in color, but delivers delicate flavors of watermelon, rose and tangerine that linger 
through the finish. 
Light and crisp, but intense and focused.  
 
 

 
VINO BLANCOS 

RIOJA  BLANCO 
The most prestigious Denominación d’ Origin in Spain produces dry, intense, and complex white wine. The Viura and 

Verdejo 
grapes pair well with fish, poultry, pork, tomato- based dishes or any of our ceviches! The wines in the region have 

improved 
dramatically with cold fermentation process being implemented in the 1980’s. 

OSBORNE,”SOLAZ”, (VIURA), ‘07 19. 
From the famous producer of fine Spanish sherries and wines; a lovely companion to any fish or shellfish dish. 

FAUSTINO V, (VIURA), ‘07       21. 
Founded in 1861; this fine Viura is a nice aperitif or shellfish wine; offering light peach and pine notes, with crisp 
acidity. 

MONTECILLO, (VIURA), ‘06 23. 
From the renowned winemaker, Maria Martinez; this shows apple, pear and almond notes, with citrus acidity and 
a hint of buttery richness. 

MUGA BLANCO, (VIURA/MALVASIA), ’08 44. 
From arguably the most traditional Rioja producer, this white has a white fruit nose and a crisp, bright finish.  

MARQUES DE MURRIETTA, (VIURA), ‘07 59. 
From one of the venerable old houses of Rioja; this traditional white shows excellent color,  with nut and dried apple 
flavors. 

REMELLURI, (GARNACHA BLANCA /VIOGNIER/SAUV. BLANC/CHARDONNAY), ‘07   79. 
Seven centuries of grape growing history produces a full-bodied white comparable to great French Burgundies. 
 

RUEDA  BLANCO 
Wine production in this area dates from the 11th century, when King Alfonso VI offered title to lands to settlers in the recently 

reconquered area. 
It is known primarily for its quality white wines based on the verdejo grape.  

SHAYA, (VERDEJO), ‘08 39. 
This wine from Rueda is a new project of the Gil family of Jumilla, featuring verdejo old vines; terrific with fried foods; 
this white is fresh, lively, and aromatic. 
 
 
 
 



CATALUÑA BLANCO 
Cataluna’s vineyards produce more varied wines, and from more varied terrain than those of any other Spanish region. 
The prevalent Chardonnay grape is a great match with our savory cheeses, cured Serrano ham, chicken, grilled quail, 

cured salmon and also our delicious paellas!  

RAIMAT, “COSTERS DEL SEGRE”, (CHARDONNAY), ‘07  19. 
From the famous Raventos family; this round, substantial white, has melon, honey and toasty flavors that turn spicy. 

PINORD, (CHARDONNAY), ‘07 29. 
Produced just outside the historic town of Vilafranca; a bold California-style wine would be most unexpected, yet here 
it is! 

PINORD, MIREAIA, (GEWURTZTRAMINER/MUSCAT), ‘08 29. 
From the spicy Gerwurtztraminer and aromatic Muscat, this unique white shows orange blossom, lychee and pine 
aromas and flavors. 

TORRES, “GRAN VIÑA SOL”, (CHARDONNAY), ‘07 35. 
For those who enjoy French-style Pouilly Fuissé; melon and vanilla flavors mingle in this soft, clean, gentle white. 

TORRES, “ESMERALDA”, (MOSCATEL/GEWURTZTRAMINER), ‘08 39. 
An exceptional example of the aggressive new attitude in Spanish wine-making;, this exuberant white offers citrus and 
floral notes. 

TORRES, “FRANSOLA”, (SAUVIGNON BLANC), ‘07 49. 
A European-style Sauvignon Blanc; ripe, buttery and flavorful, with a crisp texture and balance. 

TORRES, “MILMANDA”, (CHARDONNAY), ‘07 89. 
A world-class wine produced at the famous Milmanda Vineyard high in the mountains of Penedes; our best 
Chardonnay. 

VINO BLANCOS cont’d 
GALICIA BLANCO 

This mountainous region just north of Portugal on the Atlantic produces outstanding white wines. Delicate, lively and aromatic; the mystical 
Albariño and ancient Godello grapes are exceptional served with our spicier dishes, seafood, fried foods and pork dishes. 

TORRE LA MOREIRA, (ALBARIÑO), ‘07  23. 
This highly rated wine appeals to lovers of Pinot Grigio; with generous texture and intense aromas. 

MARTIN CODAX, (ALBARIÑO), ‘07 33. 
Named for the 13th century Galician minstrel. If you like the Viogniers of France, this is a fruity, aromatic alternative. 

VIÑA GODEVAL, (GODELLO), ‘08 36. 
From the ancient Godello grape; this keen white cuts like a sharp knife, with mineral, lime and crisp apple, kiwi, and 
citrus flavors.  

MARQUES D VIZHOJA, SENOR DE FOLLA VERDE, (ALBARIÑO/TREIXADURA/LOUREIR), ‘07 39. 
Very fresh and meaty, with lively tones of apple, pear and fennel. It has a very good sweet-acidic balance, with an 
elegant, 
long-lasting and intense finish. 

DON OLEGARIO, (ALBARIÑO), ‘06 43. 
The estate is near the Atlantic with a view of the ocean; showing bright citrus and finishing with a crisp note of lemon 
peel. 

LA CANA, (ALBARIÑO), ‘08 45. 
This wine expresses the varietal in a confident manner. Bright clean flavors of peaches and pears are complemented by 
excellent acidity. 

GUITAN, (GODELLO), ‘07 49. 
Another fine example of the legendary Godello varietal; this distinctive, muscular white carries ripe pear,  
almond, and mineral flavors. 
 
 



 
 
 
 

NAVARRA BLANCO 
The ancient, medieval Navarra region is a small, one-province community in the north, bordering France. 

The Pyrenees Mountains divide the two countries, but the Gallic influence is evident in wine production. The round and nutty 
Chardonnays pair well with savory cheeses, cured Serrano ham, chicken, grilled quail, 

cured salmon and also our delicious paellas. 

VEGA SINDOA, (VIURA/CHARDONNAY), ‘08 19. 
From the venerable Bodegas Nekeas; this firm, balanced white is lively with citrus, apple and pear flavors, softened by 
vanilla oak. 

MONJARDIN, (UNOAKED CHARDONNAY), ‘06 25. 
A truly unique Spanish Chardonnay; apple, pineapple, cream and nutty flavors mingle in this distinctive, sharp-edged 
white. 

VEGA SINDOA, (CHARDONNAY), ‘08 29. 
Grown in the famous Nekeas Valley, fifty miles from the Atlantic Ocean; this opulent white is rich with the smoky, 
toasty flavors of new oak. 
 

SIERRAS DE MALAGA 
BOTANI, (MOSCATEL DE ALEJANDRIA OLD VINES), ‘08   39. 
Aromas of orange blossom and jasmine yield to orange peel, almond and flint notes in this joint venture of Jorge 
Ordòñez 
and famed Austrian winemaker Alois Kracher. 
 
 
 
 

VINO TINTOS 
RIOJA 

Rioja is the most traditional and prestigious wine region in Spain, based on the high quality and personality of the 
wines. 

This fabled reputation is built almost exclusively on the Tempranillo grape. The wines of this region pair very 
favorably with our heartier fare; 

grilled red meats with a variety of sauces, roasted lamb, pork, barbecue, chicken, quail, and our grilled fish dishes. 

OSBORNE, “SOLAZ”, (TEMPRANILLO/CAB), ‘06 21. 
Two centuries of winemaking and modern innovation make this a great value; cherry, herb and smoke flavors mingle 
in this big, slightly dry red. 

MARQUES DE RISCAL, RIOJA, (TEMPRANILLO), ‘06 23. 
A pioneer in Spanish winemaking; this tinto is bright purple, juicy, with fresh fruit aromas mingled with the subtle fragrance of oak. 

CONDE VALDEMAR, CRIANZA, (TEMPRANILLO/MAZUELO), ‘04  25. 
Growers in Rioja since 1889, the Martinez Bujanda family makes this modern style wine. It has a ruby red color with 
flavors of fresh raspberry with spicy oak . 

MONTECILLO, CRIANZA, (TEMPRANILLO), ’05  29. 
This Tempranillo is cherry red in color, clean, bright with complex aromas of red fruits and fine wood; balanced and 
fresh.    

RAMIREZ DE LA PISCINA, CRIANZA, (TEMPRANILLO), ‘05 33. 
From the heart of La Rioja Alta; crisp acidity keeps this supple red vivacious, underlining the tart cherry and light 
herbal flavors. 



VINA ZACO, BODEGAS BILBAINAS, RIOJA, (TEMPRANILLO), ’05 36. 
Black cherry and blackberry flavors, framed by smoky chocolate oak are featured in this truly modern wine from the ancient Rioja Alta. 

FAUSTINO V, RESERVA, (TEMPRANILLO/MAZUELO), ‘04 39. 
From the largest producer of Reservas in Spain; this classic red offers cherry and licorice flavors with a spicy finish. 

CAMPO VIEJO, RESERVA, (TEMPRANILLO), ‘03 39. 
Aged to a fabulous tawny red, the Reserva features aromas of vanilla, cinnamon and cloves and it has a rounded finish 
with a 
lingering, velvety after taste.  

VINA SALCEDA, RESERVA, (TEMPRANILLO/MAZUELO/GRACIANO), ‘02  42. 
This estate is owned by the oldest wine producing family in Spain; well-balanced with black pepper, tobacco, black 
fruit, 
ripe plum with a spicy finish. 

CAMPILLO, RESERVA, (TEMPRANILLO), ‘01 54. 
From the Faustino family, this award winning red shows dried cherry, sweet vanilla and tobacco notes with a silky 
texture. 

FAUSTINO I, GRAN RESERVA, (TEMPRANILLO/GRACIANO/MAZUELO), ‘96    56. 
This family owned winery was established in 1861. Made in a tradional style, tastes of dried cherry, tobacco and vanilla 
on the pallet of this well-balance wine. 

MUGA, RESERVA, (TEMPRANILLO/GARNACHA/GRACIANO), ‘05 59. 
A true Riojan powerhouse; the only winery left in Spain that uses only oak throughout the production. Plum and coffee 
flavors mingle in this firm, round red. 

MONTECILLO GRAN RESERVA, (TEMPRANILLO), ‘01  69.  
Aged for over 30 months in French oak and left to mature in underground racks, ensure that this wine  
has all the characteristics of one of the great Rioja Gran Reservas.  

RODA,  RESERVA, (TEMPRANILLO), ‘03 79. 
From one of the hot new winemakers in Rioja; modern in style, this generous red offers plum, prune, chocolate and 
tobacco flavors. 

SAN VICENTE, RESERVA, (TEMPRANILLO), ‘04 99. 
Aged 20 months in French oak; this is Spain’s version of a top-flight Pomerol. This elegant red 
Is lush, polished and beautifully textured,  

RODA I, RESERVA, (TEMPRANILLO), ‘03 99. 
Old world in style; this red offers blueberry and blackberry flavors, with toasty and vanilla accents and firm tannins.  

REMELLURI, RESERVA, (TEMPRANILLO/GARNACHA/GRACIANO), ‘03 109. 
This is a Rioja with Bordeaux style; plump, with ripe flavors of roasted plum and raisin with accents of herb and spice. 

VINO TINTOS cont’d 
RIOJA  cont’d 

MARQUES DE CÁCERES, “GAUDIUM”, (TEMPRANILLO/GRACIANO), ‘02 129. 
The expertise of the renowned Forner family of Bordeaux is evident in this ripe red; offering cherry and raspberry flavors 
with vanilla and spice notes. Choose for a special occasion! 

MARQUES DE RISCAL, BARON CHIREL, RESERVA, (TEMPRANILLO), ‘01 129. 
Born as an experimental concept in 1986, using only the finest grapes from low yielding vines over 40 years of age; 
the wine became a catalyst in the development of a whole new era for Rioja styles. This wine is a good pairing for ham, 
mature cheeses, red meat, all kinds of roast and grilled meat.  

REMIREZ DE GANUZA, (TEMPRANILLO), ‘03 149. 
Produced from 96-year old vines; plum, licorice, toast and spice flavors mingle over firm, ripe tannins in this modern, 
generous and elegant wine. 

CATALUÑA 



This region is dominated by extensive vineyards owned by Torres in Penedes near Barcelona, with non-traditional 
vinifera grapes such as Cabernet Sauvignon and Pinot Noir. The Priorato is an ancient and beautiful region high in the 

hills of Tarragonia. Century old Garnacha vines and high technology Cabernet, Merlot and Syrah are producing some of 
the best new-wave wines of Spain. 

 

PENEDES 
RAIMAT, CRIANZA, COSTERS DEL  SEGRE, (CABERNET/MERLOT), ‘05 23. 
Using novel Californian practices; this plush red offers sweet cherry, chocolate and vanilla flavors. 

TORRES,”CORONAS”, CRIANZA, (TEMPRANILLO/CABERNET), ‘05  29. 
This supple red offers ripe flavors of cherry and strawberry, with a pleasing balance of light tannins.  

TORRES, “GRAN CORONAS”, RESERVA, (CABERNET/TEMPRANILLO), ‘05 39. 
Rich, sensual and aromatic, this Cabernet is excellent with any meat dish, from steak to fine game.  

PINORD, CHATELDON, GRAN RESERVA, (CABERNET SAUVIGNON), ‘00 49. 
The vineyard is situated just outside the village of Vilafranca on the finest quality terrain in the region. 
Good choice with grilled and roasted meats.  

TORRES, MAS BORRAS, RESERVA, (PINOT NOIR), ‘06 99. 
The noble and elegant Pinot Noir grape, grown in the coolest part of Penedes on their historic single vineyard. 

TORRES, “BLACK LABEL” MAS LA PLANA, GRAN RESERVA, (CABERNET SAUVIGNON), ‘04 109. 
Mas La Plana, Torres’ most prestigious red wine, is known to connoisseurs the world over. 

 
PRIORATO 

ONIX, VINCOLA DEL PRIORAT, (GARNACHA OLD VINES /CARINENA OLD VINES), ‘07 36. 
This juicy red offers tart blackberry and boysenberry flavors, with accents of cola, mineral and herbs. 

CAN BLAU, D.O. MONTSANT, (CARIÑENA/SYRAH/GARNACHA),’07 39. 
This full-bodied offering from Montsant is purple-colored with a nose of cedar, mineral, baking spices, blueberry, and black 
cherry. 

PINORD, PRIORAT 7, ESTATE  BOTTLED,  (GARNACHA/CABERNET/SYRAH),’05 59. 
From the new vineyard of Mas Banc, this elegant yet complex red offers flavors of kirsch, wild herb and minerals. 

PINORD PI DEL NORD, (CABERNET SAUVIGNON), ‘01 69. 
A classic Cabernet nose with dusty earth, tobacco, leather and blackberries. This wine walks the line between elegance and power very nicely. 

JEAN LEON, GRAN RESERVA, (CABERNET SAUVIGNON),’99 109. 
Deep cherry-red color with tawny rim. The nose offers perfumed aromas with elegant wood on a background of dark red fruits.  

 
 

 
VINO TINTOS cont’d 

JUMILLA 
Located in south-eastern Spain, Jumilla is considered one Spain’s hottest new appellations. The noble Monastrell 

grape, 
known as Mourvedre in France, has found an ideal environment for growth. Red zinfandel enthusiasts love the wines of 

Jumilla, 
which pair nicely with spicy dishes and all manner of meats and sauces. 

CARCHELO, (MONASTRELL), ‘07 23. 
Considered one of best producers in Jumilla; this medium-bodied wine is ripe and round on the palate with lots of juicy fruit. 

BODEGAS HIJOS DE JUAN GIL, “WRONGO DONGO”, (MONASTRELL), ‘07 23. 
Forged on an image of quality from the house of Juan Gil since 1916; this juicy red shows chocolate and herbal flavors. 



PANARROZ, (MOURVEDRE.GRENACHE/SYRAH), ‘06 25. 
This blend bursts with plum, blackberry, and licorice-infused fruit. There is a bit of pepper as well; the wine is silky, soft, and opulent. 

CASA DE LA ERMITA, (MONASTRELL/CAB/ TEMPRANILLO/PETIT VERDOT), ‘05 39. 
A leader in the emergence of the region; ripe plum and blackberry favors marry well with chocolate oak notes in this lush, velvety red. 

JUAN GIL, CRIANZA, (MONASTRELL), ‘05 45. 
Fashioned from 45-year-old Mourvedre vines; this red possesses an intriguing mix of black fruit, raisin, hazelnut and mineral flavors. 

CASA CASTILLO VALTOSCA, (SYRAH), ’05 59. 
This concentrated red is rich with blueberry, currant, coffee and licorice flavors; a powerful wine that pairs well with hearty food.    
 

NAVARRA 
The Navarra region is making some of the most interesting new wines in the revitalized Spanish wine industry. 

The traditional Garnacha grape has made room for Tempranillo, Monastrell, and non-native varietals as well. Wines 
from 

Navarra are very suitably matched with our spicy dishes, chicken, quail, roasted and grilled meats and grilled fish. 

RED GUITAR, (OLD VINE GARNACHA/TEMPRANILLO), ‘07  25. 
This blend creates a rich, powerful wine with black fruit and ripe raspberry characters. 

GUELBENZU, “VIERLAS”, (SYRAH/MERLOT/CABERNET/GARNACHA/GRACIANO), ‘06 29. 
From the family vineyard in the town of the same name; this plump red offers sweet, juicy grape flavors with notes of 
vanilla and herbs. 

BODEGAS JULIAN CHIVITE GRAN FUEDO RESERVA, (CABERNET/ MERLOT), ‘03 35. 
From the oldest wine producing dynasty in Spain, this generous red offers cherry, berry, herb and tobacco flavors. 

GUELBENZU, “EVO”, (CABERNET/MERLOT/TEMPRANILLO), ‘05 49. 
A wonderful marriage of Spanish and French grape varietals oozes cassis and green peppercorn flavors with Iberian flair.  

BODEGAS TANDEM, ARS MACULA, (CABERNET/MERLOT/TEMPRANILLO), ‘03  49. 
Located in the the Verri Valley; This bold wine has a very complex nose of cassis, mint and thyme. It is a thick and 
powerful wine with 
an excellent backbone; very elegant and fresh. 

BODEGAS JULIAN CHIVITE COLLECION 125, (TEMP/CAB/MERLOT), ‘01 89. 
Dating from 1647 and considered the finest house in Navarra; this full-bodied red has a peppery nose and a taste 
of currant, tobacco and anise. 

CAMPO DE BORJA 
The ancient Romans introduced and developed grape-growing in this region, 

The famous Moncayo Mountain is the dominant feature of the region and creates a microclimate which gives the wines 
a special character. 

VINA BORGIA, (GARNACHA), ’08 19. 
Easy going, round, and savory, this forward and friendly effort delivers a nose of violets, spice box, and black cherry. 

BORSAO CRIANZA SELECCION, (GARNACHA/TEMPRANILLO/CABERNET SAUVIGNON), ’07 42. 
Smooth-textured, savory, and ripe, this complex red has excellent depth, concentration, and length. 

ALTO MONCAYO, (GARNACHA), ’06 69. 
Round, rich, and voluptuous on the palate, this voluptuous red delivers oak, lavender, cassis and raspberry. 
 
 

VINO TINTOS cont’d 
CASTILLA-LA MANCHA 

The most extensive wine producing region in the world, La Mancha is an arid, but fertile, elevated plateau, south of 
Madrid. Some of the best values in Spanish wines can be found here. The sunny climate produces big, forward, fruity wines. 

 



CONDESA DE LEGANZA, CRIANZA, (TEMPRANILLO), ‘04 25. 
The untapped potential of La Mancha wines is realized in this deep, intense red with rich tannins, 
ripe fruit with leather, toast and  chocolate. 

VEGA ESTABAN, CRIANZA, (TEMPRANILLO), EXTREMADURO, ‘04  27. 
This oak-aged red is round and satisfying with vanilla integrated into the gorgeous aftertaste. 

VOLVER, (TEMPRANILLO), ‘07 33. 
Located in the best land in La Mancha, this red is lively and intense, with vivid berry fruit accented by 
smoke and mineral notes. 

MARQUES DE GRINON, DOMINIO DE VALDEPUSA, CALIZA, (SYRAH/GRACIANO), ‘04 42. 
Named after the limestone terrain in which it is grown; the aromas range from fine bourbon, dried tart cherry 
and earth. The tannins are substantial yet polished providing an encore finish.  

ATTECA, (OLD VINES GARNACHA), CATALUYAD, ‘07  49. 
This old vines Garnacha was sourced from 80 to 120 years old head pruned vines. Deep purple, it exhibits an 
impressive nose of 
crushed stone, black cherry and plum. 

MARQUES DE GRINON, DOMINIO DE VALDEPUSA, (CABERNET SAUVIGNON), ‘03 79. 
This red is rich, with a ruby color, a nose of blackcurrants and oak, layers of flavor, and a long, complex 
finish that is bursting with fruit. 

MARQUES DE GRINON, DOMINIO DE VALDEPUSA, (SYRAH), ‘03 79. 
From a continuous family owned estate since 1292, this is a delicious, full-bodied Rhone style wine. 

MARQUES DE GRINON,  DOMINIO DE VALDEPUSA, (PETIT VERDOT), ‘04 79. 
Owned by a world-wide wine expert, the Marques de Grignon; this is beautiful example of a varietal that is rarely bottled on its own.  

TALLANT, (TEMPRANILLO), EXTREMADURO, ‘04 99. 
The top cuveé from this winery, this bold offering is aged for 14 months in new French oak. Chocolate, fruits of the forest and 
coffee all resonate on the nose and palate.; a terrific example of the new style in Spanish wines.  

FINCA SANDOVAL, MANCHUELA, (SYRAH/MOURVEDRE/BOBAL), ‘06 99. 
Located about 150 miles southeast of Madrid, this stylish red, has hints of vanilla weaving through the core of currant, cassis, 
mocha and spice. 
 

RIBERA DEL DUERO 
This is one of the most exciting regions for wine in Spain. Vineyards are planted mostly of Tinto Fino, a strain of Tempranillo 

This makes thicker textured and bolder, more fruit driven wines. The wines of Ribera del Duero pair nicely with our chicken livers, 
 red meats, grilled and with sauces, our grilled quail and fish dishes. 

CELESTE, 7PM RED, (TEMPRANILLO), ‘07  26. 
Celeste 7PM is an opulent wine brimming with fruit, body and color; as unique as the night sky in the Ribera del 
Duero! 

VINA MAYOR, CRIANZA, (TEMPRANILLO), ‘04  29. 
Cherry, cedar and light herbal notes mingle in this solid, straightforward red. 

ABADIA RETUERTA, “RIVOLA”, CRIANZA,  (TEMPRANILLO/CABERNET), ‘06            39. 
From the famed “Golden Mile Estate”; dried cherry and light raisin flavors mingle with notes of herb and vanilla in this plump red. 

CELESTE, 10PM BLUE, (TEMPRANILLO), ‘08  45. 
This powerful red from famed Catalan producer Miguel Torres, offers plum, coffee, earth and game flavors. 

ABADIA RETUERTA, “SELECCIÓN ESPECIAL”, (TEMPRANILLO/CABERNET/MERLOT), ‘06                            
49. 
A tremendous value, this generous red shows ripe plum and currant fruit, with accents of toast, light earth and licorice. 

 
VINO TINTOS cont’d 



RIBERA DEL DUERO cont’d 
LEGARIS, RESERVA, (TINTA FINA), ‘03 55. 
Full-bodied with concentrated aromas of soft black fruits meld with secondary aromas of toasted spices from 12 months of French and American oak aging. 

EMILIO MORO, (TINTO FINO), ‘06 59. 
Located in the heart of the region with three generations of tradition; ripe fruit and solid structure marry in impressive harmony in this house favorite. 

TERMES,  (TEMPRANILLO),  TORO, ’06 59. 
Muscular yet expressive, this dazzling red from nearby Toro features roasted plum, bitter chocolate, tobacco and hot 
stone notes. 

CONDADO DE HAZA, CRIANZA, (TEMPRANILLO), ‘04 65. 
The finest terrain in the region was rescued to make this gem of a wine. Ripe fruit flavors of blackberry and currant 
 are framed by coffee and oak flavors.  

PESQUERA, CRIANZA, (TEMPRANILLO), ‘05 69. 
Produced by the living icon, Alejandro Fernandez; luscious fruit flavors of blackberry and blueberry adorn a solid structure of firm tannins. 

ABADIA RETUERTA, “CUVÉE PALOMAR”, GRAN RESERVA, (CABERNET/TEMPRANILLO), ‘03 89. 
Another splendid offering from the Golden Mile Estate; delivering blackberry, chocolate, raisin and tobacco flavors, 
with mouth filling tannins. 

TINTO PESQUERA RESERVA, (TEMPRANILLO), ‘03 99. 
This bold red features opaque purple with fragrant nose of earth, black currants, and blackberry liqueur. Layered blue and black fruits are 
intertwined with ripe tannins and good acidity. 

TORO NUMANTHIA , (TEMPRANILLO), TORO, ‘04  119. 
This fairly new project in Toro is also one of the region's finest. Rich and deep, this powerful red shows concentration  
and balance, offering powerful fruit and exquisite structure  

VEGA SICILIA, 5 ANO VALBUENA, (TEMPRANILLO/MALBEC/MERLOT), ‘03 199. 
A truly extraordinary wine from a celebrated winemaker; this lively, supple red offers tart cherry and berry flavors;  
the favorite wine of Winston Churchill. 

PORTUGUES TINTO 
More than any other European country, Portugal is steeped in tradition even as it modernizes. Partnerships with  

the Rothschilds and Prats & Symington of Bordeaux have assisted in making the wines of Portugal even more complex and elegant. 

PORCA DE MURCA RED PORTUGAL, (TOURIGA NACIONAL), ‘06      23. 
This is a still red wine with very forward cherry fruit aromas and a soft backbone of earthy tannin. 

EVEL, (TOURIGA NACIONAL/TINTA RORIZ TINTO CAO/TOURIGA FRANCESA), ‘05  29. 
Evel is the leading Douro brand in Portugal. The wine is very dark red with violet tints. A full-bodied mixture of 
round tannins and subtle oak integrate well with the berry flavors.  

QUINTA DE PANCAS, (CABERNET SAUVIGNON), ‘05  35. 
The estate has been in the same family since the 15th century. This Cabernet is full-bodied and dark with notes of 
black currant, mint, black pepper and touch of vanilla. 

POST SCRIPTUM, PRATS & SYMINGTON, (TOURIGA FRANCA/TOURIGA NACIONAL/TINTA BARROCA/TINTO 

CAO), ‘05       45. 
The successful association between Bruno Prats, leading Bordeaux winemaker and the Symington family, with its 
knowledge and experience of the Douro since the 19th century has produced a plush  red, with flavors of baked plum, 
and chocolate. 

QUINTA DO CARMO, (CABERNET/TINTA FINA), ‘02 49. 
Quinta do Carmo, owned by Domaines Baron de Rothschild is one of Alentejo’s old line producers. This red is sophisticated, 
approachable, and structured, with a modern touch. 

QUINTA DA BACALHÔA, (CABERNET/MERLOT), ‘05 59. 
The nose combines red fruit aromas with those of oak and mint. This wine is full, robust and peppery in the mouth. 

CHRYSEIA, PRATS & SYMINGTON, (TOURIGA NACIONAL/TOURIGA FRANCA/ TINTA RORIZ/TINTO CÃO), ‘03119. 



This is a limited-production wine of from Prats & Symington of great distinction; essence of blackberry, cherry and 
smoke make this an alluring red. 


