Gafe Nora - Wine List

Red Wine

Cabernet Sauvignon / Cabernet Blends Glass
Madrona, Estate Grown, El Dorado - California, 2002 9.00
Chateldon, Reserva, Origen de Penedes - Spain 2000 10.00
Franciscan Oakville Estate - Napa, 2002
Estancia, Paso Nobles, Meritage - California, 2002 11.00

Y5 Bottle
Penfolds, Bin 389 Cabernet Shiraz - Australia, 2002 10.00
Rodney Strong, Sonoma County - California, 2003 8.00

Sangiovese
DaVinci DOCG Chianti - Italy, 2004 6.25
Modus, Super Tuscan - Toscana Italy, 1999
Merlot
Christian Mouiex Merlot - Bordeaux France, 2002  7.00
Shiraz / Syrah

Wyndham Estates Bin 555 Shiraz - Australia, 2003 6.00
Penfolds Bin 128 Shiraz - Coonawara - Australia,2002  9.50
Penfolds, Bin 2 Shiraz - Mourvedre - Australia, 2004 7.00

Pinot Noir
Willamette Valley - Oregon, 2002 8.00
Rodney Strong - Russian River Valley, 2005 8.00
Zinfandel
Mauritson, Dry Creek Valley - California, 2002 9.50

Mauritson, Reserve, Dry Creek Valley - California, 2003

Other Reds
Chapoutier Belleruche, Cotes du Rhone - France, 2003

Bernard Latour, Cotes du Rhone - France 7.50
Dom Martinho Quinta do Carmo - Alentejo, Portugal, 2001

Lorinon, Rioja - Spain, 2001 0.75
Bajoz. Tinta De Toro, Crianza - Spain, 2001 8.25

Louis Jadot, Moulin-A-Vent, Beaujolias, France, 2003 8.50
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Cabernet Sauvignon and Tempranillo
Equally robust and fruity wines, sometimes
bold and loaded with fruit, or soft and lush
these wines make an excellent compliment
to the French Steak, Beef Tenderloin,

and other hearty meals.

Sangiovese
Central Italy’s best grape, produces the
great Chiantis. Outstanding with Pasta
or the Sicilian Fish Stew.

Merlot
America’s favorite grape type,
is soft on the palate, and usually has a light
|bing cherry aroma and savor. Excellent with|
pork, chicken and other heartier meals.

Shiraz
Naturally spicy with hints of cinnamon and
black pepper. Try it with the Paella,
or the Chicken and Sausage pasta.

Pinot Noir
Light in body, but rich in flavor,
earthy and soft with hints of cherry.
Try it with the French Lasagna.

Beaujolais
|Light and fruity this wine is enjoyable|
on its own or with any meal.
Try it with the Hummus Sampler.

Zinfandel
Hearty grape type, full bodied with
lots of fruit. Best with steak, or spicy
foods. Try it with the Beef Tenderloin




White Wine

Chardonnay Glass
Gala Rouge - France, 2004 7.00
Kendall Jackson Vintner's Reserve - California, 2003 7.00
St. Supery - Napa, 2002 9.50
Frei Brothers Reserve - Russian River Valley, 2003
Louis Jadot, Pouilly Fuisse - Burgundy, France, 2004
Louis Jadot, Puligny-Montrachet - Burgundy, France 2003

Sauvignon Blanc
Geyser Peak - California, 2004 7.00
White Haven - Marlborough, New Zealand, 2005 7.25
Drylands - Marlborough, New Zealand, 2006 8.00

Pinot Grigio
Danzante Delle Venezie - Italy, 2003 6.25
Omaka Springs Pinot Gris - New Zealand, 2003 7.75
Maso Canali - Trentino,Italy, 2003

Other Whites
Nora, Albarino - Galicia, Spain 7.75
Lagar De Cervera, Albarino - Rias Baixas, Spain, 2005
Reichsgraf von Kesselstatt, Riesling, Germany, 2002 7.75
Wynns, Dry Riesling - Coonawarra, Australia, 2004 6.50
Barton & Guestier, Vouvray - Loire Valley, France, 2005 6.00
Foris, Gewurztraminer - Rogue Valley, Oregon, 2004 7.50

Champagne \ Sparkling
Mionetto Prosecco di Valdobbiadene D.O.C. - Italy 7.75

Nicholas Feuillatte, Rose Brut, - France - ¥4 Bottle
], Vintage Brut, Russian River Valley, 1999

Taittinger, Brut Cuvee - France

10.00

Brut, Domain Chandon "Split" (approx. 1 %> Glasses)

House Wine

Glass 5 2 Carafe
Chardonnay CK Mondavi
Pinot Grigio Placido
White Zinfandel CK Mondavi

10

Full Carafe 20
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Cabernet Sauvignon CK Mondavi
Ck Mondavi

Merlot

Chardonnay
Big, fruity and lots of oak, or complex with
hints of apples, this wine comes in many
styles, but always with lots of character.
Try it with Fresh Salmon or Trout.

Sauvignon Blanc
Crisp and dry with often with
“earthy” flavors. Excellent food
compliment or by itself (on the Patio)
great with Brie, or Garlic Shrimp.

Riesling
Light and fruity the Johannisberg
Riesling is enjoyable by itself or as a
compliment to lighter foods. Try it
with the Asiago Encrusted Tilapia.

Pinot Grigio

[Pleasant and tasty, hints of cream and

apples. Excellent patio wine, enjoy
with Crab Cakes or Spinach Dip.

Chenin Blanc
Known as Vouvray in France, loaded
with fruit, try it with the
Chicken andWild Mushrooms.

Sparkling Wines
Made from a variety of grapes like
Chardonnay and Pinot Noir, these
wines range in taste from sweet to
bone dry. All are made to enhance
any celebration!

“Drink what you like and Enjoy what you Drink”



