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Glass
2620 Alamos, Malbec, Argentina, 2008 8.00
3432 Villa San-Juliette, Petite Sirah, Paso Robles, 2009 10.00

3287 Chateau Pineraie, Malbec-“Cahors”, France, 2006
3348 Terrazas Reserva, Malbec, Mendoza Argentina, 2008
0362 J. Vidal, Cotes Du Rhone, Fleury, France, 2007
3439 Chateau Grand Rousseau, Bordeaux, 2009
2141 Torres, Tempranillo, “Celeste” 7:00 PM, Chile, 2006
1974 Pride Mountain, Cabernet Franc, Sonoma, 2005 (91 RP)
(Please, no additional discount on Pride Mountain)
1833 Clo de los Siete, (Malbec, Merlot, Cabernet, Syrah), Argentina, 2008
1046 Chapoutier, Chateauneuf du Pape, Rhone, 2005
3444 Capataz, Malbec, Mendoza-Argentina, 2008
0140 Monticillo, Rioja Riserva, Spain, 2005
1308 Atteca, Grenache, Old Vines, Spain, 2007
2622 Coyam by Emiliana, Chile, 2006 (Organic )
2992 Alion by Vega Sicilia, Tempranillo, 2004 (96 points RP)
2220 Chateau Batailley, Bordeaux, Grand Cru Classe, Pauillac-France, 2005
(Robert Parker 91 points-----Wine Spectator 90 points)
0196 Chateau de Beaucastel, Chateauneuf-Du-Pape, Rhone, (RP 95) 2007
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Medium to deep garnet color. Aromas of dark cherries, raspberry compote, cardamom, black truffles and a
touch of star anise. The palate is full bodied, richly fruited with medium to high acidity and a medium plus
level of grainy, slightly chewy tannins. Concentrated with a good compliment of structure to hold it up. Long

peppery finish. Drink 2010 to 2025.

Please note that vintages are subject to change.
*Wines with an asterisk are eligible for a 30% discount for Millie Grazie members.

Don't forget to join us for half off wine Wednesdays! All Millie Grazie card members are eligible for half-off

non-reserve hottles that are under $100. See your server for more information!
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