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5 Tastes

 For  $10  

Keep Logo Glass 

 
WHITE WINES 

 
2008 Chardonnay, Temecula Valley – The nose is rich and forward with aromas of vanilla, orange blossom and ripe 
peach. The wine is mouth filling and soft on the palate. Ripe fruit flavors of peach and pear predominate, accented by 
vanilla and butterscotch. Flavors of peach and honey linger in the finish. Lightly oaked.  Always great with lobster and 
rich cream saucy foods. 
 $6.75/glass    $24/bottle   $19.20/wine club members per bottle 
 
2007 Riesling, Temecula Valley -- Silver Medal Winner!  You will find the distinct aroma of concentrated pear, 
apricot, dried peaches and a hint of white pepper. Enjoy the fruit flavors of pear, apple, candied grapefruit and a touch of 
lemon rind, finishing with a bit of clove. The finish is slightly tart yet sweetly balanced. Goes well with salmon.  
 $7.00/glass    $25/bottle   $20.00/wine club members per bottle 
 

ROSÉ WINES 
 
2008 Rosé of Syrah, Kimberly Vineyards, Temecula Valley – This  is not your mother’s White Zin!   With a 
stunning crystal cranberry color, this Rosé brings melon and spiced apple to the nose. Spiced crabapple and cranberry 
tantalize the mouth, as it finishes with ripe fruit. We’ve served it with mixed greens alla caprese. 
 $6.75/glass    $24/bottle    $19.20/wine club members per bottle 
 

RED WINES 
 

2006 Sangiovese, Paso Robles – Enjoy the beautiful intense ruby color with great clarity. Vanilla will 
definitely hit your nose along with herbs and cherry. Smooth across your palate with notes of plum and 
licorice. This wine has a spicy finish typical of this Italian varietal. Perfect with Italian dishes! 
 $9.75/glass    $35/bottle    $28.00/wine club members per bottle 

 
2005 Cabernet Sauvignon, Temecula Valley – Ruby brick colored, this Cabernet Sauvignon has floral and spicy 
aromas including rose petals, dried cherries and cedar. It is medium bodied with a good texture and feel in the mouth.  
The acidity is balanced and the tannins, while still youthful, are supple and not astringent.  This wine has flavors of dried 
cherries, rose petals, a bit of vanilla, cedar and earth, with a slight touch of sage and mint in the finish.  BBQ Chicken! 
 $8.50/glass    $31/bottle   $24.80/wine club members per bottle    
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RED WINES continued 
 
 
2005 Tempranillo, Temecula Valley – Notice the deep brick color tinged with purple, and how this wine brings dark 
ripe Italian plums, and a slight note of walnuts to the nose. The flavors of dark plum and licorice come to the taste buds 
with a touch of raisin, and even the rich flavors of fruit cake. With firm acidity, ample tannins and a rich texture, in the 
mouth, this wine lingers nicely with sweet ripe fruit in the finish. Try with a Spanish Paella or Italian sausage. 
 $9.25/glass    $34/bottle    $27.20/wine club members per bottle     
 
2002 Libeccio, Ferragamo & Migneco, Santa Barbara – Leather, earth and sweet fruit greet the nose in the Super 
Tuscan style blend of Sangiovese, Cabernet Sauvignon, Cabernet Franc and Merlot. Tart pie cherries come forward in 
this pleasantly complex yet very drinkable wine. Easily pairs with light pasta dishes, chicken and fish. 
 (not available by the glass or for tasting)   $45/ bottle   $40.50/wine club members per bottle * 
 
2005 Merlot, South Coast – This full-bodied wine has a dense ruby color and is youthful and fleshy with the flavors 
of ripe black plums. In the nose, it is floral with some raspberry, vanilla and a touch of mint. This wine has been 
developing in the bottle and has great potential for further aging as it smoothes out. Its rich tannic structure should help 
it age very well. Stands up well to steak or other barbeque dishes.  
 $8.50/glass    $31/bottle    $24.80/wine club members per bottle   
 
2006 Petite Sirah, Clarksburg – Bright, ripe berries and vanilla tantalize your nose, and your palate, along with a big 
burst of ripe fruit at the front, and a hint of red licorice, cherry cola and cedar toward the finish. This is a medium 
bodied, very approachable wine with easy tannins lingering on the finish. Great with grilled foods and barbeque sauce! 

$11.00/glass    $39/bottle   $31.20/wine club members per bottle     
 

DESSERT WINES 
 
Tribordo (Syrah Port) – This wonderful dessert wine begins with senses of dark chocolate, roasted coffee and 
vanilla. In the mouth you will again enjoy the tastes of dark chocolate, hazel nuts and raspberry truffles, with a long 
smooth finish.  
 $5.00 (2 oz.)   $42/bottle   $33.60/wine club members per bottle 

 


