Sparkling Wines

Canella Prosecco, Italy, 187ml
Canella Pinot Noir Brut Rose, 187ml

Champagne, Piper Heidsieck Brut, 375ml

Champagne, Veuve Clicquot Ponsardin Brut, 375ml

Whites [/ Rosé (served in decanter)

Est. 1885

BTL

25

40

40z 60z 100z BTL

Rose of Pinot Noir, Sokol Blosser, OR 6 9 14 35
Riesling, Thomas Schmitt, Spatlese 6 9 14 35
Pinot Gris, Sokol Blosser, Willamette Valley 6 9 14 35
Sauvignon Blanc, Amici, Spring Mountain 8 12 19 a7
Sauvignon Blanc, Craggy Range, NZ 8 12 19 47
Chardonnay, Trefethen Estate, Oak Knoll 6 9 14 35
Chardonnay, Sonoma Cutrer, “Les Pierres” 9 13 21 52
(Single Barrel Selected for The Fort Worth Club)

Reds (served in decanter)

40z 60z 100z BTL

Pinot Noir, Amici, Russian River Valley 8 12 19 47
Pinot Noir, Stoller, Reserve Willamette Valley 8 12 19 47
Pinot Noir, Sokol Blosser, Dundee Hills 8 12 19 47
Merlot, Trefethen Estate, Oak Knoll 8 12 19 47
Red Blend, Shafer TD9, Napa Valley 10 15 24 59
Cabernet Sauvignon, Platinum Cellars, WA 8 12 19 47
Cabernet Sauvignon, Adaptation, Napa 10 15 24 59
Malbec Blend, Trefethen Dragon’s Tooth, Napa 9 13 21 52
Red Zinfandel, Rombauer, Napa 8 12 19 47

Coravin Selections

New World

Pinot Noir, Domaine Serene, Yamhill Cuvee, Willamette, 2011
Red Blend, Cain Concept, The Benchland, Napa Valley, 2008
Cabernet Sauvignon, Joseph Phelps, Napa Valley, 2014

Cabernet Sauvignon, Silver Oak Alexander Valley, 2013

Old World

Chateau Meyney, Saint Esteph, 2014
M. Chapoutier, La Bernardine, Chateauneuf-du-Pape, 2014

Gaja Langhe Sito Moresco, Piedmont, 2013

Dessert Wines

Chateau D’Armajan Des Ormes Sauternes, 2006
Donnafugata Ben Ryé Dessert Wine, 2011
Croft Reserve Tawny Port

Taylor Fladgate 20 Year Old Tawny Port
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