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SPARKLING WINESPARKLING WINESPARKLING WINESPARKLING WINE    
    

Korbel Brut California 21.00 
Light, crisp & dry.  A classic American sparkler.                                                                   Half Btl 
 

Gloria Ferrer Sonoma Brut Sonoma Carneros, CA 38.00 
A delicious mouthful of bubbly.  Imagine crisp fruits, vanilla & ginger. 
 

    
WHITE WINEWHITE WINEWHITE WINEWHITE WINE    
    

Chenin Blanc, Ste. Chapelle 2007 Washington/Idaho 23.00 
A delicious alternative to white zinfandel !  Softly fruity, with sweet melon & pear aromas. 
 

Macabeo, Lo Brujo 2007 Calatayud  Spain 24.00 
Silky, fresh & fruity.  This intensely-flavored wine is just plain fun to drink.   
 

Chardonnay, Lindemans “Bin 65” 2008 Southeastern Australia 26.00 6.75 
Richly flavored, yet with a clean finish.  We taste pineapple, citrus & white peaches.  Subtly oaked. 
 

Pinot Grigio, Francis Ford Coppola Presents 2007 California 26.00 6.75 
Fresh & crisp with vibrant fruit.  A hint of chardonnay & sauvignon blanc adds complexity. 
 

Viognier, d’Arenberg “The Hermit Crab” 2005 * McLaren Vale  S. Australia 32.00 
A lush, mouth-filling blend of 70% viognier & 30% marsanne that’s floral & citrusy. 
 

Chardonnay, Edna Valley Vineyard “Paragon” 2007 Edna Valley  CA 32.00 
Full-flavored and complex, with everything in balance.  Lovely white peach, citrus and vanilla flavors. 
 

Sauvignon Blanc, Drylands 2008 * Marlborough New Zealand 33.00 
Wakes up your palate with bright acidity and ripe tropical fruits like guava and passion fruit. 
 

Chardonnay, Sonoma-Cutrer “RussianRiverRanches” 2007 Sonoma Coast  CA 23.00  
A glassful of ripe fruit including grapefruit, pear & kumquat, balanced with hints of toasty oak & mineral.      Half Btl 

 
RED WINERED WINERED WINERED WINE    
 

Garnacha de Fuego, Ateca “Old Vines” 2007 Calatayud  Spain 24.00 6.25 
A spicy fruitbowl of raspberries & cherries, balanced with peppery spice.  Guaranteed to make you smile! 
 

Sicilia Rosso, Colosi 2006 Sicily  Italy 27.00 
Intense, lingering black cherry and pomegranate.  Dry and full-flavored.  We’re big fans of this one! 
 

Cabernet Sauvignon, Veramonte Reserva 2007 Colchagua Valley  Chile 28.00 7.25 
A very appealing, classic cabernet.   Red currant flavors & cedar aromas rounded by soft oak. 
 

Pinot Noir, Harlow Ridge 2008 Lodi  CA 29.00 
Dark berry fruits in a balanced, medium-bodied wine.  Food-friendly and versatile. 
 

Zinfandel, Rancho Zabaco “Dancing Bull” 2005 California 29.00 
Juicy, zippy and utterly zinful.  Its playful raspberry and cherry fruit is a great match for bar-b-q. 
 

Merlot, Columbia Crest Grand Estates 2003 Columbia Valley  WA 31.00 
Soft & velvety, with lovely plum and berry flavors and a touch of spice. 
 

Barbera d’Asti, Villa Giada “Suri” 2005 Piemonte  Italy  31.00 
Smooth, concentrated fruit in a light, bright body .  A natural for our pasta dishes.  Delightful. 
 

Syrah, Cline “Los Carneros” 2006 Sonoma Carneros  CA  36.00 
Wow!  Dark, rich, smooth & intense.  Deep plum and cherry notes accented with vanilla and coffee. 
 

Pinot Noir, Nautilus 2005 Marlborough  New Zealand 40.00 
Complex, elegant pinot.  Black cherry & cranberry flavors with sweet oak & a hint of chocolate. 
 

Cabernet Sauvignon, Charles Krug 2004 Napa Valley-Yountville  CA 45.00 
Full-bodied yet graceful, with the richness of dark berries and notes of cocoa and vanilla  
 

Petite Sirah, Rosemblum “Heritage Clones” 2006 San Francisco Bay  CA 22.00 
A rich, spicy wine from 80-100 year old vines.  A natural with our smoked meats, especially the brisket.         Half Btl  
 
 
 

You are welcome to bring your own wine to Spin Cafe for a fee of $12 per bottle. 
 
 

* This wine is sealed with a screwcap, not a cork.  Don’t worry -- this is not a sign of inferior wine!  Many top winemakers from 
around the world feel that screwcaps are actually superior to corks.  That’s because up to 8% of traditionally-sealed wines are 
ruined by tainted corks.  Screwcaps can allow for more dependable, consistent storage and ageing of wines. 


