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

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

    
WHITE WINEWHITE WINEWHITE WINEWHITE WINE    
    

Chardonnay, Castle Rock 2010 Central Coast, CA 23.00 6.25 
This lovely barrel-fermented chardonnay is rich, ripe & fruity.  Citrus, melon, pear & vanilla. 
 

Torrontes, Alamos 2009 Catena Argentina 24.00 
Aromatic & perfumed, tasting of peaches, oranges and almonds.  Medium bodied & dry with a crisp finish. 
 

Pinot Grigio, Francis Ford Coppola Presents 2010 California 26.00 6.95 
Fresh & crisp with vibrant fruit.  A hint of chardonnay & sauvignon blanc adds complexity. 
 

Viognier, Yalumba “Y Series” 2010* South Australia 27.00 
A heartier, rich white wine.  Exotic flavors of grapefruit, pineapple, ginger & lemongrass. 
 

Chardonnay, Edna Valley Vineyard “Paragon” 2009 Edna Valley  CA 31.00 
Full-flavored, complex and beautifully in balance.  Lovely white peach, citrus and vanilla flavors. 
 

Sauvignon Blanc, Spy Valley 2010 * Marlborough New Zealand 32.00 
Excites your palate with bright acidity and ripe tropical fruits like guava and passion fruit. 
 

Chardonnay, Sonoma-Cutrer “RussianRiverRanches” 2009* Sonoma Coast  CA 23.00 Half Btl  
A glassful of ripe fruit including grapefruit, pear & kumquat, balanced with hints of toasty oak & minerals.         

 
RED WINERED WINERED WINERED WINE    
 

Garnacha de Fuego, Ateca “Old Vines” 2009 Calatayud  Spain 24.00 6.50 
A fruitbowl of raspberries & cherries, balanced with peppery spice.  Guaranteed to make you smile! 
 

Chianti Classico, Gabbiano 2007 Tuscany  Italy 26.00 
Everyone loves these characteristic chianti flavors of spice, dark cherries, plums & fresh acidity. 
 

Pinot Noir, Heron 2010 California 26.00 
A light, charming style with tart cherries & cranberries, spicy vanilla & a subtle earthiness. 
 

Cabernet Sauvignon, Parducci 2008 Mendocino County  CA 27.00 7.25 
Rich yet bright.   Sour cherries, black currants, cedar and balanced tannins.  Sustainably grown by family farmers. 
 

Malbec, Altos Las Hormigas 2010 Mendoza  Argentina  28.00 
Lush blackberry fruit, spice and pleasant acidity.  Lots of character !  A wine you won’t easily forget. 
 

Zinfandel, Rancho Zabaco “Dancing Bull” 2007 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 2007 Columbia Valley  WA 31.00 
Soft & velvety, with lovely plum and berry flavors and a touch of spice. 
 

Barbera d’Asti, Villa Giada “Suri” 2007 Piemonte  Italy  32.00 
Smooth, concentrated fruit in a light, bright body .  A natural for our pasta dishes.  Delightful. 
 

Syrah, Cline “Los Carneros” 2007 Sonoma Carneros  CA  36.00 
Wow!  Dark, rich & intense.  Deep plum and cherry notes accented with vanilla and coffee. 
 

Pinot Noir, Nautilus 2005 Marlborough  New Zealand 39.00 
Complex, elegant pinot.  Black cherry & cranberry flavors with sweet oak & a hint of chocolate. 
 

Cabernet Sauvignon, Charles Krug 2006 Napa Valley-Yountville  CA 45.00 
Full-bodied yet graceful, with the richness of dark berries and notes of cocoa and vanilla  
 

Merlot, Francis Coppola Diamond Collection 2008 California 23.00 Half Btl  
Rich & smooth, with flavors of plums, fresh berries, mocha and vanilla                                                               
 

* Wines with an asterisk are sealed with a screwcap.  Don’t worry -- this is not a sign of inferior wine!  Many top winemakers feel that screwcaps 

are actually superior to corks.  Up to 8% of traditionally-sealed wines are ruined by tainted corks.  Screwcaps are more consistent & dependable. 

 
You are welcome to bring your own wine to Spin Cafe for a fee of $12 per bottle, as long as it is something we don’t have on our list. 


