Café Veloce - Wine List - Summer 2009
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15 btl L’Ecole #41 Semillon, Columbia V, WA ’06 Full-bodied, rich texture with honey, citrus & fresh fig flavors., % btl $12
% btl McCrea Roussane, Ciel du Cheval Vineyard, WA '06 , Y2 btl $18
14 btl McCrea Sirrocco Blanc 37%Marsanne,33%Grenache Blanc,20%pPicpoul,10%Roussanne,Bouschy Vineyard, YV, WA 07 %2 btl $19
Chateau Ste Michelle, Eroica, Riesling, Columbia Valley, WA ‘07. Produced in a partnership between CSM & Dr Loosen from Germany. $35
Brian Carter “Oriana” 61% Viognier, 25% Riesling, 14% Roussanne, Outlook Vineyard, Yakima Valley, WA ’05, $28
Viento, Gruner Veltliner, Underwood Mtn Vineyard, OR, ‘07 $28-
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Januik, Cold Creek Vineyard, WA ‘06 $40

Buty, Columbia Valley, WA ’06, $46

Newton “Unfiltered”, Napa, CA ’05, $62

Ferrari Carano, CA '06, $38

14 btl D Drouhin, “Arthur”, Carnation & magnolia on the nose with hints of toast & lemon zest. WV, OR ’06, Y2 btl $21
% btl Joseph Drouhin, Pouilly-Fuisse, FR, '06. Floral, fruity & fresh almonds. , %2 btl $22

Mer Soleil Silver, Unoaked, Santa Lucia Highlands, CA 07 $41

Mer Soliel, Central Coast, CA '06 $46

Italian Wineries and [talian Varietals

Ita /I a n Wh i te I/I/In e************************************************************************************
Pieropan Soave Classico, DOC, ’06, $25
Le Marchetti Verdicchio dei Castelli di Jesi Classico, IT '06, $24
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% btl Marco Felluga “Mongris”, Italy ’06, %2 btl $18
Jermann, Friuli, Italy '06, $39
Mercer, WA 07, $24
Columbia Winery, Columbia Valley, WA 2007 crisp, with notes of spice & grapefruit, - $21-
Pliedmont, Italy
Nebbiolo: A rich, noble, elegant red wine that can be paired with rich, hearty dishes, ¥********kkdkikikikiikririhidirirsr
Mauro Barbero “Ania”, IT '02/°03 , $38
Poderi Elia Barbaresco “Serracapelli”, IT 03, $60
Bocchino Barolo, “Lu”, A collector’s choice, age worthy for 30+ years. IT 04, $80
Prunotto Barolo, IT 03, $62
Tre Donne Barbaresco, IT, 01, $62
Ceretto Barbaresco “Asij”, IT '04, $58
Ceretto Barolo Bricco Rocche Brunate, IT 03, $85
Dolcetto. Piedmont, Italy - “Little sweet one”, deeply colored with soft tannins, ****¥*¥*xdkdkkdkkdkkdkkdkkdkdkddddkihtrtrk
Ceretto, Rossana, d’Alba, IT 05, $32-btl
Barbera. Known for its soft tannins, bright and cherry and firmly acidic. Versatile with food. Piedmont, Italy,
Marchesi Alfieri “Sostegno”, Piedmont, IT '05, $25-
Marchesi Alfieri “La Tota” Barbera d’Asti, IT, 06 $30-
Mauro Barbero, More Langhe 50% Barbera, 50% Cabernet Sauvignon, IT '04 $22-
Viento, Lonesome Spring Ranch, Columbia Valley, OR '05 $30-
Maryhill, Proprietor’s Reserve, Columbia Valley, WA 04 $34-
Veneto, ltaly
Amarone, Vento, [taly: Corvina, Rondinella,. Deep, smoky dried fruit aromas. Flavors of licorice, tobacco and fig, *****##sstatsbstotkt
% bottle Zenato.’04, $44- ¥ btl
Giuseppe Lonardi, IT '01, $70-btl
Valpolicella, Veneto, Italy: corvina, dark and spicy; and Rondinella-deeply colored and aromatic. Pair with Red Sauces, pizza’s and BBQ
Zenato “Ripassa”, IT '05, $39-
Giuseppe Lonardi Classico, IT 06, $21-
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Italy’s most noble and diffuse red grape. Its telltale character is an aroma of black cherries buttressed by scents of wood, smoke & herbs. Pair with hearty and meaty pastas.
Chianti, Tuscany, Italy

14 btl Nozzole Chianti Classico Riserva 03, $18- %2 btl

Monsanto Chianti Classico Riserva DOCG, IT 90% Sangiovese, 3% Canalolo, 3% Colorino $35
Montalcino, Tuscany, ltaly

La Fiorita Brunello Di Montalcino, Riserva, IT 01, $96-

Sanguineti Brunello Di Montalcino, IT 01, $59-
Montepulciano, Tuscany, Italy

Antonio Sanguineti Vino Nobile di Montepulciano, IT '05, $41-

Washington State
Cavatappi, Wahluke Slope, WA 07, $22-

Kiona, Red Mountain, WA ’03 $30-
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%2 btl Ridge, Geyserville Vineyard, CA '04. 75% Zinfandel, 18% Carignane, 7% Petite Sirah. Ripe raspberry fruit flavors & nicely balanced. $24-
Windmill “Old Vine” Zinfandel, Lodi, CA '06, $21-

Earthquake, Lodi, CA '05, $36-

Edizione Pennino, Rutherford-Napa Valley, CA '04, $45-

Terre del Grico, Don Felice, Italy, 03 50% Primitivo 30% Negroamaro, 20% Montepulciano. $36
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Veuve Clicquot Ponsardin “Yellow Label”, FR Golden Yellow. A fine balance between fruity & toasty. %2 btl $35

Ruinart Rose, NV, FR A fine, fresh, fruity wine with well-integrated tannins. ¥2 btl $50

Argyle Brut, OR 25% Pinot Noir, 75% Chardonnay Flavors of pear & citrus-blossom honey. $35

Dufouleur Pere & Fils Cremant de Brut, FR 70% Chardonnay, 20% Pinot Noir, 10% Aligote. Lovely creaminess & lingering finish. $32
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Brian Carter, Corrida, 65% Tempranillo, 19% Merlot, 10% Cabernet Sauvignon, 6% Garnacha, Columbia Valley, WA $50-

Kennedy Shaw, Tempraniflo, Rattlesnake Hills, WA *06. Medium bodied & exhibits spices, berries and substantial tannins. $29

Cabanon “Corvitis” Riserva DOC, Godiasco, IT '05. 35% UVA Rara, 30% Croatina (Bonarda) 25% Barbera, 10% Vespolina. $40

Casa Lapostolle, “Clos Apalta” 42%Carmenere, 28% CabSauv, 26% Merlot, 4%pPetit Verdot Apalta V, Colchagua Valley, Chile, 04 $70
“Cheval de Andes”, Cheval Blanc winemaking & Terrazas Vineyards CabSauv/Malbec, Cassis, Lavender, currant, Argentina, ‘05 $75
Terrazas, Malbec Reserva, Argentina, 06 $29

Girardet, Baco Noir, Umpqua Valley, OR ‘07 $28

Supe ’d Tusca n insp i,-ed Wines****************************************:bl'************************************

% btl Col Solare, Columbia Valley, WA '0070% Cabernet Sauvignon, 25% Merlot, 3% Syrah, 2% Malbec. %2 btl $33

Brian Carter “Tuttorosso” 65% Sangiovese, 23% Cabernet Sauvignon, 12% Syrah, WA ‘05 $40

Chandler Reach Estates “Corella” 72% Sangiovese, 23% Cabernet Sauvignon, 5% Syrah, Yakima, WA '06 $28

14 btl Felsina Fontalloro, 100% Sangiovese-Chosen from 3 Select Vineyards, Tuscany, Italy 04 %% btl $31

Cabanon, Couredivino, La Botte #18, Cabernet Sauvignon, Merlot, Bonarda, Organically Grown, Piedmont, Italy DOC’04 $30
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1% btl L’Ecole No 41, CV, WA ’05. 80% Merlot, 12% Cabernet Franc, 5% Petit Verdot, 3% Cabernet Sauvignon. ¥%2 btl $20

%2 btl Northstar, Columbia Valley, WA ’03 A rich full-bodied wine, packed with cassis & red plum flavors. %2 btl $19

Veloce, Cruiser, 75% Merlot, 13% Syrah, 12% Cabernet Sauvignon, Yakima Valley, WA "05 $20

Mark Ryan, “The Dissident”, Columbia Valley, WA "07 $38

Januik, Klipsun Vineyard, WA '06 $50

Delille, “D2”, Columbia Valley, WA 06 52.5% Merlot, 38.5% Cabernet Sauvignon, 7% Cabernet Franc, 2% Petit Verdot. $55

Baer Winery, “Ursa”, Columbia Valley, WA 06 50% Merlot, 24% Cabernet Franc, 17% Cabernet Sauvignon, 7% Malbec, 2% Petit Verdot $47

Brian Carter “Solesce”, WA 00 $78

Mark Ryan “Long Haul”’,48%Merlot,46% Cab Franc, 6%Petit Verdot, Ciel du Cheval Vineyard, WA ‘2006 $55

Ferrari Carano, CA '05 $33

14 btl Brian Carter, “L’Etalon™ 529% Cabernet Sauvignon, 21% Merlot, 12% Petit Verdot, 10% Cabernet Franc, 5% Malbec, WA '04 %2 btl $22

14 btl Sheridan “L’Orage” Estate Grown 67% Cabernet Sauvignon, 33% Cabernet Franc, WA ‘05 %% btl $27

Rollat, Edouard, Walla Walla Valley, WA "05 75% Cabernet Sauvignon, 20% Merlot, 5% Cabernet Franc $72

Columbia Winery, Cabernet Sauvignon, Otis Vineyard, WA ‘02 Broad structure with cherry characteristics, oregano & cassis. $36

Rollat, Walla Walla, WA '05 $48

Chandler Reach Estate “Monte Regalo”, WA *05 63% Cabernet Sauvignon, 17% Merlot, 15%Cabernet Franc, 5% Syrah $32

Januik, Champoux V, WA '05 $60

Ste. Michelle “Canoe Ridge”, WA '05 $37

%% btl Chimney Rock Stags Leap District Cabernet Sauvignon, Napa V, CA'05 % btl $37

Chimney Rock, Stags Leap, Napa, CA 05 $73

Caymus, Special Selection, Napa Valley, CA 06 Made from top quality fruit from various sites in Napa Valley. A wine in complete balance.$162

Caymus, Napa Valley, CA "06 Fine-grained “cocoa” texture with low acidity. Flavors of dark berry fruits & chocolate. $78

Cabernet Franc/cabernet F,-anc inﬂuenced I/I/ines*********************************************************
¥ btl OS Winery, Cabernet Franc, Champoux Vineyard, WA '05 78% Cabernet Franc, 17% Cabernet Sauvignon, 5% Merlot $23
Chinook, Yakima Valley, WA 2007 $35-

NW Totem Cellars, “Qo-ne” 65% Cabernet Franc, 25% Cabernet Sauvignon, 9% Syrah, 1% Petit Verdot. CV, WA '06 $40

Syrah, Grenache and Mourvedre-Rhone and Southern France inspired wings***¥¥kkikiikdinkdididkikrr
14 btl McCrea, “Mourvedre”, Ciel du Cheval Vineyard, WA *06. 84% Mourvedre & 16% Syrah. %2 btl $20
McCrea, “Sirocco”, Yakima Valley, WA '05 45% Grenache, 35% Mourvedre, 15% Syrah, 5% Counoise $40
Waving Tree, Grenache, Columbia Valley, WA ‘04 $26
Gilbert Cellars, Allobroges, Columbia Valley, WA 06 60% Syrah, 22% Grenache, 18% Mourvedre $34
Columbia Winery, Syrah, Red Willow V, WA 2002 Fine berry fruit with notes of spice, pepper & smoke- $37
Viento “7” Hills Vineyard, Syrah, Walla Walla’03 $46-

Viento Cuvee Provencal, Grenache 80%, Syrah 20%, Alder Ridge Vineyard, CV, OR 02 $45-

Brian Carter “Byzance” 55% Grenache, 24% Syrah, 21% Mourvedre, WA '04/°05 $50

Betz “Besoleil” Mourvedre, Grenache, 9% Syrah, WA '05 $55

Delille, Doyenne Aix, Red Mountain, WA '06 64.5% Syrah, 35.5% Cabernet Sauvignon. Fine-grained tannins & Old-World style acidity. $45
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4 btl Domaine Drouhin, Willamette V, OR 05 A deep, dense wine. The body is rich with a long & silky finish. ¥2 btl $28

%% btl Domaine Chandon, CA '05/°06 ** Flavors of black plums, white pepper & blueberries. %2 btl $21

Medici Estate, East Block, Willamette V, OR 03 $32 (full bottle)

Brooks, Rastaban, Willamette Valley, OR "06 $49

Belle Glos Las Alturas, Las Alturas Vineyards, Santa Lucia Highlands, CA’07 Earthy but elegant wine supported by a lush, velvety texture$68

Retail discount=%$10-off full bottles & $5-off 42 bottles plus 10% off case purchases. Vintages updated every 3 months.



Vintage Ports:

Bottled between 2° & 3° year. Aged in the bottle & throws
sediment with age so that it must be decanted before serving.
Young vintages keep 10-14 days when opened.

Kopke Quinta Sao Luiz ‘04
27.00/375ml

Rocha Vintage Port '00
30.00/375ml
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Chocolate Soufflé’ ($4.25) or Trufflicious ($4.25)

are perfect desserts to pair with Vintage Ports.
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Single Year Tawnies:
Must have at least 7 years in wood before bottling. Will continue to
develop during cask ageing.

Kopke Colheita '97 Rocha Colheita '84

19.00 375ml 34.00 375ml

Cherry color with a suede, rose-caramel Flavors of dried fruit, orange zest
nose. Youthful fruit flavors with a hint & caramel. Sit back & relish the
of marshmallow. long, nutty aftertaste.

Kopke Colheita 76
10.00 20z / 54.00 375mi
Garnet color with strawberry nose. Dried fruit & nut
flavors leading to a fine caramel finish.

Barros Colheita '77 Kopke Colheita '66

60.00 375ml 16.00 20z / 101.00 375ml
Nose of burnt almond & caramel leads into This stunning Port personifies

a silky mouthful of orange marmalade, fig- elegance with rich amber color,

newton cookies & a lingering toffee-coffee finish. with vanilla & strawberry nose.
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Walnut-Bourbon Torte ($3.95), Tartufo Classico ($5) or
Creme Brulee ($5) are perfect desserts with all of our

Tawny selections.
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10yr, 20yr, 30yr Tawnies:
Blends of at least 8-year or older wood-aged vintages that result in an aged
tawny that has the character of the years shown.

PO/TO TI’/O -$10 - 1oz pour of each: 10yr, 20yr,
30yr Kopke Tawny.

Port Tasting Map provided with your flight as a quide.

Kopke 10 yr Tawny Kopke 20 yr Tawny
3.00 20z / 15.00 375ml 6.00 20z / 30.00 375mi
Honey colored with deep ambrosial This Kopke is significantly more
flavors and mouth-filling richness. developed in color, aroma & taste.

Kopke 30 yr Tawny
12.00 20z / 61.00 375ml
Layers of caramel, penuche and butterscotch.



