Wine — Beer - Ports

Café Veloce - Wine List - Spring 2008
Retail discount-$10-off full bottles & $5-off 1z bottles plus 10% off case purchases. Discount may not apply to some specials.

Washington Wines and Wines from around the World

Bianco Vino
6-/20- Columbia Gewurztraminer, WA 06
12- ¥ btl L’Ecole #41 Semillon, Columbia Valley, WA 05
Riesling
35- Eroica, WA '06
7-/24- Giradet Estate, Umpqua Valley, OR '07
Sauvignon Blanc

28- Brian Carter “Oriana”, WA '05
20- Cline Viognier, Sonoma, CA '06

7-/24- Ste. Michelle “Cold Creek”, WA *06

8-/28- Novelty Hill Stillwater Creek Vineyard, WA ‘05

25- Ste. Michelle “Horse Heaven”, WA ’06
-Chardonnay-

7-/21 Kendall Jackson, CA *06

62-Newton “Unfiltered”, Napa, CA '05

7-/20- Ruffino “Libaio”, Italy '06

7-/21- Bonterra, CA '06

7-/22- Ste. Michelle, Columbia V, WA *06

18- 172 Btl Joseph Drouhin, Pouilly-Fuisse, FR, ‘06

-Rosso Vino-
27- 12 Btl Sheridan Vineyard “L’Orage”, WA *05
30- Brian Carter “Abracadabra”, WA 04
28- Januik Red Wine, WA 05
8/32- Chandler Reach Estate “Monte Regalo”, WA ’05
78- Brian Carter “Solesce”, WA 00
55- Delille “D2”, WA '05
-Merlot-
7-/22- 14 Hands, WA '04
8-/27- Coppola “Blue Label”, CA '05
27- Ste. Michelle “Indian Wells”, WA 03
19- % btl NorthStar ‘02
-Cabernet Franc-
31- Chinook, Yakima Valley, WA ’06

-Cabernet Sauvignon-
7-/22- 14 Hands, WA ‘05
8-/29- Austin Robaire, WA ’03
48- Rollat, Walla Walla Valley, WA ‘05
60- Januik, Champoux V, WA '05
-Syrah-
6-/18- Snoqualmie, Columbia Valley WA '03
10-/40- Januik, Lewis Vineyard, WA "05
120- Betz “La Serenne”, WA 04
50- Viento “7 Hills”, Walla Walla, WA ’02
-Wine from Portugal-
7-/22- Chamine (Argonez 55%/Syrah 40%) '05/°06
22- Quinta dos Roques 04
-New World Innovations-
30- Kennedy Shaw Tempranillo, Rattlesnake Hills, WA *05
27- Sagelands Malbec, Columbia Valley 04

-Pinot Noir-
28- Y5 btl Domaine Drouhin, Willamette V, OR 05
8-/26- August Cellars, OR '04

35- Januik Eldering Vineyard, WA ‘05
38- Ferrari Carano, CA '05

5-/16- Pine n Post, WA ’06
21- ¥ Btl D Drouhin, “Arthur”, WV, OR ‘06

50- Brian Carter “Byzance”, WA ‘04

55- Betz “Besoleil”, WA ‘05
45- Doyenne “Aix”, Columbia V, WA 05

75- Walter Clore Private Reserve, WA ‘03
75- Betz “Clos de Betz”, WA ’05

33- Ferrari Carano, CA ‘05
50- Boudreaux Cellars, WA ‘04
48- Maghee Cellars, Rattlesnake Hills, WA ’02

31-Andrew Rich Vintner, Columbia V, WA ‘05

88- Whitehall Lane Reserve, Napa CA ‘04
37- Ste. Michelle “Canoe Ridge”, WA '05
73- Chimney Rock, Stags Leap, Napa, CA '04
78- Petroni, Sonoma, CA '01

45- Bunnell, ‘Boushey’, WA ‘05
120- Betz “Cote Rousse”, WA *05
35- Mission Hill, Okanagan Valley, CA ‘02

45- Quinta dos Roques Garrafeira ‘00

30- Mazzocco Carignane, CA’03
24- Broquel Malbec, Argentina '05

28- Joseph Drouhin, Vero, FR ‘05

35- R Stuart Autograph Vineyard, OR'05

47- Giradet Estate Reserve, Umpqua V, OR ’03
43- Medici Estate, Blk I, II, Willamette V, OR 03

35- Brooks, Biodynamic, Willamette Valley, OR 06
40- Medici Estate, East Block, Willamette V, OR '03



Zinfandel-Primitivo

7-/22- Windmill “Old Vine”, CA '05 36- Earthquake, Lodi, CA '05
35- Terre del Grice Don Felice 03 50% Primitivo, 50% Negroamaro 32- 4 Vine “Biker” Paso Robles CA 05
45- Edizione Pennino, Rutherford-Napa Valley, CA '04 31- Ridge, 3 Valleys, CA '06

Italian Wineries and [Italian Varietals
Italian White Wine

6-/22- Le Marchetti Verdicchio del Castelli di Jesi Classico, '06 23- Vignalta, Sirio Dry Muscat, Veneto, ‘05
6-/24- Martonrana "Insolia”, Sicily, Italy '06 26- Tre Donne Roero Arneis, Piedmont 06
6-/25- Pieropan Soave '04 21- Antinori Orvieto Classico, Umbria '06
8-/32- Livio Felluga, Tocai di Friulano, IT ‘06
Pinot Grigio/Gris

6-/19- Willow Crest, WA "06 16-%2 btl Marco Felluga “Mongris”, Italy ‘06
7-/23- Erath, OR ‘06 39- Jermann, Friuli, Italy ‘06

24- Mercer, WA '07 25- RiverAerie, Columbia Valley, WA ‘06

Piedmont, Italy

Nebbiolo
A rich, noble, elegant red wine that can be paired with rich, hearty dishes.

38- Mauro Barbero “Ania” '02 62- Prunotto Barolo '03

62- Tre Donne Barbaresco 01 65- Tre Donne Barolo’03

60- Poderi Elia Barbaresco “Serracapelli” ’03 117- Pio Cesare Barolo “Ornato” ‘00

48- Ceretto Barbaresco “Asij”, IT '04 85- Ceretto Barolo Bricco Rocche Brunate, IT ‘03
Dolcetto

Piedmont, Italy - “Little sweet one”, deeply colored with soft tannins.
8-/32- Ceretto, Rossana, d’Alba IT '05 25- Castello di Verduno, IT 05

Barbera

Piedmont, Italy, California & Washington State
Known for its soft tannins, bright and cherry and firmly acidic. Versatile with food.
8-/30- Marchesi Alfieri “La Tota” d’Asti Piedmont '05
25- Marchesi Alfieri “Sostegno”, Piedmont ‘05 8-/27- Waving Tree Estate, WA ’05

9-/33- Jacuzzi, CA ’06 32- Viento, Columbia Valley, WA ‘05

-Montepulciano d’Abruzzo, Italy-
Its tannins are sweet, its flavors jammy and soft. Pair with sausage and spicy dishes.

*  $6-gl/$21-btl Cantine La Quercia Riflessi Rubino '05 *

-Amarone, Vento, Italy-

Flavors of licorice, tobacco and fig. Pair with ripe cheese dishes and pork.

44- Y% bottle Zenato 04 69- Giuseppe Lonardi 01
-Valpolicella, Veneto, Italy-
60% Corvina, dark and spicy, and Rondinella-deeply colored and aromatic.
Pair with Red Sauces, pizza’s and BBQ.
9-/30- Giuseppe Lonardi “Ripasso” Classico Superiore '04 34- Zenato “Ripassa” 05

21- Giuseppe Lonardi Classico '05

-Italian Inspired Blendss-

33- % btl Col Solare, WA’99 40- Castel Pietraio “Ghinibaldo”, Tuscany ‘00

20- Cabanon “Augurio”, Italy '04 20- Antinori “Santa Christina” 06

30- Cabanon “La Botte”, Italy '04 53- Vignalta “Gemola”, Veneto ‘00
Sangiovese-

Chianti, Tuscany, Italy
ltaly’s most noble and diffuse red grape. Its telltale character is an aroma of black cherries
buttressed by scents of wood, smoke and herbs. Pair with hearty and meaty pastas.

8-/25- Ruffino Chianti Classico ‘05 30- Nipozzano Riserva Chianti ‘05
9-/31- Felsina Chianti Classico '05 33- Monsanto Chianti Classico Riserva ‘03
Montalcino, Tuscany, Italy
60- La Fiorita Brunello Di Montalcino 02 75- Sanguineti Brunello Di Montalcino '01

96- La Fiorita Brunello Di Montalcino, Riserva '01

Vino Nobile de Montepulciano, Tuscany, Italy
35- Antonio Sanguinetti 03
Molise, Italy




5-/17- Di Majo Norante ‘06
Washington State & California
26- Chandler Reach Estate “Corella”, WA '05 40- Brian Carter “Tuttorosso”, WA '04
20- Waving Tree Estate, WA '06 69- Petroni Poggioalla Pietra CA ‘01
6-/20- Cavatappi, Wahluke Slope, WA ‘06

Beer

Tap List
($4.25)

Rogers Pilsner, Seattle, WA

closest to bud, but with more flavor

Rogue Dead Guy Ale, Newport, OR
nutty finish good with pesto

Mac&Jack’s African. Amber, Redmond, WA
Lazy Boy Hefeweizen, Everett, WA

wheat beer w/ lemon

Pike’s Tandem Ale, Seattle, WA

belgium yeast, dark color light flavor

Diamond knot IPA, Muklteo, WA
light color super hoppy...bitter

Boundary Bay Scotch Ale, Bellingham, WA

dark ale, smooth finish

Seasonal (rotating)

Bottle List

Rogue: (OR) ($6)
Hazelnut Brown- think real hazelnuts+ amber
Shakespeare Stout- smoky, coffee, & heavy
Mori Moto Imp. Pilsner-made for iron chef, 9% alc ($15)
Old Crust. Barley Wine-complex flavor high alc. % ($15)

Deschuttes (OR) ($6)
Green lakes Organic : very limited release, amber
Hop Henge :, perfect blend of hop with high alc %

Pike (WA) ($3.75)
Naughty Nellie: blonde, nice light beer
Pike Pale Ale: Flagship beer from Pike

Bear Republic (CA)

Racer 5 Ipa: lots 0’ hops, makes it bitter and floral ($3.75)
Hop Rod Rye: Ipa with 20%rye malt, adds texture ($6)

Belgium:
Orval - Light and very floral/fruity
Westmalle Tripel- more body than Orval,, lighter yeast notes.
Rochefort 8- dark in color rich in flavor, not heavy
(Lambics_taste like the fruit they are brewed with)

Peroni = Moretti Lager = Bud Light ($3.75)
try Rogers

Gluten Free — “Toleration” ($8.50)

Ports

Rocha Vintage Port '00
30.00/375ml
Aromas of dark fruits & licorice, with floral & earthy notes.
A great sipping wine, and delicious with a chocolate dessert!



Rocha Colheita *91
6.00 20z / 57.00 750ml
Bright, lively & delightful with vanilla undertones.
It shows flavors of flaming cherry and finishes long & nutty.
Kopke Colheita '84
34.00 375ml

Kopke Colheita 76
10.00 20z / 54.00 375ml
A perfect tawny for celebrating 30 years! Garnet in color with
strawberry nose & nut flavors leading to a fine caramel finish.
Rocha Coheita 66
16.00 20z / 101.00 375ml
This stunning Colheita personifies elegance with rich amber color,
with a vanilla & strawberry nose.

Flight
Porto Trio - $10

1 oz pour of each: 10yr, 20yr, 30yr Kopke Tawny.
Port Tasting Map provided with your flight as a guide.

Kopke 10 yr Tawny
3.00 20z / 15.00 375ml
So well developed that it has the quality of most 20 Year Olds.
Honey colored with deep ambrosial flavors and mouth-filling richness.

Kopke 20 yr Tawny
6.00 202/30.00 375ml
This Kopke is significantly more developed in color, aroma, taste & finish.

Kopke 30 yr Tawny
12.00 20z / 61.00 375ml
Layers of caramel, penuche and butterscotch.
It is the only 5-Star 30yr in Decanter.



