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WINE L IST 
   

Wines by the g lass 

Red Wines 

De Loach Merlot   $8 

St Francis Merlot   $10 

Chalk Hill Cabernet   $8 

St Francis Cabernet   $10 

Chateau “A” d Aussieres  $8 

Crescendo Pinot Noir   $8 

Coppola Pinot Noir   $9 

Montevina Zinfandel   $9 

St Francis Zinfandel   $10 

Russian Hill Syrah   $8 

Canyon Road White Zinfandel  $8 

   

Don Juan’s  Sang r ia  Cockta i l   

Red wine, port, sherry, brandy, triple sec and citrus juices served over ice. 

 Glass $7 

Medium Pitcher $16 (3 glasses of wine with ice) 

Large Pitcher $28 (7 glasses of wine plus ice) 

 

White Wines 
BEX Riesling    $8 

Kunde Estate Chardonnay  $8 

St Francis Chardonnay   $9 

Dry Creek Sauvignon Blanc  $8 

Morgan Pinot Gris   $8 

 

 

Bott les 

 

Spark l ing Wines 
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Wm. Wycl i f fe  Brut  –  Ca l i forn ia  

$16 

 

Fre ixenet  Cordon N eg ro Brut  –  Spain  

A dry Spanish style bubbly 

$19 | Split $7 

 

Korbe l  Ex tra  Dry  –  Cal i forn ia  

Medium bodied champagne is light and crisp 

$22 | Half Bottle $12 

 

   

Jacob’s  Creek Chardonna y P inot  N oi r  –  So .  Eastern  Austra l ia  

A Brut Cuvee of Citrus and toasted cashew nut flavors of Chardonnay. 

$24 

 

Gruet  Blanc  De N oirs  Brut  –  N ew Mexico 

Complex and developed palate.  A fine salmon color and lovely fruit with toasty aromas. 

$29 

 

Gruet  Demi  Sec  –  N ew Mexico 

Toasty bouquet, light and elegant with good acidity and floral characteristics. 

A dessert wine for the sweet taste. 
Half Bottle $18 

 

Tai t t inger  “Prest ige  Rose”  Brut  -  France 

Great Balance, emphasizing fruity and floral characteristics. 

58% Pinot Noir and 42% Chardonnay 

$60 

 

Roederer  Brut  P remiere -  France 

Apple, pear, red berries and notes of toast and almonds 

$65 
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Deutz  Vin tage Brut  Cham pagne –  France 

A great vintage from a great maker. Delicate, crisp and dry with nice fruit. 

$70 

 

Dom Perignon Vin tage 1999 

What can I say, expensive and worth it!! 

$270 

 

Roederer  Cr is ta l  –  France 2002 

98 Points on this exceptional vintage.  Pears, flowers, spices and mint make this special. 

$325 

 

 

   

Chardonnay  

S t.  Francis  Chardonna y –   Sonoma 2007 

Rich with notes of citrus, melon and vanilla.  Medium to full bodied with a rich lingering finish. 

$29 

 

Kunde Es ta te  Chardonna y -   Sonoma 2007 

  Loads of flavor and complexity with aromas of fuji apples, bread dough and just a touch of oak. 

$30 

 

S t.  Francis  “ Wi ld  Oak”  Chardonna y –  Sonoma 2006 

  Crisp yet full bodied with floral overtones and a touch of rich tropical fruit and Fuji apple. 

$36 

 

Sutc l i f fe  Vineyards Chardonna y -   McE lmo Cany on,   Colorado 2007 

  A true boutique organic wine – Dry with nice fruit this will surprise you. 200 cases 

$35 

 

Hess Su ’Skol  V ineyard  Chardonna y -   Napa Va l ley  2006 

  Outstanding quality and a delicate bouquet with aromas of asian pear, pink lady apple and citrus. 

$40 
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Esoter ic  Whi te Wines 

BEX R iesl ing –  Germany 2006 

This is a delicious wine with just enough sweetness to give it a refreshing edge.  Loaded with peachy fruit and notes of 

honey, pear and minerals.  90 Points Wine Spectator 

$33 

    

Snoq ualmie  Vineyards N aked Gewurztraminer –  Organic  Columbia  Va l ley ,  WA 

  This is a complex blend of spice and  fruit medium-dry wine 

$22 

 

Dry Creek Sauv ignon B lanc  –  Sonoma 2008 

Vibrant and juicy, with focused citrus notes of Meyer lemon, lime peel and grapefruit.  A pleasant herbal grassiness 

provides an added dimension of freshness, with a mouthwatering finish. 

$36 

 

Morgan P inot  Gr is  –  Santa  Luc ia  Highlands 2007 

  Orange Blossoms, grapefruits, mangos, peaches and pear with nutmeg and a hint of minerals. 

$32 

 

Mer lot  -  Bott le  

De Loach  “  Heri tage Reser ve”  Merlot  –  Cal i forn ia  2007 

  This merlot has luscious raspberry aromas, with herbal notes of anise and lightly toasted oak. 

Wonderful black cherry with earthy chocolate and just a kiss of blackberry. 

$32 

  

Domaine S t.  George Mer lot  –  R uss ian R iver  Va l ley  2005 

Deep red brick hues with aromas of sweet plums and red ripe fruit.  Full bodied with a long finish. 

$36 

 

Buena Vis ta  Merlot  –  Sonoma 2004 

Beautifully balanced with aromas of cassis and roasted coffee beans, layers of fruit, and leather complimented on the 

palate by opulent tannins. 

$36 
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S t.  Francis  Merlot  –  Sonoma 2006 

Spicy herb and vanilla overtones, which give way to strong black fruit on the palate, nuanced with chocolate. 

$40 

 

Sutc l i f fe  Vineyards Merlot  –  McElmo Cany on,  Colorado 2006 

A Merlot made in the claret style, this will surprise you!  600 cases only. Organic. 

$42 

S t.  Francis  “ Wi ld  Oak”  Mer lot  –  Sonoma 2004 

Wild Oak Merlot is a lush, rich, full bodied wine characterizing classic Bordeaux structure. 

$45 

 

S teele  S tymie  Founders Reserve Mer lot  –  Lake Count y  2004 

A rich, deep, firm red body, aromas of chocolate, jammy fruit, tobacco and pepper.  The palate reveals a rich well 

structured wine with red currants, anise, chocolate cherries and a touch of coffee. 

$49 

 

Cabernet  Sauvignon 

Chalk  Hi l l  “ Imagine”  Cabernet  Sauvignon –  Sonoma 2005 

  Aged in French Oak for 14 months with pie cherries, blackberries, hints of lavender, mocha and vanilla with fresh acidity 

and ripe tannins. 

$35 

 

I ronstone Cabernet  Franc  –  S ierra  Foot h i l ls  2003  

Aged in small oak casks for 18 months. Full bodied robust wine with concentrated notes of cedar and berries. 

$36 

S t.  Francis  “ Wi ld  Oak Cabernet  Sauv ignon –  Sonoma 2004  

Firm structure, along with dark color, rich berrylike character and ample tannin. 

Big, aromatic, yet soft and approachable. 

$45 

 

Sutc l i f fe  Winery  Cabernet  Sauvignon –  McE lmo Can y on,  CO 2006  

Sun drenched days, crisp cool nights give this Cabernet wonderful complexity and a beautiful depth.  Very smooth with 

a beautiful finish. 

$52 



 
 
 
 
 

Phone 928-289-2888         Fax 928-289-1288         Email dine@theturquoiseroom.net 

 

 

Zinfandel  

Cl ine  “Anc ient  Vines”  Zin fandel  –  Sonoma 2006 

The flavors of dark berries, coffee and chocolate along with vanilla oak give this zinfandel a nice character and long 

lingering finish. 

Half Bottle $14 

 

MonteVina  Zin fande l  –  Amador  County  2005 

Inviting color, raspberry aromas and strawberry flavor with just a hint of clove. 

$32 

 

S t.  Francis  “Old  Vines”  Z in fande l  –  Sonoma 2006 

Deep aromas of ripe black cherries, boysenberries laced with licorice.  Spicy toasted oak notes that carry into a long 

luscious finish. 

$40 

 

Murr ieta ’s  Wel l  Z in fande l  –  L ivermore Va l ley  2001 

Produced from 85 year old vines, exceptional concentration in fruit.  

$34 

 

Beaul ieu Viney ard  “BV”  Z in fandel  –  N apa Val ley  2006 

Amazing deep black raspberry character with subtle oak and inherent spiciness. 

$45 

 

Terra  d ’  Oro Old  Vine  Z in fande l  –  Amador  Count y ,  Deaver  Ranch  2006 

Made from vines planted in 1896 this is a huge black zinfandel with lush fruit, spice, cedar and oak.  With an alcohol of 

15%, this has legs, body and complexity with a great lasting finish. 

$54 

 

S t.  Francis  “ Wi ld  Oak”  Z in fande l  –  Sonoma 2006 

A beautiful concentration of flavors and colors with a wild berry flavor and a slight note of eucalyptus.  Nice long lasting 

tannins with a nice balance of earthiness and a black cherry finish. 

$40 
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P inot  Noir  

Crescendo P inot  N oi r  – N apa Val ley  2005 

Elegant and medium bodied, with layers of black cherry, sweet vanilla oak, spice cinnamon and floral notes.  Smooth on 

the palate with a long harmonious finish. 

$34 

 

Coppola  “Di rec tor ’s  Cut ”  P inot  N oi r  –  Sonoma 2006 

Seductive flavors and a velvety texture.  Pure impressions of strawberries, raspberries and cherries, with hints of 

lavender, clove and sandalwood. 

$36 

 

RV TZ Cel lars  Maison Grand Cru P inot  N oi r  –  Russ ian R iver  Va l ley  2005 

Ruby red in color with black cherry and plum aromas with notes of cedar and herb.  Spice and a hint of tannin come 

forward harmoniously with a long finish.  

$42 

 

 

Syrah/Shiraz 

Sutc l i f fe  Vineyards Syrah  –  McElmo Cany on,  CO 2006 

  Intense, complex and full bodied with blackberry and toasted oak flavors.  Organic.  30 cases only. 

$48 

 

Montevina  Syrah  –  Amador  County  2002 

  Spice, currant and mocha on the nose.  Coffee and more spice on the palate.  Firm tannins, with a well balanced and 

smooth finish. 

$32 

 

R uss ian Hi l l  “E l len ’s  B lock”  Syrah  –  R ussian R iver  Val ley  2003 

Rich aromas or licorice, plum and a hint of orange peel.  Overlying flavors of blackberry, vanilla and cocoa bean.  Very 

well structured and balanced wine. 

$34 

 

Chr is t ine  Andrew Pet i te  S i rah  –  Lodi  2006 
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Exceptionally full bodied wine has a luscious mouth feel loaded with fruit flavors of blackberry, vanilla and peppery 

spice.  Smooth and lingering finish. 

$39 

 

Domaine de Nizas –  Coteaux du Languedoc – France 2000 

This limited-production cuvee with 95% Syrah and 5% Grenache exhibit style of balance, elegance, complexity and a 

long finish.  Special Buy! 

$29 

 

Sutc l i f fe  Vineyards Pet i t  Verdot  –  McElmo Cany on,  CO 2005 

Picked and pressed together.  Complex and luscious with a long finish.  Organic.  111 cases made. 

$45 

 

Rot hschi ld  Chateau “A”  d  Auss ieres –  France 2004 

From the Rothschild family’s property in Corbierres, which has a winemaking history running back to roman times.  All 

fruit on the palate, with no oak, spice or toast, it is a smooth but without layers of fruit. 

$32 

 

Hal f  Bott les 

Black stone Chardonna y –  Monterrey  Count y  2007 

Beautiful floral and tropical fruit flavors combined with a silky finish. 

$14 

 

Cl ine  “Anc ient  Vines”  Zin fandel  –  Sonoma 2006 

The flavors of dark berries, coffee and chocolate along with vanilla oak, give this Zinfandel a nice character and long 

lingering finish. 

$14 

 

Black stone Cabernet  Sauv ignon –  Sonoma Count y  2006 

Full flavored and rich with black cherry and licorice with a nice complexity. 

$14 

 

Joseph Drouh in  “Laforet ”  P inot  N oi r  –  France 2005 

A wine full of charm.  A bright ruby color and a nose rich with aromas of strawberry, red currants and wild strawberries.  

Fruity and refreshing with light tannins. 
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$16 

Clos de L’Oratoire Des Papes Chateauneuf-du-Pape – France 2005 
Intense ruby color with a complex bouquet of licorice and red fruits.  Rich on the palate that develops into red fruits, 

refined tannins and a very distinctive character. 

$25 

 

Chateau S te .  Miche l le  E t hos La te  Harvest  Whi te  R iesl ing 

A complex dessert wine with aromas of honey, apricot and spice. 

$28 

 

Muscat  de  Sa int  Jean de Miner v ios 

A delicious dessert wine with lots of tropical fruit and spice.  Sip this with any dessert for the perfect finish to your 

dinner. 

$24 

 

 

 


