














The Green Goddess Wines by the Bottle

Red Wines

Bonny Doon, “Le Cigare Volant,” 2004 
(California) 375 ml Half Bottle

We’ve been longtime fans of this fun red wine, based on the
Rhone Ranger style emulating Chateauneuf-du-Pape. A

wonderful blend of five grapes, look out for flying saucers! $20

Seghesio, “Old Vines” Zinfandel, 2005, 375 ml Half Bottle 
For the red wine drinker who wants just enough to enjoy 

the meal properly, we suggest this Zinfandel from Alexander
Valley. Zins absorb spicy food flavors, which make their 

ruby fruit show brighter, so it’s a good fit to our menu. $25

Lopez de Heredia, “Vino Cubillo,” Tempranillo, 
2002 (Rioja, Spain) Half Bottle (375ml)
Textbook spicy Rioja red that’s a little smoky 

and graced with notes of leather. $27

Domaine de Fontenille, Côtes du Luberon, 2007 (France)
We have some friends who live in the region where this wine 
is made, and it has everything that the nearby Rhone wines 
have: blends of Grenache and Syrah, warm & sunny climate, 

rich soil, but the wines are at a better value. Check it out! $26

Daniel Gehrs, Syrah, 2005 (Monterrey, California)
A big-boned wine with enough age to temper its generous fruit
with restraint and balance. Beefy, dark, leathery, but it never loses
sight of the juicy pleasures that good wine brings to the table. $32

Apaltagua, “Envero Gran Reserva,” 
Carmanère, 2007 (Colchagua, Chile)

The mysterious Carmenere grape was once a French varietal that
no longer exists in European vineyards, but has flourished in Chile.
This is a big-boned wine with soft tannins and a single vineyard
pedigree, and well worth drinking while it’s still affordable! $34

Trenel, “Les Bois Marêchaux,” 
Moulin-à-Vent (Beaujolais, France)

This 2007 single vineyard Beaujolais in the masculine, 
deep cherry red style is so lovely: soft, supple and rich 

Gamay, perfect for thoughts of Springtime. $36

Louis Latour, “Valmoissine,” Pinot Noir (Provence, France)
Powerful, earthy, and did we mention it kicked butt when 
we tasted it next to expensive, fancy California wines? $36

Tomasso Bussola, Valpolicella Superiore Ripasso, 2004
(Veneto, Italy)

This is a great Valpo from a dedicated young winemaker 
who has made his reputation by always striving to 

make richer, better, more awesome wines. $42

Talenti, Rosso, 2001 (Tuscany, Italy)
A blend of Sangiovese, Syrah, and two lesser known red 
grapes, this is the hidden gem from one of the very best 

Italian winemakers: brambly, earthy, yet so easy to drink! $48

Descendientes de J. Palacios, “Petalos,” (Bierzos, Spain)
Made by wine superstar, Alvaro Palacios, from a previously

neglected grape in a forgotten wine region, the Petalos 
has soft tannins & inviting brambly cherry flavors. $44

R. Lopez de Heredia Rosé Gran Reserva, 1998
Are you kidding me? A rosé wine aged over 10+ years that drinks
fresh as a daisy, with supple fruit and just enough lingering sweet-
ness and acidity to still cut through a rich dish? Whoa, bet nobody

but this king of Rioja could pull off such a delicious treat. $44

LIOCO, “Indica,” Mendocino Red
Mostly old Carignan grapes, this has power, finesse, drive, sexy
mouthfeel: in short, it’s quite spectacular and truly “kind!” $44

Ernesto Catena, “Tahuan,” Cabernet 
Sauvignon, 2004 (Mendoza, Argentina)

This Cab is nimble, a great thrill to drink, with integrated 
flavors, a real “cherry ride” from a poetic, obsessed winemaker
who releases very little of his wine to the US market. So we 

decided to give Ernesto’s joy an unbeatable price. $45

Giorgio &Vesna Clai, “Crno,” Refosco (Istria, Croatia)
Remarkable biodynamic wine from the signature red grape of

the region stretching from Friuli to Slovenia and Croatia.
Elegance and well integrated tannins seem soft, even though the
wine drinks big; fruit forward yet smooth as crushed velvet. $51

Nine North, “20 Bench,” Cabernet Sauvignon (Napa)
We’ve searched for a Cab that had what we wanted: bold well-
knit flavors, bright fruit and a dark cocoa nibs finish; best of all,

the price is outstanding, especially for a Napa Cab. $48

Domaine Giraud, “Les Gallimardes,” 
Chateauneuf-du-Pape, 2005

Only 750 cases of “Les Gallimardes” are produced each year. It’s
90% Grenache from 100+ year old vines, and 40+ year old Syrah
for leather and smoke. 2005 was an opulent year for Chateauneuf,

and Marie harnessed the raw power of the lieu-dit vines to
produce a marvel of complexity, balance, and passion. $65 

Champy, Gevrey-Chambertin, Vielle Vignes, 2005 
(Cote’ D’Or, France)

Chambertins are regarded as the “wild child” of Burgundy, 
robust Pinot Noirs that are a little reckless, the kind of wine 
one lusts after. A stellar expression of “les fleurs du mal.” $74




