
  
 
 
 
 
 

  
 
 
 
 
 
 
 

Vintages may change without notice  
Devin Tinney, Sommelier,   Geoffrey Comley, Assistant Wine Director 

www.christophersworldgrille.com 

 
 

WHITE 

      
Champagnes & Sparkling Wines 

      
Nivole, Michele Chiarlo Muscato, 375 ml ‘09 Asti, Italy Sweet, tropical fruit, honeysuckle, ripe melon, mango $26 ~~~ 

Amplexus, Toad Hollow, Cremant NV Limoux Dry, mineral notes, hints of lime, rich texture $32 $9.00 

Roederer Estate NV Anderson Valley, CA Rich, spicy pear, fig, melon, honeysuckle $50 ~~~ 

Argyle ‘07 Willamette Valley, OR Pear & citrus, oatmeal & white pepper $59 ~~~ 

Schramsberg, Blanc de blancs ‘08 California Lush, creamy citrus, Asian pear,  cinnamon, ginger $68 ~~~ 

Moët et Chandon Imperial NV Epernay Off dry, tree fruit, citrus, baking spice $80 ~~~ 

Vueve Clicquot Ponsardin NV Reims Intense fruit, buttery brioche, smoke $98 ~~~ 

Grand Cuvée, Krug MV Reims Pear & quince, baking spice, mineral note $240 ~~~ 

Dom Pérignon, Moët et Chandon ‘02 Epernay Pear & Mango, licorice & mint, peat $275 ~~~ 

      
Sauvignon Blanc 

      
Chateau Ste Michele, ‘Horse Heaven’ ‘10 Horse Heaven Hills, WA Light, bright grapefruit & lime, floral with fresh herbal note $30 $8.00 

Ferrari-Carano, ‘Fumé Blanc’ ‘10 Sonoma County Light , smoked apples, cantaloupe, oak spice $36 $9.50 

Matua, ‘Paretai’ ‘09 Marlborough, NZ Light, passion fruit, gooseberry, fresh herb, mineral finish $45 ~~~ 

Cakebread Cellars ‘09 Napa Valley Medium, bright grapefruit & kiwi, hay & herbs $60 ~~~ 

      
Chardonnay 

      
Bodega Bodini ‘10 Mendoza, Argentina Medium, ripe apples, nutmeg, vanilla cream $36 $9.50 

Tiefenbrunner ‘10 Alto Adige, Italy Light, pear, citrus fruit, nectarine, light mineral $42 $11.00 

L’Ecole Nº 41 ‘10 Columbia Valley, WA Medium, Bartlett pear, Meyer lemon, toasted meringue $47 ~~~ 

Chalone Vineyard ‘09 Chalone, CA Light, honeysuckle, pear, touch of minerality $50 ~~~ 

Byron ‘08 Santa Maria Valley, CA Full, buttery, baked apples, orange marmalade, toasted oak  $55 ~~~ 

Stag’s Leap Winery ‘09 Napa Valley Medium, ripe tree fruit, lemon zest, meringue  $60 ~~~ 

Kooyong, ‘Clonale’ ‘05 Morning Peninsula, AUS Medium, Stone Fruits, toast and white pepper $66 ~~~ 

Jordan ‘09 Russian River Valley, CA Medium, structured, ripe pear, oak spice, almond $72 ~~~ 

Mer Soleil ‘08 Central Coast Full, tropical fruit, baking spice, butterscotch $78 ~~~ 

Ferrari-Carano, Reserve ‘08 Carneros Full, grilled tree fruit, fig, clove, long finish $84 ~~~ 

Cakebread Cellars ‘10 Napa Valley Medium, ripe peach, Meyer lemon, spicy oak $88 ~~~ 

Flowers ‘08 Sonoma Coast Medium, white peach, lime, melon, minerals $90 ~~~ 

Jarvis ‘07 Napa Valley Medium, bright tree fruit, honeysuckle, baking spice $96 ~~~ 

Far Niente ‘09 Napa Valley Full, intense white and citrus fruit, oak spice $105 ~~~ 

Kistler, ‘Les Noistiers’ ‘09 Sonoma Coast Full, pear, lemon, hazelnut, earth, oak $115 ~~~ 

      
New World Whites 

      
White Zinfandel, Delicato ‘09 California Very light, strawberry, orange, refreshing  $24 $6.00 

Chenin Blanc, Simonsig ‘10 Stellenbosch, S. Africa Medium, nectarine, kiwi, honey, hay $36 $9.50 

Rosé of Sangiovese, Robert Oatley ’09 Mudgee, Australia Light, dry, savory, bright fruit, strawberry $40 ~~~ 

Riesling ‘Dry’, Dr. Konstantin Frank ‘10 Finger Lakes, New York Light, lime, marzipan, slate minerality $42 $11.00 

Conundrum ‘10 California Medium, peach, tangerine, spicy melon $46 $12.00 

Viognier, Brennan ‘09 Texas Medium, orange blossom, apricot, white pepper $52 ~~~ 

      
Old World Whites 

      
Pinot Grigio, Borgo Conventi ‘10 Collio, Italy Light, ripe pear, lemon zest, almond $36 $9.50 

Rosé de Provence, Bieler Père et Fils ‘10 Provence, France Medium-light, strawberry, watermelon, mineral $38 ~~~ 

Macon La Roche Vineuse, Chat. De la Greffiére ‘09 Maconnais, France Full, floral, tropical fruit, toasted nuts $40 $10.50 

Auratus, Quinto do Feital ‘09 Minho, Portugal Light, floral aromatics, tropical fruit, spice $44 $11.50 

Riesling ‘Kabinett’, Dr. P-Bergweiler ‘09 Mosel, Germany Medium, off-dry, peaches, saline minerality $46 $12.00 

Royal Tokaji Company, Aszu 5 puttonyos ‘06 Hungary Full, sweet, dried apple, fig, cinnamon  ~~~ $15.00 

Sancerre, Michel Redde ‘09 Loire Valley, France Light, lemon curd, straw, mineral finish $57 ~~~ 

Corton-Charlemagne Grand Cru, Domaine Dublère ‘09 Côte de Beaune, France Full, balanced, baked apple, pineapple, juniper, cinnamon, flint $200 ~~~ 
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RED 

      
French Reds 

      
Burgundy      

Morgon, Marcel Lapierre ‘07 Beaujolais Medium, raspberry & blackberry, cola & smoke $48 ~~~ 

Pernand-Vergelesses, ‘Les Fichots,’ M. Champy, 1er ’08 Côte de Beaune Light, black cherry, black pepper, mulberry, mineral $82 ~~~ 

Nuits St. Georges, ‘Les Procés,’ D. Duband, 1er ‘06 Côte de Nuits Full, fleshy, black currant, truffle & olive $180 ~~~ 

Rhone      

Les Abeilles, Jean-Luc Colombo  ‘09 Côte du Rhone Medium, red fruit, leather, licorice, silky tannins $40 $10.50 

Domaine de la Solitude ‘09 Châteauneuf du Pape Full, blackberry, red raspberry, incense, black tea $88 ~~~ 

La Sizeranne, M. Chapoutier ‘03 Hermitage Full, black cherry, coffee, tobacco, mineral $180 ~~~ 

Bordeaux      

Château d’Arcins ‘08 Haut Medoc Full, cherry, blackberry, cedar, chocolate $62 $16.00 

Château Simard ‘99 Saint Emillion Medium-full black currant, plum, truffle, white pepper $75 ~~~ 

Reserve de la Comtesse ‘05 Pauillac Medium-full, floral & fruity, hints of mineral & toasty oak $145 ~~~ 

Vieux Château Certan ‘02 Pomerol Full, plum, Asian spice, wet earth, firm tannins $170 ~~~ 

      
Italian Reds 

      
 Toscana      
Castello D’Albola ‘07 Chianti Classico Medium-full, rustic, dark cherry, floral $40 $10.50 

Roccato, Rocca della Macìe ‘03 Toscana IGT Full, red berry, cocoa, licorice, mint $98 ~~~ 

Brunello, Frattoria dei Barbi ‘06 Montalcino Full, ripe red cherry, floral spice & peppery earth $118 ~~~ 

 Veneto      

Ripasso, Secco – Bertani ‘08 Valpolicella Medium, red berry fruit, delicate spice, walnuts $48 $12.50 

Amarone, L’Arco ‘03 Valpolicella Full, fleshy plum & cherry, fig, cakey earth $155 ~~~ 

 Piedmonte      

Barolo, Cascina Adelaide, ‘Fossati’ ‘05 Piedmonte Full, cherry, blackberry, coffee, sandalwood, slate, $140 ~~~ 

Barbaresco, Gaja  ‘01 Piedmonte Full, complex, blackberries, violets, espresso $280 ~~~ 

      
Spanish Reds 

      
Tempranillo, Ercavio ‘09 La Mancha, Spain Medium-Full, savory black fruit, licorice, spice, long finish $38 $10.00 

Rioja Crianza, R. Lopez de Heredia, ‘Viña Cubillo’ ‘05 Rioja, Spain Medium, cedar, plum, black cherry, spice $62 ~~~ 

      
New World Varietals 

      
Malbec, Ben Marco ‘09 Mendoza, Argentina Medium, blackberry jam, smoky brier, savory spice $54 ~~~ 

Cab. Franc, ‘Carson’s Cabernets’, Hatton Estate ‘03 Hawkes Bay, NZ Light, balanced, dark fruit, cedar, tar, firm tannins $69 ~~~ 

      
Meritage & New World Blends 

      
Primus, Veramonte ‘07 Casablanca, Chile Full, black cherry, currant, spice, tobacco, subtle herb $50 $13.00 

Suhr Luchtel, ‘Mosaique’ ‘07 Napa Valley Medium-Full, plum, cassis, cherry, tobacco, cedar $60 ~~~ 

Col Solare ‘06 Columbia Valley, WA Full, cherry, black currant, vanilla, clove, tobacco, cocoa $130 ~~~ 

Ridge ‘Monte Bello’ ‘06 Santa Cruz Mtns, CA Full, dense, complex & structured cassis, spice box & licorice $200 ~~~ 

Opus One, Mondavi-Rothschild ‘05 Napa Valley Full, complex, rose petal, cassis, nutmeg, white truffle $300 ~~~ 

      
Pinot Noir 

      
Langhe Twins ‘10 Clarksburg, CA Medium, strawberry, cherry, spice $40 $10.50 

Foris ‘08 Rogue Valley, OR Light, blackberry, cherry, lavender, cedar $50 $13.00 

Talbott, ‘Sleepy Hollow Vineyard’ ‘09 Monterrey County Medium, ripe blueberry & plum, rose petal, cinnamon $53 ~~~ 

Mohua ‘08 Central Otago, NZ Light, red fruit, spice, mineral note $65 ~~~ 

Panther Creek, ‘Shea Vineyard’ ‘07 Willamette Valley, OR Medium-Full, blackberry & plum, black pepper, leather $90 ~~~ 

Flowers ‘09 Sonoma Coast, CA Medium, blackberry, dried cherry, orange, savory herbs $95 ~~~ 

Loring Wine Company, ‘Durell Vineyard’ ‘07 Sonoma Coast, CA Medium-Full, dried dark fruit, mushrooms & herbal notes $105 ~~~ 
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RED, Continued 

      
Syrah/Shiraz 

      
Cooralook ‘08 Heathcoat, Australia Medium, black cherry, black pepper, cedar, smoke $38 $10.00 

Justin ‘09 Paso Robles, CA Medium, rose petal, blackberry, cedar, black pepper $60 ~~~ 

Green Valley Cellars ‘02 Solano Cty, Green Vly Medium, dark plum, caramel, roasted nuts, mature tannins $66 ~~~ 

Two Hands, ‘Angels Share’ ‘09 McLaren Vale, Australia Full, black cherry, raspberry, red plum, Asian spice $77 ~~~ 

Planeta ‘05 Sicilia, Italy Full, blueberry, smoky bacon, brown spices, rustic tannins $88 ~~~ 

Sequel ‘06 Columbia Valley, WA Medium-Full, balanced, blueberry, plum, white pepper, cedar $107 ~~~ 

Penfold’s Grange ‘99 South Australia Full, smoky, earthy blackberry and plum, cedary oak, long finish $350 ~~~ 

      
Zinfandel 

      
Karly, ‘Pokerville’ ‘09 Amador County, CA Medium, red plum jam, vanilla, hint of spice $36 $9.50 

Cline, ‘Big Break Vineyard’ ‘09 Contra Costa Co., CA Full, wild berry fruit, cracked pepper & exotic spice, hint of mint $42 ~~~ 

Green & Red Vineyard, ‘Chiles Mill Vineyard’ ‘07 Chiles Canyon, Napa Medium, ripe, red cherry, sage & clove, earth $48 ~~~ 

Dashe ‘09 Dry Creek Valley, CA Medium, Black cherry, licorice, spice balanced $55 ~~~ 

Saldo by Orin Swift ‘09 California Full & rich blackberry, licorice & toasted oak $65 ~~~ 

Ridge, ‘Geyserville’ ‘08 Geyserville, CA Medium, cherry jam, cocoa, sweet oak $75 ~~~ 

Rubicon Estates, ‘Edizione Pennino’ ‘07 Napa Valley Full & graceful, raspberry & plum fruit, briar & cedar spices $84 ~~~ 

      
Merlot 

      
Finca el Portillo ‘09 Mendoza, Argentina Medium, cherry, blackberry, soft tannins $34 $9.00 

Selby ‘07 Sonoma County Medium-Full, dark cherry, nutmeg, chocolate, velvety $48 $12.50 

Nelm’s Road ‘08 Washington Medium-Full, dried cherry, leather, red pepper, refined tannins $50 ~~~ 

Whitehall Lane ‘07 Napa Valley Full, toasted plum, cola, thyme, oak spice $66 ~~~ 

Galante Vineyards ‘07 Caramel Valley, CA Full, black plum & currant, toasted oak, herbal note, ripe tannins $75 ~~~ 

Northstar ‘07 Columbia Valley, WA Medium-Full, stone and berry fruit, coconut, mint, fine tannins $84 ~~~ 

Darioush ‘07 Napa Valley Full, blackberry, savory lavender, graphite & loam $93 ~~~ 

Cakebread Cellars ‘06 Napa Valley Medium-Full, tea, rose petal, black cherry, cocoa $111 ~~~ 

      
Cabernet Sauvignon 

      
Veramonte ‘08 Colchagua Valley, Chile Medium, blackberry, black cherry allspice mocha $34 $9.00 

John Robert Eppler ‘08 Napa Valley Medium-Full, ripe dark berry, baker’s chocolate, black pepper $46 $12.00 

Eberle ‘09 Paso Robles, CA Medium-Full, plum & wild berries, dark chocolate tannins & spice $50 ~~~ 

Felino by Paul Hobbs ‘09 Medoza, Argentina Medium-Full, ripe black fruits, coffee, tobacco, earth $55 ~~~ 

Amavi Cellars ‘08 Walla Walla Valley, WA Medium, raspberry, bramble, loam, smooth finish $65 ~~~ 

Hawkes ‘06 Alexander Valley, CA Full, red cherry, dusty earth, cedar & cinnamon $72 $18.00 

Sequoia Grove  ‘08 Napa Valley Medium, black currants, dark chocolate, leather $80 ~~~ 

Mount Veeder Winery ‘08 Napa Valley Full, dark fruit, chocolate, cassis, vanilla, balanced tannins $85 ~~~ 

Yalumba, ‘The Menzies’ ‘05 Coonwarra, AUS Full, mulberry fruit, crushed violets & eucalyptus, rustic $90 ~~~ 

Rutherford Grove ‘07 Rutherford, CA Full, cherry stone, green olive, dusty blackberry $94 ~~~ 

Faust ‘08 Napa Valley Full, black & red currant, savory spice with hints of cedar & vanilla $100 ~~~ 

Feather ‘06 Columbia Valley, WA Full, ripe, currant & plum, roasted pepper, polished tannins $110 ~~~ 

Ladera ‘07 Howell Mountain, CA Full, rustic black cherry and blackberry,  dried herbs, mineral notes $120 ~~~ 

Silver Oak ‘06 Alexander Valley, CA Medium-Full, violets, blackberries, smoky mocha oak $125 ~~~ 

Cakebread Cellars ‘07 Napa Valley Full, black, dry fruit, tea spice, firm tannins $135 ~~~ 

Far Niente ‘08 Oakville, CA Full, dark, jammy fruit, cocoa, leather, herbal notes $175 ~~~ 

PlumpJack Winery ‘08 Oakville, CA Full, blackberry, plum, black cherry, hoisin, black olive $200 ~~~ 

 
 


