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AROMATIC, FLORAL WHITES

7 Riesling, Heinz Eifel Kabinett, Mosel, Germany

8 Torrontés, Santa Julia[+], Mendoza, Argentina

19 Pinot Gris, Woelfelin, Alsace, France

24 White blend, Torres Vifia Esmeralda, Penedés, Spain

CRISP, REFRESHING WHITES

9 Sauvignon Blanc, Haut-Poitou, Loire Valley, France
10 Sauvignon Blanc, Lawson’s Dry Hills, Marlborough, New Zealand
23 Griiner-Veltliner, Broadbent, Niederosterreich, Austria

BRIGHT, FRUIT-DRIVEN WHITES

11 Albarifio, Morgadio “Legado del Conde”, Rias Baixas, Spain
20 Pinot Grigio, Wilhelm Walch “Prendo”, Alto Adige, Italy

21 Chardonnay, Domaine des Lauriers, Burgundy, France

RICH, MULTI-LAYERED WHITES

12 White Blend, Ferrari-Carano “Bella Luce”, Sonoma, California
22 Chardonnay, DeMorgenzon “DMZ”, Western Cape, South Africa
25 Chardonnay, Stag’s Leap “Karia”, Napa, California

SAVORY, VERSATILE REDS

1 Pinot Noir, Cono Sur “Visién”, Colchagua, Chile

2 Chianti Colli Fiorentini, Lucignano, Tuscany, Italy

3 Merlot blend, Buzet “Le Lys”, SW France

4 Tempranillo, Bodegas Beronia Crianza, Rioja, Spain

14 Shiraz, Essay, Western Cape, South Africa

15 Red Blend, Chateau Musar Jeune Rouge, Bekaa Valley, Lebanon
26 Nebbiolo, Gabriele Rausse, Monticello, Virginia

PLUSH, FRUIT-DRIVEN REDS

5 Malbec, Familia Zuccardi “Serie A”, Mendoza, Argentina

6 Zinfandel Blend, Santa Barbara “ZCS”, California

13 Cabernet Sauvignon, Domaine Napa, Napa Valley, California
27 Fronsac, Chateau de la Dauphine (Merlot), Bordeaux, France
28 Amarone, La Giaretta, Veneto, Italy

BOLD, ROBUST REDS

16 Tautavel, Racine Carrée de la Difference, Cétes-du-Roussillon, France
17 Red Blend, A.A. Badenhorst “Secateurs”, Swartland, South Africa

18 Petite Sirah, Farther, Mendocino, California

29 Cabernet Sauvignon, Elizabeth Spencer, Napa, California (half-bottle)
30 Cabernet Sauvignon, Chateau Montelena, Napa, California

SPARKLING

31 Moscato, Annalisa, Veneto, Italy
32 Santa Julia Brut Rosé, Mendoza, Argentina
33 Arnaud Laurent Brut, Loire Valley, France

DESSERT

34 Quady “Essensia” Orange Muscat, Madera, California

BOTTLED BEER

Bitburger Premium Lager, Germany Stella Artois, Belgium
Southern Tier IPA, New York Legend Brown Ale, Virginia
Otter Creek Copper Ale, Vermont Boddington’s Pub Ale, England
Hoegaarden, Belgium Bud Light

Michelob Ultra Clausthaler N/A, Germany

Seasonal Craft Selections

Café Caturra imports boutique wines from celebrated regions throughout the world; because many of these artivanal wines are in limited supply, current selections may vary.



