If you'd like wine, please ring us on the intercom. We’'ll bring the bottle to your cabin, or have it waiting
for you in the Guest Hall and add it to your bill. Prices, years and selection subject to change without notice.

David Hill Farmhouse Red $13
A very well-balanced, easy-drinking red table wine that will surprise you An equal blend of Syrah and
Cabernet Souvignon, it works well on its own, with cheese and fruit, and stands up to spicy foods.

2008 Corvidae Rook $13

A Cabernet-Syrah-Merlot blend, Rook is a crowd-pleaser. With a robust nose of rich black cherry,
mocha, and a whiff of Syrah smoke, this is definitely not a shy wine. Lots of ripe fruit flavors are here, with
cassis and plums dominating. It's all kept in balance by ample acidity and chewy tannins.

2007 Abecela Merlot $20
Silky and polished with power and refinement. A core of deep dark fruit is offset by smoke and earth. The
finish reveals bold tannins. It is an unfined and unfiltered wine.

2008 Abecela Umpqua Cuvee Tempranillo $20
88 points in the Wine Spectator. “Outstanding!” Wine Press Northwest. Silver Medal San Francisco
International Wine Competition, plus many more awards. It is a lighter, more food-friendly Tempranillo.

2007 ). Scott Syrah $18
This inky Syrah has lovely dark fruit flavors and just enough tannin to give it structure wihtout being too
muscular. A delightful wine.

2008 Saginaw Pinot Noir $16
Rich flavors of blackberry, cherry and vanilla with a touch of oak. Estate grown grapes, 2010 Silver Medal
at the Northwest Wine Summit, Bronze Medal Winner at the Newport Seafood & Wine Festival.

2007 Brandborg Love Puppets Pinot Noir $20
Deeply colored, complex bouquet and flavors revolving around great dark cherry fruit. This is a well
integrated, decadent and hedonistic pinot noir from the Umpqua Valley.

2008 Capitello Pinot Noir $28
This “Old World” style premium pinot noir greets the taster with intensely bright raspberry-blueberry
fruit along with oak tones, combined with the velvety tannin texture. A remarkable wine.

2007 Saginaw Vinyard Chardonnay $14
A well-balanced wine with wonderful aromas of crisp fresh flavors of butter and lemon.

2007 Kramer Chardonnay Dijon Reserve $17
The same soft feel of the Barrel Select Reserve Chardonnay that won a silver medal in the April 2004
NW Wine Summit. The only difference is that this wine was aged in older barrels for a few months.

Kramer Semi-Sparkling Pinot Gris $14
A dry sparkling wine with a touch of citrus in th flavor, reminds you of a champagne. Silver Medal 2006
NW Wine Summit.

2008 Durello Brut - Domaine de Rovere $20
This Italian sparkling wine is lovely. Tiny bubbles, a unique spice character with Granny Smith apple and
lime zest, finishing with quince and gooseberry.

Sea Mist Cranberry Demi-dry Wine $18

A surprise - a wine that tastes like cranberries without tasting like a kid’s drink. Made locally by Quail
Meadows Farms, it’s the result of years to create a berry sweet enough and a process that overcomes
cranberries’ natuall antibacterial properties in order to ferment. It even retains cranberries’ natural
benefits. Competing against grape wines, it won a bronze in the recent Newport Wine & Seafood Festival.



