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White and Rose Wine

NV Sorelle Bronca Prosecco di Valdobbiadene 24
Concentrated stone fruit flavors and a floral bouquet highlight this sparkling wine that
has a mild and fresh acidity. A classic prosecco from the hills northwest of Venice, Italy.

2009 Vallevo Trebbiano d’Abruzzo 22
Floral nose with delicate citrus flavors. A perfect complement to seafood or chicken.

2010 Tablas Creek Patelin de Tablas Blanc - Paso Robles 24

50% grenache blanc, 33% viognier, 10% roussanne, 7% marsanne. Subtle mineral accents, crisp
acid, tropical aromatics, depth and a long finish. Pair with seafood, pasta or roast vegetables.
S.F. chronicle top 100 Wines of 2011.

2010 Chateau Ducasse - Bordeaux Blanc 23
A semillon/sauvignon blanc blend, dry with refreshing mineral notes, lightly floraled aromas and
a peach-honeydew melon core. Pair with seared scallops, chilled crab or green salad.

2010 Matanzas Creek Sauvignon Blanc - Sonoma County 26
“Dry, bracing and concentrated, firm citrus and orchard fruit flavors, nervy minerality and a long,
racy finish” 90 pts. Stephen Tanzer, Int’l Wine Cellar.

2008 J Vineyards Pinot Gris - Russian River Valley 26
Almond and star jasmine on the nose with pear and white peach flavors. Silky texture, a long
smooth finish and the right touch of crisp acidity. Pair with fish, white-sauce pasta, or chicken.

2010 Neyers Chardonnay “304” - Carneros 26
Stainless steel fermented with nuanced flavors that please each part of the palate. A good
complement to poultry, seafood, veal and pork.

2009 Palmina Arneis - Santa Ynez Valley 26

“nose of flowers, grapefruit, and lemon Blossom...elegant, dry and fresh. 89 pts”. Robert Parker,
Wine Advocate. “Concentrated and harmonious...90 points” Stephen Tanzer’s Int’l Wine Cellar.
Pair with seafood, chicken, pork, or white-sauce pasta dishes.

2008 Bryon Chardonnay - Santa Maria Valley 32

“Crisp apple and tropical fruit with loads of background wood, spice, and earth. Medium to
full-bodied, pure and a strong effort.” 90 pts Robert Parker. “Very rich, reflecting 100% barrel and
malolactic fermentation.” 92 pts Wine Enthusiast

2009 Bonterra Rosé (Organic) - Mendocino County 22

This award-winning blend delivers the tart cherry notes of sangiovese, raspberry flavors of zinfandel
and crisp acid from carighane. Double-Gold, 2011 San Francisco Int’l Wine Competition. Great
with salads, salmon, trout, mac & cheese, or as an aperitif.

By the Glass / Carafe

2009 Bonterra Rosé 6
2010 Matanzas Creek Sauvignon Blanc - Sonoma County 7
2010 Neyers Chardonnay 7
House White - glass 5/ carafe 16 (1/2 litre=500 ml or 2/3rds of a standard bottle)

Corkage $12, which will be waived for each 750ml bottle purchased from this list.

521 Main Street, Martinez 925/229-0521 www.hautestuffbistro.com H




HM W a neighborhood bistro ®

Red Wine

2009 Maysie Cellars Sangiovese (Organic) - Mendocino County 24
Aromas of ripe dark cherry with flavors of licorice, earth and spice from a dry-farmed, certified
organic vineyard. 150 cases made. Pair with Sal’s Bolognese, chicken dishes, meatloaf or a burger.

2008 Rodney Strong Pinot Noir - Russian River Valley 28
Earthy nose, layers of black cherry with the classic long and silky pinot finish. Nice balance of fruit
and acidity. Pair with pork, veal and game.

2007 Markham Merlot 32
Black cherry jam and dark plum flavors. Great with thick cut pork chops, and veal.

2009 Girard Old Vine Zinfandel - Napa Valley 30
Soft tannins with opulent fruit and a long finish. 85% French - 15% American oak with 3% petite
sirah. Pair with pastas, griled food and red meat.

2009 Roots Run Deep Educated Guess Cabernet Sauvignon - Napa Valley 26

An all Napa Valley cab with 85% Rutherford and 15% Yountville and Oakville fruit. This is a refined
cab with ruby lights, earthy tones in the bouquet and flavors of dark fruit, cassis, a trace of
currants and a warm finish. Pair with steak, grilled meats, or lasagna.

2007 E. Guigal Cotes du Rhone - France 26
“Cassis, kirsch, pepper, an intriguing floral note, silky smooth and truly delicious” Wine Advocate 90 pts.
Pair with lamb, thick cut pork chop or griled game bird.

2004 Legaris Reserva - Ribera del Duero, Spain 28
Dark fruit nose, full-bodied and elegantly structured. 100% tinta fina (tempranillo).
90 pts. Stephen Tanzer. Enjoy with beef, lamb or roast pork.

2008 Justin Cabernet Sauvignon - Paso Robles 36
Velvety and perfectly balanced with blackberry, black currant, fig and toasted vanilla aromas
and flavors. A great complement to a select filet, crown roast of lamb or osso buco.

2008 Steele Petite Sirah “Writer’s Block” - Lake County 26
Bright with fruit and deep with color. Aged in French and Hungarian Oak and blended with a
small amount of zinfandel, syrah, and merlot for complexity. Pair with steak or grilled meats.

2009 Black Slate, Cellar Cal Pla, Porrera - Priorat, Spain 28
Priorat is known for intense, minerally reds. “Juicy and dense on entry, then nervier in the
mid-palate, with sweet flavors of cherry, red berries, licorice and minerals. 91 pts. Int’l Wine Cellar”

Dessert Wine

2005 Viano Vineyards Zinfandel Port 26
Layers and layers of well balanced extracted fruit in this port. Displays inner warmth and great
depth. Gold Medal Orange County Fair 2007. Great with mud pie or dark fruit desserts.

By the Glass / Carafe

2008 Rodney Strong Pinot Noir - Russian River Valley 7
2007 Educated Guess Cabernet Sauvignon - Napa Valley 7
2008 Steele Petite Sirah “Writer’s Block” - Lake County 7
2005 Viano Vineyards Zinfandel Port 7
House Red - (glass5/ carafe 16 (1/2 litre=500 ml or 2/3rds of a standard bottle)

Corkage $12, which will be waived for each 750ml bottle purchased from this list.
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