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WHITE VARIETALS

CHARDONNAY, MOON MOUNTAIN, SONOMA COUNTY, CA 2007 $8
Elegant and balanced, the wine shows aromas of honeysuckle and
orange blossom with crisp flavors of lychee and citrus.

CHARDONNAY, CAMBRIA KATHERINE’S IVINEY.ARD, SANTA MARIA VALLEY, CA 2007 $11
Bright with citrus, apple, peach, and vanilla aromas. Rich, flavors of grapefruit, citrus blossom,
white peach and a crisp finish with a lasting impression of spicy oak.

SAUVIGNON BLANC, GEYSER PEAK WINERY, CA 2008  $7
Pungent grass, gooseberry, lime and guava notes are intense and bright with a
monthwatering acidity and a long, lingering finish.

SAUVIGNON BILANC, KIM CRAWFORD, MARLBOROUGH, NZ 2009  $9
Complex: with tropical fruit, ripe grapefruit, pear and lime.
Herbaceons notes of grass and rose, with a crisp, medinm-long finish.

PINOT GRIS, O’REILLY’S, COLUMBIA VALLEY, OR 2008 $9
Classic Oregon Gris....plenty of limey aromas with rich guava-like flavors.

RIESLING, . OREDONA, MONTEREY, CA 2008  $7
Crisp and not overly sweet with hints of melon and apples.

WHITE ZINFANDEL, BERINGER, CA 2009  $7
Fresh red berry, citrus and melon aromas.

SPARKLING WINES

BLANC DE BLANCS, “SOFL41” COPPOLA, CANV  $9
Lively on the tongue with lots of bubbles, the tart apple strudle flavors
seent off-dry. .. balanced with nice acidity that keeps it light and refreshing.

BRUT PRESTIGE, MUMM, NAPA VALLEY, CANV  $11
A lively, fruit-driven bubbly, with creamy & yeasty aromas that blend with baked pear aromas and flavors that are
crisp and vibrant, finishing with notes of toast and spice.



==
THE DORSET INN

REEN

WINES BY THE GLASS

RED VARIETALS

CABERNET SAUVIGNON, [.OUIS M. MARTINI, NAPA VALLEY, CA 2006 $12
Liush black cherry and blackberry are highlighted with vanilla and a dusting of cocoa and herbs.

CABERNET SAUVIGNON, HONORA, WEST HALIFAX , VT 2005 §$8
Aromas of coffee and dark chocolate with a berry finish.

MERLOT, 74 HANDS, WASHINGTON 2007  $7
Offers classic Washington aromas of berries and black cherry. Ripe fruit flavors are joined by subtle toast & mocha
nuances. While soft and approachable, this wine maintains a sturdy frame of tannins.

ZINFANDEL, SHENANDOAH VVINEYARDS, “SPECIAL RESERVE”, CA 2008  $7
Amador style, full-bodied, dark garnet with a rich black cherry, chocolate and vanilla-oak nose.

PiNOT NOIR, DEI.0ACH, CA 2008 $7
Boasts an enticing deep ruby color and concentrated aromas of ripe raspberry,
leather & dried lavender. Mouthwatering flavors of juicy strawberry shortcake
are balanced by notes of herbs de Provence & bay leaf.

PINOT NOIR, MONTINORE ESTATE, WILLAMETTE VALLEY, OR 2008 $11
The colors are deep and ruby. The aromatics are of clean, very rich, ripe fruit,
without any cooked or jammy notes.

DESSERT WINES

BLACK MUSCAT, HONORA WINERY, CA 2005 $8
This semi-sweet deep blush has very inviting strawberry and black cherry aromas and flavors
that pairs well with dark chocolate and desserts.

VERMONT ICE CIDER, EDEN, VT 2008 $11
A sophisticated blend of Vermont apples. .. complex, balanced and with a long finish.



