
2006 Cascade Cliffs Barbera Estate—let it breath, and you are 

in store for one of the award winning & best reds in the region  

$35.00 

2006 Waving Tree Sangiovese Estate—Smell the roses, red cher-

ries, and a touch of cinnamon. The cherry flavor continues all 

the way through this medium body  wine 

$16.00 

2006 Naked Winery Diva Sangiovese—Sexy Italian wine?  Naked 

does it right and sets the mood. This winery is gaining momentum 

and notoriety in the region. 

$32.00 

2005 Waving Tree Grenache—The scents of tropical flowers 

swirl around a rich red cherry center. Cloves, pepper, and red 

cherry combined with soft oak; a delightful medium body wine 

$22.50 

2005 Wind River Lemberger — Deep, dark color, crushed black 

pepper and spicy oak flavors balance this intense red wines 

structue. The gentle tannin from the Lemberger grape make this 

wine one of the most interesting wines in the Columbia Gorge. 

$30.00 

2005 Bolton Cellars Fortune Merlot—Straightforward and 

uncomplicated, this wine is very fruity with the essence of black 

pepper and cherry.  

$22.50 

2006 Bolton Cellars “Great Southern” Pinot Noir—Intriguing 

aromatics lead to the well structured but elegant mouth feel 

with a hint of earthiness. 

$26.00 

2007 The Pines Zinfandel—One of the few available locally pro-

duced zins and started from old vines, the smooth fruit-

forward zin displays characteristics of red currant, raspberry, 

and chocolate with a black pepper finish. 

$31.00 

2006 Erin Glenn Threemile Bordeaux—Long legs and a heady 

finish characterize this blend of merlot, barbera, petite bar-

bera, and cabernet franc 

$24.00 

2006 Domaine Pouillon Pierre—Another DP original mix of syrah 

and cabernet sauvignon, this fruit-forward wine invoke passion 

with enticing aromas of cassis, raspberries, earth and tobacco.  

$27.00 

2006 McCormick-Memaloose Corpus Red—a full bodied red ta-

ble blend 

$22.50 

2006 McCormick-Memaloose Carbernet Franc—Straight up cab 

Franc with the body only eastern Wash sun can provide. 

$27.00 

2003 Wind River Port of Celilo—This velvety smooth dessert wine 

is a Portuguese tradition with distilled grape brandy infused 

into fermenting red wine with loads of marionberry, blackberry, 

and chocolate. Who needs dessert! 

$22.00 

2006 Klickitat Canyon—Columbia  Syrah—organic and 

sulfite-free, the Grapes are out in full flavor with a 

long and surprisingly full finish 

$21.00 
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2006 The Pines Big Red—This hearty blend with a full-mouth feel is 

a favorite blend of cabernet sauvignon, merlot, syrah and zin-

fandel, with long legs, jammy berries, and a peppery finish  

$6.00 

Bottle: 

$19.00 

2007 Domaine Pouillon Black Dot—This unique blend of syrah, 

Grenache, mourvedre, primotivo, counoise, cinsault, and bar-

bera, is filled with aromas of ripe strawberries and cane fruit 

and flavors of black pepper, strawberries, and pomegranate. 

$6.50 

Bottle: 

$19.50 

2005 Wind River Cabernet Franc— Subtle barrel toast and bit-

tersweet chocolate flavors balance out the bold tannin and 

acidity of this gentle Bordeaux style wine. 

$6.75 

Bottle: 

$21.00 

2006 Erin Glenn Tantrum Red—A heady mixture of Pinot noir, mer-

lot and barbera, this is a rich yet versatile table red 

$6.75 

Bottle:  

$21.00 

2005 Wind River Pinot Noir—Pleasant cherry vanilla flavors 

make this Burgundian style wine versatile with a variety of 

foods  

$7.00 

Bottle: 

$22.00 

2005 Wind River Merlot - Columbia Valley  - Wind River Cel-

lars continues to produce Merlots worthy of the reputation 

Washington State has created with this variety. Loads of fig, 

blackberry and vanilla compliment the subtle American oak 

$7.00 

Bottle: 

$22.50 

Red by the glass or bottle 



White by the glass or bottle 

2006 Wind River Dry Gewurztraminer—With a very subtle 

touch of sweetness, this dry gewurz has incredible spicy 

fruit characters; From the Celilo Vineyard, this varietle 

has been called one of the top three produced in the en-

tire Northwest.  

$5.00 

Bottle: 

$14.00 

2007 Erin Glenn Isa—A lovely white blend. Isa, named for the an-

cient Celtic rune of stillness and contemplation, is a balanced 

blend of Viognier, Gewurtraminer, and Riesling.  

$5.00 

Bottle: 

$14.00 

2007 The Pines Satin—This blend combines the full fruit of Gewurz 

with the crisp acidic backbone of pinot gris; green apple and 

pear combine and move like satin in your mouth 

$5.50 

Bottle: 

$17.50 

2007 Erin Glenn Relm Ridge Chardonnay—From the 

"sweet spot" at Relm Ridge Vineyards, this Chard ex-

presses the beautiful balance of soils and climate 

served up in the Columbia Valley  

$5.50 

Bottle: 

$17.00 

2007 Erin Glenn Chukar Ridge Viognier—All the vari-

ables are tipped in favor for wine; Wind, heat and ex-

tended hang~time gives us yet another glimpse of what 

Dennis Beeks can do with this vine.  

$6.00 

Bottle: 

$19.50 

2004 Naked Winery Climax Chardonnay—This is a classic 

chardonnay with all the amenities.  

$5.50 

Bottle: 

$22.00 

2007 Wine River Pinot Gris—Wind River Cellars Pinot Gris 

is distinctive because it offers both fresh, brilliant aro-

matics and a superbly rich texture. Floral nuances, in-

cluding a trace of orange blossom, mingle with hints of 

peach, nutmeg and cinnamon. 

$7.00 

Bottle: 

$22.50 

2007 Domaine Pouillon Deux—A marriage of the crisp clean char-

donnay from the Columbia Gorge and the floral fruity viognier 

from the Columbia Valley, this dry white has the aromas of 

white peaches, citrus, spearmint and pear  

$6.50 

Bottle: 

$20.00 

2007 Naked Winery Tease Riesling—Not to sweet but definitely a 

tease this is a Riesling for Riesling Lovers  

$18.00 

2007 Domaine Pouillon Blanc Du Moulin—This blend of Rous-

sanne and Viognier is a rich and complex dry white that fills 

your palate with honey, peach, and subtle oak with aromas of 

beeswax and apricot   

$21.00 

White by the Bottle Only 

2006 Wind River Chardonnay—Fermented in stainless 

steel, this wine retained just a hint of residual sugar, 

balancing out ripe apple and crisp acidity 

$22.50 

 

2003 

 

2007 

Klickitat Canyon— 

Columbia Gorge Winery Chardonnay  & 

Organic Chardonnay   sulfite-free, KC-CG wines let 

the grape taste run wild so don’t be surprised to find 

out you didn’t know how rich a chardonnay could be!  

 

$16.00 

 

$19.00 

2002 Klickitat Canyon—Columbia Gorge Winery 

Gewurztraminer—organic and sulfite-free, Ditto for 

this wine as for the Chardonnay 

$14.50 

2008 Naked Winery Gay Rosé of Cab Franc & Syrah —If 

you Naked’s full bodied sexy reds, this will feel like the 

light brush of a negligee being removed.  

$18.00 

2007 Erin Glenn Velvet Ass Rosé of Barbera—Named 

for an illustrious business woman of the gold rush 

days—Velvet Ass Rose—This wine is colorful and brazen. 

The vibrant Acidity  and fresh, balanced fruit make this 

great with light fare.  

$19.50 

2007 Erin Glenn Relm Ridge Pinot Noir—If the blends 

containing this wine are any indication, this is an out-

standing example or what this region does to PN!  

$30.00 

2006 Demi Anni Pinot Noir –  Alex has been raising grapes 

for other vintners for many years and finally perfected 

his own blend that is easily one of the best local PNs  

$24.00 

2006 Demi Anni Malbec –  Alex knows his Italian grapes and 

what they can do!  

$24.00 

2006 Demi Anni Barbera –  Ditto Above!! $22.00 

2006 Demi Anni Syrah –  Alex’s Syrah is complex and a per-

fect representative of what the region can do with this 

grape 

$24.00 

2005 Erin Glen Power Block Syrah—Drink back~to~back 

with an ’04 or ’03 (or ’02 if you still have some!) and see 

how the complexity and depth have evolved. Syrah from 

the Columbia Gorge will soon be a benchmark wine for 

the Northwest. 

$28.00 

Rosé and Reds by the Bottle 


