
 

 

By eating we nourish our bodies, by also having a nice bottle of wine we dine,  
And by sharing all that with good company we nourish the Soul. 

 

 Selection of House Wines 

Red                       Gl, (6 oz.)         Bottle          1/2 ltr        Litre 
Merlot  (Chile)                             7                               25                           17                     33 

Cabernet Sauv/Shiraz (Chile)      9                               36                           23                     45 

Malbec (Argentina)                      9                               36                           23                     45 

Amarone (home-made, Italy)      10                              40                           30                     59 

White 
Chardonnay (California)              7                              25                             17                     33 

Sauvignon Blanc  (Chile)            9                              36                              23                    45 

Pinot Grigio  (Italy)                      9                              36                             23                    45 

White Zinfandel                           7                              25                             17                    33   
(California) 

 

 Here at Town and Country Steakhouse we endeavor to offer you a traditional ambiance 
with healthier products, food and wine. Our ‘house wines’ are carefully sourced from certified 
organic growers and for better value and consistent quality are ‘barrel’ fermented and then 
bottled on our premises.  Similarly, most of our ‘feature-wines’ come from Quality Vintners 
committed to produce Old-World-Wines.  Such wines not only receive more personal care (as 
opposed to mass-produced, fermented in stainless-steel vats for speedy production with wood-
chips added for oakiness), but due to a lengthier maceration phase in traditional barrels they 
still contain all the goodness most Europeans treasure so much.  Namely, the essential 
“flavonoid phenolics” that come from the skin and the seeds of only slow fermented wines and 
when consumed regularly help our bodies to reduce bad-cholesterol and soften the arteries while 
also bestow our ‘hearts’ with an increased level of health and joy about life.  

 
 

For premium selction, we recomend our “Vintage Wine List” on the last page 



 

 

 
Red Wines 

France 

Bin #                                                                                                                   $ for 750mm bottle 

#200 Phillipe De Rothschild  (Pinot Noir)............................................................................28.00 

#201 Beaujolais Superieur  (Pinot Noir).............................................................................37.00 

#202 Louis Latour  (Pinot Noir)...........................................................................................51.00 

#203 Chateauneuf- Du-Pape, La Fiole,  (Shiraz/Grenache/Cinsaut)....................................79.00 

 

South America  

#210  Carmen  (Merlot).........................................................................................................23.00 

#211  Santa Carolina, Reserva from Chile (Merlot)..............................................................35.00 

#212  Santa Rita, Reserva from Chile (Cabernet Sauvignon). .............................................39.00 

#213  Maipe, from Argentina (Malbec)..................................................................................45.00 

 

Italy 

#220  Valpolicella Classico, Folonari...................................................................................35.00 

#221  Chianti Ruffino, .........................................................................................................42.00 

#222  Campofiorin, Masi......................................................................................................43.00 

#223  Valpolicella, Ripasso, (new acquisition-2008) ...........................................................55.00 

#224  Chianti Reserva, Ducale-Classico...............................................................................69.00 

#225  Montepulciano, d’Abruzzo, (new acquisition-2009)......... .........................................75.00  

#226  Amarone dello Valpolicella (2006-2007)....................................................................89.00 

#227  Amarone dello Valpolicella (2003)............................................................................110.00 

 
For premium selction, we recomend our “Vintage Wine List” on the last page 



 

 

  
   Greece 

#230  Vin De Crete..............................................................................................................25.00 

#231  Kouros........................................................................................................................30.00 

#232  Domaine Hatzimichalis, (Cabernet Sauvignon).........................................................40.00 

#233  Monemvassia, Made from the legendary 12th century Vine......................................50.00 

 

Australia  

#240  Eaglehawk, (Merlot)...................................................................................................31.00 

#241  Red Label, (Cab/Shiraz).............................................................................................35.00 

#242  Rosemount Estate, (Shiraz).........................................................................................41.00     

#243  Whyndham Estate, Bin 55, (Shiraz)............................................................................45.00 

#244  Penfolds, Koonunga Hill, (Cab/Shiraz).......................................................................50.00 

#245  Yellow Label, (Cabernet Sauvignon)...........................................................................55.00  

South Africa 

#250  Obikwa, (Cabernet Sauvignon)....................................................................................25.00 

#251  KWV, Roodeberg (Pinotage-an indigenous varietal)...................................................35.00 

 

U.S.A. California 

#260  Fetzer, (Merlot)...........................................................................................................39.00 

#261  Robert Mondavi, Private Selection, (Cabernet Sauvignon)........................................52.00 

#262  Michael Sullberg (new acquisition-2010-Cabernet Sauvignon)..................................60.00 

#263  Hart & McGarry, 2008 (Cabernet Sauvignon)............................................................70.00 

 

 
For premium selction, we recomend our “Vintage Wine List” on the last page 



 

 

 Vintage Wine List  
#100 -  2002 Ringbolt, -Australia, Cabernet Sauvignon..................................75.00  

#101 -  2003 Sa’ Solin, Ripasso, Valpolicella.........................................................80.00 
The name ‘Ripasso’ means to reprocess a very strong batch of wine.   
In short, this ‘second press’ offers us the last chance to have a real  
treat of a superior wine for a much lower price. 

#102 -  2002 Rutherford, Napa Valley, Merlot..............................................90.00 

#103 -  2000 Wolf Blass, Platinum Label, Cabernet Sauvignon..................120.00 

#104 -  1999 Amarone della Valpolicella.................................................... 130.00 
Due to a unique Appassimento process all Amarones are ‘worshipped’  
for being perhaps the most robust wines.  They are made of  
Corvina, Molinara and Rondinella grapes. 

#105 -  2000 Barolo Cabutto...............................................................................150.00 
Its superior qualities of luscious flavor, rich maroon hue and great  
Aging potential are due to the Nebbiolo, which throughout history 
Was regarded as the grape of Kings and Kings of grapes. 

#106 -  1999 Capanna, Brunello Di Montalcino...........................................180.00 
This is a true Tuscany treasure being a 100% Sangiovase crafted with pride.  

#107 -  2000 Chateau Haut Breton-Bordeaux-Margaux................................185.00 
This is one of the finest wines of the noblest region in France, 

  A real connoisseur’s treat. 

#108 -  2008 Tignanello Antonori, Super Tuscan.........................................220.00 
This is the most passionate wine in Italy.  Looked upon as a ‘Ferrari’ of the  
Wine-world, even its name “Super Tuscan” connotes the roar of a sports car.   
However it is a daring Alchemy to infuse Bordeaux varietals with the local  
Sangiovase that may account for its exotic ‘ride’.   

#109 -  1997 Berringer, Knigths Valley, Cabernet Sauvignon.....................250.00 
The undisputed contender at its best.  This Cabernet Sauvignon denotes  
deep berries with bold tannins while so effortlessly reminds of the good  
old days with a nice Cuban cigar in hand.  Its long lasting impression 
transports us into fond memories until the gentle gesture of the server  
brings us back to reality when presenting our ‘bill’. 
 
 
 



 

 

White Wines 

Chardonnay 

The classic varietal of Burgundy and Champagne regions and perhaps the most common grape in the 
world. It is vigorous, easy to grow but susceptible to spring frosts as evidenced by the vigernons of 
Chablis. It grows well in cooler climates but can lose acidity if picked late in warmer regions such as 
Australia. Its most noted characteristics are light honey with toasty and buttery nuances but always 
pronounced. It ages well in any oak barrel, which may impart delicious vanilla and butterscotch tones. 

#400 Marcus James, Argentina..............................................................................................25.00 

#401 Carmen, Chile...............................................................................................................30.00 

#402 Lindemans,Bin 65, Australia....................................................................................... 32.00 

#403 Yellow Tail, Australia...................................................................................................36.00 

#404 Dan Aykoroyd, Canada.................................................................................................40.00 

#405 Marynissen Estate, “VQA”, Canada.............................................................................45.00 

#406 Berringer, Founders Estate, California.........................................................................55.00 

#407 Jaffelin, Pouilly Fuisse, France...................................................................................150.00 

 

Pinot Grigio 

Also known as Pinot Gris throughout the Mediterranean, this varietal is believed to have mutated from 
Pinot Noir. Widely grown in Europe and now in the New World, it produces relatively full- bodied wines 
with a slight yeasty aroma. With high regards in Alsace region it is also called Tokay d'Alsace or Tokay 
Pinot Gris and is permitted for Grand Cru wines. Depending on less ideal harvest condition however, P. 
G. may also produce rather citrusy or green apple like flavors with dryer tones. 

#410 Bolla, Italy..................................................................................................................35.00 

#411 Santa Margarita, Italy……………………………………………………………….45.00 

#412 Bollini, Italy, (well balanced, excellent thirst quencher)............................................50.00 

 

Verdicchio is similar to Pinot Gris but somewhat ‘tart-and-sharper‘ and with more tang. 

#413 Verdicchio, Fazi-Battaglia...........................................................................................29.00 

For premium selection, we recommend our “Vintage Wine List” on the last page 



 

 

Sauvignon and Fume Blanc 

Sauvignon Blanc produces very crisp wines with a hint of sweetness and often tropical flavors especially 
coming from climates like New Zealand. Now the Fume Blanc is actually the same varietal producing the 
same wines, but was ‘coined’ by Robert Mondavi to play-up its occasional smoky tones. 

#420 Woodbridge, Sauvignon Blanc by Robert. Mondavi................................................30.00 

#421 Fetzer Valley Oaks, Fume Blanc..............................................................................33.00 

 
Historic Wines of Greece 

#430 Vin De Greece, made of the legendary Kotsifali grape...............................................25.00 

#431 Kouros, made of the ancient Savatiano grape..............................................................28.00 

 
Rose (Blush) Wines 

#440 Sutter Home, California, Zinfandel.............................................................................28.00 

#441 Mateus, Portugal. (lightly frizzante and sweet made of several blends).....................30.00 

#442 Woodbridge, Zinfandel by Robert Mondavi................................................................35.00 

 

Champagnes and Sparkling Wines 
#450 Piccolo, Henkell Troken, 200mm................................................................................10.00 

#451 Henkell Troken, Germany............................................................................................35.00 

#452 Asti Spumante, Italy.....................................................................................................38.00 

#453 Mumm Cordon Rouge Brut, France...........................................................................125.00 

#454 Veuve Clicquot, La Granda Dame..............................................................................325.00 

#455 Dom Perignon, Moet & Chandon...............................................................................350.00 

 

Dessert and Ice Wines 
#460 Mavrodaphine of Patras, Greece..................................................................................28.00 

#461 Inniskillin Ice-wine, Vidal, ‘VQA’.............................................................................125.00 

 

For premium selection, we recommend our “Vintage Wine List” on the last page 



 

 

 

Certified Organic Wines 
 

Lolonis is a California artisan wine, created with Old World dry farming methods that were 
brought over from a village in Greece at the turn of the century. Neither pesticides, herbicides 
nor any growth stimulants are used and nor are excessive amount of sulfurs added to stabilize 
this wine. Instead, Ladybugs by the millions regulate pests, just as naturally as the good old-
fashioned ‘elbow grease’ accounts for most of the hand-controlled process for over forty years 
now. 
 
#300 -- 2002 Lolonis, Redwood Valley, Merlot..........................................55.00 

In order to ensure optimal enjoyment, we serve these eclectic reds at 64 °F. This Merlot denotes 
the usual ripe plum and red fruits but also offers a hint of dark chocolate and anise. It is a perfect 
‘casual’ red and due to its lack of production-chemicals less likely to leave you with a headache. 

 
#301 -- 2003 Lolonis, Redwood Valley, Zinfandel........................................60.00 

The forgotten ‘hero’ of the Old World. The blood line of the nobel Primitivo varietal this 
California offspring still carries the same herbaceous aromas such as blackberry and raisin 
fusions with a peppery finish. 

 
#302 -- 2002 Lolonis, Redwood Valley, Cabernet Sauvignon......................65.00 

Like true Cabernet Sauvignons, this too has more complexity, bold flavors hinting of tobacco 
and black current with stronger legs and a longer finish than most reds. 

 

 

 

 
 
 

For premium selection, we recommend our “Vintage Wine List” on the last page 
 
 

All prices subject to applicable taxes 



 

 

Standard Wine Bottles 
Bottle sizes may range from one half to twenty full bottles and are called: 
* Split: a quarter-size bottle (2 glasses) 
* Pint: half a standard bottle (3 glasses) 
* Standard: a 750-mL bottle (6 glasses) 
* Magnum: two bottles (12 glasses) 
* Jeroboam: four champagne bottles (24 glasses) 
* Rehoboam: six champagne bottles (36 glasses) 
* Methuselah: eight champagne bottles (48 glasses) 
* Salmanazar: twelve champagne bottles (72 glasses) 
* Balthazar: sixteen champagne bottles (96 glasses) 
* Nebuchadnezzar: twenty champagne bottles (120 glasses) 
 

 

 

 

 

 

 

 
 
Wine Tasting Process 
Once it is poured into the proper glass, it’s time to evaluate and enjoy the wine. Evaluating wine involves four basic 
steps – looking, swirling, smelling, and tasting. 

Step #1 – Look. Begin by holding the wine glass up against a white background, such as a napkin or table cloth, to 
evaluate its color and clarity. Red wines should range in color from deep purple to brick red. Red wines generally 
fade in color with age. White wines should range in color from lemon gold to golden amber. White wines usually 
darken with age. If the wine is discolored or cloudy, the wine may be bad. 

Step #2 – Swirl. Swirl the wine in your glass to aerate it and release its aroma. 

Step #3 – Smell. To properly smell your wine, put your nose in the glass and take a deep breath. Pay attention to 
what the wine smells like. Older wines should have subtler aromas than younger ones. Is the wine fruity, if so, what 
fruit does is smell like. Is it earthy or spicy? 

Step #4 – Taste. To taste the wine, fill your mouth about ½ full and subtly swish the wine around. Moving the wine 
in your mouth should release its aroma and coat your mouth. Think about how the wine’s aroma. Does tasting the 
wine confirm your interpretation of the wine’s bouquet. 


