Les Blancs

Riesling
Dom Trimbach, “Réserve”, Alsace 2013
Sauvignon Blanc

Dom Guy Saget, "La Petite Perriére”, Loire 2015
Sauvignon Blanc

Réserve Durand” Sancerre”, Loire 2016
Chardonnay

Joseph Drouhin, “Chablis”, Bourgogne 2015

Les Rosés

Grenache/Cinsault/Mouvedre/Syrah

Domaine Pey Blanc, Provence 2016
Pinot Noir

Les Marennes, “Sancerre”, Loire 2016

Grenache/Cinsault/Mouvedre/Syrah
Chéteau Rimauresq, Provence Cru Classé 2016

Les Rouges

Malbec
G. Vigouroux Le Gouleyant, “Cahors” , Sud-ouest 2015

Pinot Noir
Dom Poulleau, "Cotes de Beaunes”, Bourgogne 2012

Cabernet Sauvignon/Syrah/ Merlot
Mas de Daumas Gassac,”Pont de Gassac”, Languedoc 2016

Grenache/Syrah/Mourvedre

La Robe Rouge”, Chateauneuf-du-Pape”, Vallée du Rhéne 2016
Cabernet Sauvignon/Merlot

Chateau Larose Trintaudon ,” Haut-Médoc”, Bordeaux 2010

Les Bulles
Cremant du Limoux
Dom_Collin, Brut, Languedoc
Champagne
Dom Lanson, Brut, Reims
Champagne
Dom_Lanson, Black label brut, Reims

Cidre
Claque Pépin, Normandie

Les Vins Doux
Muscat
M Trignon, Muscat Beaumes de Venise, Vallée du Rhone 2011
Grenache Noir
Dom_Mas Amiel, Maury 10 ans d'dge, Roussillon
Sauternes

Ch Laribotte, Bordeaux 2011

Les Bieres
1664 Blanc — French aromatic Wheat beer 120z
Allagash - Light and hoppy session ale from Portland Maine 120z
Duvel - Traditional Belgian Pale Ale 120z
Unibroue - Wheat beer DRAFT
Chouffe — Belguim Brown Ale DRAFT

Stranger Than Fiction - English Porter. Rich, dark and malty. 160z

ROSE
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CHAMPAGNE

The wine of kings, Champagne is often synonymous with celebration and festivities, has always been the most charming
wine of France. From the delightful bouquet, the refined carbonnation, to the unequivocal acidity. Always a good choice
for apéritif and even better as a gastronomical compliment.

Traditional Bruts are the most approachable bubbly with a light effervescence, low residual sugars and refreshing acidity.
Blanc de Blancs (white of whites) are made solely from Chardonnay grapes and thus benefits greatly from ageing.

Rosé champagne can be made two different ways: either by blending red wine & white wine, or by extracting color and
flavor through prolonged skin maceration. Both methods are effective and have consistently shown beautiful results.

Blanc

2 Lanson “Black Label ” Brut NV 79

49 Pol Roger Brut NV 95

11 Andre Jacquart Brut Experience, ler cru Blanc de Blancs NV 99

12 Mumm “Cordon Rouge ’Brut NV 105
37 Laurent Perrier Brut NV 111

47 Moussé Fils “Noire Réserve ” Blanc de Noirs NV 115

40 Laurent Perrier “Ultra Brut” NV 120
30 Jacquesson “Cuvée 739 "Brut NV 125
50 Moét et Chandon"Nectar Imperial™, Demi-Sec NV 130
13 Lanson “Gold Label” Brut 2004 135
22 Mumm “De Cramant ”Brut ” Blanc de Blancs NV 140
33 Louis Roederer "Brut Nature", Starck 2009 160
28 Ruinart Blanc de Blancs NV 180
24 Bollinger "Grande Année" 2007 285
36 Taittinger “’Comtes de Champagne”, Blanc de Blancs 2006 290
26 Moét et Chandon"Dom Pérignon”, 2006 310
23 Veuve Cliquot Brut NV (Magnum) 320
38 Piper-Heidsieck "Rare", 2002 320
20 Perrier Jouet "Belle Epoque™, 2007 337
27 Krug "Grande Cuvée" NV 340
3 Veuve Cliquot Ponsardin 1982 350
25 Louis Roederer "Cristal™, 2009 380
9 Pol Roger “Winston Churchill”’, 2004 500
4 Bollinger "RD" 2002 590
15 Salon "Le Mesnil", Blanc de Blancs 2002 680
17 Krug Brut 1996 (Magnum) 1700
RO0sé

31 Lanson Brut NV 98

8 Pierre Paillard Brut NV 110
32 Gosset Brut NV 125
43 Pommery Brut NV 140

41 Billecart Salmon Brut NV 151
42 Laurent Perrier Brut NV 165
46 Pol Roger Brut 2006 240

48 Deutz “Amour de Deutz” Brut 2006 290
44 Taittinger “Comtes de Champagne” 2005 320

45 Charles Heidsieck Brut 1999 360



LA PROVENCE

Welcome to Provence! The warm sun, the wonderful beaches, the beautiful people and the most refreshing wines, what
more could you ask for? A short drive from Cannes and Marseille, this region produces crisp and fruity whites and dry,
refreshing rosés. The reds are fruity with firm tannins. For a great white, try the Cassis, this tiny AOC is rested right above
an old fishing village and will make you feel right at home.

Blanc

117 grenache/cinsault/syrah/ mourvédre Ch Sainte Croix Provence 2016 ROSE 41
118 grenache/cinsault/syrah/ mourvedre Rimauresq Provence Cru Classé 2016 ROSE 48
109 marsanne/clairette Domaine du Bagnol, Cassis 2014 49
125 grenache/rolle/cinsault Ch d’Esclans “Whispering Angels” Provence 2016 ROSE 53
105 grenache/cinsault/syrah/ mourvédre Ch Léoube Provence 2016 ROSE 61
103 sémillon/vermentino Dom Ott "Clos Mireille" Bandol 2013 85
112 cinsault/grenache/mourvédre Dom Ott “Ch Romassan” Bandol 2015 ROSE 99
902 grenache/rolle/cinsault Ch d’Esclans “Whispering Angels” Provence 2015(Magnum) ROSE 101

Rouge

106 syrah Ch Léoube, Provence 2014 61
108 cinsault/grenache Ch Pradeaux Bandol 2012 99

L'ALSACE

The region of Alsace is incredibly unique, most notably inspired by German culture. The soil composition is also one of
the most diverse and complex that you will find in France. Here you will find the renowned Riesling as well as the elusive
lychee scented Gewurztraminer.

Blanc

78 pinot gris Gisselbrecht 2015 41
93 riesling Trimbach “Réserve” 2013 51
79 pinot blanc Maison Willm 2015 47
75 muscat Dom Zind Humbretch 2011 55
91 riesling Dom Zind Humbretch “Herrenweg de Turchkeim” 2014 61
86 gewurztraminer Dom Zind Humbretch “Calcaire” 2014 75
66 gewurztraminer Dom Zind Humbretch “Herrenweg de Turchkeim” Vendange Tardive 1995 145
70 pinot gris Dom Zind Humbretch “Clos Windsbuhl” 2000 150
82 riesling Dom Zind Humbretch “Brand” 1997 150
67 gewurztraminer Dom Zind Humbretch “Clos Windsbuhl” 1997 165
84 riesling Dom Zind Humbretch “Gueberschwihr” 1997 175
68 gewurztraminer Marcel Deiss “Quintessence” Selection de Grains Noble 1997 (Half Bottle) SWEET 200
97 pinot gris Dom Zind Humbretch “Rangen” Vendange Tardive 2000 SWEET 210
98 pinot gris Dom Zind Humbretch “Rangen” Vendange Tardive 2001 SWEET 225
94 gewurztraminer Schulumberger 1971 250
96 riesling Trimbach “Frederic Emile” Selection de Grains Noble 1983 SWEET 450

Rouge

69 pinot noir Trimbach 2014 “Réserve Personelle” 99



LA LOIRE

The Loire is the land of kings and the birthplace of France. This region is most well known for its goat cheese and wines.The soil is
rich with limestone, chalk and in some places "silex". The result is a rich, mineral dry white wine. Think of Sancerre and its neighbor
Menetou Salou, or even the greener and more mineral Pouilly Fumé, these are all exquisite examples of a delicate and refined grape.
As for the reds, the Chinon and Saumur regions produce some of the finest cabernet franc wines. The Sancerre region works best with
the more delicate pinot noir, and don't forget about "cot" the local name of malbec! After generations in the loire, the cot has adapted
to the local climate and soil and is usually used on its own for the Cot a.o.c. or blended with gamay to create a more densely structured
wine.

Blanc

122 melon de bourgogne Ch de la bigotiere, Muscadet Sevre et Maine sur Lie 2016 41
52 sauvignon blanc Saget La Perriére, Petite Perriere 2015 41

53 sauvignon blanc Chatenoy, Menetou Salon 2015 43

51 chenin blanc Gautier, Vouvray “Argilex” 2015 45

81 pinot noir Les Marennes, Sancerre 2016 ROSE 47

34 sauvignon blanc Réserve Durand, Sancerre 2016 49

63 chenin blanc Ch de Villeneuve, Saumur-Champigny 2014 55

54 chenin blanc Bastingage, Anjou Blanc “Clos de I’Elu” 2015 68

57 chenin blanc Maison Rouge, Jasniere 2009 75

58 sauvignon blanc Ladoucette, Pouilly Fumé 2015 88

60 sauvignon blanc Didier Dagueneau, Pouilly Fumé “Blanc Fumé de Pouilly ” 2014 129

55 chenin blanc Dom Delesvaux, Coteaux du Layon “Selection de Grains Noble” 1999 (500ml) SWEET 150
61 sauvignon blanc Didier Dagueneau, Pouilly Fumé “Pur Sang” 2014 175
56 sauvignon blanc Baron de L, Pouilly fumé 2012 192
62 sauvignon blanc Didier Dagueneau, Pouilly Fumé “Silex ” 2012 280
Rouge

805 cabernet franc Dom des Chesnaie, Bourgeuil 2013 41
64 cabernet franc Ch de Villeneuve, Saumur-Champigny 2014 55
110 cabernet franc Saget La Perriere, Chinon 2014 59
72 pinot noir Henri Bourgeois, Sancerre “Les Baronnes” 2013 59
85 cabernet franc Couly-Dutheil, Chinon “Clos de L’Echo” 1996 (Jeroboam) 500
89 cabernet franc Couly-Dutheil, Chinon “Clos de L’Echo” 1985 (Mathusalem) 800

LANGUEDOC-ROUSSILLON/SUD-OUEST

Languedoc is the southern most part of France, the country known for ripe fruits and friendly people you will ever meet. The wines
from these regions have long been ignored, until more recently when wine lovers realized the potential of such a beautiful climate
combined with intensely rich soils. Where to start? Cahors is Bordeaux's closest neighbor, working mostly with Malbec. The Cotes
Catalanes is the embodiement of big fruity wines, made with as much heart as tannins.

Blanc

359 gros maseng/petit maseng La Sauvagere, Jurangon 2010 SWEET 65
164 chardonnay/viognier/sauvignon Mas de Daumas Gassac, Pays d’Herault 2014 90
Rouge

222 malbec G. Vigouroux, Cahors, “Le Gouleyant” 2015 41
223 gren/syrah/mourv Mas du Colombel Faugeres 2015 43
162 cab. sauvignon/syrah Mas de Daumas Gassac “Pont de Gassac”, Pays d’Herault 2016 45
166 syrah/grena/mourv Clos Centeilles, Minervois-la-liviniére 2010 55
167 cinsault Capitelle de Centeilles, Minervois 2006 65
163 malbec JL Baldes, Cahors, “Clos Triguedina” 1994 75
165 tannat/cab. sauvignon Ch Montus, Madiran 2011 80

358 cab. sauvignon/merlot/cab. franc Mas de Daumas Gassac, Pays d’Herault 2014 120



LA VALLEE DU RHONE

Have you ever wondered why bottles from Chateauneuf du Pape and its other southern-Rhéne neighbors have such a distinct shape?
The story goes back to the XIVth century when the papacy was relocated to Avignon thus becoming the "Pope's New Castle". This
region makes wines ranging from a blend of 2 or 3 different grapes to the more traditional 13-grapes blend, which would explain why
two neighbors can make such different wines. If you head north, you will venture into slightly cooler and more mountaineous terrain

Blanc

363 grenache blc /clairette/bourboulenc Chapoutier, Cotes du Rhone “Belleruche” 2015 41
152 grena gris/grena blc/grena noir Ch D’Aqueria, Tavel 2016 ROSE 50
307 roussanne J. Gaillard, Rousanne 2014 55
204 grenache/clairette/bourboulenc Brotte, Chateauneuf-du-Pape “Les Hauts de Barville” 2015 65
203 muscat M Trignon, Muscat Beaumes de Venise 2011 (500ml) SWEET 66
379 viognier P. Gaillard, Condrieu 2011 75
360 roussanne/marsanne Dom JL Chave “Sélection”, Hermitage “Blanche” 2009 150
366 roussanne/marsanne E. Guigal, Ermitage “Exo” 2001 300
Rouge

304 grenache/syrah Chapoutier, Cotes du Rhéne “Belleruche’ 2015 41
351 grenache/mouvedre/syrah Pere Caboche, Cétes du Rhéne 2016 45
151 grenache/syrah/cinsault Ch Montfaucon, Lirac “Baron de Louis” 2012 48
382 syrah E.Guigal, Crozes-Hermitage 2013 59
221 grenache/mouvedre/syrah Santa Duc, Rasteau “Les Blovac” 2012 65
357 grenache/cinsault/syrah ,Saint Cosme Gigondas 2014 69
355 grenache/syran Dom Montirius, Vacqueyras “Le Clos” 2013 75
227 grena/syrah/cins. Ch Montfaucon, Lirac “Baron de Louis” 2013 (Magnum) 91
381 grenache/syrah Dom Vieux Télégaphe, Chateauneuf-du-Pape “Télégramme” 2014 99
347 syrah P. Jaboulet Anié, Cornas “Les Belles Terrasses” 2012 125
348 syrah Dom JL Chave “Sélection”, Hermitage “Farconnet” 2011 140
362 syrah/viognier E.Guigal, Cote-Rotie “Brune et Blonde” 2011 160
229 syrah Dom JL Chave, Saint-Joseph 2013 175
315 grenache/syran Dom de Marcoux, Chateauneuf-du-Pape 2003 360
365 syrah Chapoutier, Hermitage “La Sizeranne” 1990 420
364 syrah Dom JL Chave, Hermitage 2001 550
364 syrah Dom JL Chave, Hermitage 1997 575
368 syrah/viognier E.Guigal, Cote-Rotie “La Mouline” 2001 625
369 syrah/viognier E.Guigal, Cote-Rotie “La Turque” 2001 688
370 syrah E.Guigal, Cote-Rotie “La Landonne” 2001 700

LE BEAUJOLAIS

The wine takes its name from the historical Province of Beaujolais, a wine producing region. It is located north of Lyon, and covers
parts of the north of the Rhone département of the Rhone-Alpesregion and southern areas of the Sabne-et
Loire département of Burgundy. The region is known internationally for its long tradition of winemaking, for the use of carbonic
maceration, and more recently for the popular Beaujolais nouveau.

502 Ch des Reyssiers Henry Fessy, Regnié 2011 41
225 Ch de la Chaize, Brouilly 2015 43
411 Joseph Drouhin, Morgon “Domaine des Hospices de Belleville” 2014 45
230 Pascal & JP Oranger, Chénas 2013 46
232 Domaine Chignard, Juliénas “Beauvernay” 2014 49
231 Domaine du Pavillion de Chavannes, Cote Brouilly “Cuvée des Ambassades” 2016 52
220 Domaine Cheveau, St Amour “Champs Grillés” 2013 55
234 Damien Coquelet, Chiroubles 2015 57
551 Dom de la Chapelle des Bois “Grand Pré”, Fleurie 2014 60

233 Ch Moulin-a-Vent, Moulin-a-Vent 2011 75


https://en.wikipedia.org/wiki/Beaujolais_(province)
https://en.wikipedia.org/wiki/French_wine
https://en.wikipedia.org/wiki/Lyon
https://en.wikipedia.org/wiki/Rh%C3%B4ne_(d%C3%A9partement)
https://en.wikipedia.org/wiki/D%C3%A9partement_in_France
https://en.wikipedia.org/wiki/Rh%C3%B4ne-Alpes
https://en.wikipedia.org/wiki/Sa%C3%B4ne-et-Loire
https://en.wikipedia.org/wiki/Sa%C3%B4ne-et-Loire
https://en.wikipedia.org/wiki/Burgundy
https://en.wikipedia.org/wiki/Winemaking
https://en.wikipedia.org/wiki/Carbonic_maceration
https://en.wikipedia.org/wiki/Carbonic_maceration
https://en.wikipedia.org/wiki/Beaujolais_nouveau

LA BOURGOGNE

Blanc

449
450
426
88

427
403
405
407
389
417
420
831
519
416
460
466
446
388
333
401
518
549
517
421

La Chablisienne, Petit Chablis 2015

Sylvaine & Alain Normand, Macon “La Roche Vineuse” 2015
Ch Vitallis, Pouilly fuissé, 2015

Olivier Leflaive, Les Sétilles 2015

Joseph Drouhin, Chablis 2015

Dampt, Tonnerre, “Clos de Chateau” 2012
Jean-Marc Brocard, Chablis ler Cru “Vau de Vey” 2015
Jobard, Rully, “Montagne la folie” 2014

Domaine de la Cras, Coteaux de Dijon 2015

Ch de la Charriere, Santenay ler Cru, “Beauregard” 2013
Roy-Provostat & Fils, Chablis 1er Cru “Vaillons” 2002
Dampt, Chablis, “Vieilles Vignes™ 2014

Dom Henri Boillot, Saint Romain, 2009

Dom de la Vougeraie, Savigny les Beaune, 2013

Dom Sylvain Langoureau, Saint-Aubin ler Cru “Les Frionnes™ 2014

Hubert Bouzereau-Gruere, Chassagne-Montrachet ”Les Blanchots dessous” 2014

Xavier Monnot, Puligny-Montrachet ler Cru “Les Folatiéres” 2011
Dom Debray, Chassagne-Montrachet ler Cru "Morgeot” 2011
Hospices de Beaune, Meursault ler Cru ”Charmes” 2008
Jean-Marc Brocard, Chablis ler Cru “Montée de Tonnerre” 2010
Hubert Bouzereau-Gruere, Meursault 1er Cru “Genevriéres” 2012
Jean-Marc Brocard, Chablis Grand Cru “Valmur” 2006

Marc Colin & Fils, Batard-Montrachet Grand Cru 2004

Marc Colin & Fils, Chevalier-Montrachet Grand Cru 2004

Rouge

509
504
419
461
451
513
550
539
552
412
501
514
533
540
506
414
538
413
410
508
409
361
404
408
418

Albert Bichot, Secret de Famille 2013

Maison Louis Latour, Marsannay 2015

Dom Arnoux, Savigny les Beaunes “Les Pimentiers” 2014

Dom Chevrot & Fils, Maranges, “Sur le Chéne” 2014

Dom Chevrot & Fils, Santenay ler Cru, “Clos Rousseau” 2014
Dom de la Ferté, Givry ler Cru, “Servoisine” 2012

Pierre Naigeon, Fixin, “ Les Crais” 2012

Daniel Rion et Fils, Vosne Romanée 2013

Dom René Cacheux & Fils, Chamnolle-Musigny 2014

Dom des Perdrix, Nuits-Saint-Georges 2012

Dom des Comtes Lafon, Monthélie ler Cru “Les Duresses” 2013
Pierre Naigeon, Gevrey Chambertin “Les Crais’ 2008

Dom Parent, Pommard ler Cru, “Les Argillieres” 2011

Domaine Jean Grivot, Vosne Romanée 2013

Tollot-Beaut & Fils, Aloxe-Corton 1985

Dom Henri Boillot, Volnay 1er Cru “Les Chevrets” 2010

Dom des Perdrix, Nuits-Saint-Georges ler Cru “Aux Perdrix” 2011
Joseph Drouhin, Beaune Clos des Mouches 2015

Louis Jadot, Beaune ler Cru “Clos des Ursules” 1990

Dom Chevalier, Corton Rognet Grand Cru 2006

Dom Trapet & Fils, Chambertin Grand Cru 1997

Dom Denis Mortet, Clos Vougeot Grand Cru 1999

Jospeh Roty, Mazy-Chambertin Grand Cru 1997

Louis Jadot, Romanée-Saint-Vivant 1999

Remoissenet Pére &Fils, Chambertin-Clos de Béze Grand Cru 1969

(Magnum)

(Magnum)

(Magnum)

200

41
45
49
53
56
69
79
89
92
99
100
105
108
111
118
150
160
170
180
200
249
300
560
750

49
55
60
70
84
91
99
119
125
135
145
162
171
182

210

230
260
300
310
375
690
525
760
890



BORDEAUX

Blanc

754
757
995

Ch Rieussec, Sauternes ler Cru 2005
Ch d’Yquem, Sauternes ler Cru Supérieur 1996
Esprit de Chevalier, Pessac-Léognan 2013

Rouge

802
804
979
917
853
863
812
859
874
811

927
877
909
900
821
884
881
818
904
823
886
867
864
866
980

893
938
882
962
880
845
923
860
808
916
829
876
856
896

913
828
928
827
822
820
850

Ch La Patache, Médoc 2014

Les Hauts de Trintaudon, Haut-Médoc 2010

Ch Trintaudon Larose, Haut-Médoc 2010

Ch Lousteauneuf, Médoc 2009

Ch Blaignan, Médoc 2012

Ch Camensac, Haut-Médoc 2010 5eme Cru Classé

Ch La Tour Carnet, Haut-Médoc 2009 4éme Cru Classé
La Demoiselle de Sociando Mallet, Haut-Médoc 2009

Ch Sociando Mallet, Haut-Médoc 2009

Ch La Lagune, Haut-Médoc 1995 3éme Cru Classé

Ch Baret, Pessac-Léognan 2009

Ch Lafont Menaut, Pessac-Léognan 2014

Ch des Mille Anges, Graves 2010

Ch Picque-Caillou, Pessac-Léognan 2012

Esprit de Chevalier, Pessac-Léognan 2012

Ch Bouscaut, Pessac-Léognan 2009

Haut Bergey, Pessac-Léognan 2005

Ch De Fieuzal, Pessac-Léognan 2010

Ch Haut-Bailly, Pessac-Léognan 1970

Domaine de Chevalier, Pessac-Léognan 2009

Pape Clément, Pessac-Léognan 2011

L’ Arrivet Haut-Brion, Pessac-Léognan 2000

Ch La Mission Haut-Brion, Pessac-Léognan 1993

Ch Haut-Brion, Pessac-Léognan 1993 ler Cru Classé
Ch Haut-Brion, Pessac-Léognan 2005 ler Cru Classé

Héritage de Margaux, Margaux 2014

Ch Les Hauts Tertre, Margaux 2004

Ch Labegorce, Margaux 2003

Ch Gassies de Ch Rauzan-Gassies , Margaux 2010
Ch Dauzac, Margaux 2010 5éme Cru Classé

Ch Malescot St-Exupey, Margaux 2003 3éme Cru Classé
Ch Rauzan-Gassies, Margaux 1999 2éme Cru Classé
Ch d’Issan, Margaux 1996 3éme Cru Classé

Ch Giscours, Margaux 2010 3eme Cru Classé

Ch Lascombes, Margaux 2010 2eme Cru Classé
Alter Ego, Margaux 1999

Pavillon Rouge du Ch Margaux, Margaux 2005

Ch Palmer, Margaux 2005 3éme Cru Classé

Ch Margaux, Margaux 1989 1ler Cru Classé

Ch Lalande, Saint-Julien 2012

Ch Lagrange, Les Fiefs de Lagrange, Saint-Julien 2010

Ch Duluc de Branaire Ducru, Saint-Julien 2010

Larose de Gruaud, Saint-Julien 2009

Ducru-Beaucaillou, La Croix de Beaucaillou Saint-Julien 2010
Ducru-Beaucaillou, La Croix de Beaucaillou Saint-Julien 1995
Ch Léoville Poyferre, Saint-Julien 1995 2éme Cru Classé

SWEET
(Half Bottle) SWEET

(Magnum)

(Magnum)

289
390
75

41
49
55
75
85
100
120
146
169
295

41
49
55
64
75
90
129
164
210
245
260
310
610
1060
1260

53
75
89
95
130
178
220
235
260
280
310
591
799
1310

65
75
90
110
181
250
685



837

939
934
865
937
996
870
804
851
929
841
898

847
832
891
873
839
806
915
890
807
897
816
991
932
875

813
992
849
846
843
953
952
989
833
858
825
993
826

903
887
810
961
878
998
844
918
703
844
895
894

Ch Léoville-Las-Cases, Saint-Julien 1983 2eme Cru Classé

Ch Merville, Saint-Estéphe 2010

Ch Croix Bonis, Saint-Estephe 2013

Frank Phélan, Saint-Estephe 2010

Ch Meyney, Saint-Estephe 2010

Ch Ormes de Pez, Saint-Estephe 2010

La Dame de Montrose Saint-Estephe 2010

Ch Lafon-Rochet, Saint-Estéphe 2000 4eme Cru Classé
Ch Calon Ségur, Saint-Estephe 1995 3éme Cru Classe
Ch Montrose, Saint-Estephe 1996 2éme Cru Classé

Ch Cos d’Estournel, Saint-Estephe 1982 2éme Cru Classé
Ch Calon Ségur, Saint-Estephe 1996 3éme Cru Classé

Ch Tour I’Aspic, Pauillac 2012

La Gabare de Croizet-Bages, Pauillac 2009

Ch Croizet-Bages, Pauillac 2009 5eme Cru Classé

Ch Lynch-Moussas, Pauillac 2010 5éme Cru Classé
Réserve de la Comtesse, Pauillac 2009

Ch Grand Puy Ducasse, Pauillac 2010 5éme Cru Classé
Ch Pontet Canet, Pauillac 1994 5éme Cru Classé

Ch Pontet Canet, Pauillac 2000 5éme Cru Classé
Carruades de Lafite, Pauillac 1995

Les Forts de Latour Pauillac 2005

Ch Pichon Longueville Baron, Pauillac 1995 2éme Cru Classé
Ch Lynch Bages, Pauillac 1989 5éme Cru Classe

Ch Mouton Rothschild, Pauillac 2005 ler Cru Classé

Ch Lafite Rothschild, Pauillac 1999 ler Cru Classé

Ch Grand-Pey-Lescours, Saint-Emilion 2009

Ch Corbin, Saint-Emilion 2008

Ch Fombrauge, Saint-Emilion 2010

Ch Pipeau, Saint-Emilion Grand Cru 2011

Ch Clos Canon, Saint-Emilion 2010

Ch Lassegue, Saint-Emilion Grand Cru 2011

Ch La Dominique, Saint-Emilion 2010

Ch Clos I’Oratoire, Saint-Emilion Grand Cru 2012
Ch Fonroque, Saint-Emilion 1981

Ch Dassault, Saint-Emilion 1998

Ch Canon, Saint-Emilion Grand Cru 1934

Ch Angelus, Saint-Emilion ler Grand Cru Classé “A” 2000

Ch Cheval Blanc, Saint-Emilion /er Grand Cru Classé “A” 1982

Le Petit Enclos, Pomerol 2010

Ch Grand Ormeau, Lalande de Pomerol 2010
Ch Bonalgue, Pomerol 2010

Ch La Fleur de Bouard, Lalande de Pomerol 2010
Ch La Pointe, Pomerol 2006

Ch Gazin, Pomerol 2011

Vieux Chateau Certan, Pomerol 1978

Ch La Croix de Gay, Pomerol 1983

Ch Latour A Pomerol, Pomerol 2009

Ch Nenin, Pomerol 2005

Ch La Pointe, Pomerol 1961

Ch I'Evangile, Pomerol 1995

(Magnum)

(Magnum)

810

48

59

95
114
160
190
240
385
460
710
760

60
79
109
129
160
190
270
596
660
690
790
820
1160
1260

60
70
95
99
125
130
140
150
180
195
760
990
1200

69
99
120
149
170
190
270
290
300
320
490
690



La Vaile

La Vaile, ox "The Sail,” welcomes you te ane of Basten's mast authentic French restauwrants. La
Veile has all the casual elegance ef a brassetie and the wavm hespitality of a bistro.

Jhe cancept for cur restauwrant was inspived by a sexendipitous turn of events

when a sailor docked for the winter in the ald pext of Cannes.

Jhe sailor happened te dock his sailboat across the street from La Veile au Vent ( The Saill in the
the meeting place of the Cannes’ classic sail boat cammunity.

Ouvex time, and many glasses of wine, the Sailex befriended the cwners of La Veile au Vent, and
the plan ta move the restaurant te Beston was hatched.

&t Veila, La Veile!!!

Und sheuld you wender what the words an the walls of the bar and dining weem mean, vead on:
Bar:" Man of libenty, you will always chexish the sea. The sea is your neflection. You are bocking
at your seul.”

~Charles Baudelaire,

Dining roem:"When no ene is locking at fien, the sea is no longer the sea. She is what we are when
na one sees us.”

~ Jules Supervielle

Capitainesie: “With each waft of twilight, upon the sea, upen the boats, J urite your name”
~FPaul Eluard

The difference

U bistrot, ax bistre, is a small westawrant that sewes simple, inexpensive meals.

The arigin of the wond is epen to dispute: seme say it goes back te the Russian
accupation of Sarnis in 1515,

when Cossack seldiews weuld shout "bystre” ("quickly” in Russian ).

Othens contend that it comes from an apenitif called " Bistrouille”, a liguor coffee
sewed in papulay sestaurants.

U brassetie is a more upscale, popular restawant. Jt effers printed menus, tabiles
clothes, prafessional sewvice

and is epen evwyday of the week.

Brassetie alsa means brewery in French and, in fact, many brasseties brew their awn
leer!
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