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JUNE 9-16, 2018
7T ANNUAL

Vino Venue 2018 Dunwoody Restaurant Week
Wine Menu

$20 Wine Bottles

pinot grigio, gabbiano, italy '16 (dry, crisp, light body white)
chardonnay, gerard bertrand, france '16 (dry, medium body, buttery, oaked white)
moscato d'asti, ruffino, italy '16 (off dry, lightly sparkling, fruity white)
brut rose, jacques pelvas, france nv (dry sparkling wine, strawberry finish)
tempranillo, finca del castillo, spain '16 (dry, light body, fruity unoaked red)
cabernet sauvignon, man, south africa '15 (dry, medium body, lightly oaked red)
sweet red, robertson, south africa nv (sweet & fruity, served chilled)
dry rose, moulin de gassac, france '17 (light & crisp, red fruit)

$40 Wine Bottles

chardonnay, sonoma cutrer '16 (Russian River Ranches, California)
sauvignon blanc, quintessa "illumination" '16 (Napa/Sonoma, California)
pinot noir, belle glos "las alturas” '16 (Santa Lucia Highlands, California)

cabernet sauvignon, "quilt" by caymus '15 (Napa Valley, California)

$60 Wine Bottles

sparkling wine, veuve clicquot brut nv (Champagne, France)
zinfandel blend, the prisoner '16 (Napa Valley, California)
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