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 (*) Indicates new additions to our list                                                                                          

Bubbly:    

Domaine Pierre Sparkling, California- Semi-sweet, honey dew, citrus, clean finish    
*Zonin Prosecco, Italy- Soft, fruity, creamy, fine bubbles    
Louis Perdrier Brut, France- Tropical, pineapple, supple, soft dryness    
Chandon Brut Rosé, Napa Valley- Delicate, creamy, kirsch, dry finish    
Coppola “Sofia” Blanc de Blancs, California- Fresh, fruity, silky, fun    
Borgo Magredo Prosecco, Italy- Golden fruit, creamy texture, dry acidity, smooth    
Banfi Rosa Regale, Italy- Delicious, sweet, sparkling, red    
Moet “Nectare” Demi-Sec, Epernay, Champagne- White peach, melon, ambrosia    
Moet Brut Imperial, Epernay, Champagne- Creamy, dry, toasty, wet stone, fine acidity    
Segura Viudas Brut Reserva Cava, Spain- Creamy, toasty, tiny bubbles, fantastico    
*Zonin Prosecco, Italy- Soft, fruity, creamy, fine bubbles    
*Zonin “Baccorosa” Rose Dolce, Italy- Sweet, cherry, strawberry, mellow finish    
Gran Pasion Brut Cava, Spain- Delicate, crisp, passion fruit, pineapple    
*Pasqua Prosecco, Treviso, Italy- Delicate, white peach, white flowers, uplifting     
Chandon Etoile’ Brut, Carneros- Creamy, baked pears, toast, superfine bubbles    
Pommery Brut Royale, Epernay- Ripe golden delicious apples, creamy texture    
    

Pinot Grigio:    

Geyser Peak, Sonoma- Vibrant, floral, spice, ripe tropical    
Lulu B., Italy- Apricots, white plums, tangerines, crisp finish    
Barone, Delle Venezie- Full-flavored, white peach, honeysuckle, fresh     
*Old Plains “Fun House”, South Eastern Australia- Zippy, fresh, nectarines, intense    
*Pasqua, Venezie- Floral, fruity, fresh acidity, round texture    
Sartori, Delle Venezia- Fragrant flowers, white peaches, yellow plums, soft finish    
    

Other Dry Whites:    

Fontana Candida “Terre del Grifi” Frascati- Spritzy, refreshing, thirst quenching    
Racines de la Terres Viognier, Languedoc, France- Vivacious, citrus blossoms    
Umani Ronchi Trebbiano/Chardonnay, Marche, Italy- Light, key lime, lemon drops    
Parducci “Sustainable White”, Mendocino- Rich, pear, apricot, honeysuckle blossoms    
    

Sauvignon Blanc:    

*Lange Twins, Lodi- Fresh mown hay, lemon chiffon, lime zest, clean finish    
*Charles Krug, Napa Valley- Honeydew, white peach, lemon grass, crisp pear    
Seaglass, Santa Barbara County- Tropical fruit, fresh, soft citrus, clean finish    
Pullus, Slovenia- Vibrant, juicy citrus, wet stone, clean finish    
CYT “Xplorador”, Chile- Refreshing, aromatic, tropical fruit, golden hay    
*Nine Walks, Marlborough- Surprisingly lush, tropical fruit, gooseberries, melon    
Drylands, Marlborough- Grapefruit, grapefruit, grapefruit, did I mention grapefruit?    
Fire Road, Marlborough- Gooseberry, passion fruit, honeysuckle, vibrant finish    



Sauvignon Blanc:    

Chateau de Sancerre, Sancerre, France- Exhilarating, white peach, Meyer lemon    
Geyser Peak, Sonoma- Passion fruit, lime, grapefruit, crisp acidity    
    

Semi-Dry Rose’:    

Walnut Crest White Zinfandel, California- Refreshing, fruity, red berries, semi-sweet    
*Pullus “Pinky Chick” Rose, Slovenia- Vibrant, fresh berries, med-bodied, softly sweet    
*Castello del Poggio Rosato, Pavia, Italy- Raspberry, cranberry, balanced sweetness    
    

Wine Cocktails & Sake Cocktails:    

Copa’s Homemade Sangria- Red or white, refreshing, sweet, loaded with fruit    
Ty Ku “Junmai Ginjo” Sake, Oregon-    Clean, refined, super smooth (5oz.Gls.)    
Pineapple Infused Sake, California- Fresh pineapple infused Junmai Sake (5oz. Gls.)    
Sake Bombs for 2- 2 shots of Ty Ku Sake dropped into 2 half glasses of lager beer    
Sake Grenades for 2- 2 shots of pineapple sake dropped into 2 half glasses of Krispin cider    
    

Sweet & Semi-Sweet Whites:    

*Martini & Rossi Moscato, Italy- Wildflower honey, gardenia, peaches, zippy   
*Castello del Poggio Moscato d’ Asti, Piedmonte- Gorgeous aroma, fresh cut flowers   
Lange Twins Moscato, Lodi- Ripe pear, wild honey, peach blossoms, spritzy   
Gelise Antonio Moscato Dolce’, Italy- Honeysuckle, cantaloupe, orange blossom   
Toad Hollow “Risqué”, Limoux, France- Ripe apples, creamy texture, effervescence   
Bloom Riesling, Germany- Fresh apples, sweet, sassy   
Columbia “Cellarmaster’s” Riesling, Washington- Ripe apples, fresh pear, delicious   
*Philipps Eckstein Riesling, Mosel- Fresh pears, juicy apples, crisp, off-dry   
Firehose Gewurztraminer, California- Spices, nectarine, Lychee, sweet acidity   
   

Chardonnay :   

*Bouchard, France- Crisp, lively, pineapple, creamy finish   
Domaine Sallet, Macon Uchizy, Burgundy- Creamy pineapple, fresh apples, floral   
Heron, California- Balanced fruit, golden pear, subtle oak, clean acidity   
Arrowood, Sonoma Valley- Classic California, baked apple, lush texture, buttery oak   
*Darcie Kent, “West Pinnacles Vineyard, Monterey- Mango, papaya, lush texture   
Santa Barbara Wine Company, Santa Barbara- Vibrant, tropical fruit, fresh acidity   
Kenwood “Yalupa”, California- Forward fruit, rich texture, vanilla, light oak   
*First Press, Napa Valley- Brilliant, lemon custard, honeydew, refreshing citrus finish   
Hob Nob, France- Creamy, oaky, toasty, Normandy butter   
Folie a Deux, Napa Valley- Citrus blossom, Asian pear, buttery oak, sweet vanilla   
CYT “Xplorador”, Chile- Rich, forward fruit, fresh pears, light oak   
CYT “Amelia”, Casablanca Valley, Chile- Rich, layered, baked apples, vanilla oak   
Foodies, California- Fruit forward, Gala apple, crisp, soft   
Beringer “Private Reserve”, Napa Valley- Luscious, poached pears, buttered toast   
Heitz Cellar, Napa Valley- Juicy pear, green apple, creamy center, subtle toast   
Failla “Keefer Ranch”, R.R.V.- Best Chard. I’ve tasted in a decade…seriously. J.B.   
Kongsgaard, Napa Valley- Orange blossoms, honeyed melon, wet stone, sandalwood   
   



Chilled Sweet Reds:   

*Zonin Lambrusco dell’Emilia, Amabile, Italy- Semi-sweet, black cherry, soft bubbles   
Liberty Creek “Sweet Red”, California- Fresh cranberry, raspberries, cherry, soft   
Brix Sweet Shiraz, Texas- Ripe, black fruit, black pepper, soft sweetness   
Red Decadence Chocolate Red Wine, Washington- Black cherry, blackberry, cocoa   
Sweet Baby, Piedmont- Red cherries, strawberries, slightly effervescent, soft texture   
   

Pinot Noir & Pinot Meurnier:   

*Stoneleigh, Marlborough- Red berries, warm spices, fine acidity, mellow finish   
Lulu B., France- Bing cherry, cola, round texture, velveteen finish   
Pullus, Slovenia- Delicate, bright cherries, soft licorice, silky texture   
Trivento “Reserve”, Argentina- Velvety, violets, roses, toasted herbs   
Primarius, Oregon- Juicy cranberry, wild cherry, bright flavor, long finish   
Red Tree, California- Fruit forward, bright cherry, med.-bodied, soft finish   
Santa Barbara Wine Company, Santa Barbara- Classically styled, red fruit, silky feel   
Jargon, California- Cherry, red currants, graceful, subtle   
Biltmore Reserve, R.R.V.- Wild strawberry, raspberry, vanilla, oak   
*Bouchard, France- Bright, cherry cola, round texture, elegant   
Domaine Chandon Pinot Meurnier, Carneros- Intense, floral, huckleberry, refined   
*Darcie Kent “West Pinnacles Vineyard”, Monterey- Ruby red, lush, concentrated   
Willamette Vineyards “Whole Cluster”- Bright red fruit, soft spice, plum, vanilla oak   
Patch Block, France- Bing cherry, soft smoke, wild strawberry, smooth    
Buena Vista, Carneros- Rich, black cherry, blackberry, earthy spice   
Tortoise Creek “Les Olivier”, Languedoc- Charming, elegant, cherry, raspberry   
Arcadian “Sleepy Hollow Vineyard”, Santa Lucia- Heady aromas, refined, satiny   
Failla, Sonoma Coast- As good as any Pinot Noir from California I’ve ever tasted, Jeff   
Gagnard- DeLagrange Chassagne Montrachet 1er Cru, Burgundy- Velvety bliss   
   

Zinfandel:   

Big House “Cardinal Zin”, California- Dark berries, blueberries, black pepper   
*Lange Twins, Lodi- Juicy, med-bodied, plummy, spicy finish   
*Armida Winery “Poizin”, Sonoma County- Big aromas, chewy, black fruit, very soft   
Rodney Strong “Knotty Vines”, North Sonoma- Vibrant, berry fruit, black pepper   
Kenwood “Yalupa”, California- Bright plum, intense fruit, layered, soft   
Kenwood “Jack London”, Sonoma Valley- Exuberant, ripe, pipe tobacco, long finish   
Terra d’ Oro “Deaver Vineyard” 100 year old vines, Amador- Huge, intense, long   
Napa Cellars, Napa Valley- Ripe blackberry, strawberry jam, cinnamon, white pepper   
Gnaughty Vines “Old Vine”, Dry Creek Valley- Sumptuous, deep, spicy, caramel   
Rosenblum, Paso Robles- Robust, blackberry, cocoa, white pepper   
Sledgehammer, Sonoma- Hearty, ripe, boysenberry, fine black pepper   
Turley “Old Vines”, California- Dense, jammy, huckleberry, chocolate   
A. Rafanelli, Dry Creek Valley- Plush, dewberry, sage, Jeff’s favorite Zin…ever.   
   

Merlot:   

Kenwood “Yalupa”, California- Fresh plums, violets, med. bodied, velvety finish   
*Tortoise Creek “Schoolhouse Cuvee”, Clarksburg- Blackberry, black plum, bold   



Merlot:   

Natura Organic, Chile- Robust, hearty, blackberry, cocoa   
Leaping Horse, California- Blueberry, fresh fig, white pepper, silky finish   
Fineline, Paso Robles- Ripe, supple, spiced plum, black currant   
Candor “Lot 2”, Central Coast- Rich, black plum, complex, long finish   
14 Hands, Washington- Packed, cherry, berry, black plum   
Black Trail “Reserva”, Chile- Black cherry, ripe berries, layered, round finish   
*Ehlers Estate, St. Helena, Napa Valley- Luxurious, plush, black fruit, dark chocolate   
   

Italian Reds:   

Umani Ronchi “Podere” Montepulciano, Abruzzo- Supple fruit, lively acidity, soft   
Petronius Chianti Classico, Tuscany- Red fruits, violets, fresh cedar, silky finish   
Feuda Sartanna Nero d’Avola/Syrah, Sicily- Black fruit, red pepper, coffee, satiny   
Torre Migliori Montepulciano, Abruzzo- Dense, dewberries, smoky cedar, delicious   
Cecchi Chianti, Tuscany- Ruby red, violets, tobacco, juniper   
*Castello d’ Albola Chianti Classico, Tuscany- Beautiful, garnet, cherry tobacco, full   
Vigne & Vini “Passion” Primitivo, Salento- Profound aromas, mulberry, warm spice   
Vigne & Vini “Papale” Primitivo, Manduria- Big, rich bouquet, round, supple   
Campo Maccione Morellino di Scansano, Tuscany- Bright red fruit, red soil, soft   
Banfi “Bolnero” Proprietor’s Reserve Sangiovese, Tuscany- Berries, white pepper   
*Familia Pasqua Amarone, Valpolicella- Black currants, blackberry, vanilla, silky soft   
Sartori “Estate Collection” Amarone, Verona- Rich, ripe, dried plums, velvety finish   
Banfi Brunello di Montalcino, Tuscany- Balanced, warm berries, tobacco, seamless   
   

Syrah, Shiraz, Petite Sirah & Grenache:   

Alpha Box & Dice “Tarot” Grenache, South Australia- Red fruit, cranberry, cherry   
Boom Boom Syrah, Washington- Ripe, luscious, chocolate covered cherries   
Redheads Studio “Barrel Monkeys” Shiraz, McLaren Vale- Ripe, tobacco, currants   
Strong Arms Shiraz, South Australia- Huge, bold, ripe blackberry, black pepper   
Paringa Shiraz, South Australia- Dark fruit, spicy earth, rich texture, black pepper   
Villa San Juliette Petite Sirah, Paso Robles- Huge, jammy, spicy, soft tannins   
   

Spanish Reds:    

Banda Azul Tempranillo/Garnacha, Rioja- Balanced, dried berries, cedar, silky   
La Montessa, Rioja- Deep fruit, warm spices, tobacco, toasted cocoa nibs   
Lobetia Tempranillo, La Mancha- Allspice, black fruit, grapey, soft   
Picos del Montgo Tempranillo, Castilla- Generous fruit, ripe blackberry, smooth   
Muga “Pintoresco” Tempranillo, Extremadura- Dry berries, pipe tobacco, smooth   
Spanish Demon Tempranillo, Rioja- Bright, black fruit, expressive, silky texture   
Casa Castillo Monastrell, Jumilla- Bold, unctuous, spiced berries, long finish   
Bodega Fuentespina Tempranillo, Ribera del Duero- Dried blackberries, leather   
Martin Codax “Ergo” Tempranillo Rioja- Intense, blackberry, juicy raspberry, easy   
Castillo de Manseran Garnacha, Carinena- Ripe blackberries, robust, caramel, soft   
Zumaya Tempranillo, Ribera del Duero- Hearty, black fruit, leather, fine tannins   
Banda Roja Tempranillo, Rioja- Elegant, balanced, ripe berries, red soil   
*Las Rocas Garnacha, Calatayud- Spicy, wild berries, smoke, toasty oak   



Spanish Reds:   

Gonzalo de Berceo Tempranillo Reserva, Rioja- Red currants, warm spice, elegant   
Gonzalo de Berceo Tempranillo Gran Reserva, Rioja- Tobacco, dried herbs, satin   
Ramon Bilbao “Mirto”, Rioja- Dark fruit, tobacco, graphite, a very special wine   
Numanthia, Toro- Intense, smoked Serrano ham, coffee, black pepper   
Montecillo Gran Riserva Seleccion, Rioja- 1981-Focused, round, layered, delicious   
   

Red Blends & Hybrid Grapes:   

*Lange Twins “Midnight Reserve” Cab/Petit V./Merlot/Malbec), Lodi- Super rich   
*A-Z “Night & Day” Cab/Merlot/Syrah/Sang/Gren/Franc, Rogue Valley- Deep, ripe   
Racines de la Terre Marselan (Hybrid of Cabernet/Grenache), France- Dark fruit   
Mont Tauch Carignan/Grenache/Syrah, Fitou, France- Smooth, fruity, soft spice   
Black Beret Grenache/Syrah, Languedoc, France- Juicy, ripe berries, soft tannins   
Dom. Magellan “Le Fruit Defendu”, Languedoc, France- Spicy, strawberry, smooth   
Dom. De Servans, Cotes du Rhone- Kirsch, cranberry, blackberry, violets    
Misfit “Cycle Bluff Beauty” Shiraz/Malbec, South Australia- Hearty, spicy fruit, fine   
Misfit “Brujeria” Shiraz/Cab/Grenache/Temp, South Australia- Ripe, red fruit, bold   
Michael-David “Petite Petit” Petite Sirah/Petit Verdot, Lodi- Rich, bold, soft tannins   
Trivento “Amado Sur” Malbec/Bonarda/Syrah, Argentina- Layered, stylish, elegant   
Tikal “Patriota” Bonarda/Malbec, Argentina- Deep, intense, black plum, tobacco   
Emeliana “Coyam” Syrah/Merlot/Carm./Cab/Malbec, Chile- Bold, chocolate, smoke   
*Llano Estacado “1836”, Texas- Lush, ripe blueberries, nutmeg, vanilla oak   
Ch. de Vaudieu, Chateuneuf du Papes- Harmonious, spicy, deep fruit, long finish   
Emeliana “G” Syrah/Carm./Cab/Merlot, Chile- Biodynamic grapes, inky, lush, long   
   

Malbec:   

Lulu B., Chile- Ripe, rich texture, silky tannins, very berry   
Trivento “Reserve”, Mendoza- Luscious, black cherry, currant, peppery spice   
Antigal “Uno”, Mendoza- Deep, pipe tobacco, ripe berries, super long finish   
High Note, Argentina- Satiny, oak, cherry, subtle spice   
Gascon Reserve, Mendoza- Lush, rich, deep fruit flavors, super long finish   
Falling Star, Argentina- Plum, cherry, violets, soft finish   
Martin Fierro, Valle de Tulum, Argentina- Deep, spicy, red berries, fine tannins   
Racines de la Terre, Languedoc, France- Dark berries, cola, inky, fine tannins   
*Antigal “One”, Mendoza- Intense, deep layers, cocoa, cigar box, llloooonng finish   
   

Meritage, Bordeaux & Bordeaux Style Blends:   

*Clos La Chance Meritage, Central Coast- Rich fruit, velvet mouth feel, long finish   
Ch. Goudichaud, Graves de Vayres, Bourdeaux- Black cherry, pepper, cinnamon   
Ch. Roques Mauriac, Bordeaux Superieur- Voluptuous, ripe berries, velvet tannins   
Nine Points Meritage, Napa County- Intense, rich, black fruit, cocoa   
Ch. La Bessane, Margaux- Classic Bordeaux, dry, red soil, dried berries    
Ehlers Estate “120 over 80” Meritage, St. Helena- Cherry cola, toasted coconut   
Rodney Strong “Symmetry” Meritage, Alexander Valley- Deep, dark, cigar box, joy   
Roy Estate “Proprietary Red”, Napa Valley- Warm blackberry, toasted spice, earthy   
Etude “Grace Benoist Ranch” Estate, Carneros- Complex, black fruit, elegant   



Cabernet Sauvignon & Cabernet Franc:   

Agustino, Chile- Bold aromas, black fruit, soft spice, surprisingly smooth   
Villa Saint Juliette, Paso Robles- Red fruits, cassis, leather, firm tannins   
Racines de la Terre, Languedoc, France- Black cherry, vanilla, rich, smooth   
Green Hills, California- Deep, ripe blueberry, soft spice, velvety   
Miguel Torres “Las Mulas”, Chile- Ripe huckleberry, violet, subtle spice, fine tannins   
Martin Fierro, Argentina- Med-bodied, raspberry, blackberry, cassis   
Sledgehammer, North Coast, Sonoma- Ripe berries, black plum, tobacco, firm    
Natura Organic, Chile- Dark berries, cocoa, vanilla bean, toasty oak   
*Charles Krug, Napa Valley- Ripe red berries, hickory, nutmeg, rich finish   
Barone, Piave, Italy- Strawberries, ripe raspberries, dried sage, velvety texture   
Silver Palm, North Coast, Sonoma- Ripe blackberries, cassis, rich texture, lingering   
Lulu B., California- Ripe berries, juicy mouth feel, very easy drinking   
*Josh Cellars, North Coast- Ripe, black currants, smoky spice, velvety finish   
Kenwood “Yalupa”, California- Soft, deep, fruit, warm berries, light oak   
Beringer, Napa Valley- Bold, deep berry, Cavendish tobacco, vanilla oak   
*Lange Twins, Lodi- Ripe red fruit, chocolate cherries, cherry cola, smooth finish   
Joseph Carr, Napa Valley- Hardcore black fruit, pipe tobacco, spicy oak, long finish   
Fineline, Paso Robles- Juicy, rich, black plum, black cassis   
B.R. Cohn “Silver Label”, North Coast- Berry, cassis, black cherry, vanilla   
Helena Ranch, California- Ripe, blackberry, oak, smooth tannins   
Hogue “Genesis” Reserve, Washington- Dried cherry, chocolate, tobacco, luscious   
Arnold Palmer, North Coast- Mellow, ripe, dark fruit, smooth tannins   
*First Press, Napa Valley- Rich, blackberries, cassis, mocha, dark chocolate   
Ironstone Cabernet Franc, Lodi- Ripe, round, black fruit, long finish   
*Clos La Chance, Central Coast- Blackberries, blueberries, star anise, ripe tannins   
Round Pond Estate, Rutherford, Napa Valley- Big blackberry, cassis, graphite, dust   
J. Lohr “Carol’s Vineyard”, Napa Valley- Ripe currant, vanilla oak, seamless, super   
Ehlers Estate, St. Helena, Napa Valley- Toffee, cinnamon, chocolate cherries, insane   
Kenwood “Artist Series”, Sonoma- Elegant, powerful, toasted herbs, blackberry   
Beringer “Private Reserve”, Napa Valley- Legendary, deep, layers upon layers   
Roy Estates, Napa Valley- Intense, inky, black fruit, very long finish   

   

Port Wine By The Glass (5 oz. Pour):   

*De Bartoli “Willowglen” Old Tawny Port, South Eastern Australia- Toffee, berries   
Hardy’s “Whisker’s Blake” Tawny Port, Australia- Pralines, caramel, dates, spice   
Rozes Reserve Ruby Porto, Portugal- Super ripe, dried berries, raisins, long finish   
Churchill’s 10 year Tawny Porto, Portugal- Dried fruits, toasted nuts, balanced   
Graham’s 20 year old Tawny Porto, Portugal- Vanilla, caramelized sugar, toasted walnuts   
Olde Shandon Port Works Syrah Port, Paso Robles- Jammy, spicy, peppery finish   
Sales tax will be added to all beverage sales per Texas state law. A 20% gratuity will be added to parties of 6 or more. 
Happy Hour is from 3 p.m. to 7 p.m. 25% off of all wines by the glass and bottle and beer. Excludes flights. Anything 
ordered during Happy Hour must be delivered immediately and no more than one drink per person at a time. 

                                    
 



                                        Flights: 
Our flights consist of 2oz. pours. Some wines may be substituted according to availability.  

Flight #1: The other Pinot- A selection of delightful Pinot Grigios.   

1. Lulu B., Italy   
2. Pasqua, Venezie   
3. Sartori, Veneto   
4. Old Plains “Fun House”, South Eastern Australia   

   

Flight #2: Chardy Party- Four distinct Chardonnays.     

1. Bouchard, France    
2. First Press, Napa Valley    
3. Heron, California    
4. CYT “Amelia”, Casablanca Valley, Chile    

   

Flight #3: Sweet Tooth- A progression of semi-sweet wines.   

1. Philipps Eckstein Graacher Himelreich Riesling Hochgewachs, Mosel  (whew)   
2. Pullus “Pinky Chick” Rose, Slovenia   
3. Castello d’ Poggio Rosato, Pavia, Italy   
4. Martini & Rossi Moscato, Italy   
   

Flight #4: Training Wheels- Four chilled, semi-sweet reds.    

1. Zonin “Dell Emelia” Lambrusco, Amabile, Italy   
2. Sweet Baby, Piedmonte, Italy   
3. Liberty Creek “Sweet Red”, California   
4. Red Decadence Chocolate Red Wine, Washington   
   

Flight #5: Vino Diavalo- Some of our spicier red selections from Italy.   

1. Campo Maccione Morellino di Scansano, Tuscany   
2. Vigne & Vini “Passion” Primitivo, Salento   
3. Torre Migliore Montepulciano d’ Abruzzo   
4. Vigne & Vini “Papale” Primitivo, Manduria   
     

Flight #6: You Bet Shiraz We Have Aussie Wines!   

1. Alpha Box and Dice “Tarot” Grenache, South Australia   
2. Paringa Shiraz, South Australia   
3. Redhead Studios “Barrel Monkeys” Shiraz, McLaren Vale   
4. Strong Arms Shiraz, South Australia   

   

Flight #7- Holy Merde, These French Red Blends Are Good!     

1. Dom. Servans, Cotes du Rhone    
2. Dom. Magellan “Le Fruits Defendu”, Languedoc    
3. Black Beret Grenache/Syrah, Languedoc     
4. Mont Tauch Carignan/Grenache/Syrah, Fitou     

   



Flight #8- Viva Tempranillo! – A tasting tour of Spain’s favorite grape . 
1. Martin Codax “Ergo” Tempranillo, Rioja   
2. Lobetia Tempranillo, La Mancha   
3. Picos del Montgo Tempranillo, Castilla   
4. Zumaya Tempranillo, Ribera del Duero   
   

Flight #9- Down Argentine Way- Four exceptional Malbecs.   

1. Lulu B., Argentina   
2. Martin Fierro, Valle de Tulum   
3. Falling Star, Argentina   
4. Trivento “Reserve”, Mendoza   
   

Flight #10- Four of the Seven Deadly Zins- A progression of red Zins.   

1. Kenwood “Yalupa”, California   
2. Big House “Cardinal Zin”, California   
3. Lange Twins, Lodi   
4. Rodney Strong “Knotty Vines”, North Sonoma   

   

Flight #11- Call Me A Cab- The many faces and places of Cabernet.   

1. Agustino, Chile   
2. Racines de la Terre, Languedoc, France   
3. Lange Twins, Lodi   
4. Charles Krug, Napa Valley   
   

Flight #12- If they want to drink Merlot, we’re *@#$^% drinking Merlot!   

1. Leaping Horse, California   
2. Black Trail, Chile   
3. Tortoise Creek “Schoolhouse Cuvee’”, Clarksburg   
4. Kenwood “Yalupa”, California   
   

Flight #13- Pinot Envy- They’ll be jealous when they see what you have.   

1. Lulu B., France    
2. Stoneleigh, New Zealand   
3. Pullus, Slovenia   
4. Darcie Kent “West Pinnacles Vineyard”, Monterey   
   

Flight #14- Gone Round the Blend- Proof winemakers are a little crazy.   

1. A to Z “Night and Day” Cab/Merlot/Syrah/Sangiovese/Grenache/Cab Franc, Ore   
2. Misfits “Cycles Bluff Beauty” Shiraz/Malbec, South Australia   
3. Misfits “Brujeria” Shiraz/Cab/Grenache/Tempranillo, South Australia   
4. Trivento “Amado Sur” Malbec/Bonarda/Syrah, Argentina   
   

 
 



Copa’s Bottled Beer List  
Low Calorie Beers-    

MGD 64- Texas    

Miller Lite- Texas    

Coors Light- Colorado    

Lone Star Light- Texas   

Shiner Blonde Light- Texas 
 

 
Red Stripe Light- Jamaica 

 

 

Light-Bodied Beers-    

Lone Star Beer- Texas   

Kronenbourg 1664- France   

Dos Equis Special Lager- Mexico    

Peroni Nastro Azzurro- Italy   

Pilsner Urquell- Czech Republic   

Wittekerke Belgian White Wheat- Belgium   

Medium-Bodied Beers-    

New Belgium Fat Tire Amber Ale- Colorado   

Blue Moon Belgian White Ale- Colorado   

Leinenkugel Sunshine Wheat- Wisconsin   

Shiner Bock- Texas    

Dos Equis Amber- Mexico    

Bridgeport IPA- Oregon   

Full-Bodied Beers-    

Deschutes Brewery “Black Butte” Porter- Oregon   

Guinness Pub Draught Stout- Ireland    

Shiner Bohemian Black Lager- Texas   

Newcastle Brown Ale- England   

Ciders, Seasonal & Special Release Beers-   

Shiner Oktoberfest Marzen Ale- Texas   

Sam Adams Octoberfest Lager- Massachusetts   

Bridgeport “Kingpin” Double Red Ale- Oregon   

Shiner 102 Double Wheat Ale- Texas   

New Belgium Somersault Ale- Colorado   

Deschutes Twilight Summer Ale- Oregon   

Fox Barrel Pear Cider- California   

Krispin Natural Apple Cider- California   

Non-Alcohol Beer-   

Kaliber- Ireland   

 


