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SPARKLING
											
Cava, Dibon Brut Reserve NV, Penèdes, Spain 		
		
			

glass | bottle
8 29

The nose offers regal yeast and richness, while the palate has complexity to prop up apple, citrus and grapefruit flavors.

WHITE

Riesling, Heinz Eifel Spatlese 2013, Mosel, Germany					

31

These grapes hang into late Autumn and ripen such that they produce a rich full-bodied white wine. The flavors are loaded with pear, peach,
citrus and apricot.

Riesling, Robert Weil Kabinett 2014, Rheingau, Germany 		

		

39

Made in a medium-dry style, there is a fine mineral perfume and pure, spicy lemon fruit in the palate.

Riesling, Dr. Loosen 2017, Mosel, Germany 								

8

29

A succulent white, filled with plush red peach, cherry and white currant flavors that are supported by zesty acidity. Long and creamy on the finish.

* Gewürztraminer, Domaine Paul Blanck 2016, Alsace, France 					

36

The spice and smoke notes are layered with lightly juicy flavors of lychee, rose petal and green melon in a dry style.

Gruner Veltliner, Rainer Wess Wachauer 2016, Wachau, Austria 					

28

Satiny in texture with juicy fresh lime with hints of white pepper and rhubarb, this is a crystal-clear dry wine.

Muscadet, Claude Branger “Les Fils de Gras Mouton” 2014, Loire Valley, France

28

This full-bodied wine, dry and fresh, with tangy lemony citrus aromas and flavors, delicate creaminess on the mid-palate, with a mineral finish.

Pinot Grigio, La Fiera 2017, Veneto, Italy 								

9

32

8.2

29

Straw color with a fruity bouquet filled with apples and pears. Palate is dry, soft, and well balanced with a lingering acidity.

Sauvignon Blanc, Château de Fontenille entre-deux-mers 2016, Bordeaux, France				
An aromatic wine, perfumed with white peaches , citrus notes and peppery finish. It’s light, spicy and very fruity.

Sauvignon Blanc, Régis Minet “Vielles Vignes” 2017, Pouilly Fumé-Loire Valley, France		

36

A perfect balance between classic Sauvignon Blanc fruit and a gorgeous minerality bringing the terroir straight to your glass. The luscious feel
over your tongue is contrasted by a lively, flinty acidity on the finish.

Sauvignon Blanc, Henri Natter 2017, Sancerre, France						

35

This is a pure Sauvignon Blanc from the region of Sancerre. Incredibly fresh, full of minerals and smoky subtle lemon, peach with notes of
honeysuckle. Excellent with seafood.

Vouvray, Chateau de Valmer 2016, Vouvray, France					

		

8.5

33

Off-dry. Zippy acidity. Pear orange rind table grapes and McIntosh apple fill the nose and palate.

* Chardonnay, Chanin Wine Company “Los Alamos” 2015, Santa Barbara, California			

45

This wine explodes with aromas of lemon custard, matched with an undeniable freshness and hints of pineapple and exotic fruit. On the palate,
the wine opens with bright fruit flavors, with a crisp finish.

Chardonnay, Novellum 2016, Languedoc-Roussillon, France						

8

29

Lots of orchard fruits, white peach, honeysuckle and a hint of vanilla with a medium to full-bodied, crisp, yet still textured and mouth-filling style on the palate.

Chardonnay,Henri Perrusset Mâcon-Village 2016, Burgundy, France

		

31

Soft tones of Anjou pears and honeysuckle and a long, zesty finish with a minerality.

Chablis, Jean-Paul & Benoit Droin 2016, Burgundy, France						

36

Classic un-oaked chardonnay with zesty apple and pear with slightly chalky finish
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ROSE
Tavel Rosé, Château de Trinquevedel 2017, Rhône Valley, France 					

32

Aromas of slight orange blossom, black currant with notes of spice. Complex, intense, full-bodied, mineral, long length.

Rosé, Figuière Magali 2017, Côtes-de-Provence, France 							

8.2

29

Pinot Noir, Banshee 2016, Sonoma County, California							9.5

33

Medium-bodies with aromas and flavors of strawberries, orange peel and white flowers with bright and refreshing acidity and salty minerality.

REDS
Cool register of bright red fruits and floral notes. In the mouth, a medium weight texture delivers a mixture of mostly red berry notes,
accompanied by some earthier forest floor and red tea notes.

Pinot Noir, Solena Cellars Grande Cuvée, 2015, Willamette Valley, Oregon 			

36

Handcrafted in small lots to achieve a complex style with intense fruit and finely integrated tannins offering juicy red and black cherry flavors,
with gentle spice notes.

Syrah, Château de Saint Cosme 2017, Côte du Rhône, France

32

Full fruit freshness with nice, tight texture. Very straight-forward and precise flavors and aromas of licorice, violet, red berries and black currant.

Grenache Syrah Mourvèdre, Cave de Rasteau Les Peyrières 2016, Cru des Côte du Rhône, France		

8.5

33

Well-focused, with raspberry and boysenberry flavors underscored by a solid graphite edge.

Grenache Syrah Mourvèdre, Domaine de la Janasse 2015, Côte du Rhône, France			

32

Kirsch liqueur dominates the aromatics and flavors which are followed by lots of floral, licorice, lavender, pepper, roasted meat and herbes de Provence notes.

Carignan-Grenache, Domaine de Fontsainte Rouge 2016, Corbières, France 				

8.2

29

Immediate and generous with notes of fresh red fruits. The richness develops with notes of cacao powder and a delicate touch of licorice.

Malbec, Lamadrid Gran Reserva 2014, Mendoza, Argentina						

39

Plush and spicy, with good definition to the flavors of plum tart, raspberry preserves and cherry, supported by fresh acidity with hints of truffle.

Malbec, Clos la Coutale 2015, Cahors, France								

8.8

32

Crunchy red berry fruit, good spice and complexity, with intriguing aromatics of forest floor and light mineral finish.

Merlot, Château Belles-Graves 2012, Pomerol, France						

39

The finesse, silky tannins, and pure class of this red Bordeaux really make an impression, excellent bright- cherry fruit with cassis and oak spice.

Merlot, Pierre Henri 2016, Vin de Pays D’Oc, France							

8.5

29

Smoky cassis and cherry fruit with tart plum and a silky tannic structure.

*Merlot-Cabernet Franc, Château de Bellevue 2012, Lussac St. Émilion, France			

38

This wine boasts deep, berry-fruit, silky Merlot from the clay and limestone soils of the right bank of the Garonne River. Organically grown.

*Cabernet-Petit Verdot, Château Cap l’Ousteau 2015, Haut Medoc- Bordeaux, France 			

35

Light and fruity with black currant flavors along with acidity and smoky touch.

Cabernet Sauvignon, Les Alliés VDF 2016, France							

8.8

31

Fresh acidity keep its black currant fruit crisp. Fine structure with rich and packed fruitiness.

*Cabernet Sauvignon, Eberle 2015, Paso Robles, California 						

33

The palate is full of rich flavors of plum and blackberry with hints of sage and cedar accented by soft tannins.

*Cabernet Sauvignon, L’Ecole No 41 2014, Columbia Valley, Washington				

36

This wine shows layers of dark fruit, coffee, earth and baking spice. Flavors of plum, blackberry and cassis mingle with dusty fine tannins through
a long, expressive finish.

*Châteauneuf-du-Pape Télégramme, Domaine du Vieux Télégraphe 2016, Rhône, France		

59

This wine is the most celebrated cru of the Southern Rhone. Intense raspberry and cherry aromas and flavors are complicated by hints of
lavender, spice cake and blood orange.
* limited special allocated item						

•pricing, vintage year, and selections subject to change
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Founded by the three partners with French, Vietnamese, and Chinese upbringings, Alésia Restaurant is the culinary
embodiment of these childhood influences and the eclectic mix of dishes and flavors they were naturally raised with.

