
RICKHOUSE

WINE  BY THE  GLASS

SPARKLING

PIPER SONOMA BLANC DE BLANC	 9

Clean, Crisp & Refreshing notes of Lemon, Green Apple and 
Vanilla Biscuit.

2006 HARVEST MOON SPARKLING ZINFANDEL,	 14
RUSSIAN RIVER

Distinctive cranberry, ginger and fresh peppercorns.

CUVEE FLAMME SAUMUR	 17

Dry White Sparkling wine with a rich mousse and steely 
minerality rounded out with elegant fruit.

WINE TO TAKE AWAY
The following wine’s are sold by the bottle and may be purchased to  

take-away or enjoy at our fine establishment

All wines furnished by Cask at 17 Third St. in San Francisco

SPARKLING

Schramsberg Rosé............................ $38
Flavorful, complex and dry, making  
it both versatile with food and deli-
cious by itself.

CHAMPAGNE

Roederer Estate L’ermitage............... $45
Baked apples and buttery crust, with 
notes of apricot and vanilla bean.

WHITE

Rochioli Chardonnay 2007............... $55
Russian River, CA: Rich apple 
flavors with a bit of vanilla and crisp 
acidity.

Von Strasser Gruner Veltliner........... $41
Brisk and bracing, classic Pfefferl 
white-pepper snap, solid fruit im-
pression and a very satisfying length 
- very fine for its class.

SHERRY

Dios Baco 20yr Amontillado............. $86
Firm, tobacco and molasses flavors 
picking up a walnut accent on the  
finish. 5,000 cases made.

Emilio Lustau Peninsula.................. $27
92 points Robert Parker’s Wine  
Advocate. great balance, intensity, 
and acidity as well as a scorched 
earth/roasted nut character.

CABERNET SAUVIGNON

AME 2005 Napa Valley.................... $72
Strong minty currant and hints of 
chocolate give this wine its flavor 
focus.

David Arthur 2006......................... $140
Rutherford, CA: Rustic, showing 
sage, herb, currant and blackberry 
fruit that’s distinctive, with drying 
tannins, ends with a mix of spice and 
cedar

Showket  2005.................................. $78
Oakville, CA: Extremely focused, 
with a cedary oak overlay wrapped 
around dried currant, sage, herb and 
long earth finish with a small amount 
of bitterness and a gritty edge.

Star Lane Astra 2005........................ $80
Santa Ynez Valley, CA: Deep black 
cherry, cassis, spice, tobacco and 
dark chocolate flavors.

Cakebread 2005............................. $107
Napa Valley, CA: Plum, black cherry 
and berry fruit with firm yet gentle 
tannins.

Chateau Montelena 2004................ $119
Napa Valley, CA:  Herb, sage and 
earthy dried currant, quite.

Paradigm  2005................................ $58
Oakville, CA: Chocolate covered 
black cherries, toasty oak, a silky 
and tasty wine.

Ghost Block 2006............................. $55
Oakville, CA: Cherry, blackberry, 
tobacco, spice and roses.

Vin Roc 2005................................. $100
Napa Valley: Black currant, choco-
late and cedar.

Constant 2004.................................. $95
Diamond Mountain, CA: Spicy cur-
rant and black cherry fruit flavors.

Stag’s Leap WC Fay 2005................. $95
Napa Valley: Violets, blackberry, 
nutmeg & black licorice.
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Tamber Bey...................................... $65  
Yountville, CA: Dark Ruby Red with 
violets, blackberries & bread.

Modus Operandi 2006...................... $65
Napa Valley, CA: Cinnamon, 
huckleberry, black cherry and baked 
blueberries

J. Davies  2005................................. $72
Diamond Mountain, CA: Red and 
black cherry, currants and nicely 
structured tannins.

Igneous 2004.................................... $93 
Napa Valley, CA: plum, cherry, dried 
currant with a setting of barrel toast, 
sweet molasses and milk chocolate 
in the background.

Kapcsandy 2006............................. $155
Yountville, CA: Black currants, cas-
sis, spice box, espresso, charcoal and 
toasty oak, full-bodied.

Thomas Michael Dalraddy 2003....... $50
Napa Valley, CA: Not just another 
Napa Cab. There are very few wines 
created and 100% dedicated in this 
very narrow and chalky region.

Snowden Cabernet Sauvignon 2006.. $40
Napa Valley, CA: blackberries, cas-
sis, licorice.

Altus 2005....................................... $80
Napa Valley, CA: Currant, black-
berry, black cherry and wild berry 
flavors.

Roberts & Rogers  2004................... $45
Napa Valley, CA: Black cherry, 
blackberry and plum hints which are 
intertwined with subtle oak nuances.

Bacio Divino 2005............................ $83
Rutherford, CA.: A blend that mar-
ries the elegant- tannins and cherry.

Ridge Vineyards Monte Bello......... $140 
The fruit is completely black (it hints 
at blueberry as it takes on air) but 
the wine is not hyperripe. Structure 
supports it and lengthens the flavors; 
the lasting impression is clean and 
refreshing.

MERLOT

Regusci Merlot 2006........................ $42
Napa Valley, CA: Black plum and 
gingerbread, with a hint of black 
licorice and cinnamon.

Seavey Vineyard 2005...................... $35
Napa Valley, CA: Cherry, cedar, fol-
lowed by red currant.

Havens Reserve  2004...................... $35
Carneros, CA: Currant, coffee bean 
and herb aromas followed plum and 
lead pencil flavors.

PINOT NOIR

Ampelos 2005.................................. $48
Rho Vineyard:  Brown sugar, sarspa-
rilla, and bing cherries with cinna-
mon infused molé , dark berries and 
bing cherries.

Pillow Road Pinot Noir 2006............ $43
Silky tannins, balanced acidity, fresh 
red fruit aromas.

Failla Pinot Noir 2006...................... $56
Dry, herbal, savory, with dried cur-
rant and wild berry fruit.

Mendelson 2005............................... $38
Napa Valley, CA: Stewed berry and 
roasted plum.

Siduri 2006...................................... $45
Sonoma Coast, CA: Spicy ginger 
and berry flavors with a nice earthy 
finish.

Miura Gary’s Vineyard 2006............. $64
Santa Lucia Highlands, CA: Floral 
quality in the aromas and a luscious-
ness on the palate, though of course 
the wine is completely dry.

Miura Pisoni 2006............................ $64
Santa Lucia Highlands, CA: Moder-
ate amount of tannin that is intro-
duced by adding some stems to the 
fermentation.

Patz & Hall “Pisoni” 2006............... $81
Santa Lucia Highlands, CA: Spicy 
raspberry, dried cranberry, with hints 
of dark chocolate and black currant 
mixed in.

Auteur Ophelia 2007........................ $34
California/Oregon: Raspberry, 
cherry, carbon and violet/ lavender 
on the slightly firm finish.

Barham Mendelsohn 2005................ $42
Russian River Valley, CA: Bright red 
berry and high toned, warm cinnamon.

Laird Ghost Ranch 2007.................. $40
Carneros, CA. Ripe strawberry jam 
aroma with hints of cherry, toasty 
cinnamon and vanilla spices.

Kosta Browne Gary’s Vineyard........ $125 
Santa Lucia Highlands, CA

Radio Coteau 2007........................... $48
Sonoma Coast, CA: Black cherry, 
rose bush, shitake mushroom, soy 
sauce, white pepper and river rock 
aromas.

PROPRIETARY BLENDS  

Almus Miura Vineyards 2004........... $62
Napa Valley, CA: perfumed and 
almost racy, unusual for Bordeaux-
style blends.

Ramey Claret 2005........................... $35
Napa Valley, CA: Strawberry and 
plum., medium-bodied and graceful.

Farella Alta 2003............................. $75
Napa Valley, CA: strawberry, blue-
berry, chocolate and hints of cedar 
and olive.

Dominus Estate 2005..................... $135
Napa Valley, CA: Earthy currant and 
dried herb and sage.

Rocket Science 2006........................ $43
Napa Valley, CA: A complex mix 
of spicy wild berry, black cherry, 
mineral and sage-herbal notes.

Napanook 2005................................ $45
Yountville, CA: Dried currant 
and dark forest fruits in the nose 
followed by smokey sandalwood, 
chocolate and sweet almonds.

OTHER REDS

Dare Tempranillo.............................. $41 
St. Helena Vineyard, CA: Blackberry 
and mint with purple fruit flavors 
firmed by sound acidity.

Keenan Cabernet Franc 2005........... $57
Napa Valley, CA: menthol, black 
raspberries, blueberries, and flowers

WINE TO TAKE AWAY
All wines furnished by Cask at 17 Third St. in San Francisco
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