
Monday March 5 Tuesday March 6 Wednesday March 7 Thursday March 8 Friday March 9

Bollinger “Special Cuvée” Brut

Chateau Ste. Michelle  
   “Eroica” Riesling

Smith & Wollensky “Private  
   Reserve” Sauvignon Blanc 

Cambria “Katherine’s Vineyard”  
    Chardonnay

La Crema Pinot Noir

Sokol Blosser Pinot Noir

Chateau Ste. Michelle  
   “Indian Wells” Cabernet 

Freemark Abbey Cabernet 

Two Hands “Gnarly Dudes” Shiraz

Col Solare Meritage

Rotari Sparkling Brut 

Tolloy Pinot Grigio

Smith & Wollensky “Private  
   Reserve” Sauvignon Blanc 

Kim Crawford Sauvignon Blanc

Ferrari-Carano  
   “Tre Terre” Chardonnay

Robert Mondavi Pinot Noir

Castello di Querceto “Il Picchio  
   Riserva” Chianti Classico

Franciscan “Magnificat” Meritage

Ferrari-Carano  
   “Tresor” Proprietary Red

Ferrari-Carano “PreVail West Face” 

Perrier-Jouët “Grand Brut” 

Smith & Wollensky “Private  
   Reserve” Sauvignon Blanc 

J. Lohr “Carol’s Vineyard”  
   Sauvignon Blanc

J. Lohr “Riverstone” Chardonnay

Château d’Esclans  
   “Whispering Angel” Rosé

Spy Valley Pinot Noir

J. Lohr “Tower Road” Petite Sirah

Castello Banfi Brunello di Montalcino 

Emiliana “Coyam” Red Blend

Quinta do Crasto “Reserva  
   Old Vines” Red Blend 

Henriot “Blanc de Blancs” Brut

Smith & Wollensky “Private  
   Reserve” Sauvignon Blanc 

Giesen Sauvignon Blanc

Joseph Drouhin  
   “Premier Cru” Chablis 

Joseph Drouhin “Clos des Godeaux”  
   1er Cru, Savigny-les-Beaune 

Renato Ratti Barbera d’Alba

Cline “Cashmere” GSM

Cline “Live Oak” Zinfandel

Robert Craig “Affinity” Cabernet 

Miguel Torres  
   “Mas la Plana” Cabernet 

Mumm “Cordon Rouge” Brut

Smith & Wollensky “Private  
   Reserve” Sauvignon Blanc 

Anselmi “San Vincenzo” Soave

Rodney Strong “Reserve” Chardonnay 

Lemelson “Thea’s Selection”  
   Pinot Noir

Peachy Canyon “Westside” Zinfandel

Jean-Luc Colombo “Les Fées  
   Brunes” Crozes Hermitage 

Col d’Orcia Brunello di Montalcino 

Rodney Strong  
   “Symmetry”Meritage

Smith & Wollensky  
   “Private Reserve” Meritage 

You have a ‘‘week’’ spot for wine.
 

Sample 10 wines for $10 with 
your lunch entrée purchase.

boSTon
294 Congress street   
At AtlAntiC whArf

617.778.2200
Reserve your table between 11:30 am–2:30 pm

neW 3 Course Prix fixe lunch with  
a sampling of 10 wines available for $50.

MaRch 5–9, 2012
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