
Finch’s Brasserie 

Wine & Beer List   
Wine by the glass 

White    7.00 
Pinot grigio, gran sasso, It 10 

       Sauvignon blanc, Frenzy, NZ 11 
 

Red   7.50 
  Garnacha, evodia, calatayud, sp 09 

Sangiovese, querciabella  
Mongrana, it 08 

Bubbles    8.00 
Prosecco, brut, mionetto, it nv 

 
 

 quarter & half liters 
 

White 
 

Verdehlo, Old Vine, Shaya, Rueda, Spain 09    ¼  9.50  ½  19.00 
100% verdehlo, bright acidity, medium bodied, balanced white fruit &minerality 

 

Vouvray, Chateau de Montfort, Loire, France  09    ¼  9.00  ½  18.00 
white flowers, quince, aromatic, luscious  

 

Semillon blend, Peter Lehman Layers, Adelaide, AU 11   ¼  9.00  ½  18.00 
a blend of Semillon, Muscat, Gewürztraminer, Pinot Gris and Chardonnay; peach & cream 

 

Chardonnay, Foxglove, San Luis Obispo, CA  09   ¼  10.00  ½  20.00 
honeysuckle & orange blossom, creamy with good acidity  

 
Red 

 

Cotes du Rhone, Domaine Roche Audran, FR 10          ¼  10.00  ½  20.00 
ripe berries, leather & lavender 

 

Zinfandel, Ridge, Three Valleys, Sonoma, CA 09      ¼  12.00  ½  24.00 
bright fruit, spice, leather & tannins, mellow acidity 

 

Pinot Noir, Louis Latour “Domaine de Valmoissine”, FR 09     ¼  9.00  ½  18.00 
ruby colored, raspberry, a true expression of Burgundy 

 

Barbera d’asti, Vietti “Tre Vigne”, Piedmont, IT 09 ¼  12.00  ½  24.00 
cherry, mineral, vanilla, balanced acidity 

 
Cabernet Sauvignon, Burgess, Napa, CA 05 ¼  16.00  ½  32.00 

fresh black cherry, aged tobacco, silky 
 

 



Bottle List 

Bubbles 
 

PROSECCO, ORNELLA MOLON, ITALY     42.00 
CHAMPAGNE, PERRIER JOUET, FRANCE     75.00 

BRUT, SCHARFFENBERGER, ANDERSON VALLEY, CA         36.00 
ROSE BUBBLES, ROEDERER ESTATE, ANDERSON VALLEY, CA     45.00 

ROSE CHAMPAGNE, HENRIOT, FRANCE 99.00 
 

Rose 
 

PINOT NOIR BLANC, BRUGIONI, “BELLE GLOS”, SONOMA, CALIFORNIA 10   34.00 
100% pinot noir, bright acidity & bold fruit( a portion of the proceeds go to breast cancer research) 

  
White Wines 

 

LIGHT BODY, tangy fruit, lean & bright, lemon & grass 
 

PINOT GRIGIO, GRAN SASSO, ITALY 10   26.00 
SAUVIGNON BLANC, FRENZY, MARLBOROUGH, NZ 11   26.00 

 
MEDIUM BODY, juicy fruit, crisp, lemon curd, white flowers 

 
VOUVRAY, CHATEAU DE MONTFORT, LOIRE, FRANCE 09     27.00 
SEMILLON BLEND, PETER LEHMAN LAYERS, ADELAIDE, AU 11        27.00 

FUME BLANC, FERRARI CARANO, SONOMA, CA 10   28.00 
BORDEAUX BLANC SEC, CHATEAU GUIRAUD, FRANCE 09 39.00 

VERDEHLO, OLD VINE, SHAYA, RUEDA, SPAIN 09    28.50 
CHARDONEL, CREEKBEND, BLOOMINGTON, IN 09   24.00 
PINOT BLANC, GRAFF, MONTEREY, CA 08  38.00 

VOUVRAY DEMI SEC, VIGNEAU-CHEVREAU, LOIRE, FRANCE 08   38.00 
 

FULL BODY, unique, intense fruit, velvet, luscious, apricot & nuts 
 

ROERO ARNEIS, VIETTI, PIEDMONT, ITALY  09  38.00 
RHONE BLEND, TABLAS CREEK, CALIFORNIA 07  39.00 

CHARDONNAY, UNOAKED, NOZZOLE “LE BRUNICHE”, ITALY 08    26.00 
CHARDONNAY, FOXGLOVE, CALIFORNIA 09 30.00 

WHITE BLEND, CONUNDRUM, NAPA, CALIFORNIA 09  36.00 
 

 
 

 
 
 



Red Wines 
 

LIGHT BODY, cranberry, tart cherry, earthy, bright acidity 
 

PINOT NOIR, LOUIS LATOUR “DOMAINE DE VALMOISSINE”, FRANCE 09     27.00 
COTE DE BROUILLY, CHATEAU THIVIN, FRANCE 06  47.00 

MORGON, BRETON “VIELLES VIGNES”, FRANCE 06      50.00 
CABERNET FRANC, CHARLES JOGUET “CHINON”, FRANCE 07           38.00 

DOLCETTO DI DOGLIANI, LUIGI EINAUDI, PIEDMONT, ITALY 06  47.00 
 
 
 

MEDIUM BODY, ripe red berries, plum, velvet, subtle 
 

GARNACHA, EVODIA, CALATAYUD, SPAIN 09     26.00 
MALBEC, AMALAYA, ARGENTINA 09     26.00 

COTES DU RHONE, DOMAINE ROCHE AUDRAN, FRANCE 10     30.00 
MOURVEDRE, GRAFF FAMILY VINEYARD, CHALONE, CA 08     38.00 

CHIANTI, IL FIORINO, TUSCANY, ITALY 09    28.00 
SANGIOVESE, QUERCIABELLA, “MONGRANA”, ITALY 08     28.00 

TEMPRANILLO BLEND, ABADIA RETUERTA “RIVOLA”, SPAIN 08     28.00 
RIOJA RISERVA, MARQUES DE MURRIETA, SPAIN  05     40.00 

MALBEC, BEN MARCO, ARGENTINA 09     36.00 
BARBERA D’ASTI, LA SPINETTA “CA’ DI PIAN”, ITALY 07     42.00 

BARBERA D’ASTI, VIETTI “TRE VIGNE”, ITALY 09      36.00 
PINOT NOIR, DAVID NOYES, SONOMA, CA 08     48.00 

PINOT NOIR, CHARLIE CLAY (PARKER-MAURITSON), RUSSIAN RIVER 08     68.00 
 
 

 
FULL BODY, over ripe cherries, figs, chewy, leather & spice 

 
ZINFANDEL, RIDGE “THREE VALLEYS”, SONOMA, CA 09     36.00 

RHONE BLEND, JADE MOUNTAIN “LA PROVENCALE”, CA 08      34.00 
CABERNET SAUVIGNON, BURGESS, NAPA, CA 05      48.00 

SUPERTUSCAN, INSOGLIO DEL CINGHALE, ITALY 08     50.00 
SUPERTUSCAN, TERRABIANCA, “CAMPACCIO”, ITALY 07     65.00 

VINO NOBILE DI MONTEPULCIANO, DEI, ITALY 07     50.00 
ROSSO DI MONTALCINO, FLAVIO FANTI “LA PALAZZETTA” 08     45.00 

BARBERA D’ASTI, VIETTI “NIZZA LA CRENA”, ITALY 06      80.00 
SYRAH, MASSA RANCH “COCHON”, NAPA, CA 07     50.00 

BAROLO, FRATELLI REVELLO, ITALY 05     84.00 
CHÂTEAUNEUF-DU-PAPE, DOMAINE PIERRE USSEGLIO & FILS, FRANCE 08   80.00 


