
ROYCE BROOK GOLF CLUB 
 

THE WHITES 
 
  Glass Bottle

Champagne - Every day is a day to celebrate! 
Louis Perdrier Brut, France  5  20 
Bouvet Ladubay Brut, France    25 
*M&R Prosecco, Italy    28 
*Dom Pérignon, 1993 France    175 
 
 

Whites on the Lighter Side – Great with seafood. 
Pinot Grigio, Bella Sera, 2004, Italy  5  20 
Pinot Grigio, Altanuto, 2003, Italy    26 
*Pinot Grigio, Estancia, 2003, CA ‘Crisp and Refreshing’    28 
Pinot Gris, ‘J’, 2004, Russian River Valley, CA    30 
Grillo, Arancio, 2003, Italy    24 
Blend, Folie a Deux ‘Ménage a Trois’, 2004, CA    26 
 Blend of Moscato, Chardonnay and Chenin Blanc 
Blend, Encore, Monterey, CA    30 
Fume Blanc, Murphy-Goode, ‘Reserve’,, 2001, CA    28 
Sauvignon Blanc, Whitehaven, 2004, Marlborough, New Zealand  29 
Meritage, Cosentino, ‘Novelist’, 2004, CA    30 
 Blend of Sauvignon Blanc & Semillon 
Vouvray, Remy Pannier, 2002, Loire Valley, France    24 
 
 

Chardonnay – Try with creamy sauces and poultry. 
Callaway, 2001, CA 5.50  20 
Mirassou, 2003, CA 6.50  24 
Saddleback, 2001, Napa    26 
Buehler, 2003, Russian River, CA 7.50  28 
Artessa, 2002, Carneros, CA    29 
Frei Brothers, ‘Reserve’, 2003, Russian River, CA    30 
Chateau St. Michelle, ‘Indian Wells’, 2003, WA    31 
Simi, 2003, Sonoma, CA     32 
 Subtle flavors of lemon, apple, pear, peach and toasty oak. 
Murphy-Goode, ‘Island Block’, 2002, Russian River, CA    37 
Miura, 2000, Carneros, CA -     45 
 A terrific find. Extremely discounted. Jim’s favorite. 
 
 

Blush – Goes down sooooooo easy. 
White Zinfandel, Helena Ranch, 2003, CA  5  18 
 
*last one 



THE REDS 
  Glass Bottle

Light and Fruity – Great with game or heartier fish. 
Pinot Noir, Mirassou, 2003, CA, 6.50  24 
Pinot Noir, Schug, 2004, Carneros, CA    36 
 

Reds with a bit more body – Try with pork or heavier sauces. 
Merlot, Haciendo, 2002, Sonoma, CA 5.50  20 
Merlot, Red Diamond, 2001, WA 6.50  24 
Merlot, Saddleback, Napa    29 
Merlot, Simi, 2002, Sonoma, CA – Plum, black cherry & vanilla.  35 
Meritage, Hahn, 2003, CA    30 
Blend, St. Francis ‘Red’, 2002, Sonoma, CA    24 
Chianti Classico, Cecchi, 2003, Italy    30 
Barbera d’Asti, Dezzani, 2000, Italy    33 
 

Bolder Red Varietals – Perfect with spicier food. 
*Petite Sirah, Guenoc, 2000, CA    29 
Shiraz, Tintara, 2002, McLaren Vale, Australia    26 
Shiraz, Jake’s Fault, 2002, CA 7   26 
Shiraz, Shingleback, 2003, McLaren Vale, Australia    30 
Syrah, Barrelstone, 2003, WA       24 
Syrah, Artessa, 2001, Sonoma, CA    26 
Zinfandel, Norman, ‘The Monster’, 2001, Paso Robles, CA   28 
Zinfandel, Gallo of Sonoma, ‘Barrelli Creek’ 2000, CA    34 
Zinfandel, Montevina, Deaver Vnyd., 100 yr. Ord vines, 2002, Napa  42 
Brunello di Montalcino, Cantina di Montalcino, 1998, Tuscany, Italy  60 
Amarone, Corte Guarienti, 2002 Italy    65 
Blend, Jade Mountain, ‘La Provencale’, 2001, CA    32 
Blend, Pendulum, 2003, Columbia Valley, WA    36 
Blend, Delectus, ‘Dog-Gone Good’, 2002, Napa    60 
Blend, Ferrari-Carano, ‘Tresor’, 2000, Sonoma    65 
Meritage, Sol Duc, 2002, Goose Mountain Vineyard, WA    70 
Blend, Quintessa, 2001, Rutherford, Napa half bottle -  50 
 

The Cabs – Burgers, Steaks and heavier sauces. 
Penfold’s, ‘Rawson’s Retreat’, 2004, Australia 5.50  20 
Parducci, 2002, CA 6.50  24 
Wild Horse, 2003, Paso Robles, CA 8.00  30 
Louis Martini, 2001, Napa    32 
 Beautiful aromas of cherry and violets. 
Napa Wine Company, 2000, Napa    35 
Charles Krug, 2001, Napa    36 
Franciscan, ‘Oakville’, 2002, Napa, CA    38 
 Full body. Currant and black cherry flavors. 
Summers, ‘Adrianna’s Cuvee’ 2003, Napa    39 
Saddleback, 2000, Napa    45 
Delectus, 2001, Napa - Requested by George – it’s the goods.  85 


