
 Monica’s Waterfront Bakery & Café Wine List

Sparkling

Trevisiol 'Rosecco' 2009 Veneto, Italy      40% Chardonnay/40% Pinot Noir/20% Prosecco          14.95

550 cases produced; A breathtaking sparkling rose; A light and effervescent wine that dances on the tongue with fresh berries,

lively acidity and gentle bubbles. Trevisiol's trademark minerals shine through, making this wine serious while being delightful. A

fantastic value and gorgeous in the glass, snap it up for BBQ, the holidays and Sunday brunch!

White

Vina Reboreda Ribeiro 2007             Galicia, Spain                    Blend :Palomino, Treixadura,                           10.95 

(HOUSE WINE)                        Godello, Torrontes

This inexpensive wine is extremely easy to drink! Very aromatic, the palate is crisp, alive and quite refreshing with tons of rich fruit.

This makes for a great aperitif, or a perfect wine for salads, seafood and white meat. Just 11% alcohol, this lighter bodied wine is

delicious with yellow fruit and mineral flavors packed in.

*Perazetta “Sara” Bianco 2009       Tuscany, Italy        40% Trebbiano 40% Chardonnay          10.95
        10% Malvasia, 10% Sauvignon Blanc

250 cases produced; Alessandro Bocci's beautiful white ode to Tuscany. Each of the 4 varietals is vinified separately, then blended

slowly to test their integration at each step. Graced with aromas of lemon zest, sage a touch of mango and dried pineapple. Sara

delivers delightfully heady complexity with no meditation required.

Airfield Estates 2009 Chardonnay Yakima Valley, WA 100% Chardonnay           11.95

2505 cases produced; Crisp, dry, and refreshing with aromas of honeysuckle, melon, and tropical fruit, this 100% stainless steel

fermented Chardonnay showcases  authentic  varietal  characteristics.  The palate  is  engaged with  a round, lively mouthfeel  that

showcases citrus flavors of grapefruit and lemon-lime, and a nice long finish. Because no oak ever touches this wine, it is equally

enjoyable for quaffing and pairs nicely with seafood and spicy foods.

Marchetti 2008 Later Harvest Verdicchio Marche, Italy 100% Verdicchio          15.95

300 cases produced; Maurizio Marchetti makes some of the finest Verdicchio Classico's available. This micro-production 'later

harvest' is very intriguing: full bodied and lush, and most definitely not a sweet wine. It is off-dry, taking advantage of an extra

month on the vine to develop greater body, structure and fruit essence. This wine is deftly made with lush fruits of pear and melon,

and a touch of honey complexion that retains beautiful acidity. It is a rare opportunity to drink this one of a kind wine from one of

Marche's greatest winemakers.

Ros  é  
Casal Garcia Vinho Verde Rosé 2008             Portugal                      Blend: Vinhão, red Azal and Borraçal                  8.95

The winemakers describe their brand as “the wine of joy, assembling and melting cultures.” They go on to say that “opening a bottle

of Casal Garcia is a fantatic way of celebrating delightful occasions and life!”... and I completely agree. This light-alcohol wine

(10.5%) is perfect for brunch, or sipping all day long. It is slightly effervescent: a delicate  spritz for your tongue. Very fresh in aroma

and flavor, there is only a hint of residual sugar and the perfect acidity balances that nicely with the red berry fruit flavors. Drink it

chilled slightly and it is ideal with appetizers, salads, and any cold meal on a hot day. Relax and enjoy your friends and family!

Red

Parejas Cellars Red Table Wine NV        Columbia Valley, WA 50% Cinsaut/10% Cabernet Sauvignon            9.95

(HOUSE WINE)                        10%Syrah, 10%Grenache 10%Mourvedre 10%Counoise

100  cases  produced;  This  multi-vintage  cuvee  is  a  deceptively  complex  wine.  Full  of  smokey  black  cherry,  raspberry  and

strawberry aromas leading to flavors of smoky black cherry & mixed red fruit that intertwine pleasingly with spicy oak aromatics.

This all extends through the palate beautifully for an intriguing, lasting celebration of flavors. A versatile wine that pairs well with

grilled cuisines, cheeses, family, & friends!

Li Veli “Orion” Primativo Salento, Italy 100% Primativo                12.95

Dense ruby red with a purplish rim, it is immediately intense on the nose with marked aromas of ripe and fleshy red fruits, notably

cherries followed by spicy notes of cinnamon and nutmeg; in the mouth it is full, powerful, smooth and very long, with a well

defined acid streak which makes it fresh and pleasing. 



*Poderi Elia Barbera d'Alba Piedmont, Italy 100% Barbera d'Alba           15.95

1300 cases produced; From the village of Neive comes Poderi Elia's classically styled Barbera. Made with vines that are nearly 90

years old, the purity and confidence of the fruit are stunning. The wonderful nose gives hits of earth freshly pressed cranberries,

accentuated by lush, bright pomegranate. As always with the wines for Federico Stella, the tannins are very soft and integrated,

granular and unimposing, offering a noticeable finish that is great on it's  own, and even better with food. A blissful wine with

smoked salmon.

Poggio Nibbiale 2008 Morellino di Scansano           Tuscany, Italy 85% Sangiovese/ 5% Montepulciano          17.95

5% Canaiolo/ 5% Cabernet Sauvignon

6000 cases produced; They  make this wine in a gorgeous cellar below San Giovanni la Batista, a 1000 year old church which is the

oldest building in Scansano. The contrast between the modern wine making equipment in this Medieval structure symbolizes the

spirit of Nibbiale. The Buccheim family want to make only classically styled Morellino that is not intended to be 'internationally

fashionable'. This wine shows earthy and leathery aromas intermixed with wild red berries and under-wood; On the palate is fresh,

luscious and soft. A lovely Morellino. 

Giuseppe Lonardi 2005 Privilegia Veneto, Italy     50% Corvina (raisined)/50% Cab Franc          37.95

450 cases produced; From the incomparable Giuseppe Lonardi comes this revolutionary blend of Corvina, the primary grape in

Amarone, and Cabernet Franc. It is elegant, with a delightful combination of bold Mediterranean fruits and a dusty potpourri finish.

Matured for approximately 22 months in barrique, it is a classic Italian wine that will age for 15 years. Very limited production.

Recently recognized by the Italian Sommelier Association as the top wine in Italy.

Dessert 
Chocovine “The great taste of Dutch chocolate and French Cabernet wine” Holland             11.95

This lovely drink can be enjoyed alone, on the rocks, or as a main ingredient to an array of fabulous cocktails. It looks and tastes

similar to Kahlua or Irish Cream with a creamy, chocolatey, sweet, flavorful finish. This is a truly interesting cordial-like product.

This is your party's secret weapon and the hostess' favorite gift.

*We will be visiting these winemakers, as well as others, on our Food & Wine tour of Italy in October, 2010. 

See our web site for more information.

ALL OUR WINES ARE FABULOUS & VERY UNIQUE! THEREFORE THEY HAVE LIMITED AVAILABILITY

AND WHEN THEY ARE GONE WE CAN RARELY GET MORE

          Monica’s case discount is 15% off of the full retail price for straight AND mixed cases.

We have a 10% bottle discount at wine tastings! Come out to taste our great wines to save!

Monica & Mark Downen, at your service

Monica's Waterfront Bakery & Cafe
3472 NW Byron ST
Silverdale, WA 98383
Business: 360 698 2991

Check us out on the web: www.WaterfrontBakery.com
Read our blog at: www.waterfrontbakery.com/blogs
Get Daily Specials on Twitter: search 'monicascafe'

Become a Fan on Facebook: search 'monica's waterfront bakery & cafe'


