
Wine List
Welcome to Saltwater Cafe.

Our award winning wine list offers over 500 selections. We have very carefully selected wines from 
California, New York, Washington State, Idaho, Oregon and Florida. We have also selected choice wines from 

France, Italy, Germany, Switzerland, Spain, Austria, Australia, New Zealand, Argentina, Chile, Japan 
and Tasmania and many more. As you can see not only by our menu but our wine list, we like variety.

Chef Rolf has selected two basic wines for his “Cellar Selections” that would match well with most 
any of our menu entrees.  These wines were selected for the novice to the more educated palate. The first is 

Pouilly-Fuissé, France 2007 with ripe, supple and of medium body, this classic wxpression of Pouilly-Fuissé shows 
vibrant chardonnay fruit flavors with notes of melon and minerals, gently touched with oak, ending in a fresh, 

silky finish. The second is Domaine Napa Cabernet Sauvignon, California 2005 with hints of spicy oak 
and vanilla compliment the concentrated aromas of blackberry jam, chocolate and cassis. 

The rich complexity would pair well with any of the heavier meat, fowl entrées

Our goal has always been to offer a great quality of food mixed with just the right 
herbs and sauces prepared with love and paired with just the right wine.

Gsundheit - Cheers

Chef Rolf

2004-2009
Featured as
inexpensive 

wine pricing.

2008-2009

2003-2009



Champagne & Sparkling Wine
bin#	 	   	 bottle

100	 Cristalino, Brut, Spain..................................................187ml/split............... 9
This is the best-selling imported sparkling wine in the world. A true Brut, dry and smooth.

101	 Cristalino, Brut, Cava, Spain...................................................6.79............. 26
102	 Bouvet, Brut, France................................................................................... 39

Crisp citrus and white fruit flavors ending in a fresh and lively finish.
103	 Casalnova Prosecco, Italy............................................................................ 35

A festive sparkling wine produced in the French method.
104	 Roederer Brut Premier Champagne........................................................... 105

Pear scented, ginger, hazelnuts and citrus.
105	 Piper-Heidsieck, Extra Dry, France............................................................... 83

Aromas of white flowers, a palete of notes ranging from hawthorn to apple.
106	 Piper-Heidsieck Rose Sauvage, France....................................................... 101

Succulently fruity, supple and aromatic Champagne, with a crisp, refreshing finish.
107	 Veuve Clicquot Ponsardin, Yellow Label.................................................... 112

Fruit, finesse, style - a rich and dry classic.
108	 Taittinger, Brut “La Française”, France.................................750ml............. 95
	 Taittinger, Brut “La Française”, France.............................. 1.5 liter........... 189

Fresh and delicate Champagne blended mainly with Chardonnay grapes.
109	 Perrier-Jouët “Flower Bottle”, France 1989................................................ 260

Great balance and a lingering finish mark this zesty, full-flavored brut.
110	 Taittinger, Comtes de Champagne, France 1996....................................... 395

Fresh and delicate Champagne blended mainly with Chardonnay grapes.



Saltwater Cafe
Chef Rolf’s Wine Cellar Selection

216	 Domaine Napa Chardonnay, Napa, California 2007..................9.50............. 32
This wine has mouth watering flavors of pear, nectarine, honey 
& vanilla layered textures a remarkable depth of character.

498	 Domaine Napa Cabernet sauvignon, Napa, California 2005......9.50............. 32
A wine with subtle nuances of oak & vanilla which is full-bodied 
with smooth tannins & a lengthy finish.

House Wines
Forest Glen

Chardonnay ‘08  ·  Pinot Grigio ‘08  ·  Riesling ‘08  ·  Sauvignon Blanc ‘08
Cabernet Sauvignon ‘08  ·  Merlot ‘06 · Pinot Noir ‘06 · Shiraz ‘04

glass 6.79

House Champagne
Cristalino Brut

glass 6.79

bottle 26



SALTWATER CAFE
Wine List

Chardonnay
bin#	 California-North Coast	   	 bottle

H-07	 Merryvale Starmont, Napa, California 2006................................................. 46
This wine has flavors, reminiscent of apple, pear & peach. 100% Chardonnay fermented in 
French Oak barrels which add to the wines richness & long, round, silky finish.

A-01	 Smoking Loon, California 2007................................................................... 29 
Intense pear and grapefruit with an orange, cinnamon finish.

A-02	 Kenwood “Yulupa”, Sonoma, California 2005.............................................. 29  
Citrus and pear fruit are well balanced with subtle oak flavors.

A-03	 La Crema, Russian River, California 2007.................................................... 67
Nectarine, apple and pineapple balanced with hint of butterscotch.

A-04	 Guenoc Estate, Guenoc Valley, California 2003........................................... 33
Aromas of apple, lemon, apricot and lime offering silky tones and a smooth finish.

A-05	 Benziger, Carneros, California 2004/06....................................................... 38
Pineapple and sweet citrus flavors with vanilla and toasted oak aromas.

A-06	 Deloach, Russian River, California 2006...................................................... 42
Rich flavors of pear, apple and vanilla.

A-07	 Ferrari-Carano, Alexander Valley, California 2007........................................ 45
Warm tropical fruit up front with buttery toasted oak in the finish.

A-08	 Moon Mountain, Russian River, California 2004/05...................................... 39
Crisp tones of green apples & stone fruits.

A-09	 Clos Du Bois, Sonoma, California 2005/06.................................................. 33
Lively flavor of peach, nectarine and toasty almonds.

A-10	 Sebastiani, Sonoma, California 2007........................................................... 33
Green apple and hints of vanilla and malt flavors as well.

A-11	 Kendall-Jackson, California 2008................................................................ 34
Pleasing flavors of pineapple & butterscotch with a creamy vanilla finish.

A-12	 Lolonis, Mendocino, California 2005........................................................... 39
Sweet oak followed by flavors of sweet red apple and a touch of spice.

A-13	 Toasted Head, Russian River, California 2004.............................................. 38
Apple, Pear & citrus zest with hints of clove & cinnamon.

A-14	 Lake Sonoma, Russian River, California 2006.............................................. 42
Apple, pear, pineapple, lemon and floral aromas are well balanced.

A-15	 Gloria Ferrer, Carneros, California 2006...................................................... 41
Rich and structured with a bouquet of citrus, apples and pears.

A-16	 Valley of the Moon, Sonoma, California 2005.............................................. 42
Fruit flavors of golden delicious apples and hints of mandarin oranges.

A-17	 St. Supéry, Napa, California 2006 (Oak Free)............................................... 49
Pear, tangerine, fig and spicy oak.

A-18	 Steele “Cuvée”, California 2003.................................................................. 41
Aromas of baked apples, with citrus finish.

A-19	 Sequoia Grove, Carneros, California 2002................................................... 47
Ripe balance wine, with tree blossom and lemon citrus flavors.

A-20	 Murphy-Goode “Island Block”, Sonoma, California 2001.............................. 43
Intense fruit flavors with hints of citrus and orange peel.

B-01	 Domaine Napa, Napa, California 2007.......................................................... 39
Spicy cinnamon, tropical fruit, pineapple, butter and oak abound.



B-02	 ZD Chardonnay, California 2007.................................................................. 68
Bright aromas of green apples & tropical fruit with a hint of vanilla & spice.

B-03	 Kendall-Jackson “Grand Reserve”, California 2006...................................... 45
Tropical fruit, citrus & pear, complemented by toasty coconut.

B-04	 Silverado, Napa Valley 2007........................................................................ 49
Apple, nutmeg & butterscotch aromas with pear & vanilla on the mid-palate.

B-05	 Sonoma Cutrer, Russian River Ranch 2005.................................................. 45
Always setting the standard in California wines. Rich & complex with nice toasty finish.

B-06	 Chandon, Carneros 2004............................................................................ 49
Rich & creamy texture, layers of white peach & subtle oak.

B-07	A cacia, Carneros, California 2005............................................................... 52
Aromas of pear & honeycomb with finish of spiced apples.

B-08	 Frog’s Leap, Napa, California 2007.............................................................. 56
Stone fruit and green apple balanced by the slightest toast of oak.

B-09	 Landmark “Overlook”, Sonoma California 2003........................................... 55
Rich & complex with nice toasty finish.

B-10	 Rombauer, Carneros, California 2007.......................................................... 67
Crisp flavors of tropical fruit with vanilla from oak barrel aging.

B-11	 Cakebread, Napa, California 2007............................................................... 75
Pear, pineapple & melon fruit flavors.

B-12	 Chalk Hill, Sonoma Valley 2005.................................................................. 77
One of California’s best 90+ ratings the last 6 years in a row.

B-13	 Grgich Hills, Napa Valley, California 2006.................................................... 81
Baked apple & pear followed by vanilla spice with a crisp finish.

B-14	 Hollywood 2480, Napa, California 2004.......................................................91
Well structured flavors with citrus & buttery tones balanced by firm acidity.

B-15	 Far Niente, Napa, California 2002................................................................ 73
 Spicy pear and nectarine flavors.



	 California-Central Coast
B-16	 Turner Road, Central Coast, California 2003............................................... 29

Flavors of fresh pineapple and citrus balanced with subtle oak.
B-17	 Concannon, Central Coast, California 2003................................................. 29  

Tropical swirls of mango, pineapple, crisp citrus and gooseberry.
B-18	 Fetzer “Five Rivers Ranch”, Monterey, CA 2004/07 ..................................... 28  

Bright tropical fruit, lemon and barrel spice.
B-19	 Edna Valley, Edna Valley, California 2004.................................................... 35

Dried apricot and pineapple mixed with caramel and honey to make for a lush, rich sensation.
B-20	 J. Lohr “Riverstone”, Monterey, California 2007 ......................................... 36  

Aromas of nectarine & lime with flavors of citrus & buttery finish.
C-01	 Talbott Kali-Hart, Monterey, California 2004................................................ 37

Lush tropical fruit, toasty oak and minerals with a long citrus filled finish.
C-02	 Lincourt, Santa Barbara, California 2002.................................................... 39

Tropical fruit & citrus with a touch of oak.
C-03	A ngeline, California, 2003 By Martin Ray ................................................... 36

Aromas of ripe tropical fruit, with a backbone of apple, pineapple and citrus flavors.
C-04	 Cambria Katherine Vineyard, Santa Barbara, California 2006...................... 45

Concentrated flavors of citrus and apple with hints of vanilla.
C-05	 Fess Parker, Santa Barbara, California 207.................................................. 42

Scents of dry peach last in the finish, along with a mineral character.
C-06	 Morgan, Monterey California 2002............................................................... 47

Bright green apple, pear & tropical fruit.
C-07	 Chalone, Monterey, California 2006............................................................. 46

Bright aromas of mango, stone fruit and green apple with a hint of pineapple.
C-08	 Cinnabar, Monterey, California 2001............................................................ 41

Sweet oak with spicy green apple, citrus and cream.
C-09	 Fess Parker, Ashley Vineyard, Santa Barbara 2002...................................... 57

Citrus, melon and pear predominate with a light, buttery finish.
C-10	 Mer Soleil, Monterey, California 2005.......................................................... 65

Rich & vibrant with tropical fruit, spicy pear & butterscotch.
C-11	 Byron, Santa Maria, California 2003............................................................ 49

Aromas of crisp apple, mango & orange blossom give way to toasty oak & peach.

	 Washington
C-12	 Covey Run “Winemakers Collection” Yakima Valley 2004 ........................... 34

Crisp apples & pears with hazelnut & vanilla on the finish.
C-13	 Chateau Ste. Michelle “Indian Wells”, Washington 2005.............................. 35

Ripe, toasty & nutty, “single vineyard” Chardonnay.



Sauvignon Blanc
	 California-North Coast
C-14	 Buena Vista, California 2007....................................................................... 29

Clean & crisp flavors of grapefruit, citrus & green apple typify this refreshing wine.
C-15	 Guenoc, North Coast, California 2007......................................................... 29

Lemon grass scents. Kiss of sweet oak and herbal tones.
C-16	 Dry Creek, Sonoma (Fumé Blanc), California 2008...................................... 31

Melon, fig, ripe pear & soft herbal notes.
C-17	 Kenwood, Sonoma, California 2007............................................................. 31

Peach, citrus and melon flavors, a hint of vanilla and hazelnut.
C-18	 “NO”, North Coast, California 2005 (cork free)............................................ 29

Nice fresh fruit, very pleasant with a soft finish.
C-19	 Benziger, Sonoma (Fume Blanc), California 2007........................................ 31

Melon, grapefruit and a subtle grassiness with a crisp finish.
C-20	 Steele, “Shooting Star”, Lake County, California 2006................................ 32

Full of fig and melon flavors.
D-01	 White Oak, Napa, California 2003................................................................ 34

Creamy tropical flavors with a hint of mineral.
D-02	 Lolonis, Fume Blanc, Mendocino, California 2007....................................... 35

Apples and grass on the nose with flavors of sweet pears and apples on the palate.
D-03	 Duckhorn, Napa, California 2005................................................................. 49

Lemon, green grass, orange essence, floral notes and toasted oak.
D-04	 St. Supéry, Napa, California 2007................................................................ 47

Fresh green lime with subtle notes of melon & orange rind.
D-05	 Groth, Napa Valley, California 2007............................................................. 45

Vibrant melon balanced with a crisp finish. Notes of sweet wood add a rich smoothness.
D-06	 Sterling Vineyards, Napa, California 2007................................................... 42

Ripe melon, peach & mango with hints of tangerine.
D-07	 Merryvale, Napa, California 2003................................................................. 39

Melons and new hay with a refreshing acidity.
D-08	 Frog’s Leap, Napa, California 2005.............................................................. 43

Lemongrass & citrus, with a mineral clean, crisp finish.
D-09	 J. Lohr, Carol’s Vineyard, Napa Valley, California 2003................................ 38

Gooseberry & grapefruit with a hint of dried flowers.
D-10	 Stag’s Leap Wine Cellar, Napa, California 2006........................................... 53

Rich tropical fruits on the palate also, quite fleshy, but balanced by correct acidity.
D-11	 Murphy-Goode “The Deuce”, Sonoma, California 2002................................ 49

Estate fruit aged in new French oak.

California-Central Coast
D-12	 Castle Rock, Monterey, California 2007....................................................... 29

Medium-bodied, crisp & refreshing, hints of citrus, apple, honey & melon flavors with a smooth, silky finish..
D-13	 Morgan, Monterey, California 2002.............................................................. 34

Ripe citrus fruits white peaches and melons.
D-14	 Justin, Paso Robles, California 2008........................................................... 37

Grassy, lemon and orange rind aromas, with citrus and stone fruit flavors.


