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Can’t decide between a glass of wine or a full bottle? Want to try something you have never had before but don’t want to
commit to a full bottle? New, and only at Finch’s in Bloomington, try one of our 250ml or 500ml carafes!

The @ﬂ designates which wines on our list are available in a smaller format.

Mix & match wine for each course, because now you can!
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Prosecco, Spago Nero, Italy 187ml  $6.5g
Moscato, La Spinetta “Bricco Quaglia”, Italy $28  Rose, Frog’s Leap, Napa, CA 09 $7g/b25

Prosecco, Ornella Molon, Italy = $42 Rose, Domaine de Fontsainte, France 07  $28
Prosecco, Bortolotti, Italy =~ $28 @C Rose, Domaine de Nizas, Languedoc,
Sparkling Wine, Kenwood “Yulupa”, CA $22 France 08 $8/16/24

Champagne, Perrier Jouet, France $75
Rose Bubbles, Roederer Estate, Anderson Valley, CA  $45
Brut Rose, Tattinger, Domaine Carneros, CA  $65
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Light Body, Tangy Fruit, Lean & Bright, Lemon & Grass

Pinot Grigio, Campanile, Italy 08  $7g /b26
@C Grenache Blanc Blend, Domaine Lafage “Cote EST”, France 07  $8/16/24

Sauvignon Blanc, White Haven Marlboro 08 $9g/b34
Falanghina, Taburno, Italy 08  $24

Medium Body, Juicy Fruit, Crisp, Lemon Curd, White Flower

Albarino, Morgadio, Spain 08  $35
Fume Blanc, Ferrari Carano, California 08 $28
Bordeaux Blanc Sec, Chateau Guiraud, France
Sauvignon Blanc, Vision Cellars, CA 07 $36
Vernaccia Reserva, Teruzzi & Perthod, Italy 06  $39
Viognier, Domaine de la Ferrandiere, France 08 $24

@C Vouvray, Chateau du Montfort, France 07  $9/18/27
Pinot Blanc, Graff, Monterey, California 07  $38

Full Body, Unique, Intense Fruit, Velvet, Luscious, Apricot & Nuts

Marsanne, Verget du Sud, France 07  $24
Rhone Blend, Tablas Creek, California 07 $39
Chardonnay, unoaked, Nozzole “La Bruniche”, Italy 07  $26
Chardonnay, Foxglove, California 08  $8g/b30
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Light Body, Cranberry, Tart Cherry, Earthy, Bright Acidity

@c Pinot Noir, Louis Latour “Domaine de Valmoissine”, France 08 $9/18/27
Cote de Brouilly, Chateau Thivin, France 06 ~ $47
Barbera d” Asti, La Spinetta “Ca’ Di Pian”, Piedmont, Italy 06  $42
Dolcetto di Dogliani, Luigi Einaudi, Piedmont, Italy 06 $47

Medium Body, Ripe Red Berries, Plum, Velvet, Subtle

Pinot Noir, David Noyes, Russian River, CA 07  $66
Cotes du Rhone, Domaine Roche Audran, France 07  $8g/b30
Mourvedre, Graff Family Vineyards, Chalone, California 07  $38
Rhone Blend, Jade Mountain “La Provencale”, Napa, California 07  $36
@c Garnacha, Calatayud “Las Rocas”, Spain 07  $9/18/27
Rioja, Lorinon, Spain 05  $26
Chianti, Poggio Romita “II Fiorino”, Italy 08 $27
Sangiovese, La Spinetta “Sezzana”, Italy 04  $49
@C Rosso Conero, Fattoria Le Terrazze, Italy 07  $12/24/36
Tempranillo Blend, Abadia Retuerta “Rivola”, Spain 07  $28
Malbec, Domaine de la Ferrandiere, France 08 $24
Malbec, Altos, Argentina 09 $7.5g/b28
Malbec, Ben Marco, Argentina 08  $36

Full Body, Over Ripe Cherries, Figs, Chewy, Leather & Spice

@c Zinfandel, Ridge “Three Valleys”, California 08 $12/24/36
Zinfandel, Biale “Black Chicken”, Napa, California 06 $77
Cabernet Sauvignon, Guenoc, California 07 $9.5g/b $36
Cabernet Sauvignon, Burgess, Napa, CA 06 $46
@C Vino Nobile di Montepulciano, DEI, Italy no  $14/28/42
Chateauneuf-du-Pape, Domaine Pierre Usseglio & Fils, France 06  $99
Barolo, Fratelli Revello, Italy 04 $84
Terrabianca, Campaccio Supertuscan, Italy 06 $65



