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SPARKLING
Grape/Style Vineyard/Name Region SOB* Price
CAVA ALBET | NOYA CATALUNYA, SPAIN NV o 10/ 40
WHITE
GRAPE/STYLE VINEYARD/NAME REGION SOB* PRICE
CLAIRETTE MAS CARLOT LANGUEDOC, FRANCE 2005 S 4.0/16
ucN1 BLanc/coLomBarD - DOMAINE DE POUY COTES DE GASCOGNE, FRANCE 2005 S 5.0/ 20
VERDEJO/SAUV/VIURA  BODEGA NAIA “LAS BRISAS” RUEDA, SPAIN 2004 O 6.5/23
CHARDONNAY STATION “S.M.L.I.G.” NAPA VALLEY, CALIFORNIA 2004 S 7/ 24
MUSCADET DOMAINE DE LA LOUVETRIE LOIRE, FRANCE 2005 B 7.5/25
PINOT GRIGIO MOVIA “VILA MARIJA” GORISKA BRDA,SLOVENIA 2004 B 85/26
CHARDONNAY LAROCHETTE-MANCIAT BURGUNDY, FRANCE 2005 S/O 9.0/ 30
VIOGNIER DOMAINE DE TRIENNES PROVENCE, FRANCE 2004 S 10./ 33
CHENIN BLANC DOMAINE DE AUBUISIERES LOIRE, FRANCE 2004 10./33
RED
SYRAH/GAMAY DOMAINE DE BATELLERIE RHODANIENS, FRANCE 2002 O 5.0/17
GARNACHA VINOS SIN-LEY MONTSANT, SPAIN 2004 S 6.0/19
GRENACHE/SYRAH DOMAINE DE LA SOLITUDE COTES DU RHONE, FRANCE 2005 S/O 7.5/25
TEMPRANILLO SIERRA CANTABRIA “CRIANZA” RIOJA, SPAIN 2002 B 8.0/25
MERLOT MOVIA “VILA MARIJA” GORISKA BRDA, SLOVENIA 2004 B 8.5/26
CHIANTI FATTORIA LA RIPA TUSCANY, ITALY 2003 O 9.0/ 30
CABERNET SAUVIGNON VERANDA VALLE CENTRAL, CHILE 2004 (@] 10./33
SYRAH DOMAINE DE CASCAVEL COTES DE VENTOUX, FRANCE 2004 S 11./36
PINOT NOIR FOUGERAY DE BEAUCLAIR BURGUNDY, FRANCE 2004 11./ 36
DRAFT
COUNTRY OZs %ABV Price
IRELAND O’'HARAS STOUT 20 4.3 6
GERMANY HACKER-PSCHORR WEISSE (WHEAT) 16 5.5 7
GERMANY RADEBERGER (PILS) 20/10 4.8 7/4
USA GULDEN DRAAK 10 10.5 8
USA BROTHER THELONIOUS 11 9.0 7
USA DOGFISH HEAD INDIAN BROWN 16 7.2 7
BELGIUM KWAK (AMBER) 16 80 8
USA SIX POINT SWEET ACTION 16 6.9 5
GERMANY SCHNEIDER AVENTINUS (DOUBLE WHEAT) 11 8.2 6



GERMANY AYINGER CELEBRATOR 11 77 8
USA BLITHERING IDIOT (BARLEYWINE) 11 11.1 8
USA ROGUE MOCHA PORTER 16 5.1 7
USA RARE VOS (BELGIAN STYLE AMBER) 20 6.5 7
BELGIUM GOUDEN CAROULUS (TRIPLE) 10 9.0 8
BELGIUM DELIRIUM TREMENS (STRONG ALE) 16 9.0 8

BOTTLED BEERS/LAMBICS/BARLEY WINES

ASK THE BARTENDERS FOR OUR SELECTION

*The SOB Codes denote whether the wine is made through Sustainable Agriculture, is Certified Organic, or comes from a
Biodynamic Farm. reBar is proud to serve predominantly wines of Sustainable, Organic, or Biodynamic origin
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