Sparé[l'n‘g

(De[ﬁtmon‘e, @rut, jzram*e

@Efﬁ’ponnat, @rut, T@ya[e (Itejewe , jzrance
(Piper Heidsieck, Brut, rfmnfe
(Perrz’erjouetf[eur 3rz:t, jzrance 96~

(Pzper Gfez’c{sferé, dressed {yjean Paul Cgau[ﬁer, @vee, jzrance

artfonngy
j. D&érf,%‘rgya Sem,wz‘ergy 04
antena%enﬁna 04
Dyster Bay, New Qaland 03
fref Brothers, (J@sz’an (Rfyer 03
Sequofa Cgrmfe, J\QIEI:\(H[[QJ 03
{_Boufﬁargﬁ{{ne‘é’: ils, “Pouilly fm’sse 04
len @r&)u, South Arica 07/ 053
endall jarféson, Stature, Santa@@ﬁa[[gy 98
J5
(ga[ﬁ} gﬁstﬂtz of Sonoma, J\@‘f} Sonoma 98

(]Lﬁ‘emahﬁf}wfn’tes

J0
e

95

750
760

28

30
30
38
40

45
45

78

“ Domaine Pichot D&J@eu “De Mfe#f\(ouvrgy 05

%@@Q{ﬂf\(iﬂjnffen Santﬂynez 05

Hotstatter, “Pinot cgrfjfofj{{tgl}@fje 04

Gaiqy (Rgtge, Sauvignon Blane, J\@/%I/ﬁmt{ 03
'_\(ergeﬁf an, Sauvignon Blan, Soutﬁj{fﬂm 04

Scﬁﬁ?ssﬁ\fo[[mt{s, (ngs[z’n‘g, (Itéefnjau ‘04

@éetfreat[, Sauvfgnon Blane, J\QIEI/ 05

Mt q@{on, @a teauneut du (Pape (Blanc) 03

CPinot )\@5

Underlined selections denote one-of-a-kind bottles.
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Six Tables - Tampa Wine Menu

L@Qg@@my (Rcinffv, Sonoma 05 37
hitehaven, A@v_}%naf 04 40
(3{'3‘0 Q/Oregon 05 43
G{gng Fstate, Oregon 04
S0
“David Bruce, @ntm[ @ast 05 54
D&_@ema,@mems 04 55

%tesa, @meros, J\@Efij\(a[[gy 03
65

Willakenzic Prerre D&gn:\fdf[ﬁtmeﬁf\(a[[e , 03 70
D@isjac{ot, (gevrgy ambertin 04 93
(}Uff}e[y Summit, (th qff[[sWUf[ﬁamettWI[[gy 03 95
erlot
%ﬁert&ns@y, ries, Napa 07 28
Red Rock, @ﬁ;o)}nm igtg'f 04 30
%ﬁert@emfa,Stewn m{ré-\ffngyamf, apa 03 42
Ravmond (Rgerve,.)\@g_aj 07 55
appellet, Napa 03 63
atmu% alentin, (gram{ Gu, St. E;Emi[fon 07 90
ateau ((anon la affe[a’ere, St. (;Emf[z’on 99 794
gah’au %)s C Ealise, Pomerol 97 150

“Wine J}m‘dz‘af QWJI'A/(?][ @tfeféfm’

2003. 92004.92005 .9006
r){{tematm qu/d’s






