CHAMPAGNE, SPARKLING, ROSE

Marquis de la Tour 10/ 38
LaMarca Prosecco NV 11/42
Vie Vite Rosé (France ‘17) 11/42
Bolla Sparkling Rosé (Italy) 12 /46
AIX Rosé (France ‘17) 14 /52
Mumm Cordon Rouge 60
Taittinger Brut La Francaise 95
Veuve Clicquot “Yellow Label” 135
Perrier Jouet Cuvée Belle Epoque 250
(Fleur de Champagne ‘02)
Dom Perignon (‘04) 275
CHARDONNAY
Canyon Road (California ‘16) 9/34
Oyster Bay (New Zealand ‘14) 38
Red Tail Ridge (Finger Lakes, NY ‘16) 12 /46
MacMurray Ranch (Russian River ‘15) 13 /50
Freemark Abbey (Napa ‘13) 54
Farm (Napa ‘15) 15/58
Sonoma Cutrer (Russian River ‘16) 65
Simi (Russian River ‘12) 65
Stags' Leap (Napa ‘14) 75
Cakebread (Napa ‘14) 85

SAUVIGNON BLANC

Proverb (California ‘16) 10/38
Oberon (Napa ‘16) 12/46
Whitehaven (New Zealand ‘17) 14 /52
Kim Crawford (New Zealand ‘17) 15/58
Craggy Range (New Zealand ‘15) 46

CLASSIC WHITES

Placido Pinot Grigio (Italy ‘16) 9/34
Martin Codax Albarino (Rias-Biaxas ‘16) 11/42
Thomas Schmidt Riesling (Germany ‘16) 12 /46
Maso Canali Pinot Grigio (Trentino ‘16) 13/48
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Intimate Dining Rooms Private Rooms for

and Patio on the River . Corporate Events

Reservations Recommended . Cocktail Parties
312.559.1832 - Rehearsal Dinners
RittergutWineBar.com . Intimate Weddings

CABERNET SAUVIGNON

William Hill (Central Coast ‘16) 10/38
Silver Palm (North Coast ‘13) 48
Jam Cellars (California ‘15) 13 /50
Geyser Peak (Sonoma ‘13) 50
Louis M. Martini (Sonoma ‘15) 14 /54
Ghost Pines (Napa/Sonoma ‘14) 56
Buehler (Napa ‘15) 16/62
Earthquake (Lodi ‘13) 65
Roth (Alexander Valley ‘14) 18/70
Kenwood “Jack London” (Sonoma ‘14) 80
Stags' Leap (Napa ‘14) 90
Lancaster (Alexander Valley ‘12) 100
Cade (Mt. Veeder ‘14) 110
Joseph Phelps (Napa ‘14) 115
Lalota Howell Mountain (Napa Valley ‘12) 125
Monte Rosso by Louis Martini (Sonoma ‘13) 135
PINOT NOIR
Bridlewood (Central Coast ‘16) 10/38
Meiomi (Central Coast ‘16) 44
Sartori (Italy ‘15) 13 /50
Clos du Val (Napa ‘15) 55
Van Duzer Estate (Willamette ‘15) 15/58
Foley Estates (Santa Barbara ‘14) 65
Domaine Carneros (Carneros ‘15) 75
MERLOT
Edna Valley (San Luis Obispo‘16) 10/38
Pietra Santa Merlot (California ‘10) 38
Skyfall (Columbia Valley ‘15) 12 /44
Wild Horse (Paso Robles ‘15) 46

OLD VINE ZINFANDEL

Rancho Zabaco Zinfandel (Sonoma ‘14) 11/42
Ravenswood (Sonoma County ‘12) 46
Rodney Strong (Sonoma ‘13) 48

CLASSIC REDS

Bere (Toscana ‘15) 11/42
Waterbrook Syrah (Washington ‘12) 36
Gascon Malbec (Argentina ‘16) 11/42
Four Sisters Shiraz (Australia ‘15) 11/42
Finca El Origen Malbec (Argentina ‘15) 40
Rosso di Montalcino (Italy ‘12) 45
Concha Y Toro Carmenere (Chile ‘14) 55
Louis Jadot Chateau des Jacques 60
Moulin-a-Vent (Cru Beaujolais ‘14)
Modus Ruffino (Super Tuscan ‘11) 80
Silvio Nardi Brunello (Montalcino ‘12) 95
Elu St. Supery Meritage (Napa ‘13) 100
Chateau Saint-Georges St. Emilion (Fr ‘14) 115
Franciscan Magnificat Meritage (Napa ‘10) 135



