
Wine Menu

Noir Food & Wine
Lunch 11:30AM - 2:30PM

Tuesday - Friday

Wine Bar 
2:30PM Tuesday thru Friday
4:00PM Saturday & Sunday

(cheese, charcuterie & snacks)

Dinner 5:30PM
Every Day Sunday thru Saturday

RESERVATIONS RECOMMENDED

Reservations: noirfoodandwine.com
or 626.795.7199

11-18-10

THREE-WINE FLIGHTS
$14.00 Chardonnay

Chardonnay of Santa Barbara County
YEAR	 WINE                                                                         GLASS

2009	Byron, Santa Barbara County                 $12.
Fruit-forward citrus aromas, accented by hints of mineral and brown 
spice. On the palate, it is richly textured with honey, fig, stone fruit, 
spice and minerals.

2009	Prodigal, Huber Vineyard, Sta Rita Hills $13.  
Rich with tropical fruit flavors and dry mineraly texture typical of 
Huber Vineyard.

2006	Coquelicot, Santa Ynez Valley                $15.
Lighter bodied, with aromas of Meyer Lemon, wet granite and asian 
pear with a hint of honey.

$14.00 Sauvignon Blanc 
From California, South Africa and New Zealand

2007 Sesquipedalion, Mendocino Co 	 $11.
Aromas of key lime, citrus, and passion fruit. Big on flavors of citrus 
and lime with a lively texture.

2009	Southern Right, South Africa	 $12.
This is really precise, with great cut to the nervy chive, thyme, lime, 
pippin apple and fleur de sel notes that run seamlessly through the 
mouthwatering finish.

2009	Ata Rangi, Martinborough, New Zealand$14.
This is really precise, with great cut to the nervy chive, thyme, lime, 
pippin apple and fleur de sel notes that run seamlessly through the 
mouthwatering finish.

$16.00 Pinot Noir
Pinot Noir from France, Oregon and California

2005 Roland Thévenin & Fils, Monthélie        $20.
A pretty, feminine wine flavors of bright cherry and berry fruit. 

2007	 Johan, Willamette Valley	  $14.
Pungent red berry and cherry aromas are complicated by sexy notes of 
cinnamon, rose oil and smoky minerals. Spicy, impressively deep red 
fruit flavors are framed by silky tannins, with vivid minerality adding 
complexity.

2008	 Fog Crest, Russian River                        $16.
Dark Bing cherries, wild blackberries and cola meld in the glass 
delivering an initial burst of fruit to your senses. Firm tannins have 
aged gracefully yielding a plush center mouthful of fruit and savory 
flavors that carry through the exceptionally long finish.

$15.00 Rhone Valley 
Blends of Grenache, Syrah and Mouvedre 

from the Rhone Valley
NV Saint Cosme, Little James’ Basket Press    $12.
Spicy and rich, with layers of kirsch, cassis and blackberry fruit and a 
commanding note of minerals and herbs, it screams grenache.  

2007	Dm.de Montvac, Arabesque,Vacqueyras $14.
Really fresh, with a solidly built core of red cherry, red currant and 
plum fruit woven with incense, briar and pastis hints. The long, fleshy 
finish stays racy and focused.

2007 Dm le Clos des Cazaux, Gigondas, La Tour 
Sarrazine                                                        $18.
Intense, persistent red and dark fruit aromas. Raspberry,  pepper and 
spice flavors. Silky tannins.

$16.00 Piemonte
Reds of Piemonte Italy

2008	 Filippo Gallino, Nebbiolo, Langhe             $11.
Forest fruits, prune and spicy. Although a quite tannic taste, it’s 
supple and warm and the aftertaste feeling match perfectly the 
fragrance.

2007	 Cascina Morassino, Dolcetto d’Alba          $14.
Juicy and easy to drink with a plummy character, rich body and a 
lasting finish. 

2005	Reverdino, Barolo                                   $23.
Bold wine balances its complex spice, floral and cedar over restrained 
tangy and tart red and black fruit.
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CHARDONNAY
Year 	 Description	 glass	bottle

2009	 Byron, Santa Barbara County                      12.	 32.
fruit-forward citrus aromas, accented by hints of mineral and brown 
spice. On the palate, it is richly textured with honey, fig, stone fruit, 
spice and minerals.
2009	 Prodigal, Huber Vineyard, Sta Rita Hills   13.   39.   
Rich with tropical fruit flavors and dry mineraly texture typical of 
Huber Vineyard.
2006	 Coquelicot, Santa Ynez Valley	 15.	 49.
Lighter bodied, with aromas of Meyer Lemon, wet granite and asian 
pear with a hint of honey.
2008	 Harmonique, Anderson Valley                    17.    66.
Minerally aromas of flint and wet stone with hints of pineapple 
and herbs. Flavors of tart green apple, mineral and grass notes are 
supported by lively acidity. The vibrant flavors are focused and 
integrated, ending with a clean aftertaste.

SAUVIGNON BLANC
2007 Sesquipedalion, Mendocino Co                   11.    35.
Aromas of key lime, citrus, and passion fruit. Big on flavors of citrus 
and lime with a lively texture.
2009	 Southern Right, South Africa                     12.    40.
This is really precise, with great cut to the nervy chive, thyme, lime, 
pippin apple and fleur de sel notes that run seamlessly through the 
mouthwatering finish.
2009	 Ata Rangi, Martinborough, New Zealand  14. 	 46.
A wine that purely expresses Sauvignon, with a mineral nose and a 
quite vivid mouth.

PINOT GRIS	
2009  Carr, Sta Rita Hills     	  13.	 50.
Full flavored with lots of bright acidity and minerality Exotic tropical 
hints of grapefruit and melon. 

RIESLING
2008	 Joh. Jos. Prüm, Kabinett, Mosel, Germany	12.	 46.
Pure and precise, offering violet, lime and mineral salt aromas and 
flavors that give this a real sense of place. Though light, it’s intense 
and almost creamy in texture, with a nice, juicy finish.

VIOGNIER
2009	 Pride Mountain, Sonoma County             14.    55.
Aromas of nectarine, apricot, honeysuckle and star fruit seduce 
the nose, while on the mouth, an explosion of luscious fruit evolves 
into a rich mid-palate and a finish that lingers without any trace of 
astringency. 

ALBARINO
2009  Verdad, Linquist Vineyard, Edna Valley      12.     41.
Medium bodied with bright flavors of peaches, minerals, layered with 
hints of bitter almonds and apricots in concert with high notes of 
Meyer lemons.

SPARKLING WHITE 
2007	 Naveran, Cava Brut, Blanc de Blanc	 9.	 35.
NV Ployez- Jacquemart, Passion, Extra Brut, Champagne, 
France                                                              22.   89.	
Complex and alluring, with rich, spicy, buttery pear and vanilla 
flavors that are focused and intense. Nutty, doughy notes turn creamy 
on the complex, long finish.

WHITE WINES BY THE GLASS

NOTE: ALL THE WINES IN THE FLIGHTS ARE 
ALSO AVAILABLE BY THE GLASS OR BOTTLE

MADMAN SELECTION
  2008  Laffourcade “Clos la Royaute” 

Savennieres, Chenin Blanc, Loire,France        
A honeyed, dry, super-rich Chenin Blanc, this intensely fragrant, 

full-bodied, concentrated wine has the power and intensity of a top 
notch white burgundy, as well as the finesse and elegance of Chenin 
Blanc. Complex, textured and harmonious with herbal, spice and 

mineral flavors.

by-the-glass $15./ by-the-bottle $50.

PINOT NOIR
Year 	 Description	 glass	bottle     
2008 Sarahs Vineyard, Central Coast                 12.    45. 
A pretty, feminine wine flavors of bright cherry and berry fruit. 
2007	 Johan, Willamette Valley                            14.    45.
Pungent red berry and cherry aromas are complicated by sexy notes of 
cinnamon, rose oil and smoky minerals. Spicy, impressively deep red 
fruit flavors are framed by silky tannins, with vivid minerality adding 
complexity.

2008 Fog Crest, Russian River                               16.    59.
Dark Bing cherries, wild blackberries and cola meld in the glass 
delivering an initial burst of fruit to your senses. Firm tannins have 
aged gracefully yielding a plush center mouthful of fruit and savory 
flavors that carry through the exceptionally long finish.
2005 Roland Thévenin & Fils, Monthélie             20.    60.
A pretty, feminine wine flavors of bright cherry and berry fruit. 

CABERNET SAUVIGNON & MERITAGE
2007 Titus, Napa Valley                                     14.    50.
ntense and a tad rustic, offering drying, chewy tannins that have a 
leathery edge. This delivers dried currant, black licorice and graphite 
on a full body

SYRAH/SHIRAZ/RHÔNE BLENDS
2007	 Harvest Girl, Santa Barbara County           12.   36.
Big, juicy and delicious. It has aromas of white pepper, blackberry 
jam, blueberries and spice. A smooth mouthfeel and velvety tannins.
2008 Axis Mundi, Sleepy Hollow Vineyard           15.   65.
Soft with velvety tannin. Cherry cordials with cinnamon sticks 
permeate the palate ending with a caramel finish.

MERLOT
2005	 Pietra Santa Winery, Monterey                  12.    35.
Ripe plum, cherry and blackberry flavors with hints of cassis and cedar.

CABERNET FRANC
2006	 Carr, Santa Ynez Valley                              14.    54.	
Powerful earthiness of Cabernet Franc and a low percentage of 
Cabernet Sauvignon in the blend rounds out the fruit profile and lends 
structure.
 
ZINFANDEL
2007	 Sausal, Private Reserve, Alexander Valley  11.   37. 
Sweet flavors of blackberry, smoke, vanilla and white pepper are laced 
with a very light tannin.

PIEMONTE
2008	 Filippo Gallino, Nebbiolo, Langhe              11.   32.
Forest fruits, prune and spicy. Although a quite tannic taste, it’s supple 
and warm and the aftertaste feeling match perfectly the fragrance.
2007	 Cascina Morassino, Dolcetto d’Alba          15.    45.
Juicy and easy to drink with a plummy character, rich body and a 
lasting finish. 
2005 Reverdino, Barolo                                         23.    85.
Bold wine balances its complex spice, floral and cedar over restrained 
tangy and tart red and black fruit.

RED WINES BY THE GLASS

MADMAN SELECTION
2006 Domaine Vincent Pinard, 

Sancerre Rouge, Charlouise
Loire Valley, France

An attractive red Sancerre, with red berry fruits on the nose and 
satisfying earthiness on a fresh palate Modest black cherry fruit gets 

a dusting of spice and incense notes, followed by a firm finish.

by-the-glass  $17./by-the-bottle $66.

NOTE: ALL THE WINES IN THE FLIGHTS ARE 
ALSO AVAILABLE BY THE GLASS OR BOTTLE
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