White vk
Champagne/Sparkling
Montsarra Cava. Penedes, Spain. Fruity & vigorous bouque’c, crisP finish, lasting bubbles
Nino Franco Prosecco. Veneto. Elegant, livelg fruit, Persis’cen’c effervescence
Canaletto SParHing Pinot Grigjo. ltalg. Full-bodied with troPica! fruit and citrus flavors
Riesling
Reinhold Haart Ries!ing SPatlese ’0%. Germany .elegant, ripe Peach, lime and a hint of ginger
Monchof Estate Riesling ‘04. Germany. Ripe white Peach,juicg, rich, and creamy
Zilliken Buttenqg Riesling ‘0. Germany. High mineral followed bg soft Peach and riPe fruit & lime
Von Buhl Jazz” Riesling ‘04. Germany. Meclium~clr3, citrus, riPe red fruit, tangerine & mineralitg
Pregingen Dry Ries!ing ‘04. Germany. GraPeFruit & Pineapp!e, very rerreshing & sPritzg

Gewurztraminer
SPU Va”eg Gewurztraminer ‘04 Mar”)orough. Rose Peta[ & spicg coriander with a clean finish

Hugel Gewurztraminer ‘0%. Alsace. Floral aromas of rose, Fruitg and attractivelg lig}'lt
Wimmer~Czcrng Traminer Trio ’04. Austria. Gewurztraminer blend with good acid and citrus fruit

Pinot Grigio/Gris
Borgo Maddalena Pinot Grigjo ‘05. Friuli. Medium-bodied, crisp, light fruit with a clrg finish

Lagaria Pinot Grigjo ’O4. Trentino. Brilliant, smooth, medium-bodied, fresh & well balanced wine
Heger Pinot Gris ’O4. Germany. Fresh and minera”g, beautiful balance of fruit and acic]itg
Four Graces Pinot Gris ‘O4. Oregon. CrisP acicli’cg, balanced, silkg sweetness, complex Havors

Sauvignon Blanc
Santa Rita Sauvignon Blanc ‘05. Chile. Medium-bodied, citrus & Peach, herbaceous and fresh

Dgecl in the Wool Sauvignon Blanc '03. Marlborough. Tropical fruit & gooseberrg, mild aciditg
Spg Va”eg Sauvignon Blanc ‘04. Marlborough. TroPica! fruits with subtle herbal notes
Drg!ancls Sauvignon Blanc ‘05. Mar!borough. Passion fruit & banana with notes of citrus
Viognier

Pine Riclge Chenin B!anc/Viognier ‘04. NaPa. Citrus, Peach, melon, and Pink graperruit
Peirano Estate Viognier ‘04 Lodi. Peach, aPricot, citrus Peel & blossom, hint of vanilla

Chardonnay
Excelsior Chardormag ‘04. South Africa. Lemon and lime flavors, vanilla, Peach & crisp, drg finish

e Grand Noir Chardonnag/Viognier ‘O3. France. Bright fruit Hlavors balanced with earthiness
JosePh Drouhin St. Veran ‘04-. Burgundg. Intense rruitg, Howerg nose and rerreshingﬂavors
Hugo Unwooded Charc]onnag ’05. Mclaren Vale. Honegsucue & Peach, twist of lemon aciditg
Casa Girelli Virtuoso Chardonnag ‘Ol. Trentino. Fresh melon & white Peaches & atouch of oak
Falcor Charclonnay "Ol. Napa. Hints of minerals, toasty oak & aciclitg, aPPles, pears, & mango
Brown Estate Chardonnag ‘02. NaPa. Honegsucue, guava & PineaPPlc with a crisp, clean finish

Alternative Whites
Ato Z Rose ’05. Oregon. Strawberries, raspberries, cherries, cinnamon and nutmeg

Pazo de Senorans Albarino ‘0%. Rias Baixas. Green apple, rich troPical fruits, & crisP aciclitg
Sartarelli Verdicchio Classico *04. Marche. Well rounded, structured, & a suggestion of almond
Kuentz-Bas Blanc ’04. Alsace. Rouncl, delicate and Fruitg wine, well-balanced but suPP!e
Rudera Chenin Blanc *04. South Africa. Rich mouth-feel, lagers of ’cropica! fruit & long finish
villa SParina Montej Bianco ’04. Piemonte. Charc]onnag, Sauvignon Blanc & Muller Thurgau
Chateau Graville-Lacoste *04. Bordeaux. l_:legant & c!ean, aromas of honeg, Peach and almond
Pieropan Soave '04. l’calg. Peaches, honeg and limes with dried fruit and a livc!y finish

Sokol Blosser Evolution 9t Ed. Dundee Hills. Jasmine, orange blossoms, & tropical fruit

Tens!eg CamP 4 Blanc’05. Santa Barbara. Steelg, mineral c]ualitg, lush mouthfeel & rich fruit

No separate checks for parties of 6 or more & a 20% gratuity will be added.
Call for private parties

Rumours Wine & Art Bar 2304 12th ave south nashville, tn 615 292 9400
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Red y¢

Pinot Noir
Gerard Bertrand Pinot Noir ‘OA. Languecloc. Black currant & strawberrg with mild sPices

Joscph Drouhin Vero Pinot Noir ’03. Burguncly. Medium bodied, red fruit, clove and earth
Domaine Gachot Nuit Vi”age 03, Burgunclg. Core of lush black cherrg & Plum with earth tones
Saintsburg Carneros Pinot Noir ‘0%. Carneros. Fruit flavors that are rich, dark-red & complex
Morgan Rosella’s Vinegarcl Pinot Noir *O2. RiPe, ve!vetg fruit, rich mouth feel & soft, riPe tannins

Merlot
Indaba Merlot ‘04. South Africa. Medium-bodied, blackberries, dark fruits & chocolate

Rutherford Ranch Merlot ’03. NaPa. Subtle hints of creamy mocha, dark chocolate and berrg
Estancia Merlot ‘02. Paso Robles. Bright cherry fruit with hints of cedar and pepper, !ong finish

Cabernet Sauvignon
Avalon Cabernet ‘04 Napa. Black cherrg & Plum, toasty oak) caramcl, cherrg tobacco & nutmeg

Yalumba “y” Cabernet ’04. South Australia. Robust & mouth~1ci“ing, subdued ocak & spicy finish
Langmeil Cabernet '04. Barossa Va”eg. RiPe blackcurrant & mu!berrg fruits with a spicg finish

Malbec
Altos Las Hormigas Malbec ‘095. Mendoza. Berrg 1Cruit, sweet smoke & sPice notes

Weinert Malbec ‘00. Mendoza. Intense color, violet tones, Plum, cherries & sPices, long finish
Ruca Malen Yauquen '04. Argentina. Cabernet & Malbec, well-balanced with boclg & fruit

Zinfandel/Primitivo
Luccarelli Primitivo ‘0. Pug!ia. Red cherry, vanilla & spice, hint of sweet anise

Shooting Star Zinfandel *0%. Lake County. Raspberrg, black fruit, cinnamon, nutmeg and cedar

Renwood Old Vine Zinfandel '02.  Amador. Blackberries, hint of dried fruit, sweet Heshg tannins

E!gse Korte Zinfandel ‘0. Napa. wild cherries, black currants, slight peppery sPice

Syrah & Shiraz
E!gse Sgrah ‘02. Napa. Complex, blackberrics) Plums) smoke) white pepper, lots of lagers

Falcor Sgrah *01. Amador County. Loaded with black Frui’cs,jam, cherrg truffles and sPice
Tensleg Tierra Alta Sgrah ’04. Santa Barbara. Black fruit, spicg pepper, wild flowers, lush finish
Cimickg Shiraz’04. Australia. Rich, voluPtuous black fruits with vanilla, white pepper and licorice
Tintarra Shiraz ‘0%. McLaren Vale. Floral tone, sweet P[umg scent, rich fruit and soft tannins
Hugo Shiraz 03. McLaren Vale. P!ummg fruit, sPicg nutmeg, cinnamon, vanillin oak, hint of truffles
Black Chook Shiraz ’05. McLaren Vale. SPicg, Havorful, and elegant with a velvety finish

PiPing Shrike Shiraz ’04. Barossa. DeeP black cherrg, cassis, smoke, licorice, and pepper notes

Alternative Reds
Peirano Barbera ‘03. Lodi. Red berries, cranberries, rose Petals) violets, and lingering finish

Rubens Temprani”o ’03. SPain. Full fruit, coPious tannins, sPice box, and leatherg component

Le Macchiole Rosso *01. Tuscany. Beautiful blend of Sangjovese, Mer!ot, & Cabernet Franc

Le Calvane Chianti’00. Tuscany. Bright) rubg red with cherrg fruit and mature and silkg tannins
Domaine de la Charbonniere *03. Vaqueyras. Grenache & sgrah) bold color & flavor, firm spice
Louis Tete “Le Pot” Beaujo!ais Vi”agcs ‘03 Bright fresh fruit with notes of herbs and sPices
Chateau de Parenchere *02. Bordeaux. Red fruit balanced bg tannin with a !ong, sustained finish
Mulderbosh Faithful Hound *02. South Africa. Dark berry, coffee & nutmeg, peppery warm finish
Markham Petite Sirah00. NaPa. Very dark Plum, clean, floral, sPice, dill, smoke, & brown sugar
Pirramima Petite Verdot ‘O1. McLaren Vale. SPice violet & rose aromas, intense berrg Havors

villalta Amarone della Valpoh’ce“a ’99. Deep red, rich, full, rounded Pa!ate, classic black fruits

No separate checks for parties of 6 or more & a 20% gratuity will be added.
Call for private parties

Rumours Wine & Art Bar 2304 12th ave south nashville, tn 615 292 9400
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