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★ WINE ★ 

 

Sparkling 
NV Brut Cava, Mercat, ES............................................................................................................................... 12/48 
NV Brut Rosé, Gratien & Meyer, Crémant de Loire, FR............................................................................ 14/56 
NV Blanc de Blanc, Gloria Ferrer, Carneros, CA........................................................................................... 14/56 
 

Rosé 
‘21 Rosé of Pinot Noir, Rive Sud, Pays d’Oc, FR.......................................................................................... 11/44 
‘23 Rosé of Pinot Noir, Sabriella Rosé, Gremlin Vines, Carneros, CA........................................................ 12/48 
 

White 
‘23 Sauvignon Blanc, Imagery, Sonoma Valley, CA....................................................................................... 12/48 
‘22 Malvasia Bianca, Onward, Suisun Valley, CA...........................................................................................15/60 
‘24 Sancerre, Domaine Auchère, Loire Valley, FR.......................................................................................... 18/72 
‘23 Chardonnay, Chalk Hill, Russian River Valley, CA................................................................................. 14/56 
‘23 Chardonnay, Truchard, Carneros, CA......................................................................................................17/72 
 

‘23 Chablis, Domaine Gueguen, Bourgogne, FR.................................................................................................. 60 
‘22 Chardonnay, Patz & Hall, Sonoma Coast, CA................................................................................................52 
 

Chilled Red 
‘23 Sangiovese, Union Sacré, Paso Robles, CA............................................................................................... 15/60 
 

Red 
‘22 Pinot Noir, Banshee, Sonoma County, CA.............................................................................................. 12/48 
‘21 Sangiovese, Idle Cellars, Speedy Creek, Knights Valley, CA..................................................................... 16/64 
‘20 Old Vine Zinfandel, Flakey Z, Gremlin Vines, Sonoma Valley, CA........................................................13/48 
‘23 Mourvedre, Jonica Wine Cellars, Mendocino, CA................................................................................... 18/72 
‘21 Cabernet Sauvignon, Brendel, Cooper’s Reed, North Coast, CA......................................................... 18/72 
 

‘23 Pinot Noir, Sabriella, Gremlin Vines, Carneros, CA...................................................................................... 60 
‘20 Pinot Noir, Emeritus, Hallberg Ranch, Russian River Valley, CA................................................................ 99 
‘20 Pinot Noir, Patz & Hall, Sonoma Coast, CA.................................................................................................. 90 
‘17 Grenache, Idle Cellars, Kick Ranch, Sonoma County, CA.............................................................................50 
‘22 Merlot, Rodney Strong, Sonoma County, CA................................................................................................ 42 
‘22 Zinfandel, A. Rafanelli, Dry Creek Valley, CA..............................................................................................105 
‘22 Cabernet Sauvignon, Paso d’Oro, Paso Robles, CA...................................................................................... 60 
 
 
 
 
 

$25 corkage fee per 750 mL on first two bottles / $35 for additional bottles 
maximum of four bottles per party 

20% automatic gratuity for parties 6+ / 3 card maximum per table / $2.50 split plate charge 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

ososonoma.com / @ososonoma 

 
 


