
 

          
Johnny Bull’s Restaurant  

Wine List  
 
Gruet Blanc de Noir 
 Simply one of the finest (and most popular) bubblies made in America. 

 From the thin air and high altitude outside of Albuquerque.  Very pure 

 flavors and expertly balanced with just enough fruit to balance the 

 acidity. Not sweet like many cheap domestic bubblies, but not  

 Champagne.    Bottle:  $ 24.95  

 

Bodega Lurton Pinot Gris 
 From vineyards high in the Argentinean Andes comes this delicious 

 wine. Pinot Gris (simply another word for Pinot Grigio) makes for a 

 delicious, food-friendly wine.  Flavors and aromas of pears with hints of 

 peaches. Dry, but full of fruit.        Bottle:  $ 14.95      Glass:  $ 6.00 

 

Caceras Rioja Rose  
 NOT your mother's White Zinfandel!  This is not sweet like White  Zinfandel, 

but is loaded with fruit.  Flavors of strawberries and cherries.    

          Bottle: $ 15.95  Glass:  $ 6.00 

 

Cline Viognier  
 The classic French grape, Viognier, but grown in Sunny California. 

 Aromas of a floral perfume and rich "pit fruits" such as apricots.  Great  for 

those who like a lot of fruit and not much oak 

          Bottle:  $ 21.95   Glass:  $ 7.00 

 

Alamos Chardonnay  
 From Argentina's master wine maker, Nicolas Catena.  This is a  perennial 

"Best Buy" in the wine magazines.  Just perfectly balanced  Chardonnay. 

Tropical fruit and toasty oak.      Bottle:  $ 17.95     Glass:  $ 6.00 

 

 



 

Pine Ridge Chenin/Viognier 
 A quirky but DELICIOUS blend from a prestigious red wine producer.  

 This has lots of pineapple, pear and peach flavors with a round, supple 

 texture and an explosion of fruit (not sweetness) on the finish. 

          Bottle:  $ 21.95     Glass: $ 7.00 

 

Cono Sur Pinot Noir  
 Light bodied but intense.  Shows the beauty of this varietal at a bargain 

 price!  Sour cherries (just the flavor, the wine is NOT sour!) and SPICE! 

 Excellent with all lighter fair from vegetarian to salmon. 

           Bottle: $ 15.95      Glass:  $ 6.00 

 

Terre di Sole Sangiovese 
 From the sun-kissed island of Sicily comes this classic Italian red. 

 Made from the same grape as Chianti this is medium-light bodied, but 

 quite flavorful and a perfect accompaniment to any red-sauce or meat 

 based dish. Cherries, leather, cedar and spice. 

            Bottle:   $ 15.95 Glass:  $ 6.00 

 

Alamos Cabernet Sauvignon 
 Again, from Nicolas Catena, the "Master Winemaker" of South America 

 comes this classically styled Cabernet.  Not too big or tannic, but has 

 plenty of black currant fruit and smoky oak flavors. 

             Bottle:  $ 21.95        Glass:  $ 7.00 

 

Mars and Venus Merlot  
 Not your grandmother's Merlot!  This isn't at all brutish, but neither is it 

 wimpy.  Plums, cinnamon and cedar. 

                          Bottle:  $ 14.95    Glass:  $ 6.00 

 

Cline Syrah  
 The most complex wine on the list.  Aromas and flavors of smoke, white 

 pepper, cedar blackberry and vanilla.    Bottle:   $ 21.95      Glass: $ 7.00    

 

Graham Beck 

"Gamekeepers Reserve" Cabernet  Sauvignon. 
 Full bodied and with plenty of tannin.  Perfect with steak but also great 

 with burgers.  Smoky with blackberry flavors. 

       Bottle:  $ 24.95      Glass: $ 7.00 


