
Stonewall Resort Signature House Wines 
 

Hand Selected from the Trinchero Family Estates with the Sycamore Lane Label, California 
 

White Zinfandel, Pinot Grigio, Chardonnay, Merlot, Cabernet Sauvignon 
 

$6 per glass 
 
 

White Wine by the Glass 
 

Castle Rock, ’07, Sauvignon Blanc, Monterey County, California     $7 
Elegant, medium-bodied, crisp and refreshing with hints of citrus, apple, honey and melon 

 

Maso Canali, ’07, Pinot Grigio, Italy       $9 
Brilliant golden color with aromas of tropical fruit and apricot; well balanced apple and pear – clean finish 

 

Dr. “L”, ’08, Riesling, Mosel-Saar-Ruwer, Germany     $8 
Deliciously crisp and fruity, from the steep slate soil vineyards in Mosel Valley 

 

Calera, ’07, Chardonnay, Central Coast, California       $10 
Offers buttery, waxy, honeysuckle notes, medium body, attractive, pure fruit, and a straightforward, uncomplex style 
 

 

Red Wine by the Glass 
 
Cycles Gladiator, ’07, Pinot Noir, Central Coast, California     $8 
 A signature black cola beginning with a hint of spice  
 
Hugh Hamilton, ’07, “Jim Jim” Shiraz, South Australia      $8 

A great nose and delightful sweet berry fruit flavor with soft tannins 
 
 

Bridlewood, ’06, Syrah, Central Coast, California      $9 
 Showcase of blueberry and black cherry flavor in a concert with herbal spice 
 

Red Rock, ‘06 Merlot, California        $8 
 Lush concentrations of black plum and boysenberry complemented by soft round tannins 
 

Peachy Canyon, ’06, Incredible Red Zinfandel, Paso Robles, California   $9 
Bright fruit; mild acid and an elegant finish 

 

Alamos, ’07, Cabernet Sauvignon, Argentina       $8 
 Dark purple with garnet tones, explosive fruit flavors, sweet spice and a touch of fresh mint 
 

Louis M. Martini, ’06, Cabernet Sauvignon, Sonoma County, California   $10 
 Fresh ripe flavors of black cherry, currant and spice  

 

 

Wines For a Greener Tomorrow 
From the Trinchero Family Estates, Trinity Oaks Wines are giving back!  For every bottle of 

Trinity Oaks Wine purchased, Trinchero Estates will plant a tree!  This opportunity for a greener 
tomorrow is some small step in providing a better environment for us all.   

At Trinchero “going green” is more than just a catchphrase – it is a way of life! 
 
 

Trinity Oaks Varietals, California 
$33 per bottle 

 
Varietals Available: 

 
Riesling, Pinot Grigio, Chardonnay, Pinot Noir, Merlot, & Cabernet Sauvignon 

 



Champagne & Sparkling

 
 

112  Gruet, N/V, Blanc de Noirs, New Mexico       $31 
Rich and toasty character; amazing berry aromas and creamy texture, aggressive mousse;  a lovely 
 fruity wine with plenty of immediate charm and toasty aromas – an explosive juicy flavor of raspberry 

 

104  Graham Beck, N/V, Brut, South Africa        $32 
  Light aromas, a rich creamy complexity with fine mousse giving it freshness and finesse 
 

106 Caio, N/V, Prosecco Del Veneto, Italy       $32 
  Young and fresh, very vibrant; overtones of lemon & melon 
 

114 Rotari, ’02, Brut, Metodo Classico, Italy       $33 
  Creamy and toasty in the mouth, with nice acidity to give it structure 
 

108 Schramsberg, ’05, Blanc de Blancs, California      $67 
Inviting toasty lemon-lime and tropical aromas combine with hints of vanilla spice; zesty citrus and     
baked pineapple flavors that lead to a long, seamless finish 

 

109 Boizel, N/V, Brut Rose, France        $70 
  A pale pink robe with bronze tints and fine bubbles; a fine, open nose, with delicate red berry fruit  

flavors of red currant & raspberry – fresh, elegant and long in the mouth 
 

110 Moet & Chandon, N/V, “White Star”, France      $79 
  A bold explosion of fruit, elegance & refreshness 

 

Global White Varietals 
 

201    Lamberts, N/V, Catawba, West Virginia       $20 
Distinguished by a so-called "foxy" component 

 
202   Bodega Lurton, ’06, Pinot Gris, Argentina       $25 

Satiny-textured with thick layers of yellow fruits, citrus peel, butter, floral and peach 
 
203   Sycamore Lane, ’07, Pinot Grigio, California      $26 
  Sweet aromas of pears, melon, and tropical fruits are accented with a pleasant floral note 
 
204   Sycamore Lane, ’07, White Zinfandel, California      $26 

Attractive aromas of strawberries and watermelon; with light fruity flavors and a touch of cream  
 
206     Lurton, ’06, Viognier, France        $28 

Oak aged, fruit and aromatic apricot, quince, lemon grass 
 
211 Castle Rock, ’07, Sauvignon Blanc, Monterey County, California    $30 

 Elegant, medium-bodied, crisp and refreshing with hints of citrus, apple, honey and melon. 
 
208   “Dr. L”, ’08, Riesling, Mosel-Saar-Ruwer, Germany     $32 

Deliciously crisp and fruity, from the steep slate soil vineyards in Mosel Valley 
 
2 14  Trinity Oaks, ’07, Riesling, California       $33 

Delicate fruit forward, with a showcase of citrus and floral notes on the nose and palate. 
 
217   Trinity Oaks, ’07, Pinot Grigio, California       $33  

Subtle aromas of citrus, melon, pears, and apricot.  
 
215 Maso Canali,  ’07, Pinot Grigio, Italy        $36 

Brilliant golden color with aromas of tropical fruit and apricot; well balanced apple and  pear – clean finish 
 
216 Whitehall Lane, ’06, Sauvignon Blanc, Napa Valley, California    $37 

Abundant fruit and refreshing crispness; French oak aged 
 
218 Chappallet, ’05, Chenin Blanc, California       $39 

A rich vibrant blend of citrus and melon – hints of spice and vanilla 
 
224 Cloudy Bay, ’07, Sauvignon Blanc, Marlborough, New Zealand    $42 
  Mouth-watering aromas of passion fruit and lemongrass led with the spiciness of just-picked tomatoes tossed  
  with fresh basil –ripe gooseberry flavors and a hint of fresh fennel leading to a powerful, crisp finish 
 
227 Château de la Maltroye, ’06, Burgundy White Wine, France    $82 
  Starts with a wide nose, a bit of intensity and a finish with a hint of coconut  
 
 
 
 

 
  
 

 



 

      

 

Chardonnay 
 

 
310 Sycamore Lane, ’07, California        $26 

Displays fresh apple, pear and peach aromas enriched by toasty, buttery tones imparted by wood aging; smooth, 
 round texture and creamy apple, citrus and peach flavors are balanced by crisp acidity  

 
311 Graham Beck, ’07, South Africa        $29 

A mouthful of juicy soft fruit for everyday drinking; characteristics of plums, berries and hints of banana 
 
312 Domaine Antugnac, ’07, France        $30 

Complex with a nose of white fruits and white flowers. 
 
313   Trinity Oaks, ’07, California        $33 
  Crisp and pleasant with hints of tropical fruit and citrus flavors.       
 
317 Liberty School, ’06, Paso Robles, California      $35 

Nuances of Bartlett pear, pineapple and green apples in the nose – the finish is long, balanced and  
never cloying, due to its acidity 

 
316 Calera, ’07, Central Coast, California       $42 

Offers buttery, waxy, honeysuckle notes, medium body, attractive, pure fruit, and a straightforward, uncomplex style 
 
320 William Hill Estate, ’06, Napa Valley, California      $42 

Complex and layered, with juicy nectarine, mandarin orange and lychee fruit – enhanced with spicy oak nuances;  
 rich and dense, but not heavy, lingering finish 

 
325 Ghost Pines,’06, Winemakers Blend, Napa Valley, California    $64 

Flavors of baked apple and pear – coupled with sweet vanilla and a soft hint of lemon – cream finish 
 
327 Cakebread Cellars, ’06, California        $64 
  Lovely ripe pear and sweet citrus aromas - fragrant white flower and subtle toasty oak scents; rich lemon zest, melon,  

white peach and vanilla flavors 
 
330 Ferrari Carano, ’06, Alexander Valley, California      $72 

Full bodied, French oak aged, tropical aromas, layers of pineapple and mango – balanced with a soft toasty oak  
 
329 Far Niente, ’06, Napa Valley, California       $119 
  Aromas of melon, guava and ripe fig are layered with toasty spices that resemble hazelnut and clove -  

round and creamy on the palate, bringing forth a tropical minerality that balances a spicy, toasty finish 

 

 
 

 



 

Global Red Varietals 

 
400 Lambert’s, N/V, Fredonia, West Virginia       $20 
  Semi-sweet and ruby red in color 
 

402 Alamos, ’06, Malbec, Mendoza, Argentina       $25 
  Deep, opaque violet color with purple hues; intense and complex, with ripe black fruits, sweet spice and a touch of violets 
  

403 E. Guigal, ’05, Cotes Du Rhone, France       $27 
  Fresh strawberry and raspberry on the nose, with sexy violet and rose accents – sweet red berry flavors are sharpened by  
  cracked pepper 
 

411 Pont d’Avignon, ’04, Cotes Du Rhone, France      $32 
 A burst of ripe and juicy fruit open the tannins, lifted by snappy acidity, dry finish 
 
406 Railroad Red, ’07, Shiraz/Cabernet Blend, South Africa     $34 
 Rich and spicy nose with layers of berry flavors; supple fruit tannins 
 

405 Marquès de Câceras, ’05, Crianza, Rioja, Spain      $38 
  Spicy aromas of berry and fruit flavors with a velvety finish 
 
409 Banfi, ’06, Chianti Classico “Riserva”, Italy      $39 
  Well-balanced flavors of cherry, vanilla, cocoa and spice 
 

410 Foppiano, ’05, Petite Sirah, Paso Robles, California     $41 
  Complex aromas of spice and black pepper; concentrated flavors of berries and chocolate 
 

413 Catena, ’06, Malbec, Argentina        $46 
  Aromas of ripe dark fruits, floral notes of violets and lavender, and touches of vanilla and spice –  
   generous texture; mineral notes as well as layers of chocolate and spicy black pepper 

 
 

 

Pinot Noir – Burgundy 

 
 
501 Castle Rock, ’07, Napa Valley, California       $27 
  Elegant & medium-bodied, layers of black cherry, sweet vanilla oak, cinnamon & floral notes; smooth with silky textures  
 

502 MacMurray Ranch, ’06, Sonoma Coast, California      $30 
  Expressive fruit character, exhibiting bright aromas of blue and red fruits of cherry, ripe blueberries and dark currant;  

balanced perfectly with the nuance of sweet vanilla 
 

504  Trinity Oaks, ’07, California        $33 
  Very fruit forward, exudes bright strawberry and cherry characteristics, smooth silky texture.     
 
510 Cycles Gladiator, ’07, Central Coast, California      $33 
  A signature black cola beginning with a hint of spice 
 

512 Benton Lane, ’07, Oregon         $42 
  Delicate aromas of strawberry and rose petals, combined with complex scents of autumn leaves and chocolate 
 
 

 
       
  

 



 

 
   

 

Shiraz & Syrah 

 
702 Hugh Hamilton, ’07, “Jim Jim”, Shiraz, South Australia     $32 

A great nose and delightful sweet berry fruit flavor with soft tannins 
 

706 Bridlewood, ’06, Syrah, Central Coast, California      $33 
  Showcase of blueberry and black cherry flavor in a concert with herbal spice 
 

703 McWilliam’s, ’06, “Hanwood Estate” Shiraz, South Eastern Australia   $34 
  Powerful & pleasant nose, full of berries & spice with a hint of licorice -  flavors of plum & blackberry, with a bit of chocolate 
 

708 Falcor, ’06, Syrah, Napa Valley, California       $48  
  Aromatic notes of fresh berries, black truffle, and smoke marry beautifully with toasty aromas 
 

 

Merlot 

 
801 Sycamore Lane, ’07, California        $26 

Fresh, cherry-like aromas, with hints of tobacco and herbal spice – rich, lingering flavors of cherries and plums  
 

802 Castle Rock, ’06, Napa Valley, California       $29 
  Deep ruby color with velvety complex flavors of blackberries, cocoa, spice & wood notes of oak and cedar 
 

804   Trinity Oaks, ’07, California        $33 
  Supple, smooth and defined palate of red fruits and sweet oak. 
 
811 Red Rock, ’06, California         $33 

 Lush concentrations of black plum and boysenberry complemented by soft round tannins  
 

816 The Velvet Devil, ’07, Washington       $38 
  Thick big plums, bittersweet cocoa with hits of smoke and cedar, smooth. 
 
807 Cinnabar, ’05, Paso Robles, California       $45 
  A nose of blackberry, mocha, smoke, and vanilla compliment a palate of deep ripe berry and spice 
 

814 Markham Vineyards, ’06, Napa Valley, California      $46 
  Aromas of violets and blackberry; attractive sweet espresso and black raspberry flavors add to the mystery 
 

808 Rutherford Hill, ’06, Napa Valley, California      $47 
Aromas of berries and cocoa – flavors of dark cherries and chocolate; silky finish with a hint of vanilla and cinnamon   

  

809 Havens, ’03, Napa Valley, California       $57 
  Pure dark fruits, engaging texture and a clarity of mineral notes 
 
 
 

Zinfandel 

 
602 Peachy Canyon, ’06, “Incredible Red”, Paso Robles, California    $36 
  Bright fruit; mild acid and an elegant finish 
 

603 Seghesio, ’07, Sonoma County, California       $42 
  Smokey black cherry and blueberry aromas, youthful, wild berry sage and cracked pepper  
 
605 Rancho Zabaco, ’02, “Chiotti Vineyard”, California     $52 
  Lively raspberry and black cherry fruit; hints of black pepper and soft, supple tannins 
 

611 Frogs Leap, ’06, Napa Valley, California       $59 
  Intense aromas of wild berry and fresh fruit; lush layers of cherry and boysenberry fill the palate 
 

607 Falcor, ’04, Sonoma County, California       $62 
  Rich flavors of spicy black fruit – reveals complex characteristics of vanilla, clove, and dark chocolate 
 

604 Ridge, ’06, Sonoma County, California       $64 
  Firm acidity; beautifully balanced, sensuous wine 
 

 
 
 
 



 

 
 
 
 
 
 

Cabernet – Bordeaux 

 
 
901 Sycamore Lane, ’07, California        $26 
  Fresh red cherries and sweet oak vanilla with a hint of varietal herbal tones  
 
908   Trinity Oaks, ’06, California        $33 
  Black cherry and currant with notes of green olive, cedar dried herbs and vanilla.   
 
911 Alamos, ’07, Cabernet Sauvignon, Argentina       $36 
  Dark purple with garnet tones, explosive fruit flavors, sweet spice and a touch of fresh mint 
 
918 Dynamite, ’04, Red Hills, Lake County, California      $39 
  Exploding flavors of dark berries, cassis & cedar – a smooth, velvety finish 
 
926 Louis M. Martini, ’06, Cabernet Sauvignon, Sonoma County, California   $40 
  Fresh ripe flavors of black cherry, currant and spice- pairs well with beef, lamb, or tomato based pasta  
 
910 Lang & Reed, ’07, Cabernet Franc, Napa Valley, California     $48 
  Dried flower and herb perfume, top notes of berry fruit and vanilla and a touch of smoke 
 
919 Ghost Pines, ’05, Winemakers Blend, Napa Valley, California    $64 
  Aromas of dark chocolate, blackberry, cassis, and a cedary-oak; flavors translate closely to the aromas showing 
   dark berry-fruit nuances, black cherry, oak, pepper, and cedar notes as well as a hint of vanilla 
 
916 Chateau d’Agassac, ’05, Haut Medoc, France      $67 
  Fruity with touches of spice, breadth and soft tannins 
  
921 Chateau Montelena, ’05, Napa Valley, California      $72 
  Black ruby color, complex aromas of berry, cedar, and licorice.  
 
915 Jordan Winery, ’03, California        $94 
  Vibrant blueberry qualities marry well with the soft, alluring flavors  
  
923 Chimney Rock, ’04, “Elevage”, Stags Leap District, Napa Valley, California   $129 
  Loads of huckleberry, clove, dark chocolate and mocha; powerful velvet and an extraordinary finish 
 
922 Silver Oak, ’04, Alexander Valley, California      $129 
  Bright aromas of black cherry, dark chocolate, black tea, allspice and ginger; redolent of cherry preserves,  
  brown sugar and caramel and an extremely long finish of savory ripe fruit 
 
924 Ernie Els, ’03, Stellenbosch, South Africa       $149 
  Delicate red & black fruit aromas; berry flavors & mocha integrated with juicy fruit tannins 
 
 
 

Ports and Dessert Wines 
By the Glass 

 
 

Graham’s, “Six Grapes,” Port, Portugal       $6 
 
Warres, “Warrior” Port, Portugal        $7 
 
Pacific Rim, Riesling, Vin de Glacière, Washington      $7 
 
Quadry , Esylum, Black Muscat, California       $7 

     

        
        
 


