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NEW INDIAN

TIYA WINE COLLECTION

Our wine program is designed to complement and elevate
the dynamic spices, vibrant tastes, and textures of Indian
gastronomy. Our selections showcase small producers from
regions around the world with a focus on sustainable
agriculture. We are especially proud to cast a spotlight on
California’s most esteemed Indian-American winemakers.

WINES BY THE GLASS

SPARKLING
Vins El Cep, Pinot Noir, Pét-Nat Rosé, Penedés, Catalunya ES NV - $18
Leo Steen, Chenin Blanc, “Bubbles of Steen”, Clarksburg CA ‘22 - $20

WHITE

Peter Jakob Kuhn, Riesling, Trocken, Rheingau DE ‘22 - $20

Pierre & Isabelle Clément, Sauvignon Blanc, Menetou-Salon, Loire FR ‘22 - $19
Zafeirakis, Assyrtiko, Thessaly GR ‘23 « $17

Sam Louis Smith, Chardonnay, “Spear Vineyard”, Sta Rita Hills CA ‘23 - $22

ORANGE WINE
Giornata, Falanghina, "Orangotango”, Paso Robles CA ‘23 - $17

ROSE WINE

Il Monticello, Ciliegiolo, “Serasuolo”, Rosato di Liguria IT ‘23, - $16

RED WINE

Claus Schneider, Pinot Noir, “Lérrach”, Baden DE ‘22 « $22

Martinelle, Grenache/Syrah/Mourvedre Ventoux, Southern Rhéne FR ‘21 $17
O Estranxeiro, Mencia, Ribeira Sacra, Galicia ES ‘22 « $19

Antonio Vallana, Nebbiolo, Colline Novaresi, Piemonte IT ‘19 - $18

Calluna, Cabernet Sauvignon/Merlot, “CVC”, Sonoma CA ‘19 « $24

DESSERT & FORTIFIED (30z Pour)

Kvaszinger, Furmint, “Szamorodni” Tokaji HU « $15
Malvira, Arneis, “Renesium”, Piemonte IT ‘22 « $17
Lemorton Pommeau du Normandie « $12

Fonseca Ruby Port * $10



WINES BY THE BOTTLE

SPARKLING WINE and CHAMPAGNE
SPARKLING WINE from Around the World

Los Bermejos, Malvasia Vulcanica, Brut Nature, Canary Islands ES ‘22 - $78
POE, Blanc de Blanc, “Manchester Ridge”, Brut, Mendocino CA ‘14 - $96
Vins el Cep, “CLAROR”, Brut Nature Gran Reserva, Penedés ES ‘16 - $98

Domaine Dandelion, Pétillant Naturel, Burgundy FR ‘23 « $96
Dame Jeanne, “Champétre”, Pétillant Naturel, Burgundy FR ‘22 - $88

CHAMPAGNE

Gaston Chiquet, “Tradition”, Premier Cru, Brut NV « $104
Thierry Fournier, “Réserve”, Extra Brut NV « $110

Lelarge Pugeot, "Tradition”, Brut Nature NV « $138

Benoit Marguet, “Shaman” Brut Nature Grand Cru NV « $158
Billecart Salmon, “Brut Reserve” NV « $164

Bonnet-Ponson, "Seconde Nature”, Brut Nature NV - $174
Egly-Ouriet, “Les Premices”, Extra Brut NV « $220

Delphine Boulard, “Petraea IlI’, Brut Nature NV « $260
Francis Orban, Brut Rosé NV ¢ $120

VINTAGE CHAMPAGNE

Antoine Chevalier, “Carkonnia”, Blanc de Blanc, Extra Brut ‘19 - $156
Antoine Chevalier, “Tecta Silva”, Blanc de Blanc, Extra Brut ‘19 « $160
Billecart Salmon, Extra Brut 16 « $240

Lelarge Pugeot “"Les Meuniers De Clémence”, Extra Brut ‘16 « $150
Lelarge Pugeot “Quintessence”, Brut Nature ‘10 « $210

Lelarge Pugeot “"Gueux”, Extra Brut 16 - $174

Louise Brison, “Rosé de la Cétes de Bar”, Brut Nature ‘15  $154

WHITE WINE

GRUNER VELTLINER & RIESLING: Germany, Austria & France
Bernhard Ott, Griiner Veltliner, "FASS 4", Wagram AT ‘22 - $84

Schloss Gobelsburg, Griiner Veltliner, “Tradition”, Kamptal AT NV - $110
Schloss Gobelsburg, Riesling, “Zébing”, Kamptal AT ‘21 $96

Dénnhoff, Riesling, Hollenpfad in Muhlenberg -GG- Nahe DE ‘22 - $180
Von Winning, Riesling, “Reiterpfad”, Pfalz DE ‘21 $102

Kruger-Rumpf, Riesling, “Abtei 1937" Trocken, Nahe DE ‘19 « $106
Biirklin-Wolf, Riesling, Wachenheimer Rechbéichel, Pfalz DE ‘21« $142
Schloss Lieser, Riesling, Piesporter Goldtrépfchen, Mosel DE ‘21« $94
Schitzel, Riesling, Kabinett (off-dry), Rheinhessen DE ‘22 « $66

Melanie Pfister, Riesling/Pinot Gris/Muscat, "“Mel”, Alsace FR 21+ $72

CHENIN BLANC & SAUVIGNON BLANC: France & Beyond

Jacky Blot, Chenin Blanc, “Remus”, Montlouis-sur-Loire FR ‘22« $80

Le Fief Noir, Chenin Blanc, “le Bonnes Blanches”, Anjou, Loire FR ‘20 - $98
Thomas Puechavy, Chenin Blanc, “Doyenné”, Vouvray, Loire FR ‘20 - $110
Maria & Sepp Muster, Sauvignon Blanc, “Vom Opok”, Styria AT ‘21 $94
Matthias & Emile Roblin, Sauvignon Blanc, Sancerre, Loire FR ‘22 - $98
Pascal Cotat, Sauvignon Blanc, “Grande Céte”, Sancerre, Loire FR ‘23 « $210
Lime Rock, Sauvignon Blanc, Hawke’'s Bay NZ ‘15 - $75

UNIQUE & OFF-THE-BEATEN PATH

Benito Ferraro, Greco di Tufo, Campania IT ‘23 - $82

La Staffa, Verdicchio, “Rincrocca”, Castelli di Jesi, Marche IT ‘22 « $94
Kéfererhof, Sylvaner, “R", Alto Adige IT '22 « $94

Girolamo Russo, Carricante, “Nerina”, Etna, Sicily IT ‘22 « $104
Cascina Val del Prete, Arneis, “Luet”, Roero, Piemonte IT ‘21- $74
Bodegas Albamar, Albariiio, “Pepe Luis”, Rias Baixas ES ‘22 - $114
Argyros, Assyrtiko, “Estate”, Santorini GR ‘22 - $102

Filipa Pato, Bical, “Nossa Calcario”, Bairrada PT ‘22 - $86

Bodegas Frontonio, Macabeo, “Microcésmico”, Aragon ES ‘21 $66
Dame Jeanne, (blanc de) Pinot Noir, “Artemisia”, Burgundy FR ‘21 $88
Désiré Petit, Savagnin (sous voile), “Floral”, Jura FR ‘23 - $80

Theo Dancer, Savagnin, “Jurassique”, Jura FR ‘22 - $168



CHARDONNAY, from Crisp to Opulent

Maria & Sepp Muster, Chardonnay, “Graf Morillon”, Styria AT ‘21- $106
Terlan, Chardonnay, Alto Adige IT ‘19 - $64

Gilbert Picq, Chardonnay, “Vaucoupin Ter Cru”, Chablis FR ‘22 - $126
Chavost, Chardonnay, Coteaux Champenois, Champagne FR ‘20 - $188
Roc Breia by Theo Dancer, Chardonnay, Céte d'Or, Burgundy FR 22 - $198
Soufrandiére, Chardonnay, "En Chatenay”, Pouilly Fuissé, FR 21+ $190
Bachelet-Monnot, Chardonnay, Puligny-Montrachet FR ‘22 « $230

Barolet-Pernot, Chardonnay, “Sous le Chateau”, Saint-Romain FR ‘22 « $140

S. Magnien, Chardonnay, “Les Meix Chavaux” Meursault FR ‘18 « $150
Cartaux-Bougaud, Chardonnay (sous voile), Jura FR ‘22 - $98

Peay, Chardonnay, Sonoma Coast CA ‘19 « $130

Talley, Chardonnay, “Estate”, San Luis Obispo CA ‘20 - $80

Naidu, Chardonnay, “Catie’s Corner”, Russian River Valley CA ‘22 - $144

Benovia, Chardonnay, "Three Sisters”, Fort Ross Seaview CA ‘19 « $120

RHONE VARIETIES: California, France, South Africa

Cochon, Viognier/Roussanne, “Pape Rocks", Sonoma CA ‘21- $80

Kunin, Grenache Blanc/Roussane, “Pape Star”, Santa Barbara CA ‘19 - $84
Chéne Bleu, Roussane/Grenache Blanc, “Aliot”, S. Rhdne FR ‘17 - $98
Chapoutier, Marsanne, “Le Meysonnier”, Crozes-Hermitage FR ‘20 - $80
Lismore Estate, Viognier, “Age of Grace”, Cape South Coast ZA ‘21- $96
Rostaing, Viognier, "La Bonnette”, Condrieu ‘23 « $198

SKIN CONTACT

Joseph Swan, Grenache Blanc, “Cuvée Orange”, Russian River CA ‘19 - $66
Domaine Bechtold, Pinot Gris, “Nef des Folles", Alsace FR ‘22 « $66
Melanie Pfister, Pinot Gris, “Maceration”, Alsace FR ‘20 - $74

Skerj, Malvasia, Carso, Friuli-Venezia-Giulia IT ‘21 $104

Paolo & Giampiero Bea, Trebbiano Spoletino, Umbria IT ‘16 « $160

ROSE

Scythian, Zinfandel, “Revolution Rosé", Cucamonga Valley CA ‘23 - $80
Naidu, Pinot Noir, Sonoma Coast CA ‘23 - $76

Giuseppe Cipolla, Nero d’Avola, “Occhio di Sale”, Sicily IT '22 - $94

RED WINE

PINOT NOIR, GAMAY, & ZINFANDEL

Scar of the Sea, Gamay, “Topotero Vineyard”, SLO CA ‘23 - $90

Pavillon des Chavannes, Gamay, Cote de Brouilly, Beaujolais FR ‘22 - $76
Donnachudh, Pinot Noir, Sta. Rita Hills CA '23 - $92

Lady of the Sunshine, Pinot Noir, “"Chéne Vineyard”, Edna Valley CA ‘23 - $104

Sandhi, Pinot Noir, “Sanford & Benedict”, Sta. Rita Hills CA ‘21 $126
Peay, Pinot Noir, West Sonoma Coast ‘22 - $130

Darling, Pinot Noir, “Azaya Vineyard”, Sonoma Coast CA ‘22 - $138
Benovia, Pinot Noir, “Cohn Vineyard”, Sonoma County CA ‘19 - $150
Naidu Wines, Pinot Noir, Russian River Valley, Sonoma CA ‘22 - $152
Cattleya, Pinot Noir, “Belly of the Whale”, Sonoma Coast CA ‘19 - $140
M. Sarrazin, Pinot Noir, “Champs Lalot”, 1er Cru Givry, Burgundy FR ‘20 - $130
Remoissenet, Pinot Noir, “Grand Clos Rousseau”, Santenay FR 19 « $162
Roc Breia by Theo Dancer, Pinot Noir, Céte d'Or, Burgundy FR ‘22 - $204
Rossignol-Changarnier, Pinot Noir, “Cuvee Camille”, Volnay, FR ‘18 » $180
B. Leroux, Pinot Noir, “Lex Beaune Cent Vignes", Burgundy FR ‘17 - $210
Christian Tschida, Pinot Noir, “Stockkultur”, Burgenland AT ‘21« $190
Storybook Mountain, Zinfandel, “Eastern Exposures”, Napa CA '21+ $126

UNIQUE & OFF-THE-BEATEN PATH

Lassak, Blaufrankisch, “Steige”, Wiirttemberg DE ‘20 « $92

Zafeirakis, Limniona, “Terracotta”, Thessaly GR ‘19 « $96

Matthiasson, Schioppettino, Napa Valley CA ‘21. $120

Scythian, Zinfandel/Grenache/Palomino, Cucamonga Valley CA ‘23 - $70
Maria & Sepp Muster, Zweigelt, Styria AT ‘18 « $110

Yacoubian-Hobbs, Areni, Vayots-Dzor AM ‘19 « $94

ITALY & SPAIN

Bartolo Mascarello, Barbera, Alba, Piemonte IT ‘22 « $136

Fabio Gea, Barbera, “La Palma"”, Alba, Piemonte IT ‘20 - $158

Fabio Gea, Nebbiolo/Barbera, “Rosso Notu [Albera”, Piemonte IT ‘19 « $167
Luigi Vico, Nebbiolo, Serralunga d'Alba, Barolo IT ‘18 « $150

S. & E. Borgogno, Nebbiolo, “Cannubi”, Barolo, Piemonte IT ‘18 « $132
Oddero, Nebbiolo, Barolo, Piemonte IT ‘19 - $158

Sandro Fay, Nebbiolo, Sforzato di Valtellina, Lombardy IT '19 - $140


https://leonandsonwine.com/collections/all?filter.p.m.custom.producer=Domaine+La+Soufrandiere

La Torre, Sangiovese, Brunello Di Montalcino, Tuscany IT ‘19 « $170
Girolamo Russo, Nerello Mascalese, “A Rina”, Etna, Sicily IT ‘21 $86
Antonelli, Sagrantino, Montefalco, Umbria IT ‘09 « $120

Luis Pérez, Tintilla, "El Tridngulo”, Jerez ES '21. $80

PSI by Pingus, Tempranillo, Ribera del Duero ES ‘22 - $94

A. Palacios, Garnacha/Carifnena, “"Terrasses del Priorat”, Priorat ES ‘19 « $110

RHONE 8 THE RHONE-INSPIRED: France & California
Extradimensional, Grenache, “Brosseau Vineyard”, Monterey CA ‘23 - $98
Terminim, Syrah, “Alder Springs”, Mendocino CA ‘19 - $110

Dunites, Syrah, “Spanish Spring Vineyard”, San Luis Obispo CA 20 - $130

Peay, Syrah, “"La Bruma”, Sonoma Coast CA ‘19 - $180

Prieuré Saint Jean de Bebian, Cinsault, “Le Rec”, Languedoc FR 22 - $118
Domaine Des Lises, Syrah, Crozes-Hermitage FR ‘22 - $102

Xavier Gerard, Syrah, Céte Rotie FR '21. $208

Saint-Damien, Grenache/Mourvedre, “Les Souteyrades”, Gigondas FR 22 « $102
Clos du Caillou, Grenache et al, “Les Safres”, Chateauneuf-du-Pape FR 22 « $160
Les Oeuvres Vives, Mourvedre/Carignan/Cinsault, Bandol FR ‘21- $98

Gros + Tollot, Carignan/Grenache/Syrah, “Les Carrétals”, Minervois FR ‘22 « $120

BORDEAUX VARIETALS

California & Washington

Lang & Reed, Cabernet Franc , “Two Fourteen”, Napa Valley CA ‘17 « $110
Cadence, Cabernet Sauvignon/Franc, Red Mountain WA ‘18 « $90

Ashes & Diamonds, Cabernet Sauvignon/Franc, “No:6", Napa CA NV « $110
Robert Sinskey, Cabernet Sauvignon/Merlot, “POV”, Napa Valley CA ‘18 « $120
Les Lunes, Cabernet Sauvignon/Merlot, Carneros, Sonoma CA ‘16 » $98
Cornell, Cabernet Sauvignon, Sonoma CA ‘18 « $260

Storybook Mountain, Cabernet Sauvignon, Napa Valley CA ‘18 - $170
Staglin Family, Cabernet Sauvignon, “Salus”, Napa Valley CA ‘19 - $210
Plumpjack, Cabernet Sauvignon, Oakville, Napa Valley CA 18 « $220
Pahlmeyer, Cabernet Sauvignon, “Jayson”, Napa Valley CA « $220
Matthiasson, Cabernet Sauvignon, “Phoenix Vineyard”, Napa CA ‘20 « $250
Mayacamas, Cabernet Sauvignon, Mt. Veeder, Napa Valley CA ‘19 « $320

BORDEAUX VARIETALS, cont.

France, Italy, Austria

De Noiré, Cabernet Franc , "Soif de Tendresse”, Chinon FR ‘20 « $66

Russiz Superiore, Cabernet Franc, Collio, Friuli-Venezia Giulia IT 21 $84
Christian Tschida, Cabernet Franc, “Kapitel”, Burgenland AT 22 - $96
Haut Monplaisir, Malbec, “Pur Plaisir’ Cahors FR ‘19 « $110

Duc de Nauves, Merlot/Cabernet Franc, Bordeaux FR ‘22 « $80

Inama, Cabernet Sauvignon/Franc, “Bradisismo”, Veneto IT ‘20 « $110
Chateau Durfort-Vivens, Cabernet/Merlot, Margaux, Bordeaux FR ‘15 « $120
Clos Fourtet, Merlot/Cabernet, Saint-Emilion, Bordeaux FR ‘19 - $298
Chateau Lynch Bages, Cabernet Sauvignon, Pauillac, Bordeaux FR ‘10 « $540

SMALL FORMAT (375ML)
Champagne

Jean Vesselle, Brut Reserve NV « $66
Billecart Salmon, Brut Rosé NV - $96

WHITE
Domaine Rapet, Chardonnay, Burgundy FR ‘20 « $54
Selbach Oster, Riesling (off-dry), “Spdtlese”, Mosel DE ‘20 - $48

Vacheron, Sauvignon Blanc, Sancerre FR ‘23 » $56

RED

Hirsch, Pinot Noir, “San Andreas Fault”, Sonoma Coast CA 21+ $86
Pousse d'Or, Pinot Noir, “En Caillerets”, Ter Cru Volnay FR ‘22 « $120
Clos du Mont Olivet, Grenache et al, Chateauneuf-du-Pape FR ‘22 « $62
Fratelli Revello, Nebbiolo, Barolo IT ‘19 « $70

Robert Biale, Zinfandel, “Black Chicken”, Napa Valley ‘22 « $56

Pride Mountain, Cabernet Sauvignon, Napa/Sonoma CA ‘21« $90

LARGE FORMAT (MAGNUMS)
ARPEPE, Nebbiolo, Rosso di Valtellina IT ‘15 « $180
ARPEPE, Nebbiolo, “Stella Retica”, Valtellina Superiore IT ‘10 « $320

Our corkage fee is $50 per 750ml, limit two. $75 per magnum, limit one.



