
 
 
 

OUR WINE PHILOSOPHY 
 
 
Wine, beer and spirits in moderation can contribute to a healthy lifestyle, for those who decide to incorporate alcohol into their lives.  
To explain the Canyon Ranch philosophy on wine, we must first explain our food philosophy:  
 
Our aim is to nourish our guests through unique food experiences that feature clean, wholesome, seasonal, fresh ingredients, with an 
emphasis on local, organic and sustainable farming methods.  We expertly prepare these foods to complement and enhance the 
natural beauty of the ingredients in order to create bright, vibrant and focused flavors with multiple textures, visual appeal, enticing 
aroma and superior nutritional value. 
 
To keep our beverage philosophy on the same line with our food philosophy, we have populated our wine list with the highest quality 
wines that practice environmentally friendly farming methods. These are the three main classifications of our wines: 
 
Sustainable - Sustainable winegrowing practices help reduce water and energy use, build healthy soil, protect air and water quality, 
recycle natural resources, maintain surrounding wildlife habitat, provide employee education, and communicate with neighbors 
about vineyard and winery operations.  While not as strict as organic or biodynamic wines, vintners using sustainable practices are 
operating more eco-friendly operations than conventional wineries. Wines that fall into this classification are also organic wines that 
are not certified or that use sulfites. 
 
Organic –the vast majority of designated “organic” wines are actually “wines made from organically grown grapes” because an 
organic wine is defined as "a wine made from organically grown grapes and without any added sulfites".  All wines have naturally 
occurring sulfites, but additional amounts are added to extend the shelf life of wine, preserving them for longer periods of time.  The 
organic designation we use on this list refers to only certified organic wines without sulfites.   
 

Biodynamic – Even stricter than organic farming, biodynamic farming is a farming practice that takes into consideration our natural 
surroundings.  In essence, biodynamic farming gives farmers the tools to create an ecosystem that permits all living things to exist 
comfortably with one another, incorporating farming practices at their most basic level including: taking into account the time of 
year, location, soil type, existing flora and fauna, and the gravitational pulls of the sun, moon and planets. As in organic farming, the 
use of pesticides and industrial fertilizers is strictly prohibited in biodynamic agriculture.  
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Guide to our classifications: 

∞  - sustainable selections, ╪ - organic selections, ☼ - biodynamic selections 
 

Bubbles        gl bt  

Paras Balta, Cava Brut, Pendès, Spain NV         ∞ 11  44 

Domaine Carneros, Brut Rosé, California NV         ∞   96 

Bruno Paillard, Rose Brut, Champagne, France NV        ∞  160 

Gosset Brut Excellence, Champagne, France NV        ∞ 21  84 

Bruno Paillard, Brut, Champagne, France NV         ∞  130 

Rosé          

Domaine de Nizas, Languedoc, France 2007         ∞   42 

St Andre Figuiere, Magali, Provence, France 2007        ∞  40 

Chateau d’Esclans, Whispering Angel, Provence, France 2007      ∞ 11  44 

White         

Riesling 
light bodied, off dry (sweet) with aromas of apples and wet slate  
 
Willamette Valley Vineyards, Riesling, Willamette Valley, Oregon 2007     ∞ 8 36 

Gunderloch Diva, Spätlese, Riesling, Rheinhessen, Germany 2007      ∞  70 

 

 

 



 
Guide to our classifications: 

∞  - sustainable selections, ╪ - organic selections, ☼ - biodynamic selections 
 

White         gl btl 

Pinot Grigio/Gris 
apples and citrus with juicy, mouthwatering finish  
 
Alois Lageder, Pinot Grigio, Dolomite, Italy 2007         ∞ 11 44 

Domaine Schlumberger, ‘Les Princes Abbés’, Pinot Gris, Alsace, France 2006    ∞  52 

 

Sauvignon Blanc 
citrus, grapefruit, lime leaf & fresh herbs 
 
Capaia, Sauvignon Blanc, South Africa 2007         ∞    50 

Honig, Sauvignon Blanc, Napa, CA 2007          ∞ 11  44 

Pascal Jolivet, Sauvignon Blanc, Sancerre, France 2007        ☼   70 

 

Chardonnay 
these are arranged from apple, citrus fruit & chalk to mango, pineapple, caramel, & toasty oak 
 

Domaine Cadette, Chardonnay, Vézelay, Burgundy, France 2006      ╪   52 

Domaine Michel Lafarge, Chardonnay, Meursault, Burgundy, France 2005     ☼  133 

Lolonis, Chardonnay, Redwood Valley, Mendecino, CA 2006       ∞ 12  48 

Frog’s Leap, Chardonnay, Napa, CA 2007         ∞   69 

Brewer-Clifton Sweeney Canyon, Chardonnay, Santa Rita Hills, CA 2005     ∞  140 

Mattebella, Chardonnay, North Fork, Long Island, New York       ∞ 10 40 



 
Guide to our classifications: 

∞  - sustainable selections, ╪ - organic selections, ☼ - biodynamic selections 
 

 

Unique Whites              gl btl 
 
 

 
Licia, Albariño, Rias Baixas, Spain 2006          ∞ 11 44 
Albariño is Spain’s Queen white grape; this wine has citrus and peach flavors and with a slight 

salinity due to the close proximity to the Atlantic Ocean. 

 

Pieropan, Garganega, Soave, Veneto, Italy 2007        ∞  55 
Soave Classico is a small area in Italy’s North West Veneto region.  Made from the Garganega 

grape, this wine is dry, offers apples, citrus flavors & bright acidity. 

 

Nicolas Joly, Les Clos Sacrés, Chenin Blanc  Savennières, Loire Valley, France 2005   ☼  88 
Mr. Joly is a pioneer and educator on Biodynamic viticulture.  This wine has a very particular 

flavor with almond brittle, floral, and honey aromas.   

 

Heller Estate, Chenin Blanc, Carmel Valley, California 2007       ∞  65 
Chenin Blanc has spent hundreds of years in the Loire valley, but has recent great success in 

California.  This dry version offers golden apples & honeyed aromas 

 

Yalumba Y Series, Viognier, Barossa Valley, Australia 2007       ∞  35 
Viognier originates form the Rhone Valley, but responds great to Australia’s climate.  This wine is 

floral, exotic and offers tropical fruit flavors with just a touch of oak. 

 

 

Half Bottles – 375ml 

Pascal Jolivet, Sauvignon Blanc, Sancerre, France 2007        ☼  40 

La Crema, Chardonnay, Sonoma Coast, CA 2006        ∞  26 

 

 



 
Guide to our classifications: 

∞  - sustainable selections, ╪ - organic selections, ☼ - biodynamic selections 
 

Red         gl btl 

Pinot Noir 
arranged from light bodied, silky with fresh fruit to full body, tannic & dried fruit 
 
King Estate, Pinot Noir, Oregon, 2006          ∞  78 

Siduri, Pinot Noir, Arbre Vert Vineyard, Willamette Valley, Oregon, 2006     ∞ 15 60 

Calera, Pinot Noir, Central Coast, CA 2007         ∞  56 

Robert Sinskey Aires, Pinot Noir, Carneros, Napa Valley, CA 2006      ∞  78 

Melville, Pinot Noir, Santa Rita Hills, CA 2006         ∞  82 

La Crema, Pinot Noir, Anderson Valley, CA 2007         ∞  69 

Domaine Gachot-Monot, Pinot Noir, Nuits St. Georges, Burgundy, France 2005    ∞  75 

Marcel Deiss, Pinot Noir, Burlenburg, Alsace, France 2003       ☼  105 

 

Sangiovese 
medium bodied, with notes of red fruits, violets, slight earthiness & tar 

Querciabella Mongrana, Sangiovese Blend, Maremma, Tuscany, Italy 2006     ☼ 12 48 

Querciabella, Sangiovese, Chianti Classico, Tuscany, Italy 2006      ☼  60 

Enrico Santini Poggio al Moro, Sangiovese Blend, Bolgheri, Tuscany, Italy 2004    ∞  77 

 

 



 
Guide to our classifications: 

∞  - sustainable selections, ╪ - organic selections, ☼ - biodynamic selections 
 

Red         gl btl  
 
Malbec 
ripe plums, blackberries, chocolate & toast 

Susana Balbo Crios, Malbec, Mendoza, Argentina 2007       ∞  62 

Catena Zapata, Malbec, Mendoza, Argentina 2006        ∞ 11 44 

 

Merlot 
plums & berries with lush tannins  

Benziger, Merlot, Sonoma, CA 2005          ∞  40 

Château Fayol, Merlot Blend, Bordeaux, France 2005        ☼  40 

Château Belle Graves, Merlot Blend, Lalande de Pomerol, Bordeaux, France 2005    ∞  95 

Mattebella ‘Old World Blend’, Merlot Blend, North Fork Long Island, New York    ∞ 15 60 

 

Cabernet & Cabernet Blends  
ripe red and black fruits, cedar, & violets with noticeable tannins 

Hedges Three Vineyards, Cabernet Sauvignon Blend, Columbia Valley, Washington 2005  ∞  64 

NxNW, Cabernet Sauvignon, Columbia Valley, CA 2006       ∞  75 

Benziger, Tribute, Cabernet Blend, Sonoma, CA 2005        ☼  170 

Shafer Hillside Select, Cabernet Sauvignon, Napa Valley, CA 2004      ∞  480 

Dominus Napanook, Cabernet, Napa Valley, CA 2005        ∞  120 



 
Guide to our classifications: 

∞  - sustainable selections, ╪ - organic selections, ☼ - biodynamic selections 
 

Red         gl btl 

Honig, Cabernet Sauvignon, Napa Valley, CA 2006        ∞ 15 60 

Paul Hobbs, Cabernet Sauvignon, Napa Valley, CA 2005       ∞  220 

Heller Estate, Cabernet Sauvignon, Carmel Valley, CA 2005       ∞  52 

 

Syrah/Shiraz 
full bodied with notes of blackberry liqueur, pepper, & spice 
 
Château d'Exindre Amélius, Syrah Blend, Grès de Montpellier, France 2006     ∞  60 

Jim Barry The Lodge, Shiraz, Clare Valley, Australia 2006       ∞  48 

Joseph Phelps “Le Mistral”, Syrah Blend, Napa, CA 2005       ∞  120 

Pretty Sally, Cabernet/Shiraz Blend, Victoria, Australia 2005       ∞ 10 40 

 

Unique Reds              gl btl 
 

Domaine Louis Claude Desvignes, Gamay, Morgon, Beaujolais, France 2005    ∞  55 
raised and aged like a serious red wine, It offers the ripe purple and blue fruits that Gamay is 

known for, but with complexity and vinosity behind it. 

 

La Spinetta, Barbera d’Asti Superiore, Piedmont, Italy 2004       ∞  79 
blackberry and mint, with noticeable tannins and a long finish 

 

 

 



 
Guide to our classifications: 

∞  - sustainable selections, ╪ - organic selections, ☼ - biodynamic selections 
 

 
Castaño Solanera, Monastrell Blend, Yecla, Spain 2005       ╪   40 
Monastrell is also known as Mouvedre in the South of France; this wine is big with flavors of spice, 

leather, black fruits, and a long finish 

 

Finca Villacreces, Tempranillo, Ribera del Duero, Spain 2003       ∞  84 
great balance with even better ‘aged red wine’ flavors  such as leather, spice, & black fruits 

  

Torres Salmos, Garnacha blend, Priorat, Spain 2005        ∞  73 
Priorat is known for its unique soil made up of mostly black slate giving this wine its trademark 

slate minerality along with ripe blue & black fruits 

 

 

Half Bottles – 375ml 

Calera, Pinot Noir, Mills Vineyard, Mt. Harlan, CA  2005        ∞  51 

Honig, Cabernet Sauvignon, Napa Valley, CA 2006        ∞  30 
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