L’ENVOI …

“In water one sees one’s own face, but in
wine, one beholds
the heart of another.”
Allow us to draw from these selected reserves,
cloistered in protective cradles in our “cellar-atsea,” memorable wines to enhance the pleasures
of your voyage.
In vino veritas …

Sommeliers Private Reserve
Wine Selection

Dear Guest,
Our goal is to surprise and delight you with our food and beverage services
onboard “
”.
We aim to offer you good quality house wines that are part of our inclusive
wine service during dinners.
However, as a wine lover, we understand that some guests value distinct wines, or
that there are special moments that ask for a special wine to enjoy. Therefore, we
are also offering a special collection of wines that has been carefully selected. We
recommend these wines personally and, we are offering them to you to enjoy at
prices below those of regular restaurants.
If you have any questions, please ask our friendly bar staff.
Enjoy!

Sommeliers Private Reserve
Wine Selection
CHAMPAGNE
Cristal, Brut, Reims $360
Yellow appearance with burnished gold reflections. Intense nose of white flowers, citrus and red berries.
Ruinart Rosé, “Dom Ruinart,” Reims, Brut | $500
Is a brilliant orange-yellow rose petal color with a very fine, profuse and sustained mousse.
WHITE WINES
FRANCE
Domaine Latour-Giraud Meursault Genevrieres 1er Cru $140
Alluring scents of peach, lemon, mandarin orange and smoky oak, plus a whiff of almond flower.
Puligny-Montrachet 1er Cru Les Folatieres Oliver Leflaive | $200
A lean, tensile white, this is saturated with lime blossom, nut oil, lemon and apple flavors.
ITALY
Ornellia Poggio Alle Gazze $85
Offers beautiful Meyer lemon, green herbs, honeyed minerality, and just a hint of tropical fruit.
Angelo Gaja, Rossj-Bass Langhe DOP $140
Golden yellow with a fine perfume of citrus fruits and flowers with a hint of honey.
AUSTRALIA
Grosset Polish Hill Riesling Clare Valley $75
Mouth-puckering with a hint of lemon pith and shaley minerality.
NEW ZEALAND
Cloudy Bay, Sauvignon Blanc $70
An elegant, concentrated palate reveals ripe, juicy stone fruit and lemongrass.
USA
DuMOL Wester Reach Chardonnay Russian River Valley $120
The palate is full of energy and vigor with clear-cut fruit intensity and savory character.
Realm Cellars Fidelio Sauvignon Blanc Napa Valley $125
Expansive on the palate, wonderfully complex, a beautifully structured and concentrated white.
AUSTRIA
Pichler-Krutzler Gruner Veltliner Kellerberg $75
Almost soft notes of apricot and yellow plum to a stony, poised and statuesque background.
Tement Sauvignon Blanc, Zieregg $80
Notes of white fruit, citrus fruit, slightly spicy, very mineral, wonderfully integrated acidity.
SWEET WINES
FRANCE
Chateau Coutet, $115
Offers a bright inner core of honeysuckle, pineapple, star fruit and white peach flavors,
AUSTRIA
Kracher Trockenbeeren Auslese No. 6 Grande Cuvee $75
Terrific flavors of apricot, hazelnut, butter and vanilla pick up a smoky element on the finish.

Sommeliers Private Reserve
Wine Selection
RED WINES
FRANCE
Chateau Hosanna $250
Very deep thread of dark plums, black stones and dark cocoa powder, running from nose to palate.
Jean Grivot Clos de Vougeot Grand Cru $275
The palate is rich with ripe fruit and medium weight with bright acidity and fine tannins.
ITALY
Tignanello Antinori $200
Ripe cherry flavors buoyed by acidity and laced with notes of tobacco, anise and damp earth.
Angelo Gaja,Barbaresco DOP $220
Full body, structured, round tannins, pretty acidity and a mouth-watering finish.
SPAIN
Vega Sicilia Unico $500
Floral and spice aromas, deepening on the palate, with plum, fig paste and loamy earth flavors.
AUSTRALIA
Penfolds Bin 389 $160
Powerful yet silky, super long and smooth, building to an exceptionally tidy finish.
NEW ZEALAND
Dog Point, Pinot Noir $65
Ripe spectrum of flavors leads by dark stone fruit and evident spice aromas.
Ata Ranngi, Pinot Noir $100
Succulent and generous on the palate yet supple, sinewy, long and fine.
USA
Duckhorn Merlot Three Palms $100
Aromas of huckleberry, plum, Bing cherry, cinnamon and rose petals are underscored by hints of cocoa.
Caymus Vineyard “Special Selection” $170
A blackberry hue, with scents of rich leather, cooked caramel, berries and forest floor.
ARGENTINA & CHILE
Nicolas Catena Zapata $120
Delicate aromas of black cherry and licorice, it is enlivened by minerals, violet, spice, and herbs.
Casa Lapostolle Clos Apalta $200
Subtle complexity on the nose with currant, berry, fresh herb and wet earth aromas.
SWEET WINES
AUSTRIA
Kracher Auslese Zweigelt $25
Displays ripe red berry fruit, aromas of dried apricot, floral nuances, a hint of orange zests.
ITALY
Masi Angelorum Recioto della Valpolicella Classico DOCG $50
Complex and attractive mixture of sweetness and acidity.

Organic & Biodynamic Wines

An Ode to Gérard Bertrand
Gérard Bertrand brings out the terroirs and heritage of the South of
France. It inspires and drives him to create authentic wines with unique
characters giving them a “sense of place”. To achieve this quest for
excellence while respecting biodiversity, he started out in 1975 in the
vineyards at Villamajou Estate in Corbières, France with his father
George Bertrand. In 1987 he created the Gérard Bertrand Wine
Company.
As a world class French National Rugby championship player, he
learned the discipline and drive to develop his own personal
methodology to homeopathic conditioning. With this same approach,
he was convinced of the benefits to the vineyards in his geographic location Languedoc and
Roussillon, that making wine in harmony with nature through biodynamic, organic and sustainable
farming was going to produce exceptional grand cru style wines. From 1987 when he formed his
company to present day, he grew from 1 estate sold in France to become a global leader as he
now has 16 estates and is sold in 162 countries around the world, all farmed biodynamical. He is a
leader in this category and moving forward as we all try to find healthier options in our daily lives,
the growth of recognition to a greener lifestyle embodies his method to creating wines full of
flavor, length and balance.
Biodynamic wine production uses organic farming methods employing compost as fertilizer and
avoiding chemical pesticides in an enclosed environment. Using soil supplements prepared
according to Rudolf Steiner’s formulas, following a planting calendar that depends upon
astronomical confirmations and treating the earth as “a living and receptive organism” he has
achieved this. As a way of certifying his practices he has met the standards by the Demeter
Association recognized world-wide as the top certifying body.
We are proud to present his award-winning wines on our vessel and we are sure you will enjoy
them with us and for many years to come in your home country too.
Sparkling
Code Rouge Brut Éternal, Blanc de blanc, AOP Crémant de Limoux, France | $25
Thomas Jefferson Cuvée Brut Rosé, AOP Crémant de Limoux, France | $35
White
Resérve Spéciale Chardonnay, IGP Pays d’Oc France | $25
Château L’Hospitalet Grand Vin, AOP La Clape France | $50
Domaine de Cigalus, IGP Aude Hauterive France | $65
Rosé
6éme Sens Rosé, IGP Pays d’Oc , France | $25
Hampton Water Rosé by Gérard Bertrand & Jon Bon Jovi, AOP Languedoc , France | $35
Clos du Temple Rose, AOP Cabrieres, France | $225
Red
Resérve Spéciale Pinot Noir, IGP Pays d’Oc France | $25
Resérve Spéciale Cabernet Sauvignon, IGP Pays d’Oc , France | $25
Domaine de Cigalus Rouge, IGP Aude Hauterive , France | $55
Château L’Hospitalet Grand Vin Rouge, AOP La Clape , France | $55
Château La Sauvageonne Grand Vin, AOP Terrassas du Larzac, France | $62
Clos d’Ora, AOP Minervois La Livinière, France | $250

Wine List

CHAMPAGNE & SPARKLING WINES
CHAMPAGNE
Veuve Clicquot Brut, Reims NV | $75
Plump and flavorsome with plenty of berries and citrus intertwined.
Moët et Chandon, Brut Imperial NV | $90
Smooth textured with graceful structure, bright acidity and showing long, precise and vivid flavors.
CHAMPAGNE ROSÉ
Moet Chandon Brut Imperial Rosé | $115
Rich rose color with ltos of lively raspberry and lovely texture; elegant, racy, seamless and long.
Veuve Clicquot Brut Rose, Reims NV | $95
Bright-strawberry and raspberry-fruit thread on the nose with a gently spicy edge
SPARKLING WINES
Henkel Trocken NV, Germany | $25
Fresh, fruity, with gentle notes of green apple, banana and citrus fruit
Nino Franco Prosecco Rustico, Italy | $30
The golden color and peach nectar scent predict this to be rich, but a potent, nutty savor keeps it balanced.
Conundrum Blanc de Blanc, USA | $42
Bright flavors of key lime, peach and melon, layered with a warm hint of vanilla.

Wine List

WHITE WINES
Chardonnay – Full Bodied
Chardonnay’s origin is still a matter of opinion but where it grows, very best it is in Burgundy/France. Other
like regions around the world have found it to grow quite well also as it develops its best flavors grown in
the cool coastal and valley areas. Common flavors are pear, apple, tropical fruit, and citrus aromas and
flavors. Winemakers are also able to use different techniques to produce wines that create distinctive
styles of this noble varietal. Great with a wide variety of foods, from creamy pasta to seafood, pork, veal and
chicken dishes.
Miguel Torres Chardonnay Reserva, Chile | $25
Full bodied with some apple and smooth creamy oak on the palate, balanced with some medium acidity.
Errazuriz Wild Ferment Chardonnay, Chile | $30
Reveals soft notes of vanilla and nuts accompanied by a fresh acidity.
Hess Select Chardonnay Monterey County, USA | $35
Tend to show some lemon and lime zest, a touch of ripe apple and tropical aromas and flavors.
Glen Carlou Chardonnay Paarl, South Africa | $40
Delicious flavours of melon, tropical fruits, lemon citrus are rounded by well-integrated oak
Terres Secrestes Pouilly Fuissé "Lieux Dits", France | $50
Textured and crisp with acidity, it's packed with great fruitiness.
Cloudy Bay Chardonnay, New Zealand | $75
Classic notes of zesty grapefruit and citrus rind greet the palate.
Louis Jadot Meursault, France | $100
Peach, apple, honey and spice flavors abound, and the smooth texture carries them well.

Sauvignon Blanc, Fumé Blanc, Semillon - Medium Bodied
Sauvignon Blanc wines have crisp acidity with flavors of melon, herb, citrus and fig. Fumé Blanc is a term that
describes an oaky style of Sauvignon Blanc – “fumé” means “smoke” in French and refers to the oaky
character imparted into this wine when it is fermented and/or aged in barrel.
Buitenverwachting Sauvignon Blanc, Constancia, South Africa | $25
Prickly and nervy, with oodles of bright, mouthwatering citrus flavors and a touch of underripe peach.
Domaine Lebrun Pouilly Fumé, France | $35
Oodles of rich ripe citrus fruit with zingy acidity and underlying minerality.
Tement Sauvignon Blanc Ehrenhausen, Austria | $40
Beautifully ripe, almost luscious notes of yellow plum complement leafy varietal notes.
Villa Maria Sauvignon Blanc Reserve Clifford Bay, New Zealand | $45
Pungent aromatics of lemongrass, jalapeño and fresh herbs leap from the glass
Pascal Jolivet Sancerre "Les Caillottes", France | $48
Very fresh, with green grass mixing with pure kiwi and grapefruit.
Montes Outer Limits Zapallar Coast Sauvignon Blanc, Chile | $48
Fresh, crisp and dry on the palate, with very well-achieved acidity.
Cullen Moon Opposite Saturn Harvest Sauvignon Blanc, Australia | $52
Subtle stone fruit nuances and very refined grassy undertones.
Heitz Cellars Sauvignon Blanc, Heitz Vineyards, USA $60
Aromas of white peach and stone fruits are followed by crisp, refreshing citrus flavors on the palate.
Miguel Torres Fransola, Spain | $65
The palate is silky, intense, very luscious, culminating in a smoky, elegant finish.

Wine List

WHITE WINES
Pinot Grigio – Medium to full bodied
Pinot Grigio is native to the Friuli-Venezia Giulia region in northeastern Italy. Also known as Pinot Gris, this
cousin to Pinot Noir has a chameleon-like ability to adapt to its growing environment as well as too many
cuisines.
Weinlaubenhof Kracher Pinot Gris, Austria | $25
Hints of ripe Mirabelle and yellow apple show on the rather restrained nose.
Eugenio Collavini Pinot Grigio Collio DOC, Italy | $35
Mineral, ripe pear and citrus flavours with a crisp and spicy finish Classic Pinot Grigio

Other blended white wine
I Feudi di Romans Friulano, Italy | $25
Hints of pepper, pineapple, tomato leaf, peppermint, sage and apricot.
Bodegas Muga Bianco, Spain | $35
Reminiscent of almond blossom, with citrus notes of American lime and faint underlying toasted nuances.
Pichler-Krutzler Gruner Veltliner Dürnstein, Austria | $35
Pale green-yellow, fruity and peppery nose, likewise refreshing and gripping, stimulant austere aftertaste.
Ken Forrester Old Wine Reserve Chenin Blanc, South Africa | $35
Golden hued and full bodied, with melon and spicy baked apple aromas.
Terrazas de Los Andes Torrontes, Argentina | $38
Tropical fruit notes of melon, tangerine, lychee laced with balanced herbal aromas and white roses notes.
Baron de Ley, Spain | $45
Standard flavors of stone fruits are nice but simple, finishes with light notes of apple and nectarine.
Dopff "Au Moulin" Riesling Schonebourg Grand Cru, France | $60
Rich and spicy developed tones laced with underlying citrus flavours, long, dry and elegant.
Gaja Ca'Marcanda Vistamare Toscana IGT, Italy | $60
Shows a ripe fruit expression, with notes of stone fruits, honey and a particular floral character.
Grosset Springvale Riesling, Australia | $60
Translucent, stony notes of lime, pear and apple lifted by scents of white and yellow flowers.

Rosé Wine
Rosé – A pink wine made from red grapes – light bodied
Rosé isn’t from a specific grape or region; Most rosé wines are blends of multiple grapes and it’s just a genre
of wine, like red or white. The biggest producers are France, Spain (where it’s “rosado”), Italy (“rosato”), and
the United States. But there’s also excellent wines coming from South America (Chile, Argentina & Uruguay),
Germany, Portugal and Australia.
Kracher Auslese Rosé, Austria | $25
Inviting flavors of fresh peach and tropical fruit on the nose. Well integrated, discreet residual sweetness.

Wine List

RED WINES
Cabernet Sauvignon - Medium to full bodied
The full-bodied wines from this family of grapes are well suited to rich cuisine and match well with
everything from grilled meats to bittersweet chocolate.
Ronan by Clinet Pure’Cab, France | $25
Balanced with the blackberry fruits, giving density as well as fine acidity.
Montes Alpha Cabernet Sauvignon, Chile | $40
Herbal berry and saucy plum flavors finish with herbal notes.
Duckhorn Canvasback Red Mountain Cabernet Sauvignon, USA | $55
Ripe boysenberries, cassis and plums with some mountain-herb aromas.
Peter Lehmann Mentor, Australia | $75
Deep, firm tannins, this wine has pure blackcurrant flavors that carry the spicy finish.
Penfolds Bin 2 Shiraz Mataro, Australia | $105
A nice plummy juicy blend with little black pepper and eucalyptus.

Pinot noir – medium to full bodied
Pinot Noir, the great red grape of Burgundy in France, is difficult to grow, but can yield incredible wines. It
displays layers of cherry, raspberry, and spice aromas and flavors, often with earthy complexities and a silky
texture. Pinot makes a versatile companion for different meats or grilled fish.
David Bruce Russian River Pinot Noir, USA | $80
It displays subtle nuances of black and red fruits laced with baking spices.
Cloudy Bay Pinot Noir, New Zealand | $90
Soft, elegant and medium-bodied, it gives lovely purity and a more understated expression.
Louis Jadot Nuits St. Georges, France | $90
Light red fruit hints at cranberry and the blush of red apples, glowing as it lasts, friendly and fresh.

Syrah, Grenache & blends – full bodied
Syrah generally makes a wine similar to, however more intense and earthier, than zinfandel. This wine
matches well with hearty, richly textured and intensely flavored cuisine such as roast game, rich pasta, stews
and cheeses.
Peter Lehmann Futures Shiraz, Australia | $48
Lifted cherry and brooding dark fruit aromas combine seamlessly with sweet chocolate undertones.
Jean Luc Colombo Cornas Terres Brulees, France | $80
A very rich mouthfeel with flavors of black fruit, jam, vanilla, spice and mineral notes.
Ojai White Hawk Syrah, USA | $85
Serves up aromas and flavors of raspberries, white pepper, and dried earth.
Penfolds Bin 128 Connawara Shiraz, Australia | $90
Delivers a structured style with a firm, taut backbone, great freshness and a long, iron ore-laced finish.

Wine List

RED WINES
Merlot – Medium to full bodied
Merlot, a traditional blending grape from Bordeaux that has become a star of its own, displays aromas and
flavors of black and red cherry and vanilla. It tends to be softer than Cabernet and can be matched to many
of the same foods.
Duckhorn Merlot Napa Valley, USA | $85
Layers of Bing cherry, raspberry, and plum, along with hints of blueberry, cedar, vanilla, and clove.

Malbec – light and full of fruity flavors
Malbec was born in France, where it was primarily used as a blending grape in the country’s famous
Bordeaux blend. Today the Malbec is a wine, which comes mainly from South America and had a very recent
growth in popularity.
Kaiken Ultra Malbec, Argentina | $25
Fresh, complex, and persistent with fruit notes and subtle spicy undertones of rosemary, thyme, dry flowers.
Terrazas de Los Andes Malbec, Argentina | $48
Intensely herbal and spicy, clearly varietal and transmits the coolness of the year.

Other Red Wines
Hess Select Zinfandel Mendocino, USA | $38
Fruity aromas of ripe raspberries and black cherries, complemented by spicy notes of black pepper, licorice.
Tenuta di Arceno, Chianti Clasico Riserva DOCG, Italy | $48
The bouquet is sweet and generous with bold layers of red fruit and dark berry nuances.
Bodegas Muga Reserva, Spain | $55
Silky and mellow with long, laid-back tannins that deliver ripe dark plum flavors with spicy and earthy finish.
Weingut Krutzler Blaufränkisch Eisenberg DAC Reserve, Austria | $58
Very fine youthful tannins, light spicy, toasted, smoky oak, elegant acid bite, persistent and concentrated
Albert Gesellmann Opus Eximium, Austria | $63
Juicy, fresh and fruity, delicate noble wood spice, blackberry fruit on the finish, fine tannins.
Elvio Cogno Barbaresco Bordini DOCG, Italy | $65
Compelling aromas of fragrant blue flower, red berry, crushed herb, new leather and tilled earth.
Bodegas Numanthia Termes, Spain | $65
A fresh and spicy red with ripe-blackberry, violet and eucalyptus undertones.
Buitenverwachting Christine, South Africa | $70
Layers of deep fruit accompanied by tobacco and dark chocolate notes.
Saint Prefert Chateauneuf du Pape Classique, France | $75
Spreads out slowly on the juicy, expansive finish, which is framed by supple, harmonious tannins.
Puro Corte D’Oro, Argentina | $75
Wonderfully integrated tannin, good body, lots of juicy fruit and fine roasted aromas.
Casa Lapostolle Petit Clos, Chile | $75
Blackberry, fresh herb, wet earth and tar aromas follow through to a full body
Dominus Estate Othello, USA | $95
Rich, elegant and refreshing, expressing bright aromas of red fruit and round, silky tannins.

Wine List

WINE BY THE GLASS SELECTIONS
SPARKLING WINES
Code Rouge Brut Éternal, Blanc de blanc, AOP Crémant de Limoux, France | $8
Comes in a bright and shiny lemon-yellow color, but really an appealing yellow with some intensity.
Thomas Jefferson Cuvée Brut Rosé, AOP Crémant de Limoux, France | $8
Delicate bubbles and an extraordinary vivacity on the palate, with a rich, indulgent texture
WHITE WINE
Resérve Spéciale Chardonnay, IGP Pays d’Oc, France | $8
Fresh blackcurrant, pear and mango scents, nutty almond and hazelnut aromas.
Buitenverwachting Sauvignon Blanc, Constancia, South Africa | $8
Prickly and nervy, with oodles of bright, mouthwatering citrus flavors and a touch of underripe peach.
Sohm & Kracher Grüner Veltliner Lion, Austria | $8
Tangy lick of tart citrus and spicy white pepper on the light, dry but utterly moreish palate.
Tenuta Santome Pinot Grigio, Italy | $8
Dried flower and citrus aromas followed by stone fruit and apple.
Villa Maria Sauvignon Blanc Reserve Clifford Bay, New Zealand | $12
Pungent aromatics of lemongrass, jalapeño and fresh herbs leap from the glass
Bodegas Muga Bianco, Spain | $12
Reminiscent of almond blossom, with citrus notes of American lime and faint underlying toasted nuances.
ROSÉ
6éme Sens Rosé, IGP Pays d’Oc, France | $8
Its pleasing, crisp freshness leads to the flavorsome tang of the finish.
Kracher Auslese Rosé, Austria | $8
Well integrated peach, cherries and strawberries with discreet residual sweetness.
DESSERT WINE
Kracher, Spätlese, Burgenland, Austria | $8
Seduces creamy and fine with aromas of yellow fruit, well-integrated acidity and a long finish.

Wine List

WINE BY THE GLASS SELECTIONS
RED WINES
Resérve Spéciale Pinot Noir, IGP Pays d’Oc, France | $8
Notes of ripe cherry, wild raspberry and spices, as well as silky tannins and an elegant, balanced finish
Resérve Spéciale Cabernet Sauvignon, IGP Pays d’Oc, France | $8
Complex bouquets in which under-wood aromas stand out
Cellars Can Blau, Spain | $8
Smooth and fruity initial burst with classic raspberry and black cherry bouquet and flavors.
Kracher Blend II, Austria | $8
Ripe cherry fruit, hints of dark berries, floral hibiscus nuances.
D' Arenberg The Stump Jump, Australia | $8
Dark fruit notes are laced with hints of subtle, yet cedary oak that boosts the wine's complexity.
Hess Select Zinfandel Mendocino, USA | $12
Fruity aromas of ripe raspberries and black cherries, complemented by spicy notes of black pepper, licorice.
Peter Lehmann Futures Shiraz, Australia | $12
Lifted cherry and brooding dark fruit aromas combine seamlessly with sweet chocolate undertones.

