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MARBL

RESTAURANT

WINE LIST

“Your lips and mine, two sips of wine, memories are made of this.”

- Dean Martin

BY THE GLASS

BUBBLES

Antica Vigna, Prosecco Extra Dry, Italy N/V
Corte Aura, Franciacorta DOCG Brut, Italy 2013
Moét & Chandon, Impérial Brut, Champagne, France N/V

WHITE

Riesling “Sussreserve”, Angels Gate, Niagara Peninsula VQA 2016
Pinot Grigio, Tenuta Santome, Veneto 2017

Chardonnay, Murphy Goode, California 2017
Sauvignon Blanc, Cloudy Bay, New Zealand 2018

RED

Tempranillo, Sancho Garces, Rioja 2018

Malbec, Terrazas Reserva, Mendoza 2017

Cabernet Sauvignon, Geyser Peak, California 2017

Sangiovese/Merlot, “Al Passo” Tolaini, Toscana 2015

Pinot Noir, “Mountainview” Angels Gate, Niagara Peninsula VQA 2016

ROSE

Romance, Chateau de Berne, Provence, FR 2017
Vie Vité, Cotes de Provence, FR 2018

#MeetMeAtMARBL

$15
$20
$45

$13
$14
$18
$21

$13
$15
$18
$21
$23

$14
$17
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BY THE BOTTLE

LARGE FORMAT

SPARKLING

Jaunaux-Robin, Brut Prestige, Fil de Brume 1.5L
Veuve Clicquot Ponsardin, Brut 1.5L

Dom Pérignon, Brut Luminous Edition 2009 1.5L
Dom Pérignon, Rosé Luminous Edition 2005 1.5L
Moét & Chandon Impérial, Brut 6L

Dom Pérignon, Brut Luminous Edition 2005 3L
Veuve Clicquot Ponsardin, Brut 15L

Dom Pérignon, Brut Luminous Edition 2005 6L

WHITE
CQOS, “Rami” Terre Siciliani IGT, IT 2016 1.5L Grecanico/Inzolia

RED

COS, "“Pithos Rosso” Vittoria DOC, Nero d'Avola/Frappato Sicilia 2016 1.5L
Brigaldara, Amarone della Valpolicella DOCG Riserva, Veneto 2007 1.5L
Tenuta San Guido “Sassicaia”, Bolgheri DOCG, Cab Sauv/Cab Franc
Toscana 2014 1.5L

#MeetMeAtMARBL

$360
$450
$1500
$1600
$2000
$6500
$10500
$17500

$180

$280
$900

$1250







MARBL

RESTAURANT

Dom Pérignon, Brut Luminous Edition 2009

Dom Pérignon, Rosé Luminous Edition 2005
Dom Pérignon, Brut Luminous Edition 2009 1.5L
Dom Pérignon, Rosé Luminous Edition 2005 1.5L
Dom Pérignon, Brut Luminous Edition 2005 3L
Dom Pérignon, Brut Luminous Edition 2005 6L

MOET & CHANDON

Moét & Chandon Impérial, Brut
Moét & Chandon Impérial, Rosé
Moét & Chandon Impérial, Brut 6L

. A M J." A Gy ;
Veuve Cliequot Ponsardin

REIMS
FRANCE

Veuve Clicquot Ponsardin, Rosé
Veuve Clicquot Ponsardin, Brut 1.5L
Veuve Clicquot Ponsardin, Brut 15L

#MeetMeAtMARBL

$750
$950
$1500
$1600
$6500
$17500

$220
$280
$2000

$280
$450
$10500
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GAJA

Angelo Gaja | ITALY. Piemonte. (Ltd. Qty.)

“Sperss”, Barolo DOCG 2014 $1200
“Sperss”, Langhe DOC 2001 $1700
“Sperss”, Langhe DOC 2000 $1800
“Costa Russi”, Barbaresco DOCG 2014 $1800
“San Lorenzo"”, Barbaresco DOCG 2014 $1800
“Sori Tilden”, Barbaresco DOCG 2014 $1800
Barbaresco DOCG 1996 $2000

#MeetMeAtMARBL







MARBL

RESTAURANT

SPARKLING WINE
FRANCE | Champagne

Pierre Gobillard, Brut

Jaunaux-Robin, Brut Rosé, Les Dessous de la Cabane
Jaunaux-Robin, Brut Prestige, Fil de Brume

Piper Heidsick, Brut

Huré Fréres, I'Invitation Brut Réserve

Delamotte, Brut

Huré Fréres, Insouciance Rosé Brut

Christophe Mignon, Brut

Moét & Chandon Impérial, Brut

Olivier Horiot, Brut Nature, “Séve"” Blanc de Noirs 2011
Veuve Clicquot Ponsardin, Rosé

Moét & Chandon Impérial, Rosé

Fleury, Brut Notes Blanches 2011

Olivier Horiot, Brut Nature, “Seve” Rosé de Saignée 2011
Egly-Ouriet, Brut Grand Cru Tradition

Tarlant, Cuvée Louis

Jacques Lassaigne, Extra Brut, La Colline Inspirée
Jacques Lassaigne, Extra Brut, Le Cotet

Egly-Ouriet, Grand Cru Rosé

#MeetMeAtMARBL

$125
$140
$145
$145
$155
$155
$180
$190
$220
$270
$280
$280
$295
$300
$345
$390
$395
$400
$425
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CHAMPAGNE CONT'D

Jacques Lassaigne, Brut, Blanc de Blancs 2009
Egly-Ouriet, Brut Grand Cru 2007

Dom Pérignon, Brut Luminous Edition 2009
Cristal, Louis Roederer, Brut 2008

Dom Pérignon, Rosé Luminous Edition 2005
Ace of Spades, Armand de Brignac N/V

MQOD Sélection, Brut Réserve N/V

Salon, Brut, “Les Mésnil” Blanc de Blancs 2007

OTHER SPARKLING WINES

Antica Vigna, Extra Dry Prosecco DOC, Italy N/V
Francgois Pinon, Vouvray Brut, France 2014

Corte Aura Franciacorta DOCG Brut, Italy 2013
Majolini Franciacorta DOCG Rosé, Italy N/V

Majolini Franciacorta DOCG Blanc de Noirs, Italy N/V

#MeetMeAtMARBL

$435
$555
$750
$800
$950
$1000
$1100
$1700

$70
$85
$95
$105
$120
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WHITE WINE
SAUVIGNON BLANC, RIESLING, AND OTHER BRIGHT WHITES

Angels Gate, Riesling “Sussreserve”, Niagara Peninsula VQA, ON, CAN 2016
Giesen, Sauvignon Blanc, Marlborough, NZ 2017

Kurt Angerer, Griiner Veltliner “Kies”, Kamptal, AU 2017

La Tunella, “Sauvignon”, Friuli Colli Orientali DOC, Friuli 2018
Domaine de l\/Iauperthuis, Sauvignon Blanc, Saint Bris, Burgundy, FR 2017
Cloudy Bay, Sauvignon Blanc, Marlborough, NZ 2018

Tenuta Terre Nere, Etna Bianco DOC, Sicily, IT 2018

Claude Riffault, Sauvignon Blanc “Les Boucauds”, Sancerre, FR 2017
Domaine Huet, Chenin Blanc “Le Haut Lieu”, Vouvray Sec, FR 2017
Pithon-Paille, Chenin Blanc “Pierrebise”, Anjou, FR 2015

Domaine Ostertag, Riesling, Clos Mathis, Alsace, FR 2016

Vie de Romans, Sauvignon Blanc “Piere”, Friuli Isonzo DOC, Friuli, IT 2016
Marcel Deiss, Ter Cru Le Jardin des Anges, Engelgarten 2015 Riesling
Marcel Deiss, Ter Cru Le Jeu des Verts, Grunspeil 2012 Riesling
Domaine Huet, Clos du Bourg, Vouvray Sec 2017 Chenin Blanc
Marcel Deiss, 1er Cru La Colline ot Pousse, Grasberg 2012 Riesling
Ruggabellus “Quomodo”, Riesling/Semillon/Muscat, Eden Valley, AUS 2014
Pithon-Paille, “Coteau des Treilles”, Anjou 2013 Chenin Blanc
Marcel Deiss, Grand Cru Altenberg de Bergheim 2012 Riesling
Marcel Deiss, Grand Cru Mambourg 2014 Riesling

#MeetMeAtMARBL

$60

$65

$75

$80

$95

$95

$110
$110
$135
$140
$140
$160
$170
$190
$190
$200
$200
$210
$300
$350
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CHARDONNAYS AND OTHER BOLD WHITES

689 Cellars, Chardonnay “Submission”, California 2017
Murphy-Goode, Chardonnay, California 2017

La Crema, Chardonnay, Sonoma Coast, CA 2017

La Soula, “Trigone Blanc”, Cétes Catalan, FR N/V Macabeu/Vermentino/
Sauvignon Blanc/Grenache Blanc/Marsanne/Roussanne

Cloudy Bay, Chardonnay, Marlborough, NZ 2017

Occhipinti, “SP68", Terre Siciliani DOC 2017 Moscato d'Alessandria/Albanello
Cirelli, Trebbiano d’Abbruzzo “Anfora”, Abbruzzo, IT 2017

Henri Milan, Rolle/Roussanne/Grenache Blanc “Luna & Gaia”, Provence,FR 2016
Lis Neris, Chardonnay “Jurosa”, Friuli Isonzo DOC, Friuli 2015

Le Soula, “Terroir d'Altitude”, Cotes Catalan 2013 Vermentino/ Sauvignon Blanc/Macabeu/

Grenache Blanc/Marsanne/Roussanne/Grenache Gris

Tom Eddy, “Parcel One” Chardonnay, Sonoma County, CA 2016
Brewer-Clifton, Chardonnay, Santa Rita Hills, CA 2016

Julien Courtois, “Sava Sol” 2015 Menu Pineau

Grgich Hills Estate, Chardonnay, Napa Valley, CA 2015

Ruggbellus “Segumodo”, Semillon/Riesling/Muscat, Eden Valley AUS 2014
Ramey, Chardonnay, Hyde Vineyard, Napa/Carneros, CA 2014
Ramey, Chardonnay, Platt Vineyard, Sonoma Coast, CA 2014
Ramey, Chardonnay, Woolsey Road Vineyard, Russian River Valley, CA 2014
Kistler, Chardonnay, Durell Vineyard, Sonoma Coast, CA 2015
Agricola Querciabella, Chardonnay/Pinot Blanc “Batar”, Toscana, IT 2014
Samuel Billaud, Chablis, Grand Cru Vaudesir 2016 Chardonnay
Flowers, “Camp Meeting Ridge” Chardonnay Sonoma 2013
Buisson-Charles, 1er Cru La Goute d'Or, Meursault 2015 Chardonnay
Benoit Ente, Puligny Montrachet, 1er Cru Clos de la Truffiere 2014 Chardonnay

#MeetMeAtMARBL

$60
$75
$85

$90
$95
$95
$125
$125
$135

$160
$165
$175
$200
$200
$210
$275
$285
$295
$300
$325
$330
$350
$450
$500
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PINOT GRIGIO AND OTHER “LIKE” WHITES

Tenuta Santome, Pinot Grigio, Veneto IGT, Veneto, IT 2017

Bibi Graetz, Vermentino/Trebbiano/Moscato “Casamatta Bianco”, Toscana, IT 2017

Ronco del Gelso, Friulano “Toc Bas”, Friuli, IT 2014

Lis Neris, Pinot Grigio “Gris”, Friuli Isonzo DOC, Friuli, IT 2016

Lis Neris, Pinot Grigio/Sauvignon Blanc/Chardonnay “Lis”, Venezia Giulia IGT
Friuli-Venezia Giulia, IT 2015

Vie de Romans, Friulano “Dolée”, Friuli Isonzo DOC, Friuli, IT 2016
Josko Gravner, Pinot Grigio, Venezia Giulia IGT, Friuli-Venezia Giulia 2006

SWEET WHITES

Ca’ del Baio, Moscato d’Asti DOCG, Piemonte, IT 2017 (lightly sparkling)
Clos Lapeyre, “Lapeyre Moelleux”, Jurancon 2017 Petit Manseng
Francois Pinon, Vouvray Moelleux 2008 Chenin Blanc

Frangois Pinon, “Cuvée Novembre”, Vouvray Moelleux 2002 Chenin Blanc

Domaine Huet, Clos du Bourg, Vouvray Moelleux 2009 Chenin Blanc

#MeetMeAtMARBL

$70
$80
$90
$125

$140
$155
$550

$65
$95
$180
$190
$200
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ROSE

FRANCE
Chéateau de Berne “"Romance”, Mediterannée IGP, Provence 2017
Vie Vité, Cotes de Provence 2018

RED WINE

NEW WORLD
PINOT NOIR & OTHER LIGHTER WINES

La Crema, Pinot Noir, Sonoma Coast, CA 2016

Angels Gate, "Mountainview” Pinot Noir, Niagara Peninsula VQA, CAN 2016
Kutch, Pinot Noir, Sonoma Coast, CA 2016

Kutch, Pinot Noir, Sonoma Coast, CA 2017

CABERNETS & OTHER BOLD WINES

689 Cellars, “Submission” Cabernet Sauvingon, CA 2016
Terrazas, Malbec Reserva, Mendoza, ARG 2017

Penley Estates, “The Pheonix” Cabernet Sauvingon, Coonawara, AUS 2016
Vina Amalia, Malbec Reserva, Valle de Uco, Mendoza, ARG 2014
Geyser Peak, Cabernet Sauvignon, CA 2017

Vina Amalia, Malbec Gran Reserva, Valle de Uco, Mendoza, ARG 2013
Langmeil, “The Fifth Wave"” Grenache, Barossa Valley, AUS 2016
Stags’ Leap Winery, Cabernet Sauvignon, Napa Valley, CA 2016

Black Hills Estate, “Nota Bene” Cab Sauv/Merlot/Cab Franc, Okanagan, CAN 2016

Ruggabellus, “Archaeus” Syrah, Eden Valley, AUS 2015

Ruggabellus, “Efferus” Mataro/Grenache/Syrah/Cinsault, Barossa Valley, AUS 2015

Ruggabellus, “Timaeus” Grenache/Syrah/Mataro, Barossa Valley, AUS 2015

#MeetMeAtMARBL

$65
$75

$85
$95
$190
$195

$60
$65
$70
$75
$80
$115
$140
$155
$200
$210
$210
$210
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RED WINE CONT'D

Sequoia Grove, Cabernet Sauvignon, Napa Valley, CA 2016
Caymus, Cabernet Sauvignon, Napa Valley, CA 2017

Langmeil, “The Freedom 1843" Shiraz, Barossa Valley, AUS 2015
Hayfork, Cabernet Sauvignon, St. Helena, CA 2015

Jonata, “La Sangre” Syrah, Santa Ynez Valley, CA 2006

Jonata, “La Sangre” Syrah, Santa Ynez Valley, CA 2008

La Jota, Cabernet Sauvignon, Howell Mountain, CA 2014

Tom Eddy, Cabernet Sauvignon, Napa Valley, CA 2014

Silver Oak, Cabernet Sauvignon, Napa Valley, CA 2013

Jonata, “El Defasio” Cabernet Sauvignon/Merlot/Petit Verdot/Cabernet Franc,
Santa Ynez Valley, CA 2014

Groth, Cabernet Sauvignon Reserve, Oakville, CA 2014
O’Shaughnessy, Cabernet Sauvignon, Mount Veeder, CA 2015

Quintessa, Cabernet Sauvignon/Merlot/Cabernet Franc/Petit Verdot/Carmenére,

Rutherford, CA 2015

Joseph Phelps, “Insignia” Cab Sauv/Petit Verdot/Malbec/Merlot/Cab Franc,
Napa Valley, CA 2011

Clarendon Hills, “Astralis” Syrah, McLaren Vale, AUS, 2014

Joseph Phelps, “Insignia” Cab Sauv/Petit Verdot/Malbec/Cabernet Franc,
Napa Valley, CA 2014

Heidi Barrett, “Amuse Bouche” Merlot/Cabernet Franc, Napa Valley, CA 2013

#MeetMeAtMARBL

$220
$275
$325
$330
$350
$400
$415
$435
$460

$500
$520
$525

$575

$700
$800

$985
$1000
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RED WINE CONT'D
OLD WORLD

SPAIN

Sancho Garces, Rioja, Joven, 2018

Pago de los Capellanes, Ribera del Duero, Crianza, 2016

Pago de los Capellanes, “Parcel El Nogal”, Ribera del Duero, Crianza 2012

ITALY | North

La Tunella, “Pinot Nero”, Friuli Colli Orientali DOC, Friuli 2016
Marchesi Fumanelli, Valpolicella DOC Classico Superiore 2017
Masiero, “Verdugo”, Veneto IGT 2011 Merlot

Marchesi Fumanelli, Amarone della Valpolicella DOCG 2015
Giulia Negri, “Serradenari” Barolo DOCG 2013

Barale Fratelli, “Castellero”, Barolo DOCG, Piemonte 2013

Luigi Einaudi, “Terlo Vigna Costa Grimaldi”, Barolo DOCG, Piemonte 2011
Ceretto, “Brunate”, Barolo DOCG, Piemonte 2013

Rocche dei Manzoni, “Big’'d Big”, Barolo DOCG, Piemonte 2009
Rocche dei Manzoni, “Big’'d Big”, Barolo DOCG, Piemonte 2007
Rocche dei Manzoni, “Big’'d Big”, Barolo DOCG, Piemonte 2006
Roche dei Manzoni, “Vigna d'la Roul”, Barolo DOCG, Piemonte 2007
Rocche dei Manzoni, “Vigna Cappella di San Stefano”, Barolo DOCG,
Piemonte 2012

Josko Gravner, “Rosso Rujno”, Venezia Giulia IGT, Friuli-Venezia Giulia 2001

#MeetMeAtMARBL

$55
$165
$250

$75

$75

$170
$210
$240
$260
$320
$390
$475
$485
$500
$525

$550
$600







MARBL

RESTAURANT

RED WINE CONT'D

ITALY | Central

Scarpetta, “Frico Rosso” Sangiovese/Colorino, Toscana IGT, Toscana 2017
Tolaini, “Al Passo” Sangiovese/Merlot, Toscana IGT, Toscana 2015
La Stoppa, “Barbera della Stoppa” Barbera, Emilia-Romagna 2006
Collemattoni, Brunello di Montalcino DOCG 2013

La Stoppa, “Macchiona” Barbera/Bonarda, Emilia-Romagna 2005
La Stoppa, “Macchiona” Barbera/Bonarda, Emilia-Romagna 2002
Biondi Santi, “Tenuta Greppo”, Rosso di Montalcino DOC, Toscana 2015
Marchesi Antinori, “Tignanello” Sangiovese/Cab Sauv/Cab Franc,

Toscana IGT 2016

Bibi Graetz, “Testamata” Sangiovese/Colorino/Canaiolo, Toscana 2015
Agricola Querciabella, “Camartina” Cabernet Sauvignon/Sangiovese,
Toscana 2013

Siro Pacenti, “Vecchie Vigne”, Brunello di Montalcino DOCG, Toscana 2012
Biondi Santi, “Tenuta Greppo”, Brunello di Montalcino DOCG, Toscana 2012

ITALY | South

Nicosia, “Vulka”, Etna Rosso DOC, Sicilia 2015 Nerello Mascalese/Nerello Cappuccio

OCChipinti, "Grotte Alte”, Cerasuola di Vittoria DOCG, Sicilia 2013

Nero d’Avola/Frappato
Planeta, “Santa Cecilia”, Noto DOC, Sicilia 2007 Nero d'Avola
Planeta, “Santa Cecilia”, Noto DOC, Sicilia 2005 Nero d'Avola

#MeetMeAtMARBL

$70

$95

$175
$195
$200
$240
$300

$365
$390

$450
$580
$600

$90

$190

$200
$210







MARBL

RESTAURANT

RED WINE CONT'D

FRANCE | Burgundy

Jean-Marc Bouley, Volnay 2015 $210
Buisson-Charles, “En Chiveau”, Pommard 2015 $235
Roche de Bellene, 1er Cru Hauts Jarrons, Savigny-les-Beaunes 2014 $245
Anne & Hervé Sigaut, 1er Cru Les Millandes, Morey Saint Denis 2014 $275
Prieuré-Roch, 1er Cru Les Clos de Corvées, Nuits-St.-Georges, Burgundy, FR 2013~ $1500
Prieuré-Roch, Grand Cru Chambertin Clos de Béze, Gevrey-Chambertin,

Burgundy, FR 2014 $2900

FRANCE | Loire Valley

Julien Courtois, “100%"” 2016 Gamay $145
Julien Courtois, “Ancestral” 2016 Cot blend $150
Julien Courtois, “Eléments” 2016 Chaudennay $155

FRANCE | Bordeaux, Rhone & The South

Famille Perrin, Cotes du Rhone Réserve, S. Rhéne 2016 $65

Matthew Barrett, “Brise Cailloux”, Cornas, N. Rhéne 2016 $210
Dumien Serrette, “Patou”, Cornas, N. Rhéne 2016 $215
Henri Milan, “Le Clos Milan”, Provence 2006 Grenache/Syrah $220
Bernard Levet, “"Améthyste”, Cote Rotie, N. Rhone 2015 $225

#MeetMeAtMARBL
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BIN ENDS

Sparkling
Jacques Lassaigne, Extra Brut, Les Vignes de Montgeux, Champagne
Christophe Mignon, Rosé, Champagne

White

Masseria Frattasi,”Nymphis Sacrae”, Campania 2016 Coda di Volpe
Donnafugata, “Sur Sur”, Sicilia DOC 2017 Grillo

Matthew Barret, “Petit Ours Blanc”, Cétes du Rhone 2017 Roussanne/Viognier
La Stoppa. “Ageno” Emilia Bianco IGT, Emilia-Romagna 2014
Flowers, Chardonnay, Sonoma Coast, CA 2016

Red

Castello di Ama, “Ama” Chianti Classico DOCG, Italy 2015
Langmeil, “Valley Floor” Shiraz, Barossa Valley, AUS 2016
Mollydooker, “The Boxer” Shiraz, Barossa Valley, AUS 2016
Radio-Coteau, “La Neblina” Pinot Noir, Sonoma Coast, CA 2013
Cortonesi, “La Manella”, Brunello di Montalcino DOCG, Italy 2013
Mollydooker, “Carnival of Love” Shiraz, McLaren Vale, AUS 2016
Groth, Cabernet Sauvignon Reserve, Oakville, CA 2010

Groth, Cabernet Sauvignon Reserve, Oakville, CA 2011

Groth, Cabernet Sauvignon Reserve, Oakville, CA 2009

#MeetMeAtMARBL

$230
$245

$75
$80
$95
$135
$145

$90
$90
$95
$165
$185
$250
$680
$690
$700
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