
2 oz. taste 5 oz. glass

$6.00

$11.00

$7.00

$7.00

2 oz. taste 5 oz. glass
Charles & Charles 2009 Syrah Rosé, Columbia Valley Washington $2.75 $6.00
One of our most popular rosés last year, the Charles & Charles offers crispness, a hint of Syrah's pepperiness, and juicy raspberry.

$2.75 $6.00

$3.50 $7.50

WHITE
$2.50 $5.50

$2.75 $6.00

$3.00 $6.25

$3.00 $6.50

$3.25 $7.00

$3.25 $7.00

$3.50 $7.75

$3.75 $8.00

$4.00 $8.50

$4.00 $8.50

$4.25 $9.00

$4.75 $10.00

bottle
$3.00
$6.00

retail + $3 corkage
$3.95

Bottled water (500ml) $1.00
$1.00

Thief Wine Shop & Bar, 400 N. Water Street, Milwaukee WI 53202 | 414-277-7707 | www.thiefwine.com

BEER, SODA, WATER
Rotating selection of micro (and a few macro) brews (12 oz)
Chimay Red Label Trappist Ale, Belgium (11.2 oz)

Coke, Diet Coke, Sprite

San Pellegrino sparkling water (500ml)

Valdesil 2008 "Montenovo" Godello, Valdeorras Spain

A phenomenal Sauvignon Blanc that show how well good examples can evolve with age. Barrel fermentation adds richness.

Classic Albariño minerality, crispness, honeydew melon & a hint of nuttiness, but richer than most, with a lovely peachy quality.

Stag's Leap Wine Cellars 2007 Sauvignon Blanc, Napa Valley
A full-bodied, rich Chardonnay  - creamy & lush, but the cool Carneros climate gives it a core of acidity to keep it balanced.

Perrin 2008 Côtes du Rhône Blanc, France
A blend of classic Rhône varietals, the Perrin offers minerality and a full structure to complement citrus and apple flavors.

Nora 2008 Albariño, Rias Baixas Spain

Whitehall Lane 2007 Chardonnay, Carneros California

A delicious alternative to Sauvignon Blanc - crisp and refreshing, with great concentration of grapefruit and citrus.

Godello is vastly underappreciated, and the Montenovo is a great example, with crisp acidity complementing  honeydew melon. 

Bodegas Naia 2008 Verdejo, Spain

This Champagne is ridiculously good, and a stunning value. Dry for a demi-sec, but with great richness and creamy brioche.

We created our list to share and introduce a wonderful variety of eclectic and distinctive wines we love – some you might know, 
others a discovery waiting to happen, but all of them delicious. The list changes frequently, so stop by often. Purchase any wine 
you had by the glass or flight and receive 10% off the bottle.

Want even more options? You can also purchase any bottle in our retail shop and enjoy it here for a $10 corkage fee. 
 

Hungry? We offer a limited menu, and also welcome you to enjoy food from other market vendors with your purchase.

Bored?  Feel free to browse through any one of our wine books or borrow one of our many board games - ask us for the list.

SPARKLING

wine bar list
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Gran Sarao Cava, Spain
An unbeatable value; we keep this one by the case at home. Great with food, great to celebrate, great just to enjoy.

P. Lancelot-Royer Demi-Sec Blanc de Blancs, Champagne

It's rare to find good Chablis at this price, but the Bichot is textbook with green apple, lemon, and wet-pebble minerality.

From the grape formerly known as Tocai, this wine features lemony creaminess, steely minerality, a bit of pepper,  and a long finish. 

Dry Creek Vineyards 2008 Chenin Blanc, Clarksburg California

Bieler Pere et Fils 2009 Rosé, Côteaux d'Aix en Provence, France
A classic dry Southern French rosé, light on the palate yet with nuanced flavors of watermelon and bright red cherry.

This dry Chenin Blanc shows classic varietal flavors of honey, lanolin, and a bit of nuttiness to frame vibrant green-apple fruit.

Classic German Riesling, with sweetness balanced by vibrant acidity and flavors of peach, tropical fruit, and white flowers.

Mimosa

Natura 2009 Sauvignon Blanc, Chile
A delicious and unique blend of Semillon, Chardonnay, and Arneis - lush on the palate yet clean, with flavors of green figs & apples.

Bex 2007 Riesling, Pfalz Germany

Domaine de Nizas 2009 Rosé, Languedoc, France
A concentrated and rich blend of 50% Syrah, 40% Grenache, and 10% Cinsault. Full-bodied, lush, and delicious.

ROSÉ

Gran Sarao Cava & fresh-squeezed juice (orange, with maybe some mango or strawberry?) from the Green Kitchen

Spanish Bellini
Gran Sarao Cava & Stirrings all-natural peach liqueur - damn, that's good!

Assorted large bottles (750 ml) 

One of the best Torrontes we've tried, with the varietal's classic floral & stone fruit notes, but with exceptional depth & complexity.

Marco Felluga 2007 Friulano, Collio Italy

Terrazas de los Andes 2008 Torrontes "Reserva", Mendoza Argentina

Albert Bichot 2007 Chablis, France



RED 2 oz. taste 5 oz. glass

$2.50 $5.50

$2.75 $6.00

$2.75 $6.00

$3.00 $6.50

$3.25 $6.75

$3.50 $7.25

$3.50 $7.25

$3.50 $7.25

$4.00 $8.25

Sabor Real 2005 "Viñas Centenarias" Tempranillo, Toro Spain $4.00 $8.50

$4.00 $8.50

$4.50 $9.50

$5.00 $11.00

SWEET
$5.00 (2.5 oz.)

$6.50 (2.5 oz.)

$8.75

$10.00

$11.50

$10.00

$10.50

$12.00

wine bar list

We just can't get enough of Spanish wines - great value for the money, with a wide range of flavors.

Reds from South America

Montenovo Godello, Terrazzas de los Andes Torrontes, Felluga Friulano
  Unusual Whites

Spanish Reds
Artazuri Grenache, Casa Castillo Monastrell, Sabor Real Toro

  California Whites
Dry Creek Chenin Blanc, Stag's Leap Sauvignon Blanc, Whitehall Lane Chardonnay
Three great examples from the Golden State: the crisp Chenin, an amazing Sauvignon Blanc, and a lush Chardonnay.

A Trio of Rosés
Bieler Pere et Fils, Charles & Charles, Domaine de Nizas

You may not be familiar with these grapes, but they're definitely worth a try!

Gonzales Byass "Solera 1847" Oloroso Dulce, Jerez Spain
A sweet Sherry, with flavors of caramel, toffee, butterscotch, and a bit of hazelnuts. Rich and lush on the palate, with a long finish.

Quinta do Noval 2003 Late-Bottled-Vintage Port, Portugal
Textbook Port - smooth dark fruit, licorice, hint of orange peel, rich and concentrated, notes of spicy oak, packs a punch. 

Three delicious dry rosés, from the lighter-bodied Bieler to the peppery Charles & Charles to the lush Domaine de Nizas

Ninquen 2007 "Antu" Syrah, Colchagua Valley Chile

Nieto 2008 Malbec, Mendoza Argentina
An old-vine  Malbec with great balance, combining dark blueberry fruit & richness with elegance, chewy tannins, and acidity. 

Tunnel of Elms 2007 Merlot, California
Smooth and easy-drinking, with a medium body and flavors of red berry fruit, a hint of spice, and balanced acidity.

An intriguing blend that you wouldn't think would work well, but it does. Bright cherry Pinot fruit combined with Syrah's full body.

Bursting with juicy berry fruit and black pepper, this old-vine Grenache offers light tannins, fresh acidity, and a seamless palate.

Old-vine Tempranillo that's full-bodied and chewy, with layers of flavors and a long finish. A favorite at our Tempranillo tasting.

A delicious blend that combines the smoothness of Merlot,  the spiciness of Syrah, and the structure & black fruit of Cab. Sauv.
Owen Roe 2008 "Rook", Columbia Valley Washington

Thief Wine Shop & Bar, 400 N. Water Street, Milwaukee WI 53202 | 414-277-7707 | www.thiefwine.com

Choose from the flights below, or create your own by choosing any three wines from the list

The biggest wine on this list, from consultant Paul Hobbs. Full, rich, lush, and concentrated, with dark black fruit and a hint of spice.

Three 2-oz. tastes

FLIGHTS

Nieto Malbec, Terra Noble Carmenere, Ninquen Syrah
Enjoy a  trio of tasty South American reds, with two from Chile and an offering from Argentina. 

Nautilus 2008 Pinot Noir, Marlborough New Zealand
A stunning Pinot Noir - rich cherry and strawberry fruit, cola, forest floor. Great depth and concentration, long finish. Just lovely.

Textbook Napa Cabernet at a great price, featuring black currants and cassis framed by a bit of spicy oak. Smooth. 

Rich Carmenere that's  got a bit of savageness without being rustic. Full and intense, with mocha, velvety black fruit, and spice.

Artazuri 2007 Garnacha, Navarra Spain

Cascina Bongiovanni 2007 Dolcetto d'Alba, Italy
A beautiful Dolcetto - medium bodied, with dark cherry flavors, brisk acidity, a hint of anise, and undertones of minerality.

Grant Burge 2007 Benchmark Shiraz, South Australia

version 33, revised 5/24/10

Casa Castillo 2007 Monastrell, Jumilla Spain

Whitehall Lane 2006 "Bommarito" Cabernet Sauvignon, Napa Valley CA

Terra Noble 2008 Reserve Carmenere, Maule Valley Chile

Full bodied, rich, and intense, this 100% Mourvedre offers loads of dark black fruit framed by notes of spicy oak.

Classic Australian Shiraz from a top producer, full on the palate with brambly dark berry fruit, pepper, and a creamy mouthfeel.

C'Est La Vie 2007 Pinot Noir / Syrah, Southern France

These three wines are great examples of their varietals and regions - very different in style, but each true to type.

Regional Classics
Nautilus Pinot Noir, Bongiovanni Dolcetto d'Alba, Grant Burge Shiraz



carafe
(2.5 glasses)

carafe
$13.50

One of our most popular rosés last year, the Charles & Charles offers crispness, a hint of Syrah's pepperiness, and juicy raspberry.

$13.50

$17.50

$12.50

$13.50

$14.00

$14.50

$16.00

$16.00

$18.00

$18.50

$19.00

$19.00

$21.00

$23.00

retail + $3 corkage
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A phenomenal Sauvignon Blanc that show how well good examples can evolve with age. Barrel fermentation adds richness.

Classic Albariño minerality, crispness, honeydew melon & a hint of nuttiness, but richer than most, with a lovely peachy quality.

A full-bodied, rich Chardonnay  - creamy & lush, but the cool Carneros climate gives it a core of acidity to keep it balanced.

A blend of classic Rhône varietals, the Perrin offers minerality and a full structure to complement citrus and apple flavors.

A delicious alternative to Sauvignon Blanc - crisp and refreshing, with great concentration of grapefruit and citrus.

Godello is vastly underappreciated, and the Montenovo is a great example, with crisp acidity complementing  honeydew melon. 

This Champagne is ridiculously good, and a stunning value. Dry for a demi-sec, but with great richness and creamy brioche.

We created our list to share and introduce a wonderful variety of eclectic and distinctive wines we love – some you might know, 
others a discovery waiting to happen, but all of them delicious. The list changes frequently, so stop by often. Purchase any wine 
you had by the glass or flight and receive 10% off the bottle.

Want even more options? You can also purchase any bottle in our retail shop and enjoy it here for a $10 corkage fee. 
 

Hungry? We offer a limited menu, and also welcome you to enjoy food from other market vendors with your purchase.

Bored?  Feel free to browse through any one of our wine books or borrow one of our many board games - ask us for the list.

wine bar list
version 33, revised 5/24/10

An unbeatable value; we keep this one by the case at home. Great with food, great to celebrate, great just to enjoy.

It's rare to find good Chablis at this price, but the Bichot is textbook with green apple, lemon, and wet-pebble minerality.

From the grape formerly known as Tocai, this wine features lemony creaminess, steely minerality, a bit of pepper,  and a long finish. 

A classic dry Southern French rosé, light on the palate yet with nuanced flavors of watermelon and bright red cherry.

This dry Chenin Blanc shows classic varietal flavors of honey, lanolin, and a bit of nuttiness to frame vibrant green-apple fruit.

Classic German Riesling, with sweetness balanced by vibrant acidity and flavors of peach, tropical fruit, and white flowers.

A delicious and unique blend of Semillon, Chardonnay, and Arneis - lush on the palate yet clean, with flavors of green figs & apples.

A concentrated and rich blend of 50% Syrah, 40% Grenache, and 10% Cinsault. Full-bodied, lush, and delicious.

Gran Sarao Cava & fresh-squeezed juice (orange, with maybe some mango or strawberry?) from the Green Kitchen

Gran Sarao Cava & Stirrings all-natural peach liqueur - damn, that's good!

One of the best Torrontes we've tried, with the varietal's classic floral & stone fruit notes, but with exceptional depth & complexity.



carafe
(2.5 glasses)

$12.50

$13.50

$13.50

$14.50

$15.00

$17.00

$17.00

$17.00

$19.00

$19.50

$19.50

$22.00

$25.00

$5.00 (2.5 oz.)

$6.50 (2.5 oz.)
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We just can't get enough of Spanish wines - great value for the money, with a wide range of flavors.

Montenovo Godello, Terrazzas de los Andes Torrontes, Felluga Friulano

Artazuri Grenache, Casa Castillo Monastrell, Sabor Real Toro

Dry Creek Chenin Blanc, Stag's Leap Sauvignon Blanc, Whitehall Lane Chardonnay
Three great examples from the Golden State: the crisp Chenin, an amazing Sauvignon Blanc, and a lush Chardonnay.

Bieler Pere et Fils, Charles & Charles, Domaine de Nizas

You may not be familiar with these grapes, but they're definitely worth a try!

A sweet Sherry, with flavors of caramel, toffee, butterscotch, and a bit of hazelnuts. Rich and lush on the palate, with a long finish.

Textbook Port - smooth dark fruit, licorice, hint of orange peel, rich and concentrated, notes of spicy oak, packs a punch. 

Three delicious dry rosés, from the lighter-bodied Bieler to the peppery Charles & Charles to the lush Domaine de Nizas

An old-vine  Malbec with great balance, combining dark blueberry fruit & richness with elegance, chewy tannins, and acidity. 

Smooth and easy-drinking, with a medium body and flavors of red berry fruit, a hint of spice, and balanced acidity.

An intriguing blend that you wouldn't think would work well, but it does. Bright cherry Pinot fruit combined with Syrah's full body.

Bursting with juicy berry fruit and black pepper, this old-vine Grenache offers light tannins, fresh acidity, and a seamless palate.

Old-vine Tempranillo that's full-bodied and chewy, with layers of flavors and a long finish. A favorite at our Tempranillo tasting.

A delicious blend that combines the smoothness of Merlot,  the spiciness of Syrah, and the structure & black fruit of Cab. Sauv.
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Choose from the flights below, or create your own by choosing any three wines from the list

The biggest wine on this list, from consultant Paul Hobbs. Full, rich, lush, and concentrated, with dark black fruit and a hint of spice.

Three 2-oz. tastes

FLIGHTS

Nieto Malbec, Terra Noble Carmenere, Ninquen Syrah
Enjoy a  trio of tasty South American reds, with two from Chile and an offering from Argentina. 

A stunning Pinot Noir - rich cherry and strawberry fruit, cola, forest floor. Great depth and concentration, long finish. Just lovely.

Textbook Napa Cabernet at a great price, featuring black currants and cassis framed by a bit of spicy oak. Smooth. 

Rich Carmenere that's  got a bit of savageness without being rustic. Full and intense, with mocha, velvety black fruit, and spice.

A beautiful Dolcetto - medium bodied, with dark cherry flavors, brisk acidity, a hint of anise, and undertones of minerality.
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Full bodied, rich, and intense, this 100% Mourvedre offers loads of dark black fruit framed by notes of spicy oak.

Classic Australian Shiraz from a top producer, full on the palate with brambly dark berry fruit, pepper, and a creamy mouthfeel.

These three wines are great examples of their varietals and regions - very different in style, but each true to type.
Nautilus Pinot Noir, Bongiovanni Dolcetto d'Alba, Grant Burge Shiraz


