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2006 RESERVE PINOT BLANC               $19
Our signature wine is produced from some of the oldest vines on the North 
Fork (circa 1982). Showing a soft straw color this Pinot Blanc exhibits traditional  
varietal character. Initial scents of nectarine, pear, and citrus give way to hints of 
honey, chalk, and minerals. On the palate this medium-bodied, bold Pinot Blanc is 
refreshingly crisp with a clean, lingering finish. With a great balance of bright fruit 
and vibrant acidity, this mouth-watering wine is a perfect match for sushi, oysters, 
and other fresh local seafood.
Gold Medal - 2008 Grand Harvest Awards Wine Competition
Silver Medal - 2008 San Francisco Chronicle Wine Competition
Bronze Medal - 2007 Finger Lakes International Wine Competition

2005 BRIDGE LANE CHARDONNAY              $14 
A blend of 90% Chardonnay and 10% Pinot Blanc, this wine has been fermented  
entirely in stainless steel tanks to emphasize bright aromas of tropical fruits and green 
apple, followed by crisp, clean flavors. This wine is extremely versatile, and with its 
light body and fresh finish it can be served as an apéritif or with any light fare.
Silver Medal - 2008 Finger Lakes Wine Competition
85 pts. -  Wine Spectator, January 2008 
òfor everyday use, will sharpen appetites...ó- Howard Goldberg, The New York Times

2004 BRIDGE LANE MERLOT                    $16 
Blended with a touch of Cabernet Sauvignon and aged in French oak for 12 months, 
this light-bodied Merlot exhibits dark fruit aromas of blackberry, raspberry, and 
plum, complimented by a rich, silky mouth feel. Delicate tannins allow for a smooth  
finish making this a perfect everyday red that can even be served slightly chilled. 
This is a great Merlot for everything from grilled meats to pizza or pasta.
Silver Medal - 2008 Finger Lakes Wine Competition
Bronze Medal - 2008 Florida State Fair International Wine Competition
òvividly flavorful...ó- Howard Goldberg, The New York Times

NV BRIDGE LANE CABERNET FRANC              $16 
Our newest addition to the Bridge Lane label is a light, quaffable, Chinon-
style Cabernet Franc. Released June of 2007, this wine has quickly become one 
of our best sellers. On the nose, aromas of cherry, blueberry, and cinnamon are  
accented by hints of sweet peppers. A soft mid-palate leads to a smooth finish 
with subtle notes of spiced vanilla. This is a great red wine match for spicy foods.  
Try it with barbecue, Mexican, Thai, or any spicy marinades.
Bronze Medal - 2008 Finger Lakes Wine Competition

2006 BRIDGE LANE ROSÉ             $12
Our 2006 Rosé is a blend of 50% Merlot, 40% Cabernet Franc, and 10% Syrah.  
Subtle aromas of ripe strawberries, red grapefruit, and rhubarb are followed 
by delicate floral nuances with a trace of honey and subtle cassis.  This rosé is 
once again done in the French style, meaning it consists of crisp, light, and dry  
flavors. Rosé is one of the most versatile of wines and will compliment any dish.

2003 RESERVE MERLOT         $20 ($45/1.5L)
Our first press Merlot has been aged for fifteen months in French oak. With hints 
of tobacco, cedar, and spice, aromas of ripe fruit are balanced by dry tannins.  
The mid-palate is ripe and creamy, and the finish has lingering dark currant  
flavors and tannins that will soften with age. Drink now or cellar for 3-5 years. 
Silver Medal - 2007 New York Wine and Food Classic
Bronze Medal - 2007 Finger Lakes International Competition
òsultry, earthy, full of character...ó- Howard Goldberg, The New York Times

2004 RESERVE CABERNET FRANC       $24 
This classically styled Cabernet Franc is blended with a small amount of Merlot and  
Petit Verdot and is aged 10 months in French oak. Aromas of cherry, plum, violets,  
and pomegranate are supported by spiced earthiness, black pepper, and forest floor. 
Soft tannins balanced by mouth-watering fruit make for an ideal sipping wine.
Bronze Medal - 2008 Grand Harvest Awards Wine Competition
Bronze Medal - 2008 San Francisco Chronicle Wine Competition
2007 - Voted Dan’s Papers ‘Best of the Best’ Cabernet Franc 
òitõs hard to be content with just one glass...ó- Howard Goldberg, The New York Times

2005 RESERVE CHARDONNAY                $19 
Tank fermented and finished in French oak for 6 months, this Chardonnay opens 
with subtle aromas of pear and baked apple that quickly develop into lush  
nutty lees characters. The palate is rich and creamy with mouth filling butterscotch 
and almond notes. Undertones of caramel and coconut linger creating a velvety  
impression with a long, round finish. A great wine for winter as an ideal compliment 
for poultry, lobster, or dishes featuring heavy cream sauces.
Silver Medal - 2008 San Francisco Chronicle Wine Competition

BRIDGE LANE WINES - $6 FLIGHT
Our ôBridge Laneõ wines are named after the road on the eastern border of 
our vineyards. Bridge Lane wines offer New World style, with fresh, bright 
fruit and approachable ÿavors. These wines are great for entertaining, can 
be enjoyed young and pair well with food.

RESERVE WINES - $8 FLIGHT
Made from the þrst press of the grapes, Lieb Reserve Wines offer elegance and 
complexity with pure expression of the grape varietal and vineyard terroir. 
These award-winning wines have long-term aging potential and are served at 
many of the þnest restaurants in New York City and surrounding areas.

ASK TO TASTE THESE WINES IN OUR NEW RIEDEL CUSTOM STEMWARE - ADD $15 TO YOUR TASTING AND TAKE HOME A LIEB LOGO GLASS



 RED WINE VERTICAL TASTING - $10 FLIGHT 

2002 MERITAGE                                          $40 
Our most exclusive wine is a Bordeaux style blend of 66% Merlot, 17% Petit Verdot, 9% Cab Sauvignon, and 8% Cab Franc. Only made from the best harvests, using 
ultra low-yield farming techniques (one grape cluster per shoot), this wine is designed for maximum age potential. The bouquet of raspberry, cranberry, blueberry, 
and dark cherry aromas intermingles with hints of cocoa, cedar, and smoke. This is a big wine, aged to exhibit concentration of lush fruit, hints of earth, and a 
smooth, complex finish. Pair with filet mignon, beef Wellington, or rack of lamb.
Bronze Medal - 2007 New York Wine and Food Classic

2004 BRIDGE LANE MERLOT                                                           $16 
Blended with a touch of Cabernet Sauvignon and aged in French oak for 12 months, this light-bodied Merlot exhibits dark fruit aromas of blackberry, raspberry, 
and plum, complimented by a rich, silky mouth feel. Delicate tannins allow for a smooth finish making this a perfect everyday red that can even be served slightly 
chilled. This is a great Merlot for everything from grilled meats to pizza or pasta.
Silver Medal - 2008 Finger Lakes Wine Competition
Bronze Medal - 2008 Florida State Fair International Wine Competition
òvividly flavorful...ó- Howard Goldberg, The New York Times

2003 RESERVE MERLOT                                         $20 
Our first press Merlot has been aged for fifteen months in French oak. With hints of tobacco, cedar, and spice, aromas of ripe fruit are balanced by dry tannins.  
The mid-palate is ripe and creamy, and the finish has lingering dark currant flavors and tannins that will soften with age. Drink now or cellar for 3-5 years. 
Silver Medal - 2007 New York Wine and Food Classic
Bronze Medal - 2007 Finger Lakes International Wine Competition
òsultry, earthy, full of character...ó- Howard Goldberg, The New York Times

2005 SEPTEMBER MISSION MERLOT                                                    $ 9.11 

This Merlot is the first release of the exceptional 2005 vintage red wines, Dark fruit notes are accented by hints of vanilla, smoke, and white pepper. With mild oak 
aging and tannins that will soften with age, this is an excellent red table wine that can be cellared or enjoyed today. Pair this wine with pork chop, roast, or loin (with 
herbs, wine/brown sauce, or breaded)

Lieb Family Cellars is proud to assist the September ’s Mission Foundation in its fund-raising. For each bottle purchased 
Lieb Cellars donates 91.1 cents to the ‘9/11 campaign’ which provides educational and cultural programs to remember the 
victims of  9/11 and to fund the 9/11 Living Memorial project. (www.911livingmemorial.org)  A good value and a great cause.

2004 BRIDGE LANE BUBBLY                                               $27
NEW RELEASE!
Our newest addition to the Lieb portfolio is a second label Methode Champenoise sparkling wine. A blend of 60% Pinot Noir and 40% Chardonnay, this wine ages  
2 years on the lees producing a bouquet of yeast, toast, and baked bread. The Pinot Noir adds an earthiness while the Chardonnay brings about deeper flavors of 
baked apple and honey that are wrapped within soft, creamy bubbles. The long finish provides a perfect accompaniment to fois gras, Thai food, or any mushroom dish.

2004 BLANC DE BLANC                                                    $35
NEW RELEASE!
Using the French Methode Champenoise, our sparkling wine is made from 100% Pinot Blanc grapes and ages 3 years before being disgorged in small lots to 
guarantee a crisp, fresh wine. This brut style wine shows a fine mousse and a golden straw color, accented by aromas of green apple and pear. On the palate it 
comes alive with delicate, refreshing, tiny bubbles and hints of citrus, honey, and subtle yeast. Classic food pairings include caviar, oysters, or rich desserts like 
chocolate mousse or baked Alaska.
Bronze Medal - 2008 San Francisco Chronicle Wine Competition
òthe pale 2004 blanc de blancs, as serious as many pricier Champagnes and jumping with tiny bubbles, is bracingly refreshing...ó- Howard Goldberg, The New York Times

SPARKLING WINE TASTING - $8 FLIGHT 


