
    Copa’s Wine List: 
 (*) Indicates new additions to our list                                                                                                                                                              

Bubbly Cocktails & Sparkling Wines:  Gls. Btl. 
Sparkling Sangria, Stone Oak, San Antonio, Tx. - Sparkling wine with watermelon limeade and frozen fruit  10.  
*Segura Viudas Brut, Cava, Spain- Fresh tropical fruits, Lychee, white peaches, crisp acidity  11.  
*Castellar Brut, Cava, Spain- Zesty lime, candied lemon peel, coastal minerals, bready  42. 
*Castellar Brut Rose’, Cava, Spain- Dry cherries, pomegranate, acai, creamy bubbles  42. 
Brilla! Rose’ Prosecco, Italy- Fresh strawberry, peaches, lime zest, tiny bubbles 12. 45. 
Brilla! Prosecco, Italy- Honeycrisp apples, apricot, tangerine, vibrant acidity, creamy texture 12. 45. 
Faire La Fete Cremant Brut, Limoux, France- Apple tart, white cherries, lemon meringue, buttercream   48. 
Achard Vincent Brut, Clairette de Die’, France- Citron, Meyer lemon, toasty accents, dry finish  60. 
Louis Revoir “Cuvee’ Prestige’” Brut, Champagne, France- Green apple, honeysuckle, Brioche’, creamy  75. 
*Nicolas Feuillatte “Reserve Exclusive” Brut, Champagne, France- Dried apricots, custard tart, delicate, lush  85. 
Nomine’-Renard Brut, Villevenard, Champagne, France- Asian pear, orange zest, Honeysuckle flowers, cream  100. 
   
   
Pinot Grigio, Sauvignon Blanc, & Other Dry Whites:    
Altavilla Pinot Grigio, Terre de Chieti, Italy- Fresh lime zest, lemon chiffon, golden hay, fresh finish  8. 24. 
*13 Celsius Pinot Grigio, Delle Venezie, Italy- Juicy pear, white flowers, tropical fruit, lively finish 10. 30. 
Barone Fini Pinot Grigio, Valdadige, Italy- White flowers, honeydew, lemon chiffon, golden delicious apples 12. 36. 
*Willamette Valley Vineyards Pinot Gris, Willamette Valley, Oregon- Green pears, star fruit, crisp, bold 15. 45. 
*13 Celsius Sauvignon Blanc, Marlborough, New Zealand- Persimmons, juicy oranges, fresh basil, crisp 10. 30. 
The Crossings Sauvignon Blanc, Marlborough, New Zealand- Vibrant citrus, juicy mango, papaya, zippy 11. 33. 
*Villa Maria Sauvignon Blanc, Marlborough, New Zealand- Passionfruit, Kaffir lime, pin grapefruit, zesty 13. 39. 
J. Lohr “Flume Crossing” Sauvignon Blanc, Monterey County, California- Tropical fruit, green apple, bright 12. 36. 
Cline “Seven Ranchlands” Sauvignon Blanc, North Coast, Sonoma, Cal.- Grapefruit, citrus, guava, zesty 13. 39. 
The Mill Keeper White Blend Sauvignon Blanc/Chardonnay, Napa Valley, California- Bright melon, fresh 14. 42. 
Robert Mondavi Sauvignon Blanc, Napa Valley, California- Fresh mango, lemon verbena, citrus, light salinity 16. 48. 
*Michel Armand Melon, Muscadet Sevre et Maine, Loire Valley, France- Lemon zest, grapefruit, sea air, crisp 10. 30. 
*Aviana Verdejo, Spain- Honeysuckle, Golden Melon, kumquat, juicy citrus, bright acidity  12. 36. 
*Santola Vinho Verde, Portugal- Grapefruit, lemon zest, spritzy texture, zippy finish  8. 24. 
Nortico Alvarinho, Portugal- Lime zest, tangerine, pink grapefruit, minerals, clean finish 13. 39. 
Baskoli White Blend, Basque Country, Spain- Crisp apple, juicy pear, pink grapefruit, slight effervescence  16. 48. 
   
   
Chardonnay:   
*Cave de Lugny “La Cote Blanche’” “Unoaked”, Macon-Villages, Burgundy, France- lemon chiffon, juicy, dry  13. 39. 
Oyster Bay, Marlborough, New Zealand- Fresh lime zest, white peaches, blood oranges, crisp acidity  10. 30. 
19 Crimes, California- Juicy orchard fruits, cotton candy grapes, soft acidity, light oak  10. 30. 
*J. Lohr “Riverstone”, Arroyo Seco, Monterey, California- Tropical fruits, apricot, nectarine, toasted oak 11. 33. 
Buttery Bomb, California- Apple pie, crème brule’, cream, buttered toast  12. 36. 
Blazon, Lodi, California- Peach Melba, apple tart, buttered Brioche, vanilla oak  12. 36. 
Ely by Callaway, Paso Robles, California- Poached pears, baked apples, tropical notes, vanilla, oak 12. 36. 
The Mill Keeper, California- Pineapple, honeysuckle, citrus, almond, toasted oak 13. 39. 
Hindsight, Napa Valley, California- Honeysuckle, peaches and cream, fresh bread, subtle oak 15. 45. 
Patz & Hall, Sonoma Coast, California- Juicy pears, citrus zest, fresh herbs, white flowers, no oak, fresh acidity 18. 54. 
Force & Grace, Carneros, Napa Valley, California- Luscious orchard fruit, cotton candy grapes, vanilla oak 20. 60. 
   



Dry Rose’ Wines:  Gls.  Btl. 
*Michel Armand Rose’ of Cabernet Franc, Anjou, Loire Valley, France- Strawberry, raspberry, crisp apple, dry   10. 30. 
*Vera Vinho Verde Rose’, Portugal- Tangy strawberry, raspberry, persimmon, zesty effervescence   12. 36. 
*Hampton Water (4 grape blend), South of France- Red cherries, orange zest, pomegranate, refreshing   14. 42. 
Banshee Rose’, Sonoma County, California- Peach skin, red flowers, zesty cherry, red currants, dry   14. 42. 
*Willamette Valley Vineyards Rose’ of Pinot Noir, Willamette Valley, Oregon- Ripe peaches, blood oranges   15. 45. 
Santo Frizzante’ Rose’, Italy- Nectarines, tangerines, Pink Lady apples, fruity finish, semi-dry   10. 30. 
Sweet & Semi-Sweet Wines:   
*Michel Armand Chenin Blanc, Vouvray, Loire Valley, France- Ripe pear, tart apples, citrus, honey, semi-sweet  10. 30. 
Vivace Semi-Sweet White, Italy- Ambrosia, sweet citrus, light effervescence, balanced sweetness 11. 33. 
Tintero Moscato, Asti, Piedmonte, Italy- Orange blossoms, melon, fresh acidity, creamy bubbles, lightly sweet 12. 36. 
Felice Moscato d’Asti, Italy- White peach, Acacia flowers, juicy melon, tangerine zest, luscious 14. 42. 
J. Lohr “Bay Mist” Riesling, Arroyo Seco, Monterey, California- Juicy apples, white peaches, zesty acidity 10. 30. 
August Kesseler “R” Riesling, Rheingau, Germany- Green pear, Granny Smith apples, river stones, sweet 12. 36. 
Sweet Chilled Rose’ & Reds:   
Royal Post White Zindandel, California- Sweet cherries, watermelon, white peach, fruity finish  7.    21. 
Quady “Electra” Red Moscato, California- Ripe red cherries, pomegranate, hint of effervescence, semi-sweet 13.    39. 
Vivace Dolce Rosso, Italy- Zippy red berries, wild strawberry, red hard candy, semi-sweet, light bubbles 12.    36. 
Ricco Dolce Sweet Red, Italy- Cherry fruit, pomegranate, fine bubbles, semi-sweet, easy drinking  11.    33. 
*Carino by Contessa Annalisa Sweet Red, Italy- Raspberry jam, strawberry, honey, sweet finish  12.    36. 
*Tosti “Red Amore” Sweet Red Bubbly, Italy- Morello cherries, rose petals, sweet bubbles, smooth finish   12.    36. 
Copa’s House Red Sangria, Stone Oak Appellation, San Antonio, Texas- Juicy, semi-sweet, frozen fruit   10.    30. 
Gamay Noir & Pinot Noir:   
Maison Angelot Gamay, Bugey, France- Strawberry rhubarb pie, ripe cherries, luscious mouthfeel 12. 36. 
*Patriarche Bourgogne, Burgundy, France- Black currants, raspberry, mushrooms, savory herbs, fine tannins 16. 48. 
Highlands 41, Monterey County, California- Black cherry, toffee, wild strawberry, dark earth, smooth finish 10. 30. 
*Villa Maria, Marlborough, New Zealand- Tart cherries, zesty raspberry, fresh acidity, dry finish 13. 39. 
Angel’s Ink, Monterey, California- Luxardo cherries, ripe black plum, purple flowers, smooth finish 15. 45. 
*Olema by Amici Cellars, Sonoma County, California- Ripe cherry, candied red apple, mulling spices, supple 15. 45. 
Banshee, Santa Barbara County, California- Lush red berries, toasted spices, subtle earth, berry finish 17. 51. 
*Willamette Valley Vineyards “Whole Cluster”, Willamette Valley, Oregon- Ripe Huckleberry, pimento, dry 19. 57. 
The Calling, Monterey County, California- Cherry cola, warm spices, blue fruit, supple tannins 20. 60. 
*Roco “Gravel Road”, Willamette Valley, Oregon- Dried cherries, herbs de Provence, cocoa, minerals, yum 20. 60. 
*Roco “The Stalker”, Willamette Valley, Oregon- Deep purple berries, cola, toasted herbs, layered finish 25. 75. 
Patz & Hall, Sonoma Coast, Sonoma County, California- Dried red cherries, ripe red peppers, earth, refined 25. 75. 
*The Prisoner, Sonoma County, California- Strawberry jam, toasted Brioche’ bread, mocha, supple tannins 25. 75. 
   
Tannat, Portuguese & Spanish Reds:    
*Noblemen Tannat, High Plains, Texas- Spiced plum, licorice, smoky spices, dark fruit, bold finish 16. 48. 
*Altano “Naturalmente” Red Blend, Douro, Portugal- Black plum, ripe blackberry, chocolate, warm spices 10. 30. 
Protocolo Tempranillo, Tierra de Castilla- Fresh raspberry, savory spices, vanilla, subtle oak    8. 24. 
Honoro Vera Garnacha, Calatayud- Sweet black cherries, black plum, exotic spices, ripe tannins    9. 27. 
Flaco Tempranillo, Vinos de Madrid- Raspberry, pipe tobacco, cedar, refined tannins  10. 30. 
Care “Tinto Sobre” Garnacha/Syrah, Carinena- Dark cherry, raspberry, mocha, luscious berries, long finish  12. 36. 
*Matsu “El Picaro” Tempranillo, Toro- Roasted blackberries, leather, loamy earth, lingering finish  13. 39. 
*Matsu “El Recio” Tempranillo, Toro- Dusty black plum, licorice, dark wood, roasted mushrooms, layered   19. 57. 
Barahonda Monastrell, Yecla- Deep blackberry, dried beef, cocoa, luscious texture, exotic spices  15. 45. 
*Finca Museum Tempranillo, Cigales- Red currants, cranberries, toasted hazelnuts, cigar box  15. 45. 
Torremoron Tempranillo, Ribera del Duero- Bold Boysenberry, campfire, cocoa, luscious finish   15. 45. 
*Hacienda Lopez de Haro Tempranillo Crianza, Rioja- Focused berry, savory herbs, cedar, fine tannins  13. 39. 
*Hacienda Lopez de Haro Tempranillo Reserva, Rioja- Dried blackberry, smoky herbs, red soil, elegant  16. 48. 



Italian Reds:   
Stella Montepulciano, Abruzzo- Spiced plum, pickled cherries, toasted herbs, fresh finish  9. 27. 
Cesari “Justo” Corvina/Merlot, Veneto- Cherry pie, black currants, star anise, plush texture 11. 33. 
Masi “Bonacosta” Corvina, Valpolicella- Lush black berries, dark plum, tobacco, supple tannins  13. 39. 
Tintero “Rosso” Red Blend, Piedmont- Pomegranate, red currants, cranberry, easy finish 11. 33. 
Scarpetta Barbera, Monferrato, Piedmont- Dried red berries, tobacco, cedar chest, fresh herbs, fine tannins 15. 45. 
Famiglia Rivetti Nebbiolo, Langhe, Piedmont- Bright red berries, savory herbs, lush mouthfeel, velvety 18. 54. 
Castello di Bossi Sangiovese, Chianti Classico, Tuscany- Ripe cherry, red plum, vanilla bean, purple flower 15. 45. 
*Viticcio Morelino, Scansano, Tuscany- Ripe Maraska cherries, licorice spice, toasted vanilla, lush finish 15. 45. 
*Viticcio “55th Harvest” Sangiovese, Chianti Classico, Tuscany- Red cherry, leather, tobacco, vanilla, oak 17. 51. 
Ruffino “Modus” Sangiovese/Merlot/Cabernet, Tuscany (.375)- Black plum, black cherry, pepper, tobacco  18. 27. 
   
Red Blends, Zinfandel, &  Petite Sirah:   
Panicaut “Plan de Dieu” Grenache/Mourvedre, Cotes du Rhone, France- Dusty red berries, ripe red plum 15. 45. 
*Saint-Roch “Old Vines Red” Grenache/Syrah, Cotes de Roussillon, France- Big berry flavor, ripe, bold 15. 45. 
Prayers of Sinners Merlot/Cabernet/Syrah, Washington- Ripe black cherry, red currants, red peppers, soft 11. 33. 
*Smashberry (5 Varietals), Paso Robles, California- Ripe Boysenberry, black currant, berry pie, smooth finish 11. 33. 
Highlands 41 “Black Granite” Cab/Merlot/P.S./Tempranillo, Paso Robles, California- Blackberry, big spice 13. 39. 
*O-61 Cabernet/Carmenere/Syrah, Chile- Blackberry jam, cherry compote, caramelized sugar, toffee, oak 14. 42. 
Beringer “Waymaker” Syrah/Cab/Malbec/Mourv/P.S., Paso Robles, California- Black fruit, mocha, long 16. 48. 
Banshee “Mordecai” (7 Varietals), California- Red berries, pepper, cigar box, purple flowers, dry finish 15. 45. 
The Mill Keeper Red Blend, Napa Valley, California- Ripe berries, cocoa, fresh fig, smooth tannins 15. 45. 
22 Pirates (22 Varietals) Red Blend, Central Coast, California- Robust berries, tobacco, red currants, lush 16. 48. 
*Skyside Red Blend Cabernet/Merlot/P.S., North Coast, Sonoma County, California- Red berries, spices 16. 48. 
*Arrowhead Creek Vineyards Grenache/Syrah/Mourvedre, Texas- Wild dewberries, smoked herbs, robust 20. 60. 
Ravenswood “Old Vine” Zinfandel, Lodi, California- Blueberry, black cherry, chocolate, baking spice, bold 13. 39. 
Cline Cellars “Eight Spur” Zinfandel, Dry Creek Valley, Sonoma County, California- Black fruit, spices 15. 45. 
Buck Shack “Old Vines” Bourbon Barrel Aged Zinfandel, Lake County, Cali.- Bold berry, toasty vanilla 17. 51. 
Quivira Vineyards Zinfandel, Dry Creek Valley, Sonoma County, California- Intense berry fruit, briar, lush 17. 54. 
“Saldo” Prisoner Wine Company Zinfandel, California- Black cherry, blackberry, pepper, baking spice, huge 20. 60. 
*Terra D’Oro Petite Sirah, Amador County, California- Red currants, pomegranate, toasted spices, bold 16. 48. 
   
   
Merlot, Malbec & Bordeaux Blends:   
Sand Point Merlot, California- Ripe cherry, Huckleberry jam, dark chocolate, smooth  8. 24. 
Cline Cellars “Seven Ranchlands” Merlot, Sonoma County, California- Ripe blueberry, cocoa, lush tannins 15. 45. 
Cafayate Malbec, La Salta, Argentina- Black currants, leather, tobacco, subtle pepper, dry finish  9. 27. 
Ruta 22 Malbec, Mendoza, Argentina- Ripe berries, cappuccino, spicy earth, smooth finish 11. 33. 
*Nieto “Camila” Malbec, Mendoza, Argentina- Vivacious berries, ripe blackberry, café’ au lait, silky tannins  9. 27. 
Nieto Malbec, Mendoza, Argentina- Boysenberry, café’ mocha, cigar box, dark earth, smooth finish 11. 33. 
La Posta “Fazzio” Malbec, Tupungato, Mendoza, Argentina- Cassis, dark chocolate, pipe tobacco, lush 15. 45. 
RePasso Malbec, Mendoza, Argentina- Mixed berry preserves, red licorice, toasted herbs, juicy finish 16. 48. 
Intrinsic Cabernet/Malbec, Columbia Valley, Washington- Plush black plum, ripe Boysenberry, layered, bold 15. 45. 
Ch. Saint-Sulpice Merlot/Cab/Malbec, Bordeaux, France- Ripe red berries, black currant, grilled steak, earth  15. 45. 
Madame de Beaucaillou Merlot/Cab/Petit Verdot, Haut-Medoc, Bordeaux, France- Plum, cherry, violets 25. 75. 
   
   
Cabernet Francs:   
*Michel Armand Cabernet Franc, Chinon, Loire Valley, France- Black and red currants, frsh raspberry, oaky 10. 30. 
Cosentino “The Franc” Cabernet Franc, Lodi, California- Ripe blueberries, dark chocolate, black pepper 14. 42. 
   



Cabernet Sauvignons  Gls.  Btl. 
Domaine Bousquet Reserve, Tupungato, Mendoza, Argentina- Red currant, blackberry, woodsmoke, full 14. 42. 
Seven Falls Cellars, Wahluke Slope, Washington- Dark chocolate covered blueberries, cedar, luscious 16. 48. 
*Ch. Ste. Michelle “Indian Wells”, Columbia Valley, Washington- Concentrated blackberry, ripe black cherry 17. 51. 
*Browne Family “Do Epic Sh*t”, Columbia Valley, Washington- Dried blueberry, mocha, fine texture, intense 18. 54. 
*Arrowhead Creek Vineyard, Texas- Ripe boysenberry, dried blueberries, mesquite, dried spices, firm tannins 20. 60. 
Firefly Ridge, California- Ripe raspberry, red plum, berry cobbler, velvety finish  9. 27. 
Grayson Cellars “Lot 10”, California- Blackberries, raspberries, hint of black pepper, fine tannins 10. 30. 
Four Vines “The Cowboy Poet”, Paso Robles, California- Dark plum, black currant, sage, coffee, toasty oak 12. 36. 
*Castoro Cellars, Paso Robles, California- Black currant, Boysenberry, mocha, vanilla oak 15. 45. 
*Paso D’Oro by Terlato, Paso Robles, California- Black currants, Hibiscus, cinnamon, clove, lush tannins 18. 54. 
The Mill Keeper, California- Ripe black cherry, dark chocolate, coffee, intense, chewy tannins  15. 45. 
3 Finger Jack “East Side Ridge”, Lodi, California- Black plum, spiced cherries, coffee, black pepper, bold 14. 42. 
*Layer Cake “Bourbon Barrel Aged”, California- Blackberry jam, warm vanilla, candied pecan, luscious finish  14. 42. 
Beringer Bros. “Bourbon Barrel Aged”, California- Ripe blackberry, dark chocolate, toasted coconut, vanilla 14. 42. 
Four Virtues Bourbon Barrel Aged, Lodi, California- Blackberry cobbler, brown sugar, toasted sesame seeds 15. 45. 
Tribute, Paso Robles, California- Cassis, blackberry, black cherry pie, smoky plum, vanilla bean  18. 54. 
*Olema by Amici Cellars, Sonoma County, California- Blackberry, dark chocolate, roasted almond, velvety 20. 60. 
*Fortune 1621, Napa Valley, California- Boysenberry, ripe cherry, chocolate covered toffee, charred oak 22. 66. 
*Force & Grace, Paso Robles, California- Blackberry cobbler, crème de cassis, pralines, voluptuous finish  25. 75. 
*The Calling, Paso Robles, California- Black plum, ripe blackberry, mocha, subtle black pepper, charred oak 19. 57. 
The Calling, Alexander Valley, Sonoma County, California- Ripe blackberry, dark chocolate, vanilla oak 25. 75. 
Robert Mondavi Winery, Napa Valley, California- Dark plum, blackberry, chocolate, violets, warm spice, bold 25. 75. 
Austin Hope, Paso Robles, California (1 Lt.)- Luscious blackberry, toasted spices, tobacco, silky tannins 25. 90. 
   
From the Cellar: Vint. Btl. 
Domaine Pavelot Pinot Noir, Savigny-Les-Beaune, Burgundy, France- Firm red fruit, chalky soil, elegant 2020 100. 
Sea Smoke “TEN” Pinot Noir, Santa Rita Hills, California- Lavender, blackberries, savory spices, supple   2020 200. 
Chateau Clos Saint Emilion Philippe, Grand Cru, Bordeaux, France- Crushed berry, smoke, graphite 2018 100. 
Marietta “Gibson Block” Old Vine Syrah/Grenache, McDowell Valley, Mendocino, California- Berry, bold  2019 100. 
Marietta “Game Trail” Clone 6  Cabernet Sauvignon, Yorkville Highlands, Mendocino, California- Yummy 2019 100. 
Antica by Antinori Family “Mountain Select” Cabernet Sauvignon, Napa Valley- Intense berry, dark cocoa 2018 120. 
Gamble Family Vineyards Cabernet Sauvignon, Napa Valley- Plum tart, cocoa, baking spice, graphite, fine 2017 140. 
John Anthony Cabernet Sauvignon, Napa Valley- Blackberry jam, ginger snap, spice wood, lingering finish 2017 150. 
Stag’s Leap “Artemis” Cabernet Sauvignon, Napa Valley- Chocolate covered blueberries, cigar box, bold 2020 180. 
   
Fortified Wines by The Glass (Available in a 5 oz. Pour Only): Gls.  
Croft Reserve Tawny Porto, Oporto, Portugal- Pecan pie, toasted hazelnuts, dried figs, lush texture   15.  
Fonseca “Bin 27” Reserve Porto, Portugal- Blackberry jam, Swiss chocolate, dried currants, robust, sweet   15.  
Taylor Fladgate “LBV” 2016 Porto, Portugal- Blueberry preserves, chocolate, oak, deep finish   17.  

 
 
 
 
 
 

  



Copa’s $5 By the Glass 
Happy Hour List 
3-6 p.m. Monday-Saturday 

All Sangrias by the glass 
Wycliff Sparkling Wine, California  
Altavilla Pinot Grigio, Italy 
Cline “Seven Ranchlands” Sauvignon Blanc, Sonoma 
Ely by Callaway Chardonnay, Paso Robles,  California 
Liberty Creek Moscato, California 
Santo Rose’ Frizzante’, Italy 
Royal Post White Zinfandel, California 
Highlands 41 Pinot Noir, Monterey, California 
Stella Montepulciano, Abruzzo, Italy 
Honoro Vera Garnacha, Spain 
Prayers of Sinners Red Blend, Columbia Valley, Washington 
Ravenswood “Old Vine” Zinfandel, Lodi, California  
Nieto “Camila” Malbec, Argentina 
Sand Point Merlot, California 
Firefly Ridge Cabernet Sauvignon, California 
 
Happy Hour also includes 25% off all full bottles of wine, carafes of sangrias, 

25% off all beers and buy 1 get 1 half price on all food menu items. 
 
 
 
 
 
 
 
 
 
 
 
 



Wine Flights: Our flights consist of 4 - 2oz. pours. Some wines may be substituted for if 
unavailable. Flights are designed to show different styles of wine; we cannot guarantee you will like 
them all. We cannot provide flights for larger parties due to demands on our glassware supply. We’re 
very sorry for the inconvenience. 

   
Flight #1: Sweet Tooth- A progressively sweet wine flight.   

1. Michel Armand Chenin Blanc, Vouvray, Loire Valley, France 
2. J. Lohr “Bay Mist” Riesling, Monterey, California 

  

3. Vivace Semi-Sweet White, Italy   

4. Tintero Moscato, Asti, Italy                                                                                         $24.   

   

Flight #2: Chardy Party – Start a party in your mouth with these delicious Chardonnay.   

1. Oyster Bay, Marlborough, New Zealand 
2. Hindsight, Napa Valley, California 

  

3. Ely by Callaway, Paso Robles, California                                                                  

4. Blazon, Lodi, California                                                                                               $26.   

   

Flight #3: Drawing a Blanc- Four expressions of Sauvignon Blanc    

1. Villa Maria, Marlborough, New Zealand   

2. 13 Celsius Sauvignon Blanc, Marlborough, New Zealand   

3. Cline “Seven Ranchlands” Sauvignon Blanc, North Coast, Sonoma, Cal   

4. J. Lohr “Flume Crossing” Sauvignon Blanc, Monterey County, California           $26.   

   

Flight #4: Stop and Smell the Rose’s- Four delicious DRY Rose’s 
1. Vera Vinho Verde Rose’, Portugal 
2. Banshee Rose’, Central Coast, California 
3. Hampton Water (4 grape blend), South of France 
4. Santo Frizzante’ Rose’, Italy                                                                                       $24 

  

   

Flight #5: Training Wheels- A sampling of reds from the sweeter side. 
1. Quady “Electra” Red Moscato, California 
2. Vivace Dolce Rosso, Italy 
3. Ricco Dolce Sweet Red, Italy 
4. Carino by Contessa Annalisa Sweet Red, Italy                                                         $24. 
 

  

Flight #6: 4 Shades of Gray- Pinot Grigio so distinct, you’d know them blindfolded.   

1. Altavilla Pinot Grigio, Terre de Chieti, Italy   

2. 13 Celsius Pinot Grigio, Delle Venezie, Italy   

3. Barone Fini Pinot Grigio, Valdadige, Italy   

4. Willamette Valley Vineyards Pinot Gris, Willamette Valley, Oregon                        $24.   



Flight #7: Sangria Time!- Taste our delicious range of tasty, house-made sangrias.   

1. Sparkling Sangria, Watermelon Limeade with Sparkling Wine   

2. White Sangria, Peachy   

3. Rose’ Sangria, Strawberry   

4. Red Sangria, Berry                                                                                                       $24.   

   

Flight #8: Give ‘Em the Boot! A red wine tour of Italy   

1. Tintero Rosso, Piedmont   

2. Viticcio “55th Harvest” Sangiovese, Chianti Classico, Tuscany   

3. Masi “Bonacosta” Corvina, Valpolicella   

4. Viticcio Morelino, Scansano, Tuscany                                                                       $28.   

   

Flight #9- Gone ‘Round the Blend- The fun side of winemaking.   

1. Smashberry (5 Varietals), Paso Robles, California   

2. Skyside Red Blend Cabernet/Merlot/P.S., North Coast, Sonoma County, California   

3. 22 Pirates (22 Varietals) Red Blend, Central Coast, California   

4. Beringer “Waymaker” Syrah/Cab/Malbec/Mourv./P.S., Paso Robles, California   $28.   

   

Flight #10- Call Me a Cab- The many faces of Cabernet.   

1. Domaine Bousquet Reserve, Tupungato, Uco Valley, Mendoza, Argentina 
2. Grayson Cellars “Lot 10”, California 
3. Seven Falls Cellars, Wahluke Slope, Washington 
4. 3 Finger Jack “East Side Ridge”, Lodi, California                                                    $28. 
 

 

  

Flight #11- Would You Please Paso Me the Cabernet?- 4 Paso Robles Cabs.    

1. Castoro Cellars, Paso Robles 
2. Four Vines “The Cowboy Poet” Cabernet Sauvignon , Paso Robles 
3. Paso D’Oro Cabernet Sauvignon, Paso Robles 
4. Tribute Winery Cabernet Sauvignon, Paso Robles                                                   $32. 
 

 

  

Flight #12- Junk in the Trunk- Wines so big you’ll take a second look.   

1. Barahonda Monastrell, Yecla, Spain   

2. Saint-Roch “Old Vines Red” Grenache/Syrah, Cotes de Roussillon, France   

3. O-61 Cabernet/Carmenere/Syrah, Chile   

4. Terra D’Oro Petite Sirah, Amador County, California                                                 $26.   
    
Flight #13- Viva Espana- Delicious reds from across Spain.   

1. Flaco Tempranillo, Vinos de Madrid   

2. Matsu “El Picaro” Tempranillo, Toro   

3. Hacienda Lopez de Haro Tempranillo Crianza, Rioja   

4. Torremoron Tempranillo, Ribera del Duero                                                                 $26.   



Flight #14- Pinot Envy- Others will be jealous when they see what you have.   

1. Villa Maria, Marlborough, New Zealand   

2. Block Nine “Caiden’s Vineyards” Pinot Noir, California   

3. Highlands 41 Pinot Noir, Monterey County, California   

4. Olema by Amici Cellars Pinot Noir, Sonoma County, California                            $28.   
   
Flight #15- Down Argentine Way- 4 Terrific Malbecs from Argentina.   

1. Nieto “Camila” Malbec, Mendoza, Argentina   

2. Ruta 22 Malbec, Mendoza, Argentina   

3. La Posta “Fazzio” Malbec, Tupungato, Mendoza, Argentina   

4. RePasso Malbec, Mendoza, Argentina                                                                    $28.   
   
Flight #16- 4 of the 7 Deadly Zins- These RED Zinfandels are sinfully good.   

1. Ravenswood “Old Vines”, Lodi, California   

2. Quivira Vineyards Zinfandel, Dry Creek Valley, Sonoma County, California   

3. Cline Cellars “Eight Spur” Zinfandel, Dry Creek Valley, Sonoma County, California   

4. Saldo by Prisoner Wine Company, California                                                     $26.   
   
Flight #17- Bourbon Trail- 4 Bourbon Barrel finished wines. 
1. Buck Shack “Old Vines” Bourbon Barrel Aged Zinfandel, Lake County, California 
2. Beringer Bros. “Bourbon Barrel Aged” Cabernet Sauvignon, California 
3. Layer Cake “Bourbon Barrel Aged” Cabernet Sauvignon, California 
4. Four Virtues “Bourbon Barrel Aged” Cabernet Sauvignon, Lodi, California   $28.                             

 

  

   
Flight #18- Big Pinot Energy- “That’s too much Pinot!”- Said Nobody Ever   

1. Patz & Hall Pinot Noir, Sonoma Coast, California   

2. Roco “Gravel Road” Pinot Noir, Willamette Valley, Oregon   

3. Roco “The Stalker” Pinot Noir, Willamette Valley, Oregon   

4. The Calling Pinot Noir, Monterey County, California                                                $45.   
   
Flight #19- Call Me a Limo- Four of our best cabs by the glass   

1. Robert Mondavi Winery, Napa Valley, California   

2. Arrowhead Creek Vineyards, Texas   

3. Fortune 1621, Napa Valley   

4. Force & Grace, Paso Robles, California                                                                   $40.   
   
Flight #20- Big Guns- Four of our finest reds available by the glass.   

1. Madame de Beaucaillou Merlot/Cab/Petit Verdot, Haut-Medoc, Bordeaux, France   

2. Ruffino “Modus” Sangiovese/Merlot/Cabernet, Tuscany    

3. The Prisoner Pinot Noir, Sonoma County, California   

4. Olema by Amici Cellars Cabernet Sauvignon, Sonoma County, California         $40.   



Copa’s Beer List:   

Light Bodied and Low Calorie Beers:   
Outlaw “Mile Hi” Light Beer, Colorado (4.2%)  3. 
Independence “Native Light” Light Beer, Austin (4%)  4. 
Real Ale “Fireman’s 4” Light Beer, Blanco (4%)  4. 
Community “Honey Citrus Blonde”, Dallas (6%)  5. 
903 “Hot Honey Sopapilla”, Cream Ale, Sherman (6.5%) A 1.9 
Turning Point “Jarvis” German Style Pilsner, Bedford (5.2%) 16oz 7. 
Medium Bodied/Amber Beers:   
Real Ale “Brewhouse Brown” Brown Ale, Blanco (5.4%)  5. 
Alaskan “Grizz” Coffee Brown Ale, Alaska (6.5%)  5. 
Red Gap “Big Chief” Bock Beer, Cisco (5.7%) A 1.9 
Community “Texas Style” Bock Lager, Dallas (6%)  5. 
Wheat Ales:   
Alaska “White” Wit-Style Ale, Alaska (5.3%)  5. 
False Idol “Fenris Park” Hefeweizen, North Richland Hills (5%) 16oz 6. 
I.P.A.’s:   
Community “Mosaic” IPA, Dallas (8.6%)  5. 
Real Ale “Axis” IPA, Blanco (7.1%)  5. 
Independence “Stash” IPA, Austin (7.5%)  5. 
Community “Recreational Grade Haze” Hazy IPA, Dallas  (7.7%)  5. 
   
Double/Imperial I.P.A.s:   
Real Ale “Crash Pad” Imperial Hazy IPA, Blanco (9.3%)  5. 
Independence “High Boy” Double IPA, Austin (9%)  5. 
Collective Arts “Good Monster” New England DIPA, Canada (8%) 16oz 8. 
Dogfish Head “90 Minute” Imperial IPA, Delaware (9%)  8. 
Dogfish Head 120 Minute IPA “Utopia Barrels”, Delaware (17%)   20. 
   
Belgian Style  & Strong Ales:   
St. Feuillien Quadruple Abbey Ale, Belgium (11%)  6. 
903 “Kilt Switch” Wee Heavy Scotch Ale, Sherman (10.8%) A 1.9 
OHB “Freaky Deaky” Belgian Style Tripel, Dallas (10%)  6. 
Save the World “Tripel” Belgian Style Ale, Marble Falls (8.7%)  8. 
Founders “The Cranfather” Bourbon Barrel Fruit Aged Ale, Mi. (11.1%) A 1.9 
903 Brewers “Barley King” Strong Ale with Stuff in it, Sherman (12.9%) 16oz 8. 
Porters:   
Roughtail Brewing “Migrating Coconut” Coconut Imperial Porter, OK.    (7.8

%) 
6. 

Three Nations “Banana Nut Bread” Porter, Carrollton (10%)              A 16oz 1.9 
Moody Tongue “Caramelized Chocolate Churro” Porter, Illinois (7%) A 1.9 
Deschutes “Black Butte XXXV” Cherry/Coco/Vanilla Porter, Or. (11%)  7. 
Stouts:   



Save The World “Danger Noodle Island” Imp. Stout, Marble Falls (10%)  6. 
Clown Shoes “Snow on the Maple Tree” Imperial Stout, Mass. (11%) A 1.9 
Clown Shoes Bourbon Barrel Imperial Stout w/Coffee, Mass. (10.25%)  7. 
Founders “KBS” Bourbon Barrel Blueberry Imperial Stout, Mi. (11.2%) A 1.9 
Turning Point Beer “Fist Bumps” Pastry Stout, Bedford (12.4%)  16oz 8. 
3 Nations “Devour” Crème Brulee’ Imperial Milk Stout, Carrollton (8.3%) A 1.9 
Avery “Imperialis” Imperial Bourbon Barrel Stout, Colorado (12.7%)  8. 
Avery “Tweak” Bourbon Barrel Coffee Stout, Colorado (13.1%)  8. 
North Coast “Old Rasputin” Russian Imperial Stout, Cali. (9%)  7. 
   
Ciders:   
Bishop “Crackberry” Cranberry/Blackberry Cider, Dallas (5%)  5. 
   
Non-Alcohol Beer:   

Best Day Brewing Kolsch Style Non-Alcoholic Beer, California (.5%) 
 5. 

Best Day Brewing West Coast Non-Alcoholic IPA, California (.5%)  5. 
Best Day Brewing Non-Alcoholic Hazy IPA, California (.5%)  5. 
   
 


