famba
{

BRAZILIAN
GRILL

240 West Gilman Street
Madison, WI 53703
Tel: 608-257-1111

sambabraziliangrill.com

Samba Brazilian Grill
608-257-1111

Hours

4pm to Midnight
With dinner service
5-10 pm

seven days a week

(abanaRoom

608-257-3300

Hours
11am to Midnight
seven days a week

OTHER WORDLY WHITE WINE

Terra Andina 2005 Central Valley CHARDONNAY
Buttery and sweet with crisp apple and pear

Vina Montes 2004 Curico Valley CHARDONNAY

Soft and modest with ripe tropical fruit, melon and pineapple

Cono Sur 2004 Casablanca Valley CHARDONAY
Bright and lively with nice crunchy acidity, fig and apple

Vina Ventisquero 2004 Rapel Valley CHARDONNAY
Crisp and fresh with green apple and honeysuckle

Vina Dona Paula 2004 Lujan de Cuyo CHARDONNAY
Very tasty with lots of juicy pear, fig and toast

Bodega Catena 2004 Mendoza CHARDONNAY
Round and buttery with ripe tasty pear, fig and spice

Quintas de Melgaco 2004Terra Antiga ALVARINHO & TRAJADURA
Very appley with spice and almonds

Adega Condes de Albarei 2004 Rias Baixas “Salneval” ALBARINO
Polished and harmonious with pear, herb and light earth

Conde de Albarei 2003 Rias Baixas ALBARINO

Aromas of peach and almond give way to a crisp minerality
Do Ferreiro 2003 Rias Baixas ALBARINO

Lively acidity and citrus with pear, melon, almond and lime

Vina Penalolen 2005 Limari and Casablanca Valleys SAUVIGNON BLANC

Pure and rich with mandarin orange, flowers and mouth watering acidity

Casa LaPostelle 2006 Rapel Valley SAUVIGNON BLANC
Well balanced and refreshing with citrus and tropical fruits

Los Vascos 2004 Casablanca Valley SAUVIGNON BLANC

Quite nice... steely with lime, floral and chalk
Casa Silva 2004 Colchagua Valley SAUVIGNON GRIS
Appealing with juicy lime, apple and minerals

Familia Rutini 2004 Mendoza “Trumpeter” TORRONTES
Light with tangerine, citrus and butter

Cousino Macul 2004 Maipo Valley RIESLING

Crisp and tangy with lime, green apple and watermelon

Quinta da Alorna 2006 Ribatejano ARINTHO
Brilliant and fresh with good fruit and fresh, lively citrus

Parxes 2005 Pansa Blanca “Marques de Alella” CLASSICO

Lovely and gentle, with pear, floral, citrus and herbs

Edetaria 2006 Terra Alta “Via Terra” GARNACHA BLANCA
Lovely golden color with good acidity, lively fruit and oak

Gramona 2005 Penedes GESSAMI

Smells and tastes like a creamsicle with a light minty finish

Marques de Caceres 2004 RIOJA WHITE

Clean and fresh with ripe melon, lemon, lime, vanilla and oak

Bodegas Ostatu 2004 RIOJA WHITE

Muscular with nice acidity, almond and quince

Casamaro 2006 Rueda VERDE)O

Lush and well balanced with bright melon and citrus

La Conreria d'Scala Dei 2002 “Les Brugeres” PRIORAT BIANCO

Bold and lively with firm acidity, pear, nectarine, grass and light tannins
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