
Featured Wines
by the bottle

We take great pride and work very hard to 
acquire and assemble some of the world’s best 

wines. ‘Best’ doesn’t always mean most 
expensive. Our goal at Courchevel is to provide 

a wine experience that is as unique as it is 
approachable. And while our list is fairly 

extensive, here are a few of our favorites: 

WHITE & ROSÉ

Old Town Cellars, ‘Mountain Town White’ 
Park City, UT | 54

Before founding Old Town Cellars, Park City 
native Stephen MacKay earned a reputation 
managing top wine programs. With OTC, he 

transitioned from the dining room to the barrel 
room, leveraging his connections in the 

American wine world to source exceptional 
West Coast fruit. The team then crafts the final 
blend locally in Park City. This ‘Mountain Town 
White,’ an expressive Sauvignon Blanc-based 
blend, is perfect with food or as an apéritif.

INAMA, ‘I Palchi Foscarino’
Garganega

Soave Classico, Italy 2021 | 140
The wines of Veneto aren’t a focus at 

Courchevel Bistro, but this standout bottle 
earned its place on our menu. Made from 100% 
old vine Garganega, and sourced from a tiny 

mountainside vineyard, this is a special bottling. 
Soft and floral on the nose, the wine evolves 
into something much deeper on the palate. 

Reminiscent of Grand Cru Chablis, it is a 
beautiful balance of fruit, chalk, austerity, and 

opulence. It is a stunning white wine from 
Northeast Italy. About 400 cases made.

Domaine Weinbach, ‘Les Vignes Du Prêcheur’
Alsace, France 2022 | 80

Established in 1612 and run by the same family 
since 1898, Domaine Weinbach is one of the 
World’s great wineries. Vintage after vintage, 

they produce some of the most collectible 
wines from Alsace. This is a single vineyard field 
blend of Riesling, Auxerrois, Pinot Gris, Muscat, 

and Sylvaner. It is fresh, dry, floral, and 
perfectly food friendly. This is a fantastic 
introduction to Alsatian wine from one of 

France’s greatest producers.

Massican, ‘Annia’
 Napa Valley, CA 2021 | 65

Dan Petrowski is one of the best winemakers in 
the United States. After years of making some 

of California’s best Cabernets at Larkmead 
Vineyards, Dan left to focus full time on his own 

label, Massican. At Massican, Dan merges his 
experience making wine in Italy with his career 

in California. This wine is a blend of Tocai 
Friulano, Ribolla Gialla, and Chardonnay. It is 
unique, delicious and one of California’s most 

highly regarded white wines. 



Vietti, Arneis 
Roero, Italy 2021 | 74

Piemonte is, unquestionably, one of the world’s 
great wine regions. And while it is far more famous 

for the red wines of Barolo and Barbaresco, the 
white wines of the region are finding more and 
more space on restaurant wine lists. This is an 

elegant, fresh, rocky, dry white wine from one of 
Italy’s top producers. For those of you who enjoy 

Sancerre, you will love this Arneis by Vietti.

Elizabeth Rose, Rosé,
 Napa Valley, CA 2022 | 60

This beautiful rosé, produced from Syrah, 
Grenache and Cinsault, is sourced exclusively from 

the organically farmed estate vineyards of the 
Hoxsey family in Yountville and Oakville. 

Just like the family’s flagship label, Ghost Block, 
this rosé is elegant, balanced, and incredibly 

enjoyable to drink!

RED
  

Jolie Laide, Trousseau Blend
California, 2022 | 100

From French, Jolie Laide translates roughly to 
“unconventionally beautiful”.  The wines, from this 
Healdsburg based producer, are just that. They are 

unique, unexpected, ethereal and incredibly 
compelling. This red is a blend of Trousseau Noir, 

Gamay, Valdiguié, Cabernet Pfe�er and Poulsard. If 
you have never heard of any of these varieties, 

don’t worry! The wine is elegant, lean and entirely 
delicious.

Bodegas Raúl Pérez, Mencía Bend
‘Ulteria St. Jacques’ Bierzo, Spain, 2021 | 72 

Raúl Pérez is quite commonly referenced as one of 
the world’s great winemakers. Growing up in 

Northwestern Spain, he began helping make wine 
at his family’s estate as a child. Since starting his 

own label in 2005, his wines have developed a cult 
like following. This Mencia based wine is deep, 

complex, contemplative, and gorgeous. Drinkers of 
Burgundy and Piedmont should give this wine a try 

while we have it! 
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*Corkage fee is $40 per 750ml

*Full wine menu available upon request

Lúnasa, Cabernet Sauvignon
Poston Crest Vineyard,

Calistoga, Napa Valley CA 2019 | 160
From their small vineyard, in Calistoga, 
Jordan and Ciji Je�eries produce about 

seventy-five cases of this beautiful Cabernet 
Sauvignon. Jordan, who’s day job is the 
Director of Winemaking at a well-known 

Napa Valley custom crush facility, pours his 
heart and soul into this incredibly limited 

bottling. This wine showcases the beautiful 
herbaceous and savory side of Cabernet. It is 

complex, balanced and a delicious 
complement to our menu.

 Matthiasson, Pinot Meunier
‘Yount Mill Vineyard’, 

Yountville, Napa Valley 2022 | 120
For those of you who have never enjoyed a 
varietal bottling of Pinot Meunier, you are 

not alone. It is almost never done. As one of 
the three most important blending grapes in 

Champagne, Pinot Meunier is largely just 
seen as that, a blending component. 

However, in the hands of the right vigneron, 
it makes a wine that rivals any. Sourced from 

the Hoxsey family’s organic, Yount Mill 
Vineyard, Steve Matthiasson bottles a wine 

bursting with ripe red fruit, fresh acidity and 
a delicious gravelly minerality. It is a 
spectacular medium bodied wine. 

Enhance your dining experience with the 
perfect wine pairing. Our Sommelier is 

available to provide personal 
recommendations that will complement 

your chosen dishes. We look forward
to assisting you.
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Beer
Signature Cocktails

& Wine
BEER
MICHELOB ULTRA | 7
FISHER BREWING ‘CERVESA’ | 12 
TF BREWING Granier Keller | 12
OFFSET Dopo Session IPA | 12
KITOS Gluten Free Golden Ale | 14
TF BREWING Ferda Imperial IPA | 15
CHIMAY GRAN RESERVE 750ml Belgium | 40
CLAQUE-PÉPIN CIDER 750ml France | 30

NON-ALCOHOLIC BEER
BUCKLER PILSNER Holland | 6

SIGNATURE COCKTAILS
CHAMBÉRY
High West Rye, VSOP, Chartreuse Green, Sweet 
Vermouth, Bitters | 35
ALPINE OLD FASHIONED
Alpine Bourbon, Génépy, Zirbenz, Bitters | 20
LAST WORD
Roku Gin, Chartreuse, Cherry Liqueur, Lime | 25
PAMPLE-YOURSELF
Vodka, Pamplemousse, Faba, Lime, Lemon Bitters | 15
SAVOIE SPRITZ
Cremant, Pamplemousse, Salers | 15
NORDIC NEGRONI
Aquavit, Campari, Sweet Vermouth | 16

SPARKLING WINE
LULU Crémant de Loire | 17
GASTON Chiquet Tradition Cru Champagne | 32

ROSÉ
DOMAINE DE TRIENNES Méditerranée | 15

WHITE WINE
VIN DE TABLE BLANC 9oz Carafe | 16
DOMAINE RICHEL Apremont | 16
PASCAL JOLIVET Sauvignon Blanc | 16
SCARPETTA Pinot Grigio | 14
WHITE WALNUT ESTATE Chardonnay | 19

RED WINE
VIN DE TABLE ROUGE 9oz Carafe | 16
WHITE WALNUT ESTATE Pinot Noir | 19
PASCAL BIOTTEAU Cabernet Franc | 15
ELIZABETH ROSE ‘CHOCKABLOCK’ 
Cabernet Blend | 18
J.L CHAVE SÉLECTION Côtes du-Rhône Blend | 18
CHATEAU Lilian Ladouys St. Estephe | 19



Aperitifs • Digestifs
& Sweet Wines

APERITIFS
LILLET BLANC | 8
AVERNA AMARO | 14
CHARTREUSE
 GREEN | 18
 YELLOW | 18
 GREEN VEP | 56
 YELLOW VEP | 56

DIGESTIFS
DOLIN GÉNÉPY LE CHAMOIS | 10
ZIRBENZ STONE PINE | 9
CARAVELLA LEMONCELLO | 8
BAILEY’S IRISH CREAM | 8
KAHLUA | 7
GRAND MARNIER | 12
DISARONNO | 9
LICOR 43 | 9

SWEET WINES
DOW’S TAWNY PORT, Porto, Portugal | 12
TAYLOR FLADGATE 20 YEAR PORT, 
Porto, Portugal | 32
DOMINE DURBAN, Muscat de Beaumen
Rhône, France | 12
ÖRÖM “METAMORFOZIS” TOKAJ ASZU 5 
PUTTONYOS | 32

COGNAC & CALVADOS
COURVOISIER VS | 14
COURVOISIER VSOP | 18
HENNESSY VS | 16
HENNESSY XO | 50
DELORD XO ARMAGNAC | 16
CLAQUE PERRIN CALVADOS | 14



VODKA
TITOS Texas | 8
KETEL ONE Holland | 10
CHOPIN Poland | 11
GREY GOOSE France | 12

GIN
TANQUERAY Scotland | 9
BEEHIVE “JACKRABBIT” Utah | 10
ROKU Japan | 11
HENDRICKS Scotland | 12
MONKEY 47 Germany | 16

TEQUILA
OLMECA ALTOS Blanco | 11
CASA DRAGONES Blanco | 28
CASAMIGOS Reposado | 14
DON JULIO Anejo | 18
DON JULIO 1942 Anejo | 40
WAHAKA Mezcal | 13

BOURBON
SUGAR HOUSE | 10
BUFFALO TRACE | 11
HIGH WEST AMERICAN PRAIRIE | 14
BASIL HAYDEN | 15
BLANTON’S SINGLE BARREL | 36

Liquor



Liquor

OTHER WHISKEY
JAMESON Irish | 8
REDBREAST Irish | 16
HIBIKI ‘HARMONY’ Japan | 24

RYE WHISKEY
SUGAR HOUSE Salt Lake City | 10
HIGH WEST Double Rye Park City | 12
WHISTLE PIG 6 YEAR Vermont  | 16
WHISTLE PIG 10 YEAR Vermont | 24
HIGH WEST Bottled in Bond | 26

BLENDED SCOTCH
JOHNNIE WALKER BLACK | 12
JOHNNIE WALKER BLUE | 50

SINGLE MALT SCOTCH
GLENLIVET 18 SPEYSIDE | 28
MACALLAN 12 SPEYSIDE | 18
GLEN MOREY 12 SPEYSIDE | 14
LAPHROAIG 10 ISLAY | 16
LAGAVULIN 8 ISLAY | 18
TALISKER 10 ISLE OF SKYE | 22
DALWINNIE 15 HIGHLAND  | 20

RUM
GOSLINGS Bermuda | 8
DIPLOMATICO Venezuela | 12
PLANTERAY 3 Star White Rum Barbados | 8



The Rhône Valley 
Reimagined

Talisker Club is proud to bring you Courchevel 

Bistro. Named after Park City’s sister city in the 

French Alps and housed in a historic building on 

Main Street, Courchevel serves artful 

French-European cuisine crafted with inventive flair 

and only the freshest seasonal ingredients from 

local purveyors. Executive Chef Clement Gelas has 

brought the flavors of his home country of France 

to the heart of Park City. “Sharing the culinary 

influences from my home country of France and 

the Rhône Valley in a fresh and inventive manner is 

one of my greatest passions.”

Courchevel Bistro – a storied setting on America’s 

most famous mountain street.


