


















Wine List
“Age is just a number. It’s totally irrelevant unless, 

of course, you happen to be a bottle of wine.” -Joan Collins

Farmhousethai.com /Farmhousekitchensf @Thaifarmhouse

ROSÉ
Trousseau Gris, PAX 2018 $70
Russian River, CA
TextureBright, fresh, and wild with Mirabelle
Plum, lychee and spice. Delicious with surprising
weight and texture.

red
Grenache, A Tribute to Grace
2017 $84
Santa Barbara, CA
Light & Aromatic. Crunchy. Black Doris Plum.
Hibiscus. Salt & Pepper

Tempranillo, Vina Magna 6
Meses 2016 $62
Spain
Elegant. Intense freshness of �avor. Soft tannins.
Spicy Cherry. Oak spice. Sweet vanilla on �nish.

Shiraz Penfolds RWT 2015 $250
Barossa Valley, Australia
Spicy and earthy edge. graphite-like savory
aroma. coal dusty notes. deep-set palate, very
smooth tannins. almost never-ending �nish.

white
Pinot Grigio, Di Bruno 2018 $68
Santa Barbara, CA
Dry. Super crisp & clean. White Peaches. Lemon rind.
Pink jasmine. Lovely lingering �nish

Chardonnay, Ryme ‘Ritchie
Vineyard’ 2015 $84
Russian River Valley
Depth & Richness balanced by refreshing acidity
White �orals. Stone fruit

Riesling Auslese, Kinheimer
“Hubertslay”, Trossen 2015 $108
Mosel, Germany
Don’t let “Auslese” Fool You – R=This Wine is Not That
Sweet! IT is Wonderful. Full Body w/Razor-Like
Acidity. Ripe Peach.Lilac. Lemon Curd

bubbles
Champagne, Bernard Remy $90
Champagne, France
Elegant & Opulent. White Raspberry. Brioche.
Almond Pastry.

Brut Rose Champagne Biellecart
Salmon NV $155
Classic Champagne blend, light elegant, fresh and
berry aromas.
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