
WINES BY THE GLASS
Listed from mild and slightly sweet in taste;  

progressing to wines that are fuller bodied and richer in flavor.

BRUT Villa Sandi, Prosecco, “Il Fresco” Veneto, Italy $9.95 $12.70 $41.00

RIESLING Rosemount Estate, “Diamond Label”, Australia $8.95 $11.70 $36.00

RIESLING S.A. Prüm, Spätlese, “Graacher Himmelreich”, Germany $12.95 $15.70 $52.00

WHITE ZINFANDEL Beringer, California $7.95 $10.70 $32.00

MOSCATO Lindemans, “Bin 90”, Australia $7.50 $10.25 $30.00

GEWÜRZTRAMINER Hogue, Columbia Valley, Washington $8.95 $11.70 $36.00

PINOT GRIGIO Ruffino, “Lumina”, Delle Venezie, Italy $7.95 $10.70 $32.00

SAUVIGNON BLANC North & South, NORWEGIAN PROPRIETARY WINE,  

Sonoma, California  

$7.95 $10.70 $32.00

CHARDONNAY Meridian Vineyards, California $7.95 $10.70 $32.00

SAUVIGNON BLANC Matua Valley, Marlborough, New Zealand $8.50 $11.25 $34.00

SAUVIGNON BLANC Oberon, Napa Valley, California $12.50 $15.25 $51.00

ROSÉ “Les Fumées Blanches”, Vin de France, France $7.95 $10.70 $32.00

GRÜNER VELTLINER Laurenz V und Sophie, “Singing” Kamptal, Austria $9.95 $12.70 $41.00

ALBARIÑO Bodegas Couto “Serra de Estrela”, Rias Baixas, Galicia, Spain $8.95 $11.70 $36.00

CHENIN BLANC/VIOGNIER Pine Ridge, Clarksburg, California $8.95 $11.70 $36.00

TORRONTES Piedra Negra, Mendoza, Argentina $7.50 $10.25 $30.00

CHARDONNAY Spellbound, California $9.95 $12.70 $39.00

CHARDONNAY Louis Jadot, Pouilly Fuissé, Burgundy, France $14.95 $17.70 $59.00

CHARDONNAY Navarro Correas, “Colección Privada”, Mendoza, 

Argentina

$8.95 $11.70 $36.00

CHARDONNAY Robert Mondavi, Private Selection, California $8.95 $11.70 $36.00

WHITE WINES

DESSERT WINE
VIDAL Inniskillin Icewine, Niagara Peninsula, Canada $17.50 $20.25 $69.00

PINOT NOIR Louis Jadot, Burgundy, France $11.95 $14.70 $48.00

PINOT NOIR Estancia, Monterey County, California $10.95 $13.70 $44.00

SANGIOVESE Castello di Gabbiano Chianti Tuscany, Italy $7.95  $10.70 $32.00

RED BLEND Marchesi de’ Frescobaldi, “Rémole”, Tuscany, Italy $10.50  $13.25 $42.00

MERLOT Blackstone, California $8.95 $11.70 $36.00

RED BLEND North & South, NORWEGIAN PROPRIETARY WINE,  

Sonoma, California  

$8.95 $11.70 $36.00

GARNACHA Artadi Artazuri, Navarra, Spain $9.95 $12.70 $39.00

RED BLEND Baron Philippe de Rothschild,  

“Mouton Cadet” Bordeaux, France

$8.50 $11.25 $34.00

TEMPRANILLO Rioja Vega Crianza, Rioja, Spain $8.95 $11.70 $36.00

SHIRAZ Wolf Blass, “Yellow Label”, Australia $8.95 $11.70 $36.00

CABERNET SAUVIGNON Wolf Blass, “Yellow Label”, Australia $7.95 $10.70 $32.00

MERLOT Lapostolle, “Casa”, Rapel Valley, Central Valley, Chile $9.50 $12.25 $38.00

CABERNET SAUVIGNON Chile Lindo, Central Valley, Chile $6.95 $9.70 $28.00

CABERNET SAUVIGNON Beringer, “Founder’s Estate", California $8.95 $11.70 $36.00

MALBEC Colores del Sol, Mendoza, Argentina $7.95 $10.70 $32.00

CARMÉNÉRE Arboleda, Aconcagua Valley, Chile $9.95 $12.70 $39.00

ZINFANDEL Zen of Zin, “Old Vine”, California $7.95 $10.70 $32.00

CABERNET SAUVIGNON Chateau St. Jean, California $9.95 $12.70 $41.00

CABERNET SAUVIGNON Navarro Correas, “Colección Privada”, 

Mendoza, Argentina

$8.95 $11.70 $36.00

CABERNET SAUVIGNON Oberon, Napa Valley, California $13.95 $16.70 $56.00

RED WINES

GLASS &  
A HALF

BOTTLEGLASS

(375ml)

An 18% gratuity and beverage service charge will be added to your check. Prices are subject  
to change. Your check may reflect applicable VAT for certain ports or itineraries.

FLEET US 30722 6/15



SPARKLING & WHITE WINES
Listed from milder to stronger and sweetest to least sweet.

100 WHITE ZINFANDEL Beringer, California $32.00

101 BRUT Casa Valduga, Rosé Reserva, Brazil $39.00

102 BRUT Villa Sandi, Prosecco, “Il Fresco”, Veneto, Italy $41.00

103 BRUT Pere Ventura, Cava, “Tresor”, Reserva, Catalonia, Spain $37.00

104 BRUT Schramsberg, Blanc de Blancs, North Coast, California $59.00

105 BRUT Moët & Chandon, “Impérial”, Champagne, France $79.00

106 BRUT Veuve Clicquot, “Yellow Label”, Champagne, France $89.00

107 BRUT Dom Pérignon, Champagne, France $199.00

SPARKLING 
Add depth to your fruity, savory and meaty dishes with these wines.  
Perfect with oysters, bruschetta, prosciutto, or berries and tarts.

200 MOSCATO Rex Goliath, “Free Range”, California $32.00

201 RIESLING S. A. Prüm, Spätlese, “Graacher Himmelreich”, Mosel, Germany $52.00

202 WHITE ZINFANDEL Beringer, California $32.00

203 MOSCATO Lindemans, “Bin 90”, Australia $30.00

204 RIESLING Chateau Ste. Michelle, Columbia Valley, Washington $34.00

205 CHENIN BLANC Château de Montfort, Demi Sec, Vouvray, Loire, France $42.00

206 GEWÜRZTRAMINER Hogue, Columbia Valley, Washington $36.00

SWEET & OFF-DRY 
The slight sweetness of these wines helps tame the heat of spicy Asian and Indian dishes.

300 PINOT GRIGIO Estancia, California $42.00

301 PINOT GRIGIO Ruffino, “Lumina”, Delle Venezie, Italy $32.00

302 PINOT GRIGIO Danzante, Delle Venezie, Italy $37.00

303 SAUVIGNON BLANC North & South, NORWEGIAN PROPRIETARY WINE,  
Sonoma, California  

$32.00

304 CHARDONNAY Meridian Vineyards, California $32.00

305 SAUVIGNON BLANC Clos du Bois, North Coast, California $42.00

306 SAUVIGNON BLANC De Aureo Spirito, Languedoc, France $32.00

307 FUMÉ BLANC Dry Creek Vineyard, Sonoma County, California $47.00

308 SAUVIGNON BLANC Matua Valley, Marlborough, New Zealand $34.00

309 SAUVIGNON BLANC Oberon, Napa Valley, California $51.00

310 RIESLING Rosemount Estate, “Diamond Label”, Australia $36.00

311 ROSÉ “Les Fumées Blanches”, Vin de France, France $32.00

312 SAUVIGNON BLANC Nobilo, Marlborough, New Zealand $39.00

313 GRÜNER VELTLINER Laurenz V. und Sophie, “Singing”, Kamptal, Austria $41.00

314 SAUVIGNON BLANC Don Pascual, Juanico, Uruguay $29.00

315 ALBARIÑO Bodegas Couto, “Serra da Estrela”, Rias Baixas, Galicia, Spain $36.00

LIGHT INTENSITY 
Light seafood like salmon, sushi and soft cheeses like feta will take on even  
more flavor when matched with these delicate wines.

400 CHARDONNAY Alice White, South Eastern Australia $29.00

401 CHENIN BLANC/VIOGNIER Pine Ridge, Clarksberg, California $36.00

402 TORRONTES Piedra Negra, Mendoza, Argentina $30.00

403 CHARDONNAY Smoking Loon, California $42.00

404 CHARDONNAY (Kosher) Mount Tabor, Galilee, Israel $39.00

405 CHARDONNAY Beringer, Napa Valley, California $42.00

406 CHARDONNAY Chamisal Vineyards, Unoaked, “Stainless”,  
Central Coast, California

$45.00

407 CHARDONNAY Spellbound, California $39.00

408 CHARDONNAY Isabel Mondavi, Carneros, California $52.00

409 CHARDONNAY Louis Jadot Pouilly Fuissé, Burgundy, France $59.00

410 CHARDONNAY Navarro Correas, “Colección Privada”, Mendoza, Argentina $36.00

MEDIUM INTENSITY 
Best with citrus and shellfish or poulty with green salads or sautéed vegetables.

500 CHARDONNAY Robert Mondavi Private Selection, California $36.00

501 CHARDONNAY Silverado Vineyards, Napa Valley, California $57.00

502 CHARDONNAY Rombauer, Carneros, California $62.00

FULL INTENSITY 
Try with seafood, pork or chicken covered in a lush creamy sauce,  
like Italian carbonara, shrimp risotto or lobster fettuccine.

An 18% gratuity and beverage service charge will be added to your check. Prices are subject  
to change. Your check may reflect applicable VAT for certain ports or itineraries.
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600 PINOT NOIR Louis Jadot, Burgundy, France $48.00

601 PINOT NOIR Beringer, “Founders’ Estate”, California $39.00

602 PINOT NOIR Estancia, Monterey County, California $44.00

603 PINOT NOIR Isabel Mondavi, Carneros, California $65.00

604 SANGIOVESE Castello di Gabbiano Chianti, Tuscany, Italy $32.00

605 RED BLEND Marchesi de’ Frescobaldi, “Rémole”, Tuscany, Italy $42.00

606 MERLOT North & South, 

NORWEGIAN PROPRIETARY WINE, Sonoma, California

$36.00

LIGHT INTENSITY 
You will want to savor each sip when paired with mushrooms over roasted
chicken or filet mignon.

700 MERLOT Blackstone, California $36.00

701 RED BLEND NORWEGIAN PROPRIETARY WINE, Sonoma, California  $36.00

702 MERLOT Genesis by Hogue, Columbia Valley, Washington $39.00

703 GARNACHA Artadi Artazuri, Navarra, Spain $39.00

704 CABERNET SAUVIGNON Woodbridge by Robert Mondavi, California $32.00

705 RED BLEND Zeni, Valpolicella, Veneto, Italy $39.00

706 PINOTAGE Stellenzicht, “Golden Triangle”, Stellenbosch, South Africa $37.00

707 TEMPRANILLO Marqués de Riscal Riserva, Rioja, Spain $52.00

708 RED BLEND Baron Philippe de Rothschild, “Mouton Cadet”, Bordeaux, France $34.00

709 TEMPRANILLO Rioja Vega Crianza, Rioja, Spain $36.00

710 CABERNET SAUVIGNON (Kosher) Golan Heights, Galilee, Israel $39.00

711 SHIRAZ Penfolds, “Koonuga Hill”, South Eastern Australia $52.00

712 SHIRAZ Wolf Blass, “Yellow Label”, South Australia $36.00

713 RED BLEND Chateau St. Jean, “Signature Blend”, California $42.00

714 MERLOT Wild Horse, Central Coast, California $37.00

715 ZINFANDEL Rancho Zabaco, “Heritage Vines”, Sonoma County, California $39.00

716 MERLOT Stags’ Leap, Napa Valley, California $62.00

717 CABERNET SAUVIGNON Wolf Blass, “Yellow Label”, Australia $32.00

718 RED BLEND Labouré Roi, Côtes du Rhône, Rhône Valley, France $32.00

719 MERLOT Lapostolle, "Casa", Rapel Valley, Chile $38.00

720 CABERNET SAUVIGNON Chile Lindo, Central Valley, Chile $28.00

721 MALBEC Terrazas de los Andes, “Reserva”, Mendoza, Argentina $39.00

722 CABERNET SAUVIGNON Caliterra, Reserva, Colchagua Valley, Chile $32.00

723 CABERNET SAUVIGNON Beringer, "Founders' Estate", California $36.00

724 MERLOT (Kosher), Tabor Adama, Israel $42.00

725 MALBEC Colores del Sol, Mendoza, Argentina $32.00

726 SYRAH/CARIGNAN Gérard Bertrand, Minervois, Languedoc, France $35.00

727 CARMÉNÈRE Arboleda, Aconcagua Valley, Chile $39.00

728 SHIRAZ/CABERNET Black Opal, South Eastern Australia $32.00

729 ZINFANDEL Zen of Zin, “Old Vine”, California $32.00

730 CABERNET SAUVIGNON Penfolds, "Koonunga Hill", Australia $37.00

731 CABERNET SAUVIGNON Wente Vineyards, “Southern Hills”,  
Livermore, California

$37.00

732 CABERNET SAUVIGNON Chateau St. Jean, California $41.00

733 MERLOT Errázuriz, "Estate", Curicó Valley, Chile $32.00

734 CABERNET SAUVIGNON Navarro Correas, "Colección Privada",  
Mendoza, Argentina

$36.00

735 TANNAT Juanicó, "Don Pascual Roble", Juanicó, Uruguay $29.00

736 CHATEAUNEUF DU PAPE Gabriel Meffre, "Lauras", Rhône, France $49.00

737 RED BLEND Luce della Vite, "Lucente", Tuscany, Italy $59.00

MEDIUM INTENSITY 
Big and bold enough to go with spicy sausages, flavorful pizza or barbecued meats.

RED & DESSERT WINES
Listed from milder to stronger.

An 18% gratuity and beverage service charge will be added to your check. Prices are subject  
to change. Your check may reflect applicable VAT for certain ports or itineraries.
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800 PETITE SIRAH Spellbound, California $45.00

801 CABERNET SAUVIGNON Simi, Alexander Valley, California $52.00

802 CABERNET SAUVIGNON Oberon, Napa Valley, California $56.00

803 CABERNET SAUVIGNON Emblem, Napa Valley, California $59.00

804 RED BLEND Overture by Opus One, Napa Valley, California $179.00

805 CABERNET SAUVIGNON Silver Oak, Alexander Valley, California $129.00

806 CABERNET SAUVIGNON Silverado Vineyards, Napa Valley, California $79.00

807 CABERNET SAUVIGNON Jordan, Alexander Valley, California $99.00

808 ZINFANDEL Ridge Vineyards, "Lytton Springs", Dry Creek Valley, California $65.00

809 CABERNET SAUVIGNON Caymus, Napa Valley, California $99.00

810 RED BLEND Opus One, Napa Valley, California $249.00

811 CABERNET SAUVIGNON “M” by Michael Mondavi, Napa Valley, California $199.00

812 RED BLEND Tenuta dell Ornellaia, "Le Serre Nuove", Bolgheri, Italy $79.00

FULL INTENSITY 
These rustic and rich wines are remarkable when paired with juicy red meats 
like a ribeye steak or with your dark chocolate dessert.

RED & DESSERT WINES
Listed from milder to stronger.

DESSERT WINE
900 VIDAL Inniskillin Icewine, Niagara Peninsula, Canada $69.00

Available exclusively on board 
to our guests.

NORTH & SOUTH is a 

proprietary wine by Norwegian 

Cruise Line. Vintage to vintage, 

our wine experts travel up and 

down the coast of California 

seeking out the best wine 

growing regions to harvest 

the most exceptional grapes 

for these handcrafted wines. 

California continues to deliver 

superior wines due to its 

consistently ideal growing 

conditions that allow for excellent ripening and unique flavors. 

Displaying complex aromas and palate pleasing, NORTH & 

SOUTH wines are versatile and sophisticated — complementing 

a variety of dishes.
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An 18% gratuity and beverage service charge will be added to your check. Prices are subject  
to change. Your check may reflect applicable VAT for certain ports or itineraries.
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