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listed light - dark 
beer

cooperswinebar.com 

Wines
main st manayunk 

cOoper’s 
brick oVen wine bAr 

DOMESTIC 
Voodoo, Pillzilla, Meadville, PA   $   /22oz 

 

Eel River, Organic Extra Pale Ale, Fortuna, CA   $ 
 

Stone, I.P.A., San Diego, CA   $ 
 

Yard’s, E.S.A., Philadelphia, PA    $ 
 

Brooklyn, Brown Ale, Brooklyn, NY   $ 
 

Dogfish Head, India Brown, Milton, DE   $ 
 

Stoudt’s, Fat Dog Stout, Lancaster, PA   $ 
 
 

BASIC 
Amstel Light, Amsterdam, NL   $ 

 

Yeungling, Lager, Pottsville, PA   $ 
 

 

16oz DRAFT 
Tröegs, Sunshine Pils, Harrisburg, PA   $ 

 

Gaffel, Kölsch, Germany   $ 
 

Sly Fox, Royal Weisse, Royersford, PA   $ 
 

Atomium, Grand Cru, Belgium   $ 
 

Boulder Brewing, Mojo I.P.A., Boulder, CO   $ 
 

Ballast Point, Calico Amber, San Diego, CA   $ 
 

IMPORTED 
Saison Dupont, Belgium   $ 

 

Hitachino Nest, Japanese Classic Ale, Japan   $ 
 

Chouff, Houblon I.P.A., Belgium   $     /25oz 
 

Franzikaner, Hefe-Weisse Hell, Germany   $ 
 

Chimay, Grand Reserve, Belgium   $ 
 

Samuel Smiths, Taddy Porter, England   $ 
 

Lindeman’s, Lambic Framboise, Belgium   $ 

Cheap WHITE    $12 half carafe/$20 full bottle 
Cheap RED    $12 half carafe/$20 full bottle 

 
5oz Glass/750mL bottle 

SPARKLING 
S1 – Cava, Parés Baltà, Penedès, Spain, N.V.     $11.00/$50.00 

 

S2 – Brut Champagne, Piper-Heidsieck, Reims, Champagne, France, N.V.     $17.00/$80.00 
 

WHITE 
W1 – Grüner Veltliner, Huber, “Hugo”, Traisental, Austria, ’07     $9.00/$40.00 

 

W2 – Riesling Qba, St Urbans Hof, Mosel Germany, ’06     $12.00/$55.00 
 

W3 – Sauvignon Blanc, Terranoble, Maule, Chile, ’06     $6.50/$27.50 
 

W4 – Verdeho-Viura, Las Brisas, Rueda, Spain, ’06     $8.50/$37.50 
 

W5 - Pinot Blanc, Lucien Albrecht, “Cuvée Balthazar”, Alsace, France, ’06     $9.00/$40.00 
 

W6 – Pinot Gris, Elk Cove, Willamette, Oregon, ’06     $15.00/$70.00 
 

W7 – Viognier, Angoves, “Nine Vines”, South Australia, ’06     $8.00/$35.00 
 

W8 – Torrontes, Norton, Mendoza Argentina, ’07     $10.00/$45.00 
 

W9 – Colombard/Ugni Blanc, Colombelle, Gascogne, France, ’06     $8.00/$35.00 
 

W10 – Muscadet sur Lie, Château de la Bretesche, Loire, France, ’03     $8.00/$35.00 
 

W11 – Chardonnay, Trefethen, “Oak Knoll District”, Napa, California, ’05     $14.50/$67.50 
 

ROSÈ 
R1 – Rosè, Domaine du Gournier, Rhone, France, ’07     $8.00/$35.00 

 

RED 
R2 – Pinot Noir, King Estate, Willamette, Oregon, ’06     $12.00/$55.00 

 

R3 – Sangiovese, Donna Laura Ali, Tuscany, Italy, ’06     $7.00/$30.00 
 

R4 – Montepulciano d’Abruzzo, Vino dei Fratelli, Italy, ’06     $8.00/$35.00 
 

R5 – Tempranillo, Realeza, “Cuvée 6”, Castilla y León, Spain, ’06     $7.50/$32.50 
 

R6 – Granacha/Tempranillo, Zestos, Madrid, Spain, ’06     $9.00/$40.00 
 

R7 – Malbec, Tilia, Mendoza, Argentina, ’07     $8.00/$35.00 
 

R9 – Zinfandel, Four Vines, “Old Vine Cuvée”, Paso Robles, California, ‘06     $11.00/$50.00 
 

R10 – Primativo, Codici, Puglia, Italy, ’06     $8.00/$35.00 
 

R11 – Côtes du Rhône, Roux Pere et Fils, Rhone, France, ’05     $6.50/$27.50 
 

R8 – Shiraz, Paringa, South Australia, ’05     $9.00/$40.00 
 

12 – Côtes du Bordeaux, Chateau Duplessy, Bordeaux, France, ’02     $10.50/$47.50 
 

R13 – GSM, Cline, “Cashmere”, California, ’06     $15.50/$72.50 
 

R14 – Meritage, Trefethen, “Double T”, Napa, California, ’05     $12.00/$55.00 


