GHILGANG

by José Andrés

WINES BY
THE GLASS

SPARKLING

Cuvée José 2019 $16/64
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rich pear and toast notes.

Estelado Brut Rosé 2018 $15/60
Miguel Torres, Pais, Maule Valley, Chile

leading to fine bubbles and a dry finish.

WHITE

Sauvignon Blanc 2022 $12/56

Wapisa, Patagonia, Argentina

White flowers, citrus and sea breeze notes. Crisp and
refreshing. Order some sashimi or ceviches.

Viura 2018 $14/54
Akemi ﬁ“Beouty of Dawn’; Rioja, Spain

Riesling 2020 $15/60
Selbach "Incline", Mosel, Germany

Albarifo 2020 $14/56
La Val, Rias Baixas, Spain

Chardonnay 2020 $13/52
Chakana, Agrelo, Argentina

long finish. Enjoy with our ceviche clasico

ROSE

Sumoll, Xarel.lo, Parellada 2021 $13/52
Can Sumoi, Penedés, Spain

with a citrus finish.

Pinot Noir 2021 $44
Prisma, Casa Blanca Valley, Chile

RED

Pinot Noir 2020 $12/48
Pampas Grass, Patagonia, Argentina

easier drinker that can be enjoyed at any time.

Garnacha 2019 $13/52
Ver Sacrum, Uco Valley, Argentina

structure, but are not massively strong.

Cabernet Sauvignon 2021 $12/48
Maitia 'Roto' Cabernet, D.O Maule Valley, Chile

dishes.

Carignan 2018 $14/52
Villalobos, Colchagua Valley, Chile

is dry but lengthy.

Malbec 2020 $11/44
Chanarmuyo, La Rioja, Argentina

glass. Pair it with life!
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Raventos i Blanc, Conca Riu Anoia, Penedés, Spain
A special edition sparkling wine made just for our restaurants
Delicious and versatile. Medium-bodied and refreshing with

Creamy ith a nice toasty aroma, hints of citrus and strawberry

Akemi means “Beauty of Dawn’, but we like it all day long. White fruit
and floral notes make this drink like a soft chardonnay. Easy and fun.

Off-dry but not too sweet with great acidity, green apple, white
blossoms, white peach and mineral notes with atouch of slate.

Lifted and elegant with hints of citrus and peach on the nose.
Minerality on the palate is balanced by stone fruit, lime and
white spice — which persist through to the long, crisp finish.

Rich yellow in color, floral on the nose with banana, pineapple,
papaya and spicy aromas. Full and round with nice acidity and
i ico or a sanguche!

Suggestions of wild berries, and a distinctive note of pears,
alongside a classy bouquet of white flowers and fragrant roses

This yummy wine smells of strawberry, violet, and bright berry.
The flavors follow suit with strawberry candy, raspberry, and
red cherry. Soft acidity and light tannins make this wine an

Fruit notes of cherry along with vanilla, cocoa powder, sage,
thyme and sweet tobacco. Whole cluster fermentation adds
sandy minerals, bright acid and drying tannins that provide

This fruit driven wine shows notes of black cherry, raspberry, and
baking spices with a hint of cacao on the nose. Bold and well
structured composing of 9% Syrah. Pairs excellently with meaty

A medium ruby-red in color. Fragrant aromas of plums, mint
and chocolate. On the palate, lush and elegant with a firm, ripe
texture and excellent acidity. The tannins are soft and the finish

It has all you expect in a Malbec: Juicy, jammy fruit, a touch
of chocolate and an innate ability to make you want a second

Make the most of your experience at China Chilcano by
pairing our food with the best selection of wines from
South America and around the world, carefully chosen by
José Andrés Group Wine Director, Jordi Paronella.

VINO WEDNESDAYS

Enjoy any of our fabulous wines by the
bottle at 50% off every Wednesday.

WINES BY THE BOTTLE

SPARKLING WINE

Estelado Brut Rosé $60
Miguel Torres, Pais, Maule Valley, Chile 2018

Alma 4 Blanc de Blancs $65
Chardonnay, Mendoza, Argentina 2017

WHITE WINE

CRISP & DRY

Illahe Estate, Willamatte Valley, Oregon $55
Pinot Gris 2021

Ziaboga Txakolina, Arabako Txakolina, Spain $62
Honadarrabi Zuri 2021

Secreto de Viu Manet, Casablanca, Chile $65
Sauvignon Blanc 2020

Amaya, San Antonio Valley, Chile $70
Sauvignon Blanc 2020

Supernova Ca'n Verdura, Mallorca, Spain $75
Moll 2021

AROMATIC & FRAGRANT

Vistalgo Mezcla Blanca, Maule Valley, Chile $48
Off-Dry Riesling 2019

El Porvenir Amauta Absoluto, Salta, Argentina $40
Torrontés 2020

Molino del Ciego, Roberto Henriquez, Itata, Chile $79
Semillon 2019

Palacio Fefifnanes, Rias Baixas, Spain $75
Albarino 2021

COMPLEX & RICH (SOME OAK)

Garage Phoenix Ferment, Central Valley, Chile $60
Pais, Carinena 2020

Linden Wabi Sabi, Virginia $63
Vidal Blend 2019

Sandhi, Central Coast, California $65
Chardonnay 2020

El Enemigo, Mendoza, Argentina $90
Chardonnay 2019

Fossil Zuccardi, Mendoza, Argentina $125
Chardonnay 2019

Catena White Stones Adrianna Vineyard, Mendoza,
Argentina $140
Chardonnay 2015

SAKE

JAPANESE RICE WINE

Matsunoi "Wishing Well" $10 /$38 (720 ml)
Tokubetsu Honjozo, Niigata, Japan

Yuki Otoko "Yeti" $10/$38 (720 ml)
Junami Ginjo, Niigata, Japan

Konteki "Tears of Dawn" $25 (300ml)
Diaginjo, Kinki,Japan

Dewazakura Oka “Cherry Bougquet” $15/glass
Junmai Ginjo

Kizakura "Stars" $38 (300ml)
Pure Sparkling, Kyoto, Japan

RED WINE

SMOOTH & EASY

Gustavo Martinez, Rawiill, Itata, Chile $60
Cinsault 2019

Los Vinateros Bravos, "Granitico”, Itata, Chile $65
Cinsault 2021

Gustavo Martinez, El Carmen de Cuchacucha $60
[tata, Chile, Pais 2019

Roberto Henriquez, La Unidn, Itata, Chile $80
Pais 2019

Montsecano, Refugio, Casablanca, Chile $60
Pinot Noir 2020

Clos de Fous, Subsollum, Aconcagua, Chile $55
Pinot Noir 2017

Chakana, Sobrenatural, Agrelo, Argentina $65
Bonarda 2018

Ultreia St.Jaques, Rall Pérez, Bierzo, Spain $55
Mencia 2019

Weinert, Carrascal, Mendoza, Argentina $70
Malbec, Cabernet, Merlot 2018
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JUICY & CHEERFUL

Zuccardi, Poligonos San Pablo $75
Valle del Uco, Argentina, Malbec 2018

Altos Las Hormigas, Mendoza, Argentina $65
Malbec 2018

Michelini Brothers, Esperando a los Barbaros $62
Mendoza, Argentina, Malbec 2021

Bressia, Monteagrelo, Mendoza, Argentina $70
Syrah 2016

RICH & BOLD

Chanarmuyo Seleccién Rva., Mendoza, Argentina $60
Cabernet Franc 2018

El Enemigo, Mendoza, Argentina $68
Cabernet Franc 2018

Familia Mayol, F. Montuiri, Mendoza, Argentina $85
Malbec 2016

Miguel Torres, Vigno, Mauley Valley, Chile $55
Carignan 2017

Ridge, Three Valleys, Sonoma County, California $87
Zinfandel, Petite Sirah, Carignane, Grenache 2017

COMPLEX & ELEGANT

Weinert, Mendoza, Argentina $90
Malbec 2012

Remelluri Reserva, Rioja, Spain $150
Tempranillo, Garnacha, Graciano 2006

Nicolas Catena Zapata, Mendoza, Argentina $165
Cabernet Sauvignon/Malbec 2018

DESSERT WINES

Linden Vineyards, Late Harvest 2017, Virginia $12
Candied orange zest and dried apricot aroma with a body
thatis a particular delight, bursting with mango-juice
flavors

Alameda Cream Sherry, Jerez, Spain $10

Flattering date, candied ginger, steeped golden raisin

and prune eau-de-vie notes meld together here, carrying
through the sweet-edged and slightly heady finish. A hint
of walnut hull peeks in at the very end.
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by José Andrés
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