
HOW TO CHOOSE WINE WITH THAI FOOD AT LAMAII 

At Lamaii, we have moved beyond traditional wine lists organized by region. 

Thai cuisine is defined by the balance of heat, herbs, and acidity. 
Our wines are therefore curated by how their structure meets these flavors on the palate. 

A simple way to begin: 

Spicy or Chili-Forward 
Look to The Heat Tamers. Off-dry Rieslings and aromatic whites soften chili heat while lifting notes of 
lemongrass and makrut lime. 

Fried, Seafood, or Citrus-Driven 
Explore Salinity & Spark or The Coastal Wind. Champagne, Grüner Veltliner, and other crisp whites 
refresh the palate and highlight the freshness of the ingredients. 

Rich or Coconut-Based 
Turn to Texture & Uplift. These fuller, elegant whites balance creamy coconut sauces without being 
overwhelmed by spice. 

Prefer Red Wine? 
Discover Umami & the Forest Floor. These reds are selected for their softer tannins and savory depth, 
allowing them to complement chili and fermented flavors rather than clash with them. 

If you are unsure where to begin, our team will be delighted to guide you. 
Every section of this list exists to create harmony at the table. 

 

LAMAII: THE WINE LIST 

Thai cuisine is traditionally built on five core tastes: sour, sweet, salty, bitter, and spicy. 

At Lamaii, we move beyond the traditional organization of wine by geography. 
Instead, our cellar is curated by how acidity, residual sugar, resolved tannins, and minerality interact 
with the bold spices, fresh herbs, and umami-rich dishes of Southeast Asia. 

This list is not simply a collection of bottles. 
It is an exploration of how wine and Thai cuisine can elevate one another. 
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CORKAGE POLICY 

At Lamaii, we take great pride in our curated wine program designed to harmonize with the vibrant 
flavors of Thai cuisine. Should you wish to bring a special bottle from your personal cellar, we oƯer 
the following corkage service: 

 Corkage Fee: $25 per 750ml bottle. 

 Policy: A maximum of two (2) bottles per party is permitted. 

 Restriction: We kindly request that the wine brought into the restaurant is not currently 
featured on our wine list. 

 

 

 

 

 



CHAPTER I: THE LAMAII PHILOSOPHY  

The perfect introduction to the Thai palate. Crisp lagers to quench the heat, pristine sakes that echo our 
rice heritage, and daily glass pours curated for immediate pairing. 

I. THE DAILY RITUAL (WINES BY THE GLASS) 

Sparkling (6 oz) 

 Sumarroca Reserva Brut Cava, Spain, 2022       $12 

White (The Cooling Agents) (6 oz) 

 Massican, Pinot Grigio, California, USA, 2024        $15 

 Oak & Priest, 'Out of the Park' Sauvignon Blanc, Napa Valley, California, USA, 2022  $15 

 Raimund Prum, 'Essence' Riesling, Mosel, Germany, 2023     $15 

 Selbach-Oster, Piesporter Spätlese Riesling, Mosel, Germany, 2022    $15 

 Auteur, Chardonnay, Sonoma Coast, California, USA, 2023     $15 

Red (From Earth to Fire) (6 oz) 

 Evolution, Pinot Noir, Willamette Valley, Oregon, USA, 2022     $15 

 Marino Abate, 'Lapa' Nero d'Avola, Sicilia, Italy, 2021      $15 

 Château Vermont, Bordeaux, France, 2021       $15 

 Turley, 'Juvenile' Zinfandel, California, USA, 2023       $17 

 Far Mountain, Cabernet Sauvignon, Sonoma, California, USA, 2019    $14 

 

II. THE RICE HERITAGE (PREMIUM SAKE) 

A tribute to our roots. 
These sakes were selected for their pure, lactic, and subtly sweet profiles—a natural bridge between 
complex Thai spices and the dining experience. 

Sparkling & Nigori (Unfiltered) 

 Sho Chiku Bai, 'Mio' Sparkling Sake (750ml)       $45 

 Tozai, 'Snow Maiden' Junmai Nigori (300ml), Kyoto      $19 

Ginjo & Nama (Unpasteurized) 

 Kon 55, 'Blue Premium' Ginjo (720ml)        $45 

 Narutotai, Ginjo Nama Genshu (720ml), Tokushima      $72 

The Daiginjo Purity (Ultra-Premium) 



 Heiwa Shuzou 'Kid' Daiginjo (720ml), Wakayama       $70 

 Hakkaisan 45, Junmai Daiginjo (720ml), Niigata       $70 

 Tsuji Zenbei, 'Aiyama' Junmai Daiginjo (720ml), Tochigi      $117 

 Kamoshibito Kuheiji, 'Eau Du Désir' Junmai Daiginjo (720ml), Aichi, 2021   $120 

 Safu Sake, Junmai Daiginjo (720ml), Oita        $140 

 Sawahime, 'Shimotsuke' Junmai Daiginjo (720ml), Tochigi     $150 

 Tatsuriki, 'Nihon No Sakura Gold' Junmai Daiginjo (720ml), Hyogo    $250 

 

III. THE MALT & HOP BRIDGE (CRAFT & ASIAN BEER) 

Beer and Thai food have long been natural companions. 
We elevate this tradition with crisp Asian lagers to soften chili heat, and complex ales selected to stand 
alongside our richest curries.  

Crisp Lagers (The Heat Quenchers) 

 Tsingtao, Light Lager (4.7%, 11.2oz), China       $7 

 Singha, Pale Lager (5.0%, 11.2oz), Thailand       $7 

 Tsingtao 1903, Lager (5.0%, 11.2oz), China       $8 

 pFriem, Japanese Lager (5.0%, 16oz), Oregon, USA      $9 

 Chang, Pale Lager (5.0%, 320ml), Thailand       $14 

Wheat, Saison & Sour (The Aromatic Enhancers) 

 Paulaner, Hefeweizen (5.5%, 11.2oz), Germany       $7 

 Stillwater, 'Extra Dry' Saison (8.4%, 16oz), Connecticut, USA     $9 

 Hitachino Nest, White Ale (5.5%, 330ml), Japan       $12 

 Zombie Whip, Mojito Lemonade Fruited Sour (4.3%, 16oz), Nevada, USA   $12 

IPA & Dark Ales (For Bold & Braised Dishes) 

 Fremont, 'Dark Star' Imperial Oatmeal Stout (8.0%, 12oz), Washington, USA   $7 

 Lead Dog, Peanut Butter Stout (6.6%, 12oz), Nevada, USA     $7 

 Atomic Duck, IPA (7.0%, 16oz), Nevada, USA       $9 

 Hitachino Nest, Red Rice Belgian Strong Ale (7.0%, 330ml), Japan    $12 

 



CHAPTER II: SALINITY & SPARK 

(Champagne, Sparkling & Global Bubbles) Chalky tension, oceanic minerality, and persistent bubbles act 
as the ultimate palate cleanser—cutting through rich coconut curries and the layered depth of premium 
fish sauce. 

“Here, we favor high-tension Champagne and low dosage. Fine bubbles and bright acidity reset the 
palate—especially against coconut richness and the fermented umami of our sauces.” 

I. THE SPECIAL CLUB & PRESTIGE CUVÉES (All Champagne, France) 

The absolute pinnacle of artisanal Champagne production. The Special Club (Club Trésors) represents 
the highest expression of the winemaker's art, crafted only in exceptional vintages. 

 0765 Nominé-Renard, Spécial Club, 2013       $155 

 1200 Vincent Joudart, Spécial Club, 2015        $200 

 1294 A. Margaine, Spécial Club Blanc de Blancs Brut, 2015     $215 

 0889 Philippe Glavier, 'Emotion' Le Mesnil, 2013       $225 

 0642 Pierre Gimonnet, Spécial Club Cramant Grand Cru, 2015    $225 

 1297 Pierre Gimonnet, Spécial Club Brut, 2015       $250 

 1272 Goutorbe, Spécial Club, 2012        $265 

 1299 Moussé Fils, Spécial Club 'Fortes Terres' Brut, 2018     $275 

 1203 Fresnet-Juillet, Spécial Club, 2016        $300 

 1291 Vincent Joudart, Spécial Club, 2011        $350 

 0891 Pierre Péters, 'Les Chétillons' Cuvée Spéciale Blanc de Blancs Grand Cru Brut, 2015 $360 

 1300 Pierre Péters, 'Les Chétillons' Cuvée Spéciale Blanc de Blancs Grand Cru Brut, 2016 $360 

 2044 Krug, 2004           $850 

II. THE GROWER'S MOVEMENT & GRANDES MARQUES (All Champagne, France) 

Terroir-driven Champagnes from visionary producers, alongside esteemed classic houses. 

 1988 Devaux, Grand Réserve Brut, NV        $85 

 0906 Val Frison, Sélection de Terroir Cuvée, NV       $110 

 1295 Chartogne-Taillet, 'Cuvée Sainte Anne' Brut, NV      $125 

 2017 Gaston Chiquet, Tradition 1er Cru Brut, NV       $125 

 1292 Petit Jean-Pienne, 'Coeur De Chardonnay' Blanc de Blancs Grand Cru Brut, NV $140 

 1972 Bérêche et Fils, Réserve Brut Vieilles Vignes, NV      $155 



 1270 Vilmart & Cie, 'Grand Cellier' 1er Cru, NV       $183 

 1290 Loriot-Pagel, Carte D’or Brut, NV        $200 

 1293 Forget-Chemin, 'Marie Forget - The Lady’s Champagne' 1er Cru Brut, NV  $200 

 1279 Egly-Ouriet, 'Les Prémices' Extra Brut, NV       $208 

 1296 Gaston Chiquet, Brut Tradition 1er Cru, NV (1.5L Magnum)    $245 

III. GLOBAL BUBBLES & CIDER 

Vibrant, eƯervescent selections from around the world, bringing crisp acidity and orchard fruit to the 
table. 

 1843 Selbach, 'Funkelwurtz Zero' Sparkling (Non-Alcoholic)     $35 

 1906 Bertolani, Reggiano Lambrusco Doc Amabile, Emilia-Romagna, Italy, NV  $35 

 1907 Bodegues Sumarroca, Reserva Brut Cava, Spain, 2022     $38 

 1973 Domaine Jean Vullien et Fils, Crémant de Savoie Brut, France, NV   $45 

 0904 Eric Bordelet, Brut Tender Apple Cider, France, NV      $50 

 2014 Corvée, Metodo Classico Brut, Trentino-Alto Adige, Italy, 2024    $69 

 1833 Domaine Huet, Vouvray Pétillant Brut, Loire, France, 2019    $75 

CHAPTER III: THE BRIDGE (ROSÉ & SKIN-CONTACT) 

The perfect segue. Skin-contact (orange) wines and dry rosés oƯer a delicate tannic grip and savory 
profile, well suited to the intense heat and bright acidity of Thai salads such as yum and som tum.  

“A touch of phenolic grip gives these wines a frame—perfect for the heat and bright acidity of yum and 
som tum.” 

Skin-Contact (Orange Wine) 

 1873 Christian Tschida, 'Himmel Auf Erden' Maischevergoren, Burgenland, Austria, 2022 $85 

Rosé & Rosé Champagne 

 7282 G.H. Mumm, 'Grand Cordon' Champagne Brut Rosé, France, NV    $85 

 1908 Willamette Valley Vineyards, Whole Cluster Rosé of Pinot Noir, Oregon, 2020  $40 

 1281 Château Vermont, Bordeaux Rosé, France, 2021      $35 

 

 

 

 



CHAPTER IV: THE HEAT TAMERS (RIESLING & AROMATICS) 

The pinnacle of spicy food pairing. Brilliant acidity and a touch of residual sugar act as a cooling 
counterpoint to chili heat, while lifting the aromatics of lemongrass, galangal, and makrut lime leaf. 

“Sweetness doesn’t ‘sweeten’ the dish—it softens the heat. Acidity keeps the pairing sharp, so the 
aromatics stay alive.” 

I. THE RIESLING MASTERS: FRUITY, OFF-DRY & AUSLESE 

A touch of sweetness to tame the fire. These are the undisputed champions for green curries and chili-
heavy wok dishes. 

Mosel (Germany) 

 1805 Egon Müller, Scharzhofberger Kabinett, 2021      $600 

 0981 J.J. Prüm, Wehlener Sonnenuhr Auslese, 2015 (1.5L Magnum)    $275 

 1804 Wegeler, Oestricher Lenchen, 1992 (500ml)       $185 

 0939 J.J. Prüm, Graacher Himmelreich Auslese Goldkapsel, 2011    $165 

 1795 S.A. Prüm, Wehlen Sonnenuhr Auslese, 2018      $145 

 1803 J.J. Prüm, Zeltinger Sonnenuhr Spätlese, 2022      $132 

 1802 J.J. Prüm, Bernkasteler Badstube Spätlese, 2022      $122 

 1984 J.J. Prüm, Wehlener Sonnenuhr Kabinett, 2020      $110 

 0962 J.J. Prüm, Graacher Himmelreich Spätlese, 2020      $105 

 1994 Schloss Lieser, JuƯer Kabinett, 2023       $70 

 1966 A.J. Adam, Hofberg Kabinett, 2023        $52 

 0940 Wegeler, Bernkastel-Kues DCK, 2008       $52 

 1809 Selbach, Spätlese, 2020         $50 

 1261 Selbach, Tradition Kabinett Feinherb, 2019       $55 

Nahe, Pfalz & Rheingau (Germany) 

 1792 Balthasar Ress, Berg Rottland Spätlese, Rheingau, 2001     $200 

 1798 DönnhoƯ, Niederhäuser Hermannshöhle Spätlese, Nahe, 2020    $135 

 1818 Schäfer-Fröhlich, Felseneck Spätlese, Nahe, 2022     $130 

 1232 Hexamer, Meddersheimer Rheingrafenberg Spätlese, Nahe, 2019   $95 

 1967 DönnhoƯ, Norheimer Kirschheck Spätlese, Nahe, 2023     $85 

 1790 Karl Schaefer, Dürkheimer Speilberg Spätlese, Pfalz, 2022    $65 



 1262 DönnhoƯ, Oberhäuser Leistenberg Kabinett, Nahe, 2022     $60 

 0975 Schäfer-Fröhlich, Felseneck Kabinett, Nahe, 2020     $60 

 1799 Hexamer, Meddersheimer Rheingrafenberg Kabinett, Nahe, 2020   $52 

Rheinhessen (Germany) & Global OƯ-Dry 

 0974 Gunderloch, Jean Baptiste Kabinett Feinherb, Rheinhessen, 2023   $40 

 1870 Frey, Kabinett, Rheinhessen, 2023        $40 

 1991 Hermann J. Wiemer, Semi-Dry Riesling, Finger Lakes, New York, USA, 2019  $40 

 0937 Rieslingfreak, No. 2 Polish Hill River, Clare Valley, Australia, 2022   $46 

II. THE RIESLING MASTERS: DRY & MINERAL-DRIVEN (TROCKEN/GG) 

Bone-dry, crystalline purity with piercing acidity. The perfect foil for lime-driven seafood dishes and fatty 
pork belly. 

Grosses Gewächs (GG) & Cru Germany 

 1819 Ökonomierat Rebholz, Kastanienbusch GG, Pfalz, 2022     $300 

 1964 DönnhoƯ, Schlossböckelheimer Felsenberg GG, Nahe, 2023    $173 

 0932 DönnhoƯ, Höllenpfad im Mühlenberg GG, Nahe, 2023     $173 

 1986 Weingut Künstler, Hochheimer Hölle GG, Rheingau, 2020    $172 

 1784 Schlossgut Diel, Dorsheimer Goldloch GG, Nahe, 2020     $152 

 1785 Schlossgut Diel, Dorsheimer Goldloch GG, Nahe, 2022     $152 

 0931 Von Winning, Ungeheuer GG, Pfalz, 2022       $152 

 1965 A.J. Adam, Dhron Hofberg GG, Mosel, 2023       $150 

 1942 Gunderloch, Hipping GG, Rheinhessen, 2023      $145 

 1817 Wagner-Stempel, Höllberg GG, Rheinhessen, 2022     $145 

 1801 Immich-Batterieberg, Escheburg, Mosel, 2018      $60 

 1963 DönnhoƯ, Estate, Nahe, 2023        $50 

 1794 Raimund Prum, Essence, Mosel, 2023       $45 

 1806 Prinz Salm, Two Princes, Rheinhessen, 2020      $40 

Austria & Alsace (Dry Riesling) 

 1786 Domaine Weinbach, Grand Cru Schlossberg, Alsace, 2021    $160 

 2022 Franz Hirtzberger, Ried Steinporz Smaragd, Wachau, 2022    $157 



 1280 Malat, Ried Steinbühel, Kremstal, 2018       $115 

 1800 Hiedler, Ried Heiligenstein, Kamptal, 2019       $110 

 2023 F.X. Pichler, Loibner Burgstall Federspiel, Wachau, 2023     $107 

 1797 Bründlmayer, Ried Heiligenstein Lyra, Kamptal, 2017     $105 

 2021 Franz Hirtzberger, Steinterrassen Federspiel, Wachau, 2023    $100 

 0973 Nikolaihof, Vom Stein Federspiel, Wachau, 2019      $80 

 1804 Nigl, Urgestein, Kremstal, 2020        $65 

 1931 Domaine Zind-Humbrecht, Alsace, 2022       $60 

 2012 Conte Vistarino, 'Ries', Lombardy, Italy, 2021      $47 

III. CHENIN BLANC & EXOTIC AROMATICS 

 0984 Domaine Huet, Vouvray 'Le Haut-Lieu' Sec, Loire, 2022     $85 

 1963 Domaine Huet, Vouvray 'Le Haut-Lieu' Sec, Loire, 2023     $85 

 0983 Domaine Huet, Vouvray 'Le Haut-Lieu' Demi-Sec, Loire, 2022    $85 

 1282 Domaine Huet, Vouvray 'Le Mont' Sec, Loire, 2023      $85 

 1849 RD Winery, 'Fifth Moon' Chenin Blanc, El Dorado, California, USA, 2019   $60 

 2001 Banyon, Gewürztraminer, Monterey, California, USA, 2022    $45 

 1848 A.A. Badenhorst, Secateurs Chenin Blanc, Swartland, South Africa, 2020  $38 

 

CHAPTER V: THE COASTAL WIND (CRISP & SALINE WHITES) 

Razor-sharp whites designed to cut through rich, fried dishes, highlighting the delicate, citrus-driven 
profiles of Thai seafood salads. 

“This chapter is about salinity and herbal resonance. Grüner, in particular, echoes Thai green aromatics 
with its white-pepper snap.” 

I. GRÜNER VELTLINER: THE SAVORY BRIDGE 

With its signature notes of white pepper and snap pea, Grüner beautifully echoes the fresh green herbs in 
Thai cuisine. 

 1274 Weingut Knoll, Ried Kreutles Loibner Smaragd, Wachau, 2012 (1.5L Magnum)  $450 

 1278 Weingut Knoll, Ried Kreutles Loibner Smaragd, Wachau, 2013 (1.5L Magnum)  $450 

 0812 Weingut Knoll, Ried Schütt Smaragd, Wachau, 2013 (1.5L Magnum)   $400 

 2024 Weingut Knoll, Ried Kreutles Loibner Smaragd, Wachau, 2020    $147 



 2020 Franz Hirtzberger, Rotes Tor Federspiel, Wachau, 2023     $90 

 1921 Marcus Huber, Metamorphosis, Austria, 2021      $85 

 1962 Nikolaihof, Aus den Gärten Federspiel, Wachau, 2022     $81 

 1961 Bründlmayer, Kamptaler Terrassen, Kamptal, 2023     $60 

 1920 Hiedler, Ried Thal, Kamptal, 2018        $56 

 1263 Bernhard Ott, 'Am Berg', Wagram, 2021       $55 

II. SAUVIGNON BLANC & VIBRANT BLENDS 

 1837 Arkenstone Estate, Sauvignon Blanc, Howell Mountain, 2021    $300 

 2017 Domaine de Sacy, ‘Les BouƯants’, Sancerre, Loire Valley, France, 2023   $95 

 0980 Oak & Priest, 'Out of the Park' Sauvignon Blanc, Napa Valley, 2022   $85 

 2018 Lucien Crochet, Sancerre, Loire, 2019       $65 

 2025 Massican, Sauvignon Blanc, California, 2024      $58 

 2005 Massican, 'Annia' Blend, California, 2023       $55 

 1283 Band of Vintners, Sauvignon Blanc, Napa Valley, 2023     $50 

 1813 Orin Swift, 'Blank Stare' Sauvignon Blanc, Russian River Valley, 2023   $50 

 1235 Gerard Fiou, 'Terroir Silex' Sauvignon Blanc, France, 2023     $50 

 1215 Domaine Ciringa, 'Fosilni Breg' Sauvignon Blanc, Slovenia, 2020    $48 

 0985 Mount Fishtails, Sauvignon Blanc, Marlborough, NZ, 2022    $45 

 1249 Château Vermont, Bordeaux Blanc, France, 2022      $35 

III. PINOT GRIS, BLANC & MEDITERRANEAN WHITES 

 0923 Hans Wirsching, Iphöfer Julius-Echter-Berg Silvaner GG, Franken, 2018   $159 

 1815 Rolly Gassmann, Rotleibel de Rorschwihr Pinot Gris, Alsace, 1996   $137 

 1919 San Salvatore, 'Pian Di Stio' Fiano, Campania, Italy, 2020     $94 

 1250 Matthiasson, Cressida Vineyard Vermentino, Carneros, 2023    $62 

 1254 DönnhoƯ, Pinot Blanc, Nahe, Germany, 2021      $60 

 1255 DönnhoƯ, Pinot Gris, Nahe, Germany, 2022      $60 

 2004 Allegrini, Oasi Mantellina Lugana, Lombardy, Italy, 2022     $59 

 2006 Massican, Pinot Grigio, California, 2024       $58 

 1847 Morgadío, Albariño, Rías Baixas, Spain, 2020      $50 



 2015 Corvée, Viach Cembre Müller-Thurgau, Trentino-Alto Adige, Italy, 2023   $47 

 1851 Alexana, Pinot Gris, Willamette Valley, 2019      $45 

 0978 Becker Vineyards, Pinot Gris, Pfalz, Germany, 2020     $45 

 1933 Cascina Gentile, 'Confine' Cortese, Gavi, Italy, 2022     $45 

 1919 San Salvatore, Falanghina, Campania, Italy, 2021      $45 

 1909 Chalmers, 'Montevecchio Bianco', Victoria, Australia, 2021    $40 

 1845 Bodegas Ethereo, Albariño, Rías Baixas, Spain, 2023     $40 

 1816 Rolly Gassmann, Pinot Blanc, Alsace, 2017      $40 

 1844 Domaine de la Patience, Blanc, Languedoc, France, 2023    $35 

 2010 Contesa, Pecorino, Abruzzo, Italy, 2023       $35 

 1852 Vigneti Le Monde, Pinot Grigio, Friuli, Italy, 2020      $35 

 1923 Willamette Valley Vineyards, Pinot Gris, Oregon, 2018     $35 

 1922 J Wilkes, Pinot Blanc, Santa Maria, California, 2019     $35 

 1926 Domaine de la Guicharde, Côtes du Rhône Blanc, France, 2023    $35 

 

CHAPTER VI: TEXTURE & UPLIFT (RICH WHITES) 

Full-bodied, elegantly oaked whites. Creamy texture and orchard fruit notes create a luxurious, rounded 
bridge for rich coconut-milk curries and cashew stir-fries. 

“We look for integrated oak and lees-driven texture. That gentle weight mirrors coconut cream, creating a 
seamless bridge between spice and richness.” 

I. WHITE BURGUNDY (CHARDONNAY) 

 1222 Pierre-Yves Colin-Morey, Saint-Aubin 1er Cru 'Hommage à Marguerite', 2021  $255 

 1226 Pierre-Yves Colin-Morey, Saint-Aubin 1er Cru 'Hommage à Marguerite', 2019  $255 

 1853 Domaine Nathalie & Gilles Fèvre, Vaulorent 1er Cru Chablis, 2022   $140 

 1941 Remoissenet, Bourgogne Blanc, 2021       $81 

 0982 Patrick Piuze, 'Terroir de Chablis', 2022       $77 

 1284 Henri Costal, 'Les TruƯières' Chablis, 2022       $77 

 2041 Alain Chavy, Bourgogne Blanc, Burgundy, France, 2023     $72 

 2042 Bachelet-Monnot, Puligny-Montrachet, Burgundy, France, 2023    $275 



 2059 Maratray-Dubreuil, Ladoix 1er Cru En Naget Monopole, Burgundy, France, 2023 $140 

 2060 Guy Amiot et Fils, Chassagne-Montrachet Vieilles Vignes, 2019    $150 

II. AMERICAN CHARDONNAY & GLOBAL ICONS 

 1983 Littorai, 'Mays Canyon', Sonoma Coast, 2022      $211 

 0185 Littorai, 'Mays Canyon', Sonoma Coast, 2019      $200 

 1978 Senses, 'Heintz Vineyard', Sonoma Coast, 2022      $187 

 1233 Aubert, 'Eastside', Russian River Valley, 2022      $185 

 1234 Aubert, 'Powder House', Sonoma Coast, 2022      $185 

 1286 Château Musar, Gaston Hochar (Obaideh/Merwah), Lebanon, 2010   $170 

 1910 Château De La Font Du Loup, Châteauneuf-du-Pape Blanc, Rhône, 2020  $162 

 1842 Liquid Farm, 'Golden Slope', Sta. Rita Hills, 2022      $100 

 1917 Hartford Court, 'Seascape Vineyard', Sonoma Coast, 2014    $95 

 0240 Flanagan, 'Ritchie Vineyard', Sonoma Coast, 2018      $95 

 0652 Ceritas, 'Charles Heintz', Sonoma Coast, 2021      $95 

 1918 Lioco, 'Estero', Russian River Valley, 2018       $90 

 1844 Liquid Farm, 'White Hill', Sta. Rita Hills, 2020      $90 

 1224 Melville Estate, Sta. Rita Hills, 2022        $77 

 1916 Freemark Abbey, Napa Valley, 2019        $75 

 0936 St. Innocent, 'Freedom Hill Vineyard', Willamette Valley, 2019    $75 

 1225 Alpha Estate, 'Ecosystem', Amyndaio, Greece, 2022     $75 

 1285 Château Musar, 'Jeune' Blanc, Lebanon, 2022      $55 

 1914 Au Bon Climat, Santa Barbara County, 2020      $50 

 1251 Morgan Winery, 'Metallico' (Unoaked), Monterey, 2023     $45 

 1915 Camp, Sonoma County, 2021        $35 

CHAPTER VII: UMAMI & THE FOREST FLOOR (LIGHT-TO-MEDIUM REDS) 

Low-tannin reds with earthy, savory undertones. These wines do not clash with chili heat, but instead 
enhance the deep umami of soy, fish sauce, and wild mushrooms. 

“With Thai spice, heavy tannins can turn hard. We focus on low-tannin, high-acid reds—earthy, savory 
wines that lift umami without fighting the heat.” 



I. THE PINNACLE OF PINOT NOIR (BURGUNDY) 

 0970 Taupenot-Merme, Mazoyères-Chambertin Grand Cru, 2019    $450 

 2054 Domaine Faiveley, Corton “Clos des Cortons” Grand Cru Monopole, 2018  $450 

 0877 Mongeard-Mugneret, Echézeaux Grand Cru, 2019      $395 

 1867 Pierre-Yves Colin-Morey, Vosne-Romanée, 2019      $370 

 1868 Domaine Odoul-Coquard, Charmes-Chambertin Grand Cru, 2017   $320 

 1938 Frédéric Magnien, Chambolle-Musigny 'Les Baudes' 1er Cru, 2020   $295 

 1939 Frédéric Magnien, Nuits-Saint-Georges 'Les Damodes' 1er Cru, 2022   $270 

 1237 Pierre-Yves Colin-Morey, Nuits-Saint-Georges, 2021     $237 

 1866 Moillard, Gevrey-Chambertin 'Beau Versant', 2020      $225 

 1940 Remoissenet, Volnay, 2022         $192 

 1238 Domaine Drouhin-Laroze, Gevrey-Chambertin 'Dix Climats', 2021   $162 

 2016 Domaine Virely-Rougeot, Pommard 1er Cru 'Clos des Arvelets', 2022   $159 

 0969 Taupenot-Magnien, Vosne-Romanée 'Champs-Perdrix', 2019    $155 

 1970 Domaine Jean Chauvenet, Nuits-Saint-Georges 1er Cru, 2018    $155 

 1880 Albert Bichot, Aloxe-Corton 'Les Fournières' 1er Cru, 2020    $140 

 1865 Domaine Michel Magnien, Morey-Saint-Denis, 2020     $135 

 1269 Domaine François Mikulski, Côte d'Or, 2022      $125 

 1879 Albert Bichot, Santenay 1er Cru 'Clos Rousseau', 2018     $115 

 1937 Domaine Arlaud, Bourgogne Roncevie, 2022      $107 

 1968 HoƯmann-Jayer, Bourgogne Hautes, 2017       $80 

 2040 Albert Bichot Beaune 1er Cru 'Les Bressandes', 2022     $227 

II. AMERICAN PINOT NOIR & GERMAN SPÄTBURGUNDER 

 1979 Senses, Bodega Thieriot West, Sonoma Coast, 2021     $288 

 1820 Friedrich Becker, Sankt Paul Spätburgunder, Pfalz, Germany, 2018   $285 

 1275 Boars View, 'The Coast', Sonoma Coast, 2017      $235 

 0341 Friedrich Becker, Sankt Paul Spätburgunder, Pfalz, Germany, 2013   $225 

 1223 Kosta Browne, Sonoma Coast, 2021       $225 

 1869 Littorai, Wendling Vineyard Block E, Anderson Valley, 2021    $220 



 1905 Sea Smoke, 'Ten', Sta. Rita Hills, 2023       $205 

 2017 Sea Smoke, 'Southing', Sta. Rita Hills, 2023       $205 

 1835 Flâneur, 'Flanieren' Pinot Noir, Pfalz, Germany, 2020     $170 

 1236 Cobb, 'Rice-Spivak Vineyard', Sonoma Coast      $156 

 1946 Peay Vineyards, Sonoma Coast, 2020       $150 

 1982 Littorai, Sonoma Coast, 2023        $144 

 1878 Résonance, Yamhill-Carlton, Oregon, 2017       $140 

 1277 Aston Estate, Sonoma Coast, 2019        $140 

 1981 Littorai, 'Les Larmes', Anderson Valley, 2023      $140 

 1864 Littorai, 'Les Larmes', Anderson Valley, 2020      $120 

 1971 Mindego Ridge, Santa Cruz Mountains, 2017      $107 

 1834 Flâneur, 'Cuvée Constantin', Willamette Valley, 2021     $95 

 1985 Liquid Farm, Sta. Rita Hills, 2022        $94 

 1247 Bergström, 'Cumberland Reserve', Willamette Valley, 2022    $90 

 1876 Lioco Wine Co., 'Laguna', Sonoma Coast, 2019      $88 

 1904 Sokol Blosser, Estate Cuvée, Dundee Hills, 2021      $87 

 1810 J Vineyards, Russian River Valley, 2021       $80 

 1823 Vivier, Sonoma County, 2018         $80 

 1877 Ernest Vineyards, Sonoma Coast, 2021       $70 

 1977 North Valley, Willamette Valley, 2022       $69 

 1945 Talbott Vineyards, 'Kali Hart', Monterey, 2021      $60 

 2002 St. Innocent, 'Villages Cuvée', Willamette Valley, 2023     $60 

 1249 Bodega Aniello, '006', Río Negro, Argentina, 2022      $55 

 1829 Rebellious, California, 2022         $55 

 0814 Evolution, Willamette Valley, 2022        $50 

 1999 Blood Root, Coastal California, 2023       $50 

 1952 Crossbarn, Sonoma Coast, 2020        $50 

 1811 J Vineyards, California, 2022         $43 

 2026 Hirsch, 'Bohan Dillon', Sonoma Coast, California, 2023     $95 



 2027 Shea 'Estate', Willamette Valley, Oregon, 2022      $97 

 2028 Burn Cottage, 'Moonlight Race' Vineyard, Central Otago, New Zealand, 2023  $91 

 2031 Elk Cove Vineyards, Willamette Valley, Oregon, 2024     $42 

III. BEAUJOLAIS, TROUSSEAU & SPANISH DISCOVERIES (THE SPICE WHISPERERS) 

 1969 Jean-Paul Dubost, Côte de Py, Beaujolais, 2021      $115 

 1990 Domaine Jean Foillard, Morgon Cuvée Corcelette, Beaujolais, 2022   $100 

 1989 Château Thivin, Côte de Brouilly, Beaujolais, 2023      $80 

 1860 Coca I Fito, 'Jaspi Volats', Priorat, Spain, 2017      $70 

 1960 Château de Pizay, Morgon Centenaire, Beaujolais, 2023     $62 

 1246 Albert Bichot, 'Domaine de Rochegres' Moulin-à-Vent, Beaujolais, 2020  $58 

 2009 Chionetti, 'San Luigi' Dolcetto, Dogliani, Italy, 2020     $57 

 1859 Coca I Fito, 'Jaspi Negre', Montsant, Spain, 2016      $55 

 0789 Raúl Pérez, 'Ultreia Saint Jacques' Mencía, Bierzo, Spain, 2021    $50 

 1827 Ernest Vineyards, 'Edaphos' Trimble Vyd Carignan, Mendocino, 2020   $50 

 0557 Arnot-Roberts, Trousseau, North Coast, 2019      $48 

 1896 Tiberio, Montepulciano, Abruzzo, Italy, 2019      $45 

 1871 Can Ràfols del Caus, 'Terraprima', Penedès, Spain, 2022     $40 

 1883 Castell del Remei, 'Cara Nord', Catalonia, Spain, 2020     $35 

 

CHAPTER VIII: THE SPICE WHISPERERS (MEDIUM-TO-FULL REDS) 

Wines driven by peppery spice, dark fruit, and vibrant acidity. They echo the char of the wok and the 
punch of holy basil, garlic, and star anise. 

“This chapter is about aromatic synergy—pepper, char, and dark fruit that echo wok heat, holy basil, 
garlic, and star anise.” 

I. SYRAH, ZINFANDEL & RHÔNE BLENDS 

 0839 Jean-Louis Chave, Hermitage, Rhône, 2019      $495 

 0290 Saxum Vineyards, 'Broken Stone', Paso Robles, 2021     $280 

 0545 Horsepower, 'The Tribe' Syrah, Walla Walla Valley, 2016     $175 

 2055 Cayuse, Bionic Frog Syrah, Walla Walla Valley, Washington, USA, 2017   $410 



 2056 Cayuse, En Cerise Vineyard Syrah, Walla Walla Valley, Washington, USA, 2021  $252 

 2057 Cayuse, Cailloux Vineyard Syrah, Walla Walla Valley, Washington, USA, 2021  $252 

 1891 Flanagan, Syrah, Bennett Valley, 2015       $140 

 1223 Domaine Bois de Boursan, 'Tradition' Châteauneuf-du-Pape, 2020   $125 

 0928 Matthieu Barret, Cornas 'Brise Cailloux', Rhône, 2020     $120 

 0926 Turley, 'Hayne Vineyard' Petite Syrah, Napa Valley, 2020     $120 

 1826 Château de la Font du Loup, Châteauneuf-du-Pape 'Demoiselles', 2020  $112 

 1947 Savage, Syrah, Stellenbosch, South Africa, 2018      $98 

 0667 Williams Selyem, 'Papera Vineyard' Zinfandel, RRV, 2014     $95 

 0943 Sadie Family, 'Treinspoor' Tinta Barroca, Swartland, South Africa, 2019   $95 

 1882 Fields Family, 'Stampede Vineyard' Zinfandel, Central Valley, CA, 2017   $77 

 0953 Domaine Raspail-Ay, Gigondas, Rhône, 2019      $75 

 1888 Charlotte Dalton, 'Love Me Love You' Shiraz, Adelaide Hills, 2018   $72 

 1885 J.L. Chave Sélections, 'OƯerus' St. Joseph, Rhône, 2019     $70 

 1887 Bird On A Wire, Syrah, Yarra Valley, Australia, 2015     $68 

 1886 Gilles Robin, 'Cuvée Papillon' Crozes-Hermitage, Rhône, 2020    $58 

 1948 Neyers Vineyards, 'Sage Canyon' Red, California, 2019     $54 

 1884 Matthieu Barret, 'Petit Ours', Rhône, 2020       $50 

 1944 J.L. Chave Sélections, 'Mon Coeur' Côtes du Rhône, 2020    $50 

 0971 Terlato & Chapoutier, 'Lieu-Dit MalakoƯ' Shiraz, Pyrenees, Australia, 2017  $45 

 1935 Schild Estate, Shiraz, Barossa Valley, 2017       $45 

 1881 Turley, 'Juvenile' Zinfandel, California, 2020       $45 

 0794 Anne Pichon, 'Sauvage' Grenache Noir VV, Rhône Valley, 2020    $42 

 0800 Montrubi, 'Black' Grenache, Penedès, 2020      $42 

 1927 Domaine de la Guicharde, Côtes du Rhône Villages, 2022    $35 

II. NEBBIOLO, SANGIOVESE & ITALIAN MASTERS 

 1840 Marchesi Antinori, 'Tignanello', Tuscany, 2019      $310 

 1997 E. Pira e Figli (Chiara Boschis), 'Mosconi' Barolo, Piedmont, 2019   $265 

 1955 La Spinetta, 'Campè' Barolo Riserva, Piedmont, 2015     $250 



 1950 Tenuta San Leonardo, Trentino-Alto Adige, 2000      $200 

 2000 Crissante Alessandria, Barolo Comune di La Morra, Piedmont, 2019   $150 

 1890 Long Shadows, 'Saggi' Sangiovese Blend, Columbia Valley, 2018    $115 

 2011 Fontodi, Chianti Classico, Tuscany, 2021       $110 

 2013 Valdicava, Rosso di Montalcino, Tuscany, 2023      $100 

 0857 COS, Cerasuolo di Vittoria Classico, Sicily, 2018      $85 

 0428 Foradori, 'Granato' Teroldego, Trentino-Alto Adige, 2017     $85 

 1929 Ca di Bruno, Barbaresco, Piedmont, 2020       $80 

 1892 G.D. Vajra, Barolo Albe, Piedmont, 2018       $77 

 1227 Capanna, Rosso di Montalcino, Tuscany, 2020      $52 

 1821 Badia a Coltibuono, 'RS' Chianti Classico, Tuscany, 2019     $40 

 2029 G.D. Vajra, Barbera d'Alba, Piedmont, Italy, 2024      $52 

 

CHAPTER IX: THE LAMAII MUSEUM COLLECTION (THE ICONS) 

The sanctuary of our cellar. To successfully pair the world’s most powerful red icons with the complexity 
of Thai cuisine, we believe time is the essential mediator. This collection focuses on mature vintages 
where once-assertive tannins have resolved into a savory depth. These legendary bottles oƯer the tertiary 
complexity—notes of dried earth and softened structure—required to stand alongside our most robust, 
slow-braised preparations without clashing against the heat of the Thai palate.  

“True luxury is found in the patience of a resolved tannin. In this collection, power yields to elegance, 
creating a bridge of umami that honors both the pedigree of the vineyard and the soul of our heritage 
dishes.” 

I. THE FIRST GROWTHS & BORDEAUX ICONS 

 1838 Château Lafite Rothschild, Pauillac, France, 2001     $3,000 

 1832 Château Mouton Rothschild, Pauillac, France, 2009     $2,900 

 1839 Château Latour, Pauillac, France, 1998       $1,500 

 2019 Château Figeac 1er Grand Cru Classé ‘B’, Saint-Émilion, France, 2010   $937 

 0880 Château Haut-Brion, Pessac-Léognan, France, 2017     $895 

 1257 Château Pichon Longueville Comtesse, Pauillac, France, 2018    $635 

 1831 Château Clerc-Milon, Pauillac, France, 2006      $375 

II. THE CULT OF SINE QUA NON 



Unapologetic power and obsessive craftsmanship. These Rhône varietal blends possess a flamboyant 
fruit profile and peppery spice that go toe-to-toe with the boldest Thai chilies. 

 1995 Sine Qua Non, 'Distenta IV' Syrah, California, 2022     $415 

 0788 Sine Qua Non, 'Distenta I' Syrah, California, 2019      $395 

 0950 Sine Qua Non, 'Distenta II' Syrah, California, 2020      $395 

 1993 Sine Qua Non, 'Distenta III' Syrah, California, 2021      $395 

III. CALIFORNIA MOUNTAIN VERTICALS & CULT CABERNET 

Mountain-grown Cabernet Sauvignon softened by patient aging into notes of dried sage and sweet 
tobacco. 

 1248 Opus One, Napa Valley, 2018         $850 

 1268 Memento Mori, Napa Valley, 2021        $625 

 1836 Arkenstone Estate, Howell Mountain, 2021      $500 

 0792 Shafer, 'Hillside Select', Napa Valley, 2017       $495 

 1996 Scarecrow 'M. Étain', Napa Valley, 2022       $485 

 1242 Dunn Vineyards, Howell Mountain, 2013       $485 

 1243 Dunn Vineyards, Howell Mountain, 2014       $485 

 1244 Dunn Vineyards, Howell Mountain, 2015       $485 

 1245 Dunn Vineyards, Howell Mountain, 2019       $310 

 1956 Mayacamas, Mt. Veeder, 2005        $480 

 1957 Mayacamas, Mt. Veeder, 2007        $450 

 1958 Mayacamas, Mt. Veeder, 2014        $400 

 1959 Mayacamas, Mt. Veeder, 2018        $300 

 0949 Continuum, Napa Valley, 2019        $395 

 

CHAPTER X: THE BOLD & THE BRAISED (FULL-BODIED REDS) 

Robust, intensely concentrated reds. Built for our richest meat preparations, such as Crying Tiger Wagyu 
or slow-braised Massaman beef. 

“For our richest beef dishes, we choose wines with real concentration—enough fruit and structure to 
match Wagyu richness and Massaman aromatics.” 

I. CABERNET SAUVIGNON & MERLOT (CALIFORNIA & WASHINGTON) 



 1975 The Oak & Priest 'The Bomb', Napa Valley, 2020      $319 

 1976 The Oak & Priest 'The Great Escape', Napa Valley, 2019     $277 

 1980 Casa Piena Estate, Napa Valley, 2014       $261 

 1230 Blank, Rutherford, Napa Valley, 2016       $255 

 1241 L'Aventure, 'Estate Cuvée', Paso Robles, 2021      $212 

 2032 Chaix, Rutherford, Napa Valley, 2018       $200 

 2033 Chaix, Rutherford, Napa Valley, 2017       $210  

 2034 Chaix, Rutherford, Napa Valley, 2016       $225  

 2035 Chaix, Rutherford, Napa Valley, 2014       $240  

 2036 Chaix, Rutherford, Napa Valley, 2012       $260  

 2037 Chaix, Rutherford, Napa Valley, 2010       $280  

 2038 Chaix, Rutherford, Napa Valley, 2009       $300 

 0945 Favia, Oakville, Napa Valley, 2016        $195 

 1841 Paradigm, Cabernet Franc, Oakville, 2019       $175 

 1936 Pahlmeyer, 'Jayson', Napa Valley, 2021       $175 

 1903 S by Ray Signorello, Napa Valley, 2019       $170 

 1229 Caymus Vineyards (1.0L), Napa Valley, 2020      $160 

 1901 Freemark Abbey, Napa Valley, 2018        $150 

 2003 David Arthur, Proprietary Red, Napa Valley, 2019      $138 

 1900 Faust, Napa Valley, 2020         $120 

 1240 L'Aventure, 'Optimus', Paso Robles, 2021       $123 

 1239 Crocker & Starr, Blend, Napa Valley, 2019       $112 

 1894 Duckhorn Vineyards, Merlot, Napa Valley, 2018      $110 

 1895 Freemark Abbey, Merlot, Napa Valley, 2018      $110 

 1276 Mending Wall, 'Mortar & Stone', Napa Valley, 2021      $107 

 1861 Leviathan, California, 2020         $105 

 0979 Ehlers Estate, 'Portrait', St Helena, 2018       $100 

 1273 Caterwaul, Napa Valley, 2022        $97 

 1998 AXR, Proprietary Red, Napa Valley, 2021       $85 



 1899 Dussek, Columbia Valley, Washington, 2016      $75 

 1814 Orin Swift, '8 Years in the Desert', California, 2022      $63 

 2007 Denner Vineyards, 'The New Colossus', Paso Robles, 2023    $55 

 1930 Bezel, Paso Robles, 2022         $52 

 1812 Orin Swift, 'Abstract', California, 2022       $50 

 0813 Fitch Mountain, Sonoma County, 2019       $50 

 1266 Altruria, Sonoma County, 2022        $50 

 0914 Valravn, Sonoma County, 2021        $48 

 0972 Browne Family Vineyard, Columbia Valley, 2020      $48 

 1872 Jolie-Laide, 'Glou d’Etat', California, 2023       $45 

II. CLASSIC BORDEAUX BLENDS & GLOBAL FULL REDS 

 1830 Château d'Armailhac, Pauillac, 2015       $235 

 1265 CVNE, Imperial Gran Reserva Tempranillo, Rioja, Spain, 2014    $170 

 1855 La Croix de Beaucaillou, Saint-Julien, 2018      $160 

 1854 La Croix de Beaucaillou, Saint-Julien, 2018      $160 

 0795 Michelini I Mufatto, 'La Cautiva' Malbec, Mendoza, 2019     $150 

 2008 La Dame de Montrose, Saint-Estèphe, 2019      $143 

 1258 Château Branaire-Ducru, Saint-Julien, 2014      $132 

 1974 Château Fleur Haut Carras, Pauillac, 2016       $127 

 1902 Orison, Napa Valley, 2019         $125 

 1256 Château Malartic-Lagravière, Pessac-Léognan, 2014     $115 

 1219 Le Petit Haut Lafitte, Pessac-Léognan, 2021      $115 

 1928 Thunevin, 'Le Clos du Beau-Père', Pomerol, 2019      $115 

 1897 Walsh & Sons, 'Roi' Cabernet, Margaret River, Australia, 2019    $95 

 1951 Maison Blanche, Montagne Saint-Émilion, 2018      $90 

 0305 Herdade do Mouchão, Alicante Bouschet, Alentejo, Portugal, 2016   $85 

 2058 Château Musar, Gaston Hochar , Bekaa Valley, Lebanon, 2000    $295 

 1259 Blason d’Issan, Margaux, 2018        $80 

 1252 El Enemigo, Cabernet Franc, Mendoza, Argentina, 2021     $60 



 1216 Château Soleil, Puisseguin Saint-Émilion, 2016      $60 

 1217 Château Croix du Rival, Lussac Saint-Émilion, 2015     $60 

 1992 Réserve du Château Croix Mouton, Bordeaux Supérieur, 2020    $59 

 0951 Château Armandière, Ancestral Malbec, Cahors, 2019     $40 

 1925 Vignobles Vellas, Malbec, Cahors, 2023       $40 

 2030 La Rioja Alta, 'Viña Ardanza' Reserva, Rioja, Spain, 2019     $90 

 

CHAPTER XI: LIQUID GOLD (SWEET WINES) 

The grand finale of the Lamaii odyssey. These nectars are curated not merely as a conclusion, but as a 
strategic counterbalance to the final embers of Thai spice. We place a profound emphasis on archival 
selections—notably the 1995 and 1998 vintages—where the integration of residual sugar and crystalline 
acidity has reached a state of 'resolved harmony'. This maturity oƯers a silken texture that embraces the 
richness of coconut cream and the deep caramel notes of palm sugar, elevating traditional Thai desserts 
into a world-class gastronomic experience.  

“Time is the ultimate polisher of sweetness. An aged dessert wine acts as a cooling shadow, allowing the 
delicate aromatics of mango and jasmine to shine long after the heat has faded.” 

 1220 Château d’Yquem 1er Cru Supérieur, Sauternes, France, 2016 (375ml)   $680 

 1992 Château Les Justices, Sauternes, France, 2018 (375ml)     $65 

 2039 Tokaji Oremus, 'Aszú 5 Puttonyos', Tokaj-Hegyalja, Hungary, 2017 (500ml)  $200 

 2046 Weingut Hexamer, Meddersheimer Altenberg Riesling Auslese -5°  

Nahe, Germany, 2018 (375ml)        $115 

 2047 Domaine Ciringa, 'Fosilni Breg' Sauvignon Blanc Beerenauslese,  

Slovenia, 2017 (375ml)         $125 

 2048 José Maria da Fonseca, 'Alambre' 40 Years Moscatel de Setúbal, Portugal (500ml) $195 

 2049 Selbach-Oster, Zeltinger Sonnenuhr Riesling Beerenauslese  

Mosel, Germany, 1995 (375ml)        $210 

 2050 Milz Laurentiushof, Trittenheimer Felsenkopf Riesling Eiswein,  

Mosel, Germany, 1998 (375ml)        $285 

 


