
s p a r k l i n g   W i n e s  2 . 5  o z / 5  o z / B o t t l e

M a r s u r e t  P r o s e c c o  N V  G l e r a            
V e n e t o ,  I t a l y

$ 6 / $ 1 1 / $ 5 5

u n s h a c k l e d  b r u t  n v   C h a r d o n n a y +  P i n o t  N o i r                         
C a l i f o r n i a

$ 6 / $ 1 2 / $ 5 8

T a n z a n i t e  B r u t  n v  C h a r d o n n a y +  P i n o t  N o i r        
W e s t e r n  C a p e ,  S o u t h  A f r i c a

$ 7 / $ 1 3 / $ 6 0

S e g u r a  V i u d a s  N V  R o s é  B r u t             $ 5 / $ 1 0 / $ 4 5
P e n e d e s ,  S p a i n  

G r u e t  B r u t  N V  R o s é                     
N e w  M e x i c o  

$ 6 . 5 / $ 1 3 / $ 6 5

s w e e t  W i n e s  
V i e t t i  M o s c a t o  d ' A s t i                                    
P i e d m o n t ,  I t a l y

$ 5 / $ 1 0 / $ 4 6

V i l l a  J o l a n d a  S t r a w b e r r y  M o s c a t o    
 I t a l y

$ 4 . 5 / $ 9 / $ 4 2

T r o p i c a l  P a s s i o n  f r u i t  M o s c a t o    
I t a l y

$ 4 . 5 / $ 9 / $ 4 2

H e i n z  e i f e l  s p a t l e s e  2 0 2 2  R i e s l i n g                          
M o s e l ,  G e r m a n y  

$ 5 / $ 1 0 / $ 4 6

R i n a l d i  R e D r e a m  M a l v a s i a  N e r a                         
I t a l y

$ 5 . 5 / $ 1 1 / $ 5 2

Q u a d y  R e d  E l e c t r a  R e d  M o s c a t o
 C a l i f o r n i a

$ 5 / $ 1 0 / $ 5 0

H e n r i  C h a m p l i a u  W i l d  M i s s  R e d  s p a r k l i n g $ 6 / $ 1 2 / $ 6 0

B u r g u n d y ,  F r a n c e

W i n e  l i s t  
Scan QR Code for tasting notes and food pairings 

T a y l o r  F l a d g a t e  1 0  y r  t a w n y  p o r t $ 8  2 o z  g l a s s

P o r t u g a l



 W h i t e  W i n e s  
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2 . 5  o z / 5  o z / B o t t l e

V i l l a  W o l f  2 0 2 4  G e w u r z t r a m i n e r                         
P f a l z ,  G e r m a n y  

$ 4 . 5 / $ 9 / $ 4 5

F o r g e  c e l l a r s  2 0 2 3  D r y  R i e s l i n g                          
S e n e c a  L a k e ,  N e w  Y o r k

$ 6 / $ 1 2 / $ 5 6

R a a t s  2 0 2 3  C h e n i n  b l a n c                         
S t e l l e n b o s c h ,  S o u t h  A f r i c a

$ 5 / $ 1 0 / $ 5 0

L a g a r  d e  C e r v e r a  2 0 2 2  A l b a r i ñ o                         
R i a s  B a i x a s ,  S p a i n

$ 6 . 5 / $ 1 3 / $ 6 0

J .  M o r e a u  &  F i l s  C h a b l i s  2 0 2 3                                   
C h a b l i s ,  F r a n c e

$ 6 . 5 / $ 1 3 / $ 6 0

F i g u i e r e  V a l e r i e  2 0 2 3                             
P r o v e n c e ,  F r a n c e  

$ 5 . 5 / $ 1 1 / $ 5 5 L
ig

h
t 

&
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s

ty

s e a  p e a r l  2 0 2 4   S a u v i g n o n  B l a n c                                    
M a r l b o r o u g h ,  N e w  Z e a l a n d  

$ 5 / $ 1 0 / $ 5 0

t r a m i n  2 0 2 4  S a u v i g n o n  b l a n c                                 
A l t o  A d i g e ,  I t a l y

$ 5 / $ 1 0 / $ 5 0

C o u s i ñ o - M a c u l  I s i d o r a  2 0 2 4   S a u v i g n o n  g r i s                                  
M a i p o ,  C h i l e

$ 5 / $ 1 0 / $ 4 5

B a n f i  s a n  a n g e l o  2 0 2 4   p i n o t  g r i g i o                                   
T u s c a n y ,  I t a l y  

$ 4 . 5 / $ 9 / $ 4 5

Vermentino, Ugni-blanc, Clairette, Sémillon

G r e e n  &  S o c i a l  2 0 2 1  V e r d e j o                                  
R u e d a ,  S p a i n

$ 4 / $ 8 / $ 4 0

B o d e g a s  E m i l i o  M o r o  p o l v e r e t e  2 0 2 4  G o d e l l o                                   
B i e r z o ,  S p a i n

$ 5 . 5 / $ 1 1 / $ 5 5

B a r b o u r s v i l l e  v i n e y a r d s  2 0 2 4   v i o g n i e r                                  
B a r b o u r s v i l l e ,  V i r g i n i a  

$ 6 . 5 / $ 1 3 / $ 6 5

B r o a d b e n t  2 0 2 4   C h a r d o n n a y                                    
N o r t h  C o a s t ,  C a l i f o r n i a  

$ 6 . 5 / $ 1 3 / $ 6 5

L a  F e r m e  D u  M o n t  T r u f f i è r e  2 0 2 2                                      
S o u t h e r n  R h ô n e ,  F r a n c e

$ 7 / $ 1 5 / $ 7 5Grenache Blanc, Roussanne, 
Marsanne, Viognier, Clairette

B
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Mirabeau Forever summer Rosé of grenache blend                       
P r o v e n c e ,  F r a n c e

$ 6 . 5 / $ 1 3 / $ 6 5

B a r n a r d  g r i f f i n  2 0 2 4  R o s é  o f  s a n g i o v e s e  $ 5 / $ 1 0 / $ 5 0

R o s è  W i n e s  

B e l l e  g l o s  2 0 2 3  R o s é  o f  p i n o t  n o i r $ 6 / $ 1 2 / $ 5 6
S o n o m a ,  C a l i f o r n i a

C o l u m b i a  V a l l e y ,  W a s h i n g t o n

unoaked chardonnay

M o r g a n t e  b i a n c o  2 0 2 4
S i c i l y ,  I t a l y  

$ 5 / $ 1 0 / $ 5 0Nero d'Avola

S i p s  w i n e  o f  t h e  m o n t h
N A / $ 8 / $ 4 0A s k  y o u r  s e r v e r  a b o u t  t h i s  m o n t h s  w i n e



 R e d  W i n e s  

l a  r i o j i  a l t a  v i n a  a l b e r d i  2 0 2 0  t e m p r a n i l l o    
R i o j a ,  S p a i n

$ 7 / $ 1 4 / $ 6 8

T e r r a z a s  d e  l o s  A n d e s  R e s e r v a  2 0 2 2  M a l b e c   
M e n d o z a ,  A r g e n t i n a  

$ 4 / $ 8 / $ 4 0

b o n e S h a k e r  2 0 2 3  z i n f a n d e l                          
L o d i ,  C e n t r a l  V a l l e y ,  C a l i f o r n i a  

$ 5 / $ 1 0 / $ 5 0

N a p a  V a l l e y ,  C a l i f o r n i a  

S a n s s o u c i  2 0 2 1  C a b e r n e t  S a u v i n g o n                       
P a y s  D ’ o c ,  F r a n c e

$ 4 . 5 / $ 9 / $ 4 5

q u i l t  2 0 2 2  c a b e r n e t  S a u v i g n o n              $ 9 / $ 1 8 / $ 8 5

b a r n a r d  g r i f f i n  2 0 2 1  s y r a h             
C o l u m b i a  V a l l e y ,  W a s h i n g t o n

$ 6 / $ 1 2 / $ 5 6

$ 6 . 5 / $ 1 3 / $ 6 5

$ 7 / $ 1 4 / $ 6 8

$ 4 . 5 / $ 9 / $ 4 5

B e l l e  g l o s  b a l a d e  2 0 2 3  P i n o t  N o i r            
S a n t a  M a r i a  V a l l e y ,  C e n t r a l  C o a s t ,  C a l i f o r n i a

A r c h e r y  s u m m i t  v i r e t o n  2 0 2 4  P i n o t  N o i r            
W i l l a m e t t e  V a l l e y ,  C a l i f o r n i a  

v i l l a  w o l f  2 0 2 3  P i n o t  N o i r                         
P f a l z ,  G e r m a n y  

S a l e n t o  I G T ,  I t a l y
O r i o n  S a l e n t o  I G T  P r i m i t i v o  2 0 2 4  Z i n f a n d e l                        $ 5 / $ 1 0 / $ 5 0

V e n e t o ,  I t a l y
s c a i a  2 0 2 2  c o r v i n a $ 4 . 5 / $ 9 / $ 4 5

Llenca Plana Montsant 2019 - Carignan & Grenache                      
M o n t s a n t ,  S p a i n

$ 4 / $ 8 / $ 4 0

T e r r a N o b l e  G r a n  R e s e r v a  2 0 2 1  -   C a r m e n e r e                        
M a u l e  V a l l e y ,  C h i l e

$ 4 . 5 / $ 9 / $ 4 5

P a s o  R o b l e s ,  C a l i f o r n i a  
A n c i e n t  p e a k s  2 0 2 2  M e r l o t    $ 5 / $ 1 0 / $ 5 0

E l  e n e m i g o  2 0 2 2  C a b e r n e t  f r a n c
M e n d o z a ,  A r g e n t i n a

$ 6 . 5 / $ 1 3 / $ 6 5

J e f f  R u n q u i s t  2 0 2 3  b a r b e r a    
A m a d o r ,  S i e r r a  F o o t h i l l s ,  C a l i f o r n i a

$ 7 . 5 / $ 1 5 / $ 7 5

L a  G i a r e t t a  A m a r o n e  2 0 2 1  V a l p o l i c e l l a  b l e n d                     
V a l p o l i c e l l a ,  V e n e t o ,  I t a l y  

$ 8 . 5 / $ 1 7 / $ 8 5
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2 . 5  o z / 5  o z / B o t t l e

p e n f o l d s  b i n  7 0 4  2 0 2 1  c a b e r n e t  s a u v i g n o n        
P a s o  R o b l e s ,  C a l i f o r n i a

$ 1 0 / $ 2 0 / $ 1 0 0

S i p s  w i n e  o f  t h e  m o n t h
N A / $ 8 / $ 4 0A s k  y o u r  s e r v e r  a b o u t  t h i s  m o n t h s  w i n e



 W i n e s  b y  
t h e  F l i g h t
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E m i l y s  t o p  p i c k s                                    
T a n z a n i t e  B r u t ,  F i g u i e r e  V a l e r i e ,  A r c h e r y  S u m m i t  V i r e t o n  

$ 1 7

B i g  B a d  R e d s            
B o n e s h a k e r  Z i n f a n d e l ,  L a  G i a r e t t a  A m a r o n e ,  B a r n a r d  G r i f f i n  S y r a h  

$ 2 0

t o u r  d e  i t a l y     
S c a i a  C o r v i n a ,  O r i o n  S a l e n t o  I G T  P r i m i t i v o ,  L a  G i a r e t t a  A m a r o n e  

$ 1 8

A l l i s o n s  t o p  p i c k s     
G r u e t  B r u t  R o s é ,  B e l l e  G l o s  R o s é ,  B o n e s h a k e r  Z i n f a n d e l

$ 1 7 . 5

S o u t h e r n  e x p o s u r e  
E l  E n e m i g o  C a b e r n e t  F r a n c ,  T e r r a n o b l e  G r a n  R e s e r v a ,  T e r r a z a s  d e  l o s  A n d e s  R e s e r v a

$ 1 5

c a l i f o r n i a  d r e a m i n ‘  
B e l l e  G l o s  B a l a d e ,  J e f f  R u n q u i s t  B a r b e r a ,  A n c i e n t  P e a k s  M e r l o t   

$ 1 9

Y o u ' r e  t h e  S w e e t e s t     
V i l l a  J o l a n d a  S t r a w b e r r y  M o s c a t o ,  R i n a l d i  R e D r e a m ,  Q u a d y  R e d  E l e c t r a

$ 1 6 . 5

H e i n z  E i f e l  R i e s l i n g ,  W i l d  M i s s ,  R i n a l d i  R e d r e a m  
T h e  S w e e t  T o o t h    $ 1 3 . 5

W i n e  F l i g h t s  a r e  a  g r e a t  w a y  t o  s a m p l e  w i n e s .  
E a c h  F l i g h t  h a s  3 -  2 . 5  o z  g l a s s e s  o f  w i n e

 

         Y o u  c a n  a l s o  m a k e  y o u r  o w n  f l i g h t s  f r o m  o u r  w i n e  b y  t h e  g l a s s            
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P i n o t  E n v y     
V i l l a  W o l f  P i n o t  N o i r ,  B e l l e  G l o s  B a l a d e ,  A r c h e r y  S u m m i t  V i r e t o n  P i n o t  N o i r  

$ 1 8

C a l l  m e  a  C a b     
S a n s s o u c i  C a b  S a u v ,  Q u i l t  C a b  S a u v ,  P e n f o l d s  B i n  7 0 4  C a b  S a u v  

$ 2 4

S o   F a n c y  C o m p l e x , G r e a t  S t r u c t u r e            
B a r b o u r s v i l l e  V i o g n i e r  ,  E m i l i o  M o r o  P o l v o r e t e ,  L a  F e r m e  d u  M o n t  T r u f f i è r e

$ 1 9

P a t i o  P o u n d e r  L i g h t  &  B r i g h t     
V i l l a  W o l f  G e w u r z t r a m i n e r ,  S a n  A n g e l o  P i n o t  G r i g i o ,  G r e e n  &  S o c i a l  V e r d e j o

$ 1 3

L i k e  a  D i a m o n d  i n  t h e  S k y      
U n s h a c k l e d  B r u t ,  G r u e t  R o s è  B r u t ,  M a r s u r e t  P r o s e c c o

B a r n a r d  G r i f f i n  R o s é ,   M i r a b e a u  F o r e v e r  S u m m e r ,  B e l l e  G l o s  R o s é
W i l l  y o u  a c c e p t   t h i s  R o s é    

U n s h a c k l e d  B r u t ,  D o m a i n  L o u i s  M o r e a u  C h a b l i s ,  B r o a d b e n t  C h a r d o n n a y  
G e t  y o u r  c h a r d  o n      

T h e  S a u v i g n o n  S e t      
i s i d o r a  S a u v i g n o n  G r i s ,  T r a m i n  S a u v i g n o n  B l a n c ,  S e a  P e a r l  S a u v i g n o n  B l a n c

$ 1 7

$ 1 9

$ 1 4

$ 1 7 . 5

H a k u n a  M o s c a t o             
T r o p i c a l  P a s s i o n  F r u i t  M o s c a t o ,  V i l l a  J o l a n d a  S t r a w b e r r y  M o s c a t o ,  V i e t t i  M o s c a t o

$ 1 4 . 5

u n u s u a l  b e a u t i e s
F o r g e  C e l l a r s  D r y  R i e s l i n g ,  R a a t s  C h e n i n  B l a n c ,  F i g u i e r e  V a l e r i e  W h i t e

$ 1 6 . 5

S p a n i s h  i n q u i s i t i o n  
L a g a r  d e  C e r v e r a  A l b a r i ñ o ,  L l e n c i a  P l a n a  M o n t s a n t ,  V i n a  A l b e r d i  T e m p r a n i l l o  

$ 1 7



 wines by the bottle

b r o c h a r d  2 0 2 0  s a n c e r r e  n o n  f i l t r e                       
S a n c e r r e ,  F r a n c e  

$ 7 0

h o n i g  2 0 2 2  s a u v i g n o n  b l a n c                        
N a p a ,  C a l i f o r n i a  

$ 6 5

g a i a  w i l d  f e r m e n t  2 0 2 1  a s s y r t i k o                                    
S a n t o r i n i ,  G r e e s e  

$ 3 9

c h a n z y  B o u z e r o n  2 0 2 2  a l i g o t è                       
B u r g u n d y ,  F r a n c e

$ 5 3

p r a t s c h  o r g a n i c  2 0 2 2  G r u n e r  V e l t l i n e r                        
A u s t r i a  

$ 4 2

s t o l p m a n  2 0 1 9  r o u s s a n e                       
B a l l a r d  C a n y o n ,  C a l i f o r n i a

$ 7 9

m e r r y  e d w a r d s  2 0 2 2   s a u v i g n o n  b l a n c                        
R u s s i a n  R i v e r  V a l l e y ,  C a l i f o r n i a  

$ 9 8

J a n s z  P r e m i u m  C u v e e  B r u t  N V
T a s m a n i a ,  A u s t r a l i a  

$ 7 5

L a u r e n t  P e r r i e r  b r u t  n / v                        
C h a m p a g n e ,  F r a n c e  

$ 1 4 9

V e u v e  C l i c q u o t  b r u t  n / v                        
C h a m p a g n e ,  F r a n c e  

$ 9 8

C h a r l e s  b o v e  t o u r a i n e  R o s é  B r u t  N V  
                        L o i r e  V a l l e y ,  F r a n c e  

$ 6 0
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b a r o n e  p i z z i n i  G o l f  F r a n c i a c o r t a  N V  
                    L o m b a r d y ,  I t a l y

$ 6 0
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M a r s u r e t  P r o s e c c o  N V  G l e r a            
V e n e t o ,  I t a l y

$ 5 0

T a n z a n i t e  B r u t  n v  C h a r d o n n a y +  P i n o t  N o i r        
W e s t e r n  C a p e ,  S o u t h  A f r i c a

$ 5 8

S e g u r a  V i u d a s  N V  R o s é  B r u t             $ 4 5
P e n e d e s ,  S p a i n  

G r u e t  B r u t  N V  R o s é                     
N e w  M e x i c o  

$ 6 5

t r a m i n  2 0 2 3  S a u v i g n o n  b l a n c                                 
A l t o  A d i g e ,  I t a l y

$ 5 0

B o d e g a s  E m i l i o  M o r o  p o l v e r e t e  2 0 2 3  G o d e l l o                                   
B i e r z o ,  S p a i n

$ 5 5

L a  F e r m e  D u  M o n t  T r u f f i è r e  2 0 2 2                                      
S o u t h e r n  R h ô n e ,  F r a n c e

$ 7 5Grenache Blanc, Roussanne, 
Marsanne, Viognier, Clairette

F i g u i e r e  V a l e r i e  2 0 2 2                             
P r o v e n c e ,  F r a n c e  

$ 5 5Vermentino, Ugni-blanc, Clairette, Sémillon

L a g a r  d e  C e r v e r a  2 0 2 2  A l b a r i ñ o                         
R i a s  B a i x a s ,  S p a i n

$ 6 0

b a n f i  R o s a  R e g a l e  D O l c e  N V  B r a c h e t t o $ 5 0
B r u n e l l o ,  I t a l y  

H e n s c h k e  P e g g y ' s  H i l l  2 0 2 2   R i e s l i n g                      
S o u t h  A u s t r a l i a  

$ 9 9



C h a t e a u  T r i n q u e v e d e l  T a v e l  2 0 2 2  R o s é  
R h o n e ,  F r a n c e

$ 5 6

l a p o s t o l l e  l e  R o s è  2 0 2 2  R o s é                       
C a s a b l a n c a ,  C h i l e  

$ 3 8

M i r a b e a u  X  2 0 2 3  R o s é  
P r o v e n c e ,  F r a n c e

$ 4 0

C h a t e a u  M u s a r  J e u n e  2 0 2 2  R o s é  
B e k a a  V a l l e y ,  L e b a n o n

$ 5 6

R
o
sè

C a t e n a  A d r i a n n a  V i n e y a r d  W h i t e  B o n e s  2 0 1 7  c h a r d o n n a y                      
M e n d o z a ,  A r g e n t i n a  

$ 9 9

C a t e n a  A l t a  2 0 2 1  c h a r d o n n a y                        
M e n d o z a ,  A r g e n t i n a  

$ 8 5

r o m b a u e r  2 0 2 2  c h a r d o n n a y                        
C a r n e r o s ,  C a l i f o r n i a  

$ 8 9

s h a w  &  S m i t h  m 3  2 0 2 2  c h a r d o n n a y                        
A d e l a i d e  H i l l s ,  S o u t h  A f r i c a  

$ 7 9

d e l o a c h  O F S  2 0 2 0  c h a r d o n n a y                        
R u s s i a n  R i v e r  V a l l e y ,  C a l i f o r n i a  

$ 8 0

e v e n i n g  l a n d  7  s p r i n g s  c h a r d o n n a y                        
W i l l a m e t t e  V a l l e y ,  O r e g o n

$ 8 0

D o m a i n e  L o u i s  M o r e a u  2 0 2 3   u n o a k e d  C h a r d o n n a y                                   
C h a b l i s ,  F r a n c e

$ 6 0

C
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r e v e r d y  s a n c e r r e  2 0 2 1  R o s é  o f  p i n o t  n o i r                        
S a n c e r r e ,  F r a n c e

$ 6 5

B a r n a r d  g r i f f i n  2 0 2 3  R o s é  o f  s a n g i o v e s e  $ 5 0

B e l l e  g l o s  2 0 2 3  R o s é  o f  p i n o t  n o i r $ 5 6
S o n o m a ,  C a l i f o r n i a

C o l u m b i a  V a l l e y ,  W a s h i n g t o n

R u s s i a n  R i v e r  V a l l e y ,  C a l i f o r n i a  
K i s t l e r  2 0 2 1  P i n o t  N o i r  $ 1 5 9

D o m a i n e  T o l l o t - B e a u t  2 0 2 1  P i n o t  n o i r              
B u r g u n d y ,  F r a n c e  

$ 8 9

G o l d e n e y e  a n d e r s o n  v a l l e y  2 0 2 2  p i n o t  n o i r   
                        A n d e r s o n  V a l l e y ,  C a l i f o r n i a

$ 9 8

J  C h r i s t o p h e r  L u m i e r e  2 0 2 0  p i n o t  n o i r   
            W i l l a m e t t e  V a l l e y ,  O r e g o n

$ 9 0

A r c h e r y  s u m m i t  v i r e t o n  2 0 2 2  P i n o t  n o i r              
W i l l a m e t t e  V a l l e y ,  O r e g o n  

$ 6 8

b e l l e  g l o s  ‘ d a i r y m a n ’  2 0 2 1  P i n o t  n o i r              
R u s s i a n  R i v e r  V a l l e y ,  C a l i f o r n i a

$ 7 0

W i l l a m e t t e  V a l l e y ,  O r e g o n
w i l l a  k e n z i e  2 0 2 2  P i n o t  N o i r  $ 6 5
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C a s t e l l o  D e  N i e v e  B a r b a r e s c o  2 0 2 0 -  N e b b i o l o                          
B a r b a r e s c o ,  I t a l y  

$ 8 3

T e n u t a  D i  A r c e n o  R i s e r v a  2 0 2 1  -  C h i a n t i  c l a s s i c o                          
T u s c a n y ,  I t a l y  

$ 6 1

D a m i l a n o  L e c i n q u e v i g n e  2 0 2 0 -  B a r o l o                          
P i e d m o n t e ,  I t a l y  

$ 7 5

A l t e s i n o  B r u n e l l o  d i  M o n t a l c i n o  2 0 1 9 -  B r u n e l l o                         
P i e d m o n t e ,  I t a l y  

$ 1 5 9

C h a t e a u  M u s a r  R e d  2 0 1 7 -   R e d  B l e n d                       
B e q a a  V a l l e y ,  L e b a n o n  

$ 1 4 0

h e s s  l i o n  t a m e r  2 0 2 1 -  r e d  B l e n d                       
N a p a  V a l l e y ,  C a l i f o r n i a  

$ 8 1

D . V .  C a t e n a  T i n t o  H i s t o r i c o  2 0 2 1 -  r e d  B l e n d                       
M e n d o z a ,  A r g e n t i n a  

$ 5 1

T a p e s t r y  2 0 2 0  -  r e d  B l e n d                       
P a s o  R o b l e s ,  C a l i f o r n i a  

$ 6 3

J e f f  R u n q u i s t  1 4 4 8  2 0 2 2  -  r e d  B l e n d                       
C a l i f o r n i a  

$ 5 2

C h a p p e l l e t  M o u n t a i n  C u v e e  2 0 2 1   -  r e d  B l e n d                       
N a p a  V a l l e y ,  C a l i f o r n i a  

$ 1 1 9
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G . D  v a j r a  B a r o l o  a l b e  2 0 2 0 -  N e b b i o l o                          
P i e d m o n t e ,  I t a l y  

$ 1 0 0

O r i n  S w i f t  8  y e a r s  i n  t h e  d e s s e r t  2 0 2 3  -  r e d  B l e n d                       
C a l i f o r n i a

$ 1 2 0

l i  v e l i  P r i m o n e r o  S a l e n t o  I G T  2 0 2 2   -  N e g r o a m a r o                     
P u g l i a ,  I t a l y  

$ 5 0

L a  G i a r e t t a  A m a r o n e  2 0 2 1  V a l p o l i c e l l a  b l e n d                     
V a l p o l i c e l l a ,  V e n e t o ,  I t a l y  

$ 8 5

r
e

d
 b

l
e

n
d

s

K a n o n k o p  K a d e t t e  C a p e  B l e n d  2 0 2 0  -  r e d  B l e n d                       
S t e l l e n b o s c h ,  S o u t h  A f r i c a  

$ 4 9

B o d e g a s  V o l v e r  C u v e e  2 0 1 8  -  t e m p r a n i l l o  &  c a b  s a u v                          
L a  M a n c h a ,  S p a i n

$ 9 8

C a t e n a  Z a p a t a  A r g e n t i n o  V i n e y a r d  2 0 2 1 -  M a l b e c                      
M e n d o z a ,  A r g e n t i n a  

$ 1 6 9

C h â t e a u  d e  F o n t e n i l l e  C a d i l l a c  2 0 2 0  -  m e r l o t / C a b  S a u v                       
B o r d e a u x ,  F r a n c e  

$ 4 9

D u c k h o r n  2 0 2 2  -  m e r l o t                       
N a p a  V a l l e y ,  C a l i f o r n i a

$ 1 2 5

E l  e n e m i g o  2 0 2 0  C a b e r n e t  f r a n c
M e n d o z a ,  A r g e n t i n a

$ 6 5
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F a t t o r i a  S e l v a p i a n a  ' V i g n e t o  E r c h i '  2 0 1 8 -  C h i a n t i                         
T u s c a n y ,  I t a l y  

$ 8 5

C h â t e a u  B a t a i l l e y  2 0 1 7  -  B o r d e a u x  b l e n d                       
P a u i l l a c  B o r d e a u x ,  F r a n c e  

$ 1 3 5

https://www.winebow.com/our-brands/chateau-batailley
https://www.winebow.com/our-brands/chateau-batailley
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R i d g e  p a g a n i  r a n c h  2 0 2 1  -  Z i n d f a n d e l                       
S o n o m a ,  C a l i f o r n i a  

$ 1 0 5

R o m b a u e r  2 0 2 1  -  m e r l o t                       
N a p a  V a l l e y ,  C a l i f o r n i a

$ 1 1 5

R e d  S c h o o n e r  V o y a g e  1 1 -  M a l b e c                      
A r g e n t i n a  

$ 7 9

a u c t i o n e e r  2 0 2 1  -  C a b e r n e t  S a u v i g n o n                        
N a p a , C a l i f o r n i a  

$ 9 9

T h e  v i c e  2 0 2 2  -  C a b e r n e t  S a u v i g n o n                        
N a p a  V a l l e y , C a l i f o r n i a  

$ 6 5

A u s t i n  H o p e  2 0 2 1  -  C a b e r n e t  S a u v i g n o n                        
P a s o  R o b l e s , C a l i f o r n i a  

$ 1 1 9

J u s t i n  I s o s c e l e s  2 0 2 0  -  C a b e r n e t  S a u v i g n o n                        
P a s o  R o b l e s , C a l i f o r n i a  

$ 1 2 5

J o r d a n  2 0 1 9  -  C a b e r n e t  S a u v i g n o n                        
A l e x a n d e r  V a l l e y ,  C a l i f o r n i a  

$ 7 9

V i l l a  M a r i a  N g a k i r i k i r i  2 0 1 9  -  C a b e r n e t  S a u v i g n o n                        
H a w k e s  B a y ,  N e w  Z e a l a n d  

$ 1 4 5

S a n s s o u c i  2 0 2 1  -  C a b e r n e t  S a u v i g n o n                        
P a y s  d ’ O c ,  F r a n c e  

$ 4 0

C a y m u s  1 l  -  C a b e r n e t  S a u v i g n o n                        
N a p a , C a l i f o r n i a  

$ 1 2 0

o p u s  o n e  2 0 1 8  -  C a b e r n e t  S a u v i g n o n                        
N a p a  V a l l e y , C a l i f o r n i a  

$ 4 7 5

b r A a i  2 0 2 2  -  C a b e r n e t  s a u v i g n o n                          
S o u t h  A f r i c a  

$ 4 5

k a n o n k o p  2 0 2 1  -  P i n o t a g e                          
S t e l l e n b o s c h ,  S o u t h  A f r i c a  

$ 9 9

J e f f  R u n q u i s t  2 0 2 1  -  P e t i t e  S i r a h                      
C l a r k s b u r g ,  C a l i f o r n i a  

$ 9 3

l a  r i o j i  a l t a  v i n a  a l b e r d i  2 0 1 9  t e m p r a n i l l o    
R i o j a ,  S p a i n

$ 6 8

p e n f o l d s  b i n  7 0 4  2 0 1 9  c a b e r n e t  s a u v i g n o n        
P a s o  R o b l e s ,  C a l i f o r n i a

$ 1 0 0

N a p a  V a l l e y ,  C a l i f o r n i a  
q u i l t  2 0 2 2  c a b e r n e t  S a u v i g n o n              $ 8 5

J e f f  R u n q u i s t  2 0 2 2  b a r b e r a    
A m a d o r ,  S i e r r a  F o o t h i l l s ,  C a l i f o r n i a

$ 7 5

f a m i l l e  p e r r i n  r e s e r v e  2 0 2 1  -  g s M                    
C o t e s  d u  R h o n e ,  F r a n c e  

$ 4 3
o
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Wines by the Glass 2.5oz/5oz/Bottle 
Sparkling Wines bytheGlass

 Gruet RoséBrut NV - New Mexico, USA $6.5/$13/$65 
- Bright floral bouquet with hints of strawberry, raspberry, and cherry. 

Marsuret Prosecco NV - Glera - Veneto, Italy $6/$11/$55 
- Crisp, characteristic aromas of golden apples and wild flowers. The palate is intense,

dry, and fresh with a fine and persistent finish. 
Tanzanite Brut NV Chardonnay & Pinot Noir - Western Cape, South Africa $7/$13/$60 

- Fruity, flinty, nutty, honey and creamy notes and beautiful brioche tones are coming through
on the nose. It’s dry, lingering and well structured. Segura Viudas Cava Rosé Brut NV -
Penedes, Spain $5/$10/$45 

- Youthful fruity aromas of strawberry, redcurrant and pomegranate lead to a refreshing
palate full of cherry fruit and a light acidity. A soft finish on the back of the palate gives a
lovely, approachable balance to this Cava. 

Unshackled Brut NV Chardonnay & Pinot Noir - California $6/$12/$58 
- A brut-style California wine featuring an aromatic profile driven by floral notes and

minerality and offering bright flavors of green and Fuji apples and Asian pear. 
Sweet Wines by the Glass
Vietti Moscato d'Asti - Piedmont, Italy $5/$10/$46 

- Slight frizzante, this Moscato d'Asti has intense aromas of peaches, rose petals and
ginger. On the palate, it is delicately sweet and sparkling with balanced acidity, good
complexity and a finish of fresh apricots. 

Tropical Passion Fruit Moscato - Italy $4.5/$9/$42 
- It is bright and refreshing with fine structure. The aromas of tropical fruit follow through to

the palate for a harmonious finish. 
Villa Jolanda Strawberry Moscato - Italy $4.5/$9/$42 

- A vibrant and delicious sparkling wine. The nose is fruity with strawberries and honey.
The light bodied sparkling wine is sweet with a soft finish. 

Heinz Eifel Spatlese Riesling 2022 - Mosel, Germany $5/$10/$46 
- Light yellow, rich and full with aromas of stone aromas and minerality. An elegant

Riesling that offers a palate of different stone and tree fruit notes such as peach and
apricot. Luscious and full-bodied with a long and fresh finish. 

Rinaldi ReDream Malvasia Nera - Italy $5.5/$11/$52 
- Gorgeously fresh and frothy, with loads of cherry, honeysuckle, spice and spring flowers. 

Quady Red Electra Red Moscato - California $5/$10/$50 
- This wine tastes of succulent cherry, berry, and pomegranate, and has a slight sparkle. 

Henri Champliau Wild Miss Red Sparkling - Burgundy, France $6/$12/$60 
- A rosy robe, a fine and very dense foam, notes of raspberry and cherry. We finish with a

feeling of gourmet pleasure lightened by the fresh acidity of the fruit. 
Taylor Fladgate 10 YR Tawny Port - Portugal $8 - 2 oz glass 

- Smooth and silky on the palate and full of ripe figgy, jammy flavours which persist on the
long finish. 



White Wines by the Glass
Villa WolfGewurztraminer 2024 - Pfalz, Germany $4.5/$9/$45 

- Clean, fruity, and wonderfully light on its feet 
Forge Cellars Dry Riesling 2023 - Seneca Lake, New York $6/$12/$56 

- Floral - cumin - radiant 
Raats Chenin Blanc 2023 - Stellenbosch, South Africa $5/$10/$50 

- Zesty citrus flavor linger on the palate, with a long mineral finish. 
Lagar de Cervera Albariño 2022 - Rias Baixas, Spain $6.5/$13/$60 

- Nose: White fruit, citrus & stone fruit, lemon peel. Mouth: Expressive, creamy yet fresh 
J. Moreau & Fils Chablis (Unoaked Chardonnay) 2023 - Chablis, France $6.5/$13/$60 

- Fruity and vivid, with floral notes and hints of apple and pear. Bright acidity, with
minerality and a palate balanced by roundness 

Figuiere Valerie (Vermentino, Ugni-blanc, Clairette, Sémillon) 2023- Provence, France $5.5/$11/$55 
- Aromas of citrus, almond and fresh herbs complement a crisp and lingering mouthfeel.

There are slight peppery notes in the finish 
Morgante Bianco 2024 (Nero d'Avola) - Sicily, Italy $5/$10/$50 

- Layers of concentrated fruit backed by racy acidity and a refreshing saline and mineral
character. 

Banfi San Angelo Pinot Grigio 2024 - Tuscany, Italy $4.5/$9/$45 
- Bright and refreshing flavors of citrus, green apple, and tropical fruits, with a hint of

minerality. Light to medium bodied 
Sea Pearl Sauvignon Blanc 2024 - Marlborough, New Zealand $5/$10/$50 

- Light-bodied & refreshing acidity with flavors of passion fruit, gooseberry and grapefruit. 
Tramin Sauvignon Blanc 2024- Alto Adige, Italy $5/$10/$50 

- Aromas of grapefruits, melons and cut grass. Light-bodied and balanced on the palate 
Cousiño-Macul Isidora Sauvignon Gris 2024 - Maipo Valley, Chile $5/$10/$45 

- Aromas of peach, fresh pineapple and floral notes. It has a high acidity in mouth and
peach notes are confirmed 

Green & Social Verdejo 2021 - Rueda, Spain $4/$8/$40 
- Its simplicity and purity find a dynamic and seductive path between fresh flavors, finesse,

and minerality. It is a fresh and crisp wine. 
Bodegas Emilio Moro Polverete Godello 2024 - Bierzo, Spain $5.5/$11/$55 

- Notes of white flowers & fruit. The mouth is fresh & persistent w/ balanced acidity 
Barboursville Vineyards Viognier 2024- Barboursville, Virginia $6.5/$13/$65 

- Juicy and bright pear, passion fruit, and hints of citrus on a gently herbal frame. 
Broadbent 2024 Chardonnay - North Coast, California $6.5/$13/$65 

- There is a smooth weight on the tongue, with flavors of rich caramel, honeyed pear, and
lingering finish of cinnamon. 

La Ferme Du Mont Truffière 2022 - Southern Rhône, France $7/$15/$75
(Grenache Blanc, Roussanne, Marsanne, Viognier, Clairette) 

- Quince paste, yellow-fleshed fruit, spices, acacia honey, limestone minerality. 



 
Red Wines by the Glass
Villa Wolf Pinot Noir 2023 - Pfalz, Germany $4.5/$9/$45 

Rosé Wines by the Glass
Barnard Griffin 2024 Roséof Sangiovese - Columbia Valley, Washington $5/$10/$50 

- A nose of fresh strawberries and cherries with hints of melon rind and orange zest. The
fruit intensity is mouth filling and quite flavorful with racy acidity completing the package. 

Belle Glos Rosé of Pinot Noir 2023 - Sonoma Valley, California $6/$12/$56 
- With a sweet richness of peach, kiwi and watermelon, this candied wine offers a

midpalate of refreshing acidity, helping to balance and brighten the fruit. Pretty in color
and textured, it is immensely pleasurable. 

Mirabeau Forever Summer Rose of Grenache Blends 2023 - Sancerre, France $6.5/$13/$65 
- A pale salmon-pink rosé. On the nose, aromas of raspberry, redcurrant, sweet almond,

and white pear. The palate is round, juicy, and indulgent, with a pleasantly fresh finish. 

- A fine Pinot Noir full of character, characterized by the mild climate and the warm mineral
soils of the Pfalz. A long aging, partly in small oak barrels, gives it the typical Burgundian
elegance and silkiness. 

Belle Glos Balade Pinot Noir 2023 - Santa Maria Valley, Central Coast, California $6.5/$13/$65 
- Juicy and generous on the palate with baked cherry, fresh strawberry, cranberry, and

baking spices. Perfectly balanced with bright acidity and a supple mouthfeel. 
Archery Summit Vireton Pinot Noir 2024 - Willamette Valley, Oregon $7/$14/$68 

- The bouquet is layered, with a fruity core of raspberry, cranberry, and red currants
surrounded by oak and earthen spice. Silky tannins and fresh fruit jam nudge the palate,
giving way to hints of warm baking spices. 

La Giaretta Amarone Valpolicella Blend 2021 - Valpolicella, Veneto, Italy $8.5/$17/$85 
- The Amarone della Valpolicella Classico is obtained from the best grapes of every

harvest, left to wither on wooden grids and pressed in January. At least two years of
aging and subsequent refinement in bottle result in a ruby red wine with an intense
bouquet of cherries and preserved morello cherries in alcohol, with a robust body and a
particularly well-balanced flavor.
Scaia Corvina 2022 - Veneto, Italy $4.5/$5/$45 

- This wine offers up loads of black pepper, currants, and fresh cherries. 
El Enemigo Cabernet Franc 2022- Mendoza, Argentina $6.5/$13/$65 

- The nose has intense aromas and concentrated notes of cassis, ripe currants, and sweet
spices including black pepper and cloves. His tenure provides integrated oak notes of
cedar and vanilla. Fresh impact and excellent structure on the palate, reminiscent of ripe
red fruits with hints of eucalyptus and tagged black pepper. 

Llenca Plana Montsant (Carignan & Grenache) 2019 Montsant, Spain $4/$8/$40 
- Rich and complex, with a lengthy finish. Intense red and black fruit flavors are balanced

with smooth tannins and fresh acidity. 
TerraNoble Gran Reserva (Carmenere) 2021 - Maule Valley, Chile $4.5/$9/$45 

- It offers a high fruit intensity on the nose, with outstanding fresh black and red fruits as
well as delicate spicy and earthy notes. It feels broad, juicy and creamy on the palate, 



with round and present tannins. It unfolds a pleasant acidity and freshness that add
persistence to its ending. 

Jeff Runquist Barbera 2023 - Amador, Sierra Foothills, California $7.5/$15/$75 
- The aroma centers on raspberry, cherry and currant, along with a perfumed note of

violets and lavender. The aromas are framed with notes of vanilla, nutmeg, and hazelnut. 
Ancient Peaks Merlot 2022- Paso Robles, California $5/$10/$50 

- Aromas of dried cherry, currant, herb, clove spice and toasted oak. A plush mouthfeel
unfolds with deep red fruit flavors accented by cassis, blackberry, tobacco, peppercorn,
vanilla and dark chocolate. Supple tannins and energetic acidity w/ a rounded finish. 

Orion Salento IGT Primitivo Zinfandel 2024 Salento IGT, Italy $5/$10/$50 
- Intense on the nose with marked aromas of ripe and fleshy red fruits, notably cherries

followed by spicy notes of cinnamon and nutmeg; in the mouth it is full, powerful, smooth
and very long, with a well defined acid streak which makes it fresh and pleasing. 

Boneshaker Zinfandel 2023 - Lodi, Central Valley, California $5/$10/$50 
- Aromas of ripe cherry, blackberry, subtle notes of spice and a hint of leather. On the

palate, perfectly ripe red berry and further red fruit flavors are accompanied by a
balanced structure, firm tannins and a touch of warm spice on a gentle toasty finish. 

La Rioja Alta Vina Alberdi Tempranillo 2020- Rioja, Spain $7/$14/$68 
- Red fruit aromas (strawberries, raspberries, redcurrant and cherry) leading to elegant

notes of vanilla, toffee, coffee cream, cinnamon, brioche and hazelnuts. The balance
between acidity and alcohol stands out on the palate, with soft, sweet, rounded tannins
and a pleasant final sensation. 

Terrazas de los Andes Reserva 2022 - Mendoza, Argentina $4/$8/$40 
- Fresh and approachable with a clean, uncomplicated finish 

Sanssouci 2021 - Pays doc, France $4.5/$9/$45 
- It has full weight, without being heavy, & a firm, solid structure with excellent length. 

Quilt Cabernet Sauvignon 2022 - Napa Valley, California $9/$18/$85 
- Aromas of dark cherry strudel, ripe blackberry, and cocoa nibs. Bold and opulent flavors

of boysenberry jam, dark chocolate, and Malabar plum with a hint of clove. This
Cabernet Sauvignon is elegant on the palate, with strong acidity and a long, smooth
finish accompanied by velvety tannins. 

Penfolds Bin 704 Cabernet Sauvignon 2021 - Paso Robles, California $10/$20/$100 
- Cassis persists on the palate, with baked blackberry pie pastry flavors. Mulberries add a

dark, slightly leafy nuance, balanced by the impression of fresh pouring cream. Baking
spices abound. The acidity is tight and persistent, a lovely foil to the generous fruits and
fine-grained tannins. 

Barnard Griffin Syrah 2021 - Columbia Valley, Washington $6/$12/$56 
- Packed with rich, seductive dark berry flavors followed by enticing hints of brown sugar,

molasses and baking spice. Ripe tannins and perky acidity provide excellent structure.
Quite possibly their best Signature Syrah in years. 

Wines by the Bottle 



White WinesbytheBottle
 

Sparkling WinesbytheBottle
 
Italy’sanswertochampagne-AbeautifulFranciacorta,delicateandcaptivating,velvety
with richcharacter.
Pairs w/whippedfeta

Brochard SancerreNonFiltréSauvignonBlanc2020-Sancerre,Loire,France$70
- Aromasandflavorsofcitrus,freshherbs,andelderflower.weightandstructurethanksto

old vinesandlimestonesoils.Mineralsandfruitlingeronthefinish.
Pairs w/Chicken&seafooddishes,freshvegetables,andgoatcheese

Honig SauvignonBlanc2022-Napa,California$65

Barone Pizzini Franciacorta - Lombardy, Italy $60
- 

Charles BoveTouraineRoséBrutNV-LoireValley,France$60
- A méthodetraditionellesparklerthatrestsonitsleesforaminimumof18monthsbefore

disgorgement. Fresh, dry and very pleasing. Dark, rich, full-bodied dry red fruit
Pairs w/whippedfeta

Jansz PremiumCuveeBrutNV-Tasmania,Australia$75
- Complexaromasofcroissant,saltedbutter,hintsofcaramelandcashewnuts,wind

candied Amalfi lemon peel nuances. It delivers power and elegance in equal measures.
Pairs w/buffalocauliflowerbites

Laurent PerrierBrutN/V-Champagne,France$149
- Delicatenosewithhintsoffreshcitrusandwhiteflowers.Thewine’scomplexityis

expressed in successive notes like vine peach and white fruits notes.
Pairs w/Trufflefries,charcuterieboard,marconaalmonds

Gruet Rosé BrutNV-NewMexico,USA$65
- Brightfloralbouquetwithhintsofstrawberry,raspberry,andcherry.

Marsuret ProseccoNV-Glera-Veneto,Italy$55
- Crisp,characteristicaromasofgoldenapplesandwildflowers.Thepalateisintense,

dry, andfreshwithafineandpersistentfinish.
Tanzanite BrutNVChardonnay&PinotNoir-WesternCape,SouthAfrica$60

- Fruity,flinty,nutty,honeyandcreamynotesandbeautifulbriochetonesarecoming
through on the nose. It’s dry, lingering and well structured.

Segura ViudasCavaRoséBrutNV-Penedes,Spain$45
- Youthfulfruityaromasofstrawberry,redcurrantandpomegranateleadtoarefreshing

palate full of cherry fruit and a light acidity. A soft finish on the back of the palate gives a
lovely, approachable balance to this Cava.

Veuve ClicquotBrutNV-Champagne,France$98
- Lemonyrichnessonthenose,astruck-matchcharacterthatfallsinwithalemonvanilla

note. Toffeeappleallureonthepalatewithchalkycoolnessandasavory,nuttyfinish.
Pairs w/crabdip,friedfoods,lightbites

Banfi Rosa RegaleDulce-Brunello,Italy$50
- The wineisaromaticwithhintsofraspberries,strawberriesandrosepetals.Fresh

raspberries, with crisp acidity, enticing the palate with an initial softness, graduating to a
clean anddryfinish.
Perfect for any occasion.

Sauvignon Blanc



 

2023- Provence, France $55 

-

 
Catena Adrianna Vineyard White Bones Chardonnay 2017 - Mendoza, Argentina $99 

 
Bodegas EmilioMoroPolvereteGodello2024-Bierzo,Spain$55

- Notesofwhiteflowers&fruit.Themouthisfresh&persistentw/balancedacidity
Chanzy BouzeronAligote2022-Burgundy,France$53

- Suppleandconsistentwinewithtexturechiseledwithanalertliveliness
Pairs w/fishdishes,lightsoups,salads,andcow'smilkcheeses

Gaia Wild FermentAssyrtiko2021-Santorini,Greece$39
- The citrus&floralaromasoftheacaciawoodandthevanillaoftheoakresultisawine

with ahighlycomplexaromaticprofile.Mineralityandwell-balancedaciditygivedepth
and longevity.
Pairs w/shellfish,grilledfish,saladwithtomato,fetaandolives,lamb

Henschke Peggy'sHillRiesling2022-SouthAustralia$99
- The palateisrichandconcentratedwithripecitrus,balancedbyabrightacidline

providing a mineral texture, and excellent focus and length.
Pairs w/greenherbs,limeflavors

Lagar de CerveraAlbariño2022-RiasBaixas,Spain$60
- Nose:Whitefruit,citrus&stonefruit,lemonpeel.Mouth:Expressive,creamyyetfresh 

Figuiere Valerie(Vermentino,Ugni-blanc,Clairette,Sémillon)
- Aromasofcitrus,almondandfreshherbscomplementacrispandlingeringmouthfeel.

There are slight peppery notes in the finish
La Ferme DuMontTruffière2022-SouthernRhône,France$75
(Grenache Blanc,Roussanne,Marsanne,Viognier,Clairette)

- Quincepaste,yellow-fleshedfruit,spices,acaciahoney,limestoneminerality.
Pratsch OrganicGrunerVeltliner2022-Austria$42

- Freshandtangywithnotesoffinespices,whitepepperandroundbody.
Pairs w/richlyflavoredfoods,artichokes,andasparagus

Stolpman Roussanne2019-BallardCanyon,California$79
- Mouth-filling&viscous,yetairy&wispy,w/freshcoconut&aquenching,long-lived

finish.
 

Bright floral, pear & citrus aromas. Jasmine & citrus notes from grapefruit to lemongrass
& kaffir lime 
Pairsw/Shellfish,grilledwhitemeat,caesarsalad 

 
Merry EdwardsSauvignonBlanc2022-RussianRiverValley,California$98

- AromasofMeyerlemon,whitepineapple,limezestandwhiteblossoms.Onthepalate,
ripe yellowstonefruitandlemongrassminglewithnotesofhoneydewandmarzipan.
The textureissilky,butthebrightaciditykeepsthewinefreshandlively.

 

Pairs w/ fresh fish & fleshy meats

Pairs w/ Greens, goat cheese, crab cakes

TraminSauvignon Blanc2024- AltoAdige, Italy $50 
- Aromasof grapefruits, melonsand cut grass. Light-bodiedandbalancedonthepalate

Chardonnay

Intriguing Grapes



 
Barnard Griffin 2024 Rosé of Sangiovese - Columbia Valley, Washington $50 

- A nose of fresh strawberries and cherries with hints of melon rind and orange zest. The
fruit intensity is mouth filling and quite flavorful with racy acidity completing the package. 

Belle Glos Rosé of Pinot Noir 2023 - Sonoma Valley, California $56 
- With a sweet richness of peach, kiwi and watermelon, this candied wine offers a

midpalate of refreshing acidity, helping to balance and brighten the fruit. Pretty in color
and textured, it is immensely pleasurable. 

Chateau Musar Jeune Rose 2022 - Bekka Valley, Lebanon $56 
- Cinsault and Mourvèdre fermented and aged in stainless steel producing a wine with

strawberry, rose petal, and herbal notes. 
Château Trinquevedel Tavel Rosé 2022 - Tavel, Rhône, France $56 

- The palate is full with a long length. Good acidity provides a tense finale. Beautiful
complexity, fine, fresh, fruity and elegant Tavel. 
Pairs w/ fish soup, seafood pasta, Nicoise salad or even a slightly spicy lamb dish 

Lapostolle Le Rosé 2022 - Casablanca, Chile $38 

- Intense flavors of pear, apple and subtle floral and mineral hints. The finish is long and
clean with a strong mineral side. This is a rich, full-bodied Chardonnay that nonetheless
possesses a crisp acidity 
Pairs w/ meatier fish like tuna & swordfish, seafood dishes prepared with butter & cream 

Catena Alta Chardonnay 2021 - Mendoza, Argentina $85 
- Notes of citrus, pears, peaches, & white flowers w/ a strong minerality & a dedicated

note of vanilla. The mouthfeel is clean, w/ a fresh, clean acidity 
Pairs w/ poultry dishes or a rich seafood dish like shrimp and herb risotto. 

Eveningland 7 Springs Chardonnay, Willamette Valley $80 
- The medium-bodied palate has a creamy texture to complement its bright citrus and 

orchard fruit, and a foil of tangy acidity energizes the long finish. 
DeLoach OFS Chardonnay 2020 - Russian River Valley, California $80 

- Bright citrus, lemon zest and peach on the nose. This full-bodied wine is rich and 
weighty, showing integrated acidity with flavors of Bartlett pear, lemon curd, white 
flowers, and baking spices on the palate 
Pairs w/ caprese dishes 

J. Moreau & Fils Chablis (Unoaked Chardonnay) 2023 - Chablis, France $60 
- Fruity and vivid, with floral notes and hints of apple and pear. Bright acidity, with 

minerality and a palate balanced by roundness 
Rombauer Chardonnay 2022 - Carneros, California $89 

- Aromas of ripe yellow peach, melon, and chamomile all framed by freshly baked pie 
crust. The palate is bright with flavors of nectarine, followed by a subtle spice, and lively 
acidity. 
Pairs w/ creamy pasta, french fries w/ lemon aioli 

Shaw & Smith M3 Chardonnay 2022 - Adelaide Hills, South Africa $79 
- A sleek, mid-weighted & very contemporary chardonnay, embellishing a pungent mineral 

chassis with roasted cashew, nougat and curdy creaminess. 
Pairs w/ roast chicken, especially with some naturally sweet roast vegetables on the side

 
RoséWinesbyTheBottle 



- Expressive and delicate nose of red berries, sweet cucumber along with subtle nectarine
& pear notes. Refreshing, light with nice acidity, mouth-fell with a long lasting finish. 
Pairs w/ aperitif, fresh salads, fish and seafood. Bittersweet & spicy dishes such as ricotta cheese 

Mirabeau X Rosé 2023 - Aix-en-Provence, France $40 
- A round and delicious mouthfeel, with nice length and a great freshness. Delicate notes

of frangipane, vineyard peach and citrus. An airy and mouth watering rosé. 
Pairs w/ grilled/ roasted vegetables (ratatouille), salads w/ fruit, & grilled seafood (salmon or tuna) 

Reverdy Sancerre Rosé of Pinot Noir 2021 - Sancerre, France $65 
- The wine offers delicate aromas of roses and orange blossoms that will develop into 

gooseberry and peach blossoms as the temperature in the glass rises. The palate is 
crisp, lean and elegant, with persistent flavors of cherry, blackcurrant, apricot and red 
currant. 

 
Archery Summit Vireton Pinot Noir 2024 - Willamette Valley, Oregon $68 

- The bouquet is layered, with a fruity core of raspberry, cranberry, and red currants
surrounded by oak and earthen spice. Silky tannins and fresh fruit jam nudge the palate,
giving way to hints of warm baking spices. 

Belle Glos Balade Pinot Noir 2023 - Santa Maria Valley, Central Coast, California $65 
- Juicy and generous on the palate with baked cherry, fresh strawberry, cranberry, and

baking spices. Perfectly balanced with bright acidity and a supple mouthfeel. 
Domaine Tollot-Beaut Pinot Noir 2021 - Burgundy, France $89 

- The wine shows a delicate profile on the nose with aromas of red flowers, cherries, &
sweet herbs. The palate shows the rusticity of the appellation but w/ unexpected
richness & texture. Aging in 25% new oak barrels brings warm notes of vanilla & spice.
Pairs w/ Mild cheeses, mustard based sauces, simply cooked rare meat, mushrooms 

Goldeneye Anderson Valley Pinot Noir 2022 - Anderson Valley, California $98 
- Lush, layered and complex, this enticing Pinot Noir draws you in with aromas of ripe

raspberry and black cherry, as well as notions of pennyroyal, clove and sweet baking
spices. On the palate, supple tannins and elegantly balanced acidity frame juicy flavors
of blackberry and Bing cherry, with savory hints of nutmeg, leather and breakfast tea
emerging on the long, robust finish. 
Pairs w/ Pork, Mushroom dishes, hearty grilled vegetables 

J. Christopher Lumiere Pinot Noir 2020 - Eola-Amity Hills, Willamette Valley, Oregon $90
Harmonious, with a lithe structure, offering expressive cherry and black raspberry
flavors, laced with orange peel and spiced cinnamon notes and gathering minerality
toward refined tannins. 
Pairs w/ Pork, Mushroom dishes, hearty grilled vegetables 

- 

Kistler Pinot Noir 2021 - Russian River, California $159 
- Ruby red-Purple. Pure, deep and powerful yet poised with delicately perfumed aromatics

and vibrant tension. Ripe salted wild black and red raspberries, dried violets, graphite
filings and the slightest of tannins redolent of black tea leaves. Hints of blood orange. 

 
Red Wines by the Bottle 
Pinot Noir



Brimming with sumptuous bright purple to red-purple fruit flavors and backed by mineral
undertones and textural complexity. Balanced with both grace and full expression. 
Pairs w/ veal, poultry, mushrooms 

Willa Kenzie Pinot Noir 2022 - Willamette Valley, Oregon $65 
- This wine offers notes of black cherry, black raspberry, rosewater, and rooibos tea along 

with hints of baking spice. Those flavors carry onto a supple and balanced palate with 
refined tannins and great length. 
Pairs w/ roasted salmon, duck, pork tenderloin, and mushroom-based dishes.

 
Altesino Brunello di Montalcino 2019 - Brunello - Piedmont, Italy $159 

- This wine's bouquet is intense, pure, pleasant and refined, reminiscent of sweet violet,
tobacco, chocolate and pleasant hints of wild berries and vanilla. Its flavor fully confirms
the above in a well-balanced, full-bodied wine with good tannins and a solid structure. 
Pairs w/ steak, mushroom risotto, roast pork 

Castello De Nieve 2020 - Nebbiolo - Barbaresco, Italy $83 
- Medium garnet in color, aromas of red fruits and cassis are complemented by delicate

hints of licorice, smoke, and caramel. The tannins in this wine are central to the mouth
feel, yet they are neither astringent nor tight. 
Pairs w/ Risotto, Tartare, braised meats, red sauce pasta dishes 

Damilano Barolo Lecinquevigne 2020 - Nebbiolo - Piedmont, Italy $75 
- Ruby red in color with orange reflections. An intense bouquet, with tertiary notes of rose,

leather, tobacco and emerging notes of violet and tar. The palate is ample and
embracing, with prevailing impressions of a soft, persistent long finish. 
Pairs w/ Mushroom risotto, charcuterie, Italian meats 

Fattoria Selvapiana Chianti Rufina Vigneto Erchi 2018 - Tuscany, Italy $85 
- Aromas of pure fruit with black cherries and currants. Really floral, too. Orange peel and

tangerines. Full-bodied with really focused, polished tannins that coat your mouth, yet
remain fine and beautiful. 

G.D Vajra Barolo Albe 2020 - Nebbiolo - Piedmont, Italy $100 
- The mouth is vibrant and energetic, enriched by tones of rose petal, fresh red fruits,

spices, tobacco and orange peel. Long, with fine and velvet tannins. 
Pairs w/ Mushroom risotto, charcuterie, Italian meats 

La Giaretta Amarone Valpolicella Blend 2021 - Valpolicella, Veneto, Italy $85 
- The Amarone della Valpolicella Classico is obtained from the best grapes of every 

harvest, left to wither on wooden grids and pressed in January. At least two years of 
aging and subsequent refinement in bottle result in a ruby red wine with an intense 
bouquet of cherries and preserved morello cherries in alcohol, with a robust body and a 
particularly well-balanced flavor. 

Li Veli Primonero Salento IGT 2022 - Negroamaro - Puglia, Italy $50 
- Well-balanced in the mouth, it boasts great drinkability leading to a bitter herb finish. 

Tenuta Di Arceno Chianti Classico Riserva 2021 - Sangiovese - Tuscany, Italy $61 
- This Chianti Classico Riserva exudes aromas of cedar, cypress, and rose, accompanied 

by raspberry and vanilla bean. On the palate, flavors of bright strawberries and cherry 
liquor dominate followed by secondary flavors of cacao and coconut. 

 
Italian



Pairs w/ pizza or flatbreads, charcuterie, tomato & meat based pasta dishes 
 
Blends
Chappellet Mountain Cuvee 2021 - Napa Valley, California $119 

- Concentrated notes of red currant, boysenberry, cassis, roasted coffee and dark
chocolate, along with savory undertones and notions of sweet oak. On the palate it is
rich and mouth coating, with a seamless texture and supple tannins framing luxurious
layers of dark berry fruit, barrel spice and fresh herbs. 
Pairs w/ steak, charcuterie meats, salty hard cheeses 

Chateau Musar Red 2017 - Lebanon $140 
- This wine has a bright ruby color and there are sweet red cherries, mulberries and plums 

on the nose with a hint of tea tree and liquorice. The tannins are soft and well-integrated 
and this vintage has good acidity, depth of fruit and a long finish. 
Pairs w/ Lamb, beef dishes, mature and hard cheeses, spicy Asian dishes. 

D.V. Catena Tinto Historico 2021 - Mendoza, Argentina $51 
- This wine exhibits aromas and flavors of bright red fruit. A bold red, featured nutmeg, 

blueberry blackberry, spiced rich black chocolate hints with dense tannins and dry mint 
and oak. A complex beauty! 
Pairs w/ red meat, spicy sauces, and hard cheeses 

Hess Lion Tamer 2021 - Napa Valley, California $81 
- Lion Tamer Red Blend explores the relationship between some of the beloved and 

unusual varieties of Napa Valley. Malbec leads the blend, allowing for rich layers of fruit 
to be balanced by mouthwatering tannins. Flavors of cassis and boysenberry, subtle 
notes of milk chocolate, and a lingering finish. 
Pairs w/ lamb, grilled green vegetables, cheese & fig jam 

Jeff Runquist 1448, 2022 - California $52 
- The aromas display cool fruits, most notably black raspberry and blueberry. The bouquet 

features hints of vanilla, spice, violets and lavender. The flavors are succulent and juicy, 
with plenty of soft ripe fruit framed by a toasted oak creaminess. The tannins are soft 
and add richness and texture to a finish that has a well-defined acid balance. 
Pairs w/ beef, lamb, hard cheeses 

Kanonkop Kadette Cape Blend 2020 - Stellenbosch, South Africa $49 
- Crimson red in color, with complimenting aromas of raspberries, dark cherries, black 

plums, cinnamon, and all spice. Supple, elegant tannins supported by fresh acidity which 
is balanced with an explosion of fruit on the palate. Juicy flavors of red and black fruits, 
and a hint of chocolate, all which lingers on the finish. 
Pairs w/ pepperoni flatbread, beef soup or stew 

Orin Swift Cellars 8 Years in the Desert 2023 - California $120 
- The nose is rife with notes of ripe blueberry, black plum, wild raspberry, espresso bean, 

sweet oak & a hint of crème de menthe & cedar. The entry is akin to walking through a 
tunnel of velvet walls with blackberry jam, strawberry and a touch of rhubarb. Bright 
acidity throughout the palate, the wine closes w/ round, ripe tannins, & dark chocolate. 
Pairs w/ grilled meats & hearty pasta dishes 

Tapestry 2020 - Paso Robles, California $63 



- Bursts with aromas of ripe blueberry & blackberry with hints of sage, lavender, & cedar.
Rich and smooth on the palate and balanced by structured tannins and fresh acidity 
Pairs w/ pasta, cheese, red meats

 
Bodegas Volver Cuvee - Tempranillo 2018 - La Mancha, Spain $98 

- Cherry color with deep red edge. Intense aromas of very ripe red and black fruit. The
aging in French oak brings aromas of chocolate, smoked and sweet spices. On the
palate, it is structured with silky and ripe tannins, showing candied fruit and a long finish. 
Pairs w/ roasted vegetables, cured meats, barbecue grilled-meats, smoky dishes, corn dishes 

Catena Zapata Argentino Vineyard - Malbec 2021 - Mendoza, Argentina $169 
- The Catena Zapata Malbec Argentino shows a saturated dark violet color with ruby 

reflections; the nose offers cassis, blueberries and violets, along with a strong 
suggestion of soil tones. It combines density and sweetness on the one hand, with 
gripping, lightly saline flavors of mocha, dark berries, spice, and minerals; a 
palate-staining finish dominated by sweet black and blue fruits. 
Pairs w/ lamb chops, beef tenderloin, and goat cheese 

Chateau Batailley - Bordeaux 2017 - Paulliac, France $135 
- It is medium bodied with impeccable balance right now. Wet gravel and black licorice 

notes hit the nose alongside shades of tar and tobacco leaf. The palate is soft and 
elegant as refined tannins frame a beautiful core of dark currants, blackberry compote 
and anise with light cassis notes. 
Pairs w/ aged cheddar, roasted lamb, or beef tenderloin. 

Château de Fontenille Cadillac Côtes de Bordeaux 2020 - Bordeaux, France $49 
- This dense, rich blend of half-and-half Merlot and Cabernet Sauvignon is tight and dry 

with tannins at this stage. As the fruit in the background steps forward, the wine will 
develop its potential richness and black-fruit concentration. 
Red meats such as beef, lamb, and game, as well as poultry like duck and roasted chicken. 

Duckhorn Merlot 2022- Napa Valley, California $125 
- The palate is supple and polished with a seamless integration of fruit and tannin, 

enhanced by the inclusion of Cabernet Sauvignon and a hint of Cabernet Franc. The 
long, vibrant finish highlights meticulous craftsmanship and perfect balance. 

El Enemigo Cabernet Franc 2022- Mendoza, Argentina $65 
- The nose has intense aromas and concentrated notes of cassis, ripe currants, and sweet 

spices including black pepper and cloves. His tenure provides integrated oak notes of 
cedar and vanilla. Fresh impact and excellent structure on the palate, reminiscent of ripe 
red fruits with hints of eucalyptus and tagged black pepper. 

Famille Perrin Réserve - GSM 2021 - Cotes du Rhone, France $43 
- This wine opens with a particularly seductive and complex nose with notes of black 

cherries and white pepper, delicately blended with smoky notes. The complexity 
continues on the palate with elegance thanks to fine and silky tannins which balance this 

 
Other



powerful and structured wine with opulent aromas of black fruit and typical spices of
Syrah. The long finish is very refined, punctuated by notes of sweet spices.
Pairs w/ lush tomato based pasta sauce, roasted root vegetables

Jeff Runquist-PetiteSirah2021-Clarksburg,California$93
- Thearomasfeatureripeconcentrateddarkfruits;cassis,boysenberryandblack

raspberry. Aged in 100% new French Oak, the bouquet delivers scents of mocha, malt,
and dark chocolate. On the palate, supple savory flavors of concentrated black fruits
meld with those of mocha and sweet vanilla laden toasted oak.
Pairs w/ big hearty stews & braised meats

Jeff RunquistBarbera2023-Amador,SierraFoothills,California$75
- The aromacentersonraspberry,cherryandcurrant,alongwithaperfumednoteof

violets and lavender. The aromas are framed with notes of vanilla, nutmeg, and hazelnut.
Kanonkop Pinotage2021-Stellenbosch,SouthAfrica$99

- Vibrantaromasofblueberries,ripeplums,blackcherries,cinnamonandvanillaonthe
nose. The palate is sultry and luxurious, with densely packed flavors of berry compote,
wild bramble, plum tart and spicy Christmas cake. Ripe tannins are beautifully
intertwined between the layers of fruit, adding a dense and broad texture to the wine.
The subtle spicy tones and plush black cherry flavors on the lingering finish completes a
very elegant and age-worthy wine.
Pairs w/ NY Strip in a peppercorn sauce, braised short ribs

La Rioja AltaVinaAlberdiTempranillo2020-Rioja,Spain$68
- Redfruitaromas(strawberries,raspberries,redcurrantandcherry)leadingtoelegant

notes of vanilla, toffee, coffee cream, cinnamon, brioche and hazelnuts. The balance
between acidity and alcohol stands out on the palate, with soft, sweet, rounded tannins
and a pleasant final sensation.

Red Schooner-Malbec-Voyage11-Argentina$79
- Strikinglysmooth,withscentsandflavorsofdarkfruitandfine,texturaltannins.Grapes

for this Malbec are grown in the Andes Mountains of Argentina, then chilled and
transported by ocean voyage to Caymus, where we use our winemaking techniques to
create a style that is dense, dark and supple.

Ridge PaganiRanch-Zinfandel2021-SonomaValley,California$105
- RidgePaganiRanchZinfandeloffersrichplumandpipetobaccoonthenose.

Full-bodied on the palate with boysenberry, ripe black cherry, and pepper. Well-balanced
with lively acidity and a long, layered finish.
Pairsw/grilledsteak,braisedshortribs,orarichmushroomrisotto 

Rombauer Merlot 2021 - Napa Valley, California $115
- Blackberryandripeplumaromasliftoutoftheglass,minglingwithdecadentfreshpie

crust, cinnamon, and other baking spices. These flavors continue to the full-bodied
palate where the ripe blackberry and spice are followed by hints of vanilla. Soft tannins
round out the sip which ends with a long and silky finish.
Pairs w/ BLTs, meatballs in tomato sauce, zucchini parmesan
 

Cabernet Sauvignon



Auctioneer 2021- Napa Valley, California $99 
- Refined, elegant, & beautifully balanced—in essence, the style of wine that made Napa

Valley famous. It is dark with aromas of cassis, plum & anise. The palate displays rich
cherry & blackberry flavors with fresh acidity & toasty spice. Your palate is enveloped in
soft, ripe, tannins, which leads to a beautifully balanced and long finish. 
Pair w/ a Hamburger, steak, roast chicken dish 

Austin Hope 2021- Paso Robles, California $119 
- Aromas of fresh black cherry, burnt sugar and a slight smokiness. On the palate, flavors

evolve with vanilla foam, ripe dark fruit, roasted coffee & nuances of spice. The full-body
is rounded out with smooth supple tannins that are brightened with a touch of acidity 
Pairs w/ red meat entrées, portobello mushrooms and hard cheeses - 

Braai 2022 - South Africa $45 
- The earliest archaeological evidence of barbecue (Braai) is found in South Africa. The

essence of braai is captured in this Cabernet Sauvignon, Brimming with juicy dark fruit
and a bright, balanced acidity. 
Pairs w/ pepperoni flatbread, beef soup or stew 

Caymus 50 year Anniversary 1L - Napa Valley, California $120 
- Grapes for this wine are farmed in a range of Napa’s sub-appellations – from 

Coombsville to Calistoga – with fruit from the valley floor creating lushness and the 
hillsides providing backbone. Diversification enables us to make the best possible wine 
in a given year, featuring layered, lush aromas and flavors, including cocoa, cassis and 
ripe berries. 

Jordan 2019 - Alexander Valley, California $79 
- Intense aromas of ripe black cherry, graphite and blackberry interlace with a lovely violet 

floral note. The palate is inviting and well-balanced, exuding flavors of blueberries, 
cassis and boysenberry that are all beautifully interwoven with silky tannins from the 
French oak barrels. The dark fruit flavors and delicate acidity evolve beautifully in the 
glass and linger on the palate. 
Pairs w/ roasted or grilled meat dishes, roasted chicken & roasted root vegetables 

Justin Isosceles 2020 - Paso Robles, California $125 
- Aromatic and complex with ripe black/red cherry, black currant, new book leather, cedar, 

tobacco, vanilla bean, licorice, & oak. Full-bodied on the palate with ripe complex cherry, 
cassis, & a subtle red berry fruit on entry, with vanilla & licorice baking spice leading into 
the midpalate, which shows complex savory notes of cedar, tobacco leaf, and leather. 
Pairs w/ herb crusted roasted lamb, a grilled prime ribeye steak, cheeseburgers 

Opus One 2018 - Napa Valley, California $475 
- The 2018 Opus One offers profuse aromas of blackberry, cassis and black cherry. 

Elegant notes of violets, white pepper and rose petals follow and together they deliver a 
very seductive bouquet. The seamlessly layered flavors build to a crescendo of fresh 
and juicy black-fruit, accented with hints of orange zest, licorice and dark chocolate. 
Beautifully balanced, the smooth round tannins and fresh acidity combine to create a 
soft, creamy mouthfeel and extend the flavors into a long persistent finish. 
Pairs w/ classic meat dishes, pork, beef, lamb, duck, roast chicken, ribs, and hamburgers 

Penfolds Bin 704 Cabernet Sauvignon 2021 - Paso Robles, California $10/$20/$100 



- Cassis persists on the palate, with baked blackberry pie pastry flavors. Mulberries add a
dark, slightly leafy nuance, balanced by the impression of fresh pouring cream. Baking
spices abound. The acidity is tight and persistent, a lovely foil to the generous fruits and
fine-grained tannins. 

Quilt Cabernet Sauvignon 2022 - Napa Valley, California $85 
- Aromas of dark cherry strudel, ripe blackberry, and cocoa nibs. Bold and opulent flavors

of boysenberry jam, dark chocolate, and Malabar plum with a hint of clove. This
Cabernet Sauvignon is elegant on the palate, with strong acidity and a long, smooth
finish accompanied by velvety tannins. 

Sanssouci 2021 - Pays d'Oc, France $40 
- The Cabernet Sauvignon shows restrained black cherry fruit, combined with classic

secondary aromas of graphite & dry stones. It has full weight, without being heavy, & a
firm, solid structure with excellent length. A very satisfying wine that is delicious to drink. 
Pairs w/ nearly all red meat, including prime rib, New York strip and filet mignon 

The Vice The House 2022 - Cabernet Sauvignon - Napa Valley, California $65 
- Lush and toasty on the nose with ripe dark berry, notes and sweet spice aromas.

Muscular and plush on the palate, with cacao and tobacco leaf wrapping the deep core
of fruit. The finish is long, creamy and velvety. 

Villa Maria Ngakirikiri 2019 - Hawkes Bay, New Zealand $145 
- Upon pouring, this deep purple colored wine gradually yields notably intense and pure

aromatics of cassis, black plum and anise, with ground coffee bean, graphite, fragrant
thyme and cedar nuances also vying for attention. Layers of concentrated flavors
emerge and flow beautifully across the palate from start to finish, with optimally ripe fruit,
fine-grained tannins and supportive oak enhancing overall texture and richness at each
point along the way. 
Pairs w/ Beef, lamb, & poultry dishes






