
wine by-the-glass
SPARKLING

RAVENTOS I BLANC - BRUT CAVA - BLANC DES BLANCS - “L’HEREU” - 2016
CONCA DEL RIO ANOIA, SPAIN

DOMAINE DU FACTEUR - PETILLANT NATUREL - LA BULLE DU FACTEUR -  2017
VOUVRAY, LOIRE VALLEY, FRANCE

DOMAINE RIEFLÉ - CRÉMANT D’ALSACE - BRUT ROSÉ - NV
ALSACE, FRANCE

White
PARELLADA/MACABEO - HUGUET DE CAN FEIXES - BLANC SELECCIO - 2017
PENEDES, CATALONIA, SPAIN
[LIME, LEMON PITH, GRANNY SMITH APPLE, CORIANDER, JASMINE, CRUSHED SEASHELL, HIGH ACID]
SAUVIGNON BLANC - DOMAINE DE BEL AIR - POUILLY-FUME -  2018
LOIRE VALLEY, FRANCE
[WHITE GRAPEFRUIT, LEMON PULP, GOOSEBERRY, FRESH GRASS, BELL PEPPER, FLINT, HIGH ACID]
RIESLING - REICHSRAT VON BUHL - “ARMAND” - KABINETT - 2016
PFALZ, GERMANY
[POACHED PEAR, APRICOT, CANDIED LIME, TARRAGON, HONEY, SANDSTONE, PETROL, HIGH ACID]
PINOT BLANC - DOMAINE MARC KREYDENWEISS - KRITT - 2017
ALSACE, FRANCE
[FERMENTED LEMON, ASIAN PEAR, PICKLED GINGER, FIELD FLOWER, CRUSHED ROCK, MED+ ACID] 
FRIULANO - RONCHI DI CIALLA - COLLIO - 2017
FRIULI-VENEZIA GIULIA, ITALY
[NECTARINE, GREEN PEAR FLESH, LEMON VERBENA, ACACIA FLOWER, WHITE ALMOND, MED ACID]
GRAŠEVINA - IVAN ENJINGI - HRNJEVAC - 2015
KUTJEVO, POZEGA-SLAVONIJA, CROATIA
[LEMON SEED, HONEYDEW MELON, POACHED PEAR, RADISH, CILANTRO, MAGNOLIA, MED+ ACID] 
LOUREIRO - APHROS - BRANCO - 2018
LIMA, PORTUGAL
[RIPE GREEN PAPAYA, UNDERRIPE MANGO, BERGAMOT, ORANGE ZEST, ALMOND SKIN, MED ACID]
CHENIN BLANC - DOMAINE DU PAS SAINT-MARTIN - “JURASSIQUE” - 2016
SAUMUR, LOIRE VALLEY, FRANCE
[FRESH ASIAN PEAR, MEYER LEMON, HONEYSUCKLE, BEESWAX, GINGER ROOT, SCHIST, HIGH ACID]
CHARDONNAY - GOODFELLOW FAMILY CELLARS - 2017
WILLAMETTE VALLEY, OREGON
[GOLDEN APPLE FLESH, LEMON CURD, CHAMOMILE, ALMOND CROISSANT, NUTMEG, MED+ ACID]
TORONTEL/SEMILLON - GONZALEZ BASTIAS - TIERRA DEL MADRE - 2018
MAULE VALLEY, CHILE
[PASSIONFRUIT, PINEAPPLE, KUMQUAT, SWEET STRAW, CORIANDER, CITRUS FLOWER, MED ACID]
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rosÉ, Amber & Orange
CHATEAU JOUCLARY - ROSÉ OF CAB FRANC, GRENACHE & CINSAULT -  2017
LANGUEDOC-ROUSSILLON, FRANCE
[RIPE CHERRY, STRAWBERRY TOPS, WATERMELON, POMEGRANATE, FRESH HERBS, MED+ ACID]
BODEGAS ZUDUGARAI - ROSÉ OF HONDARRABI ZURI - “ANTXIOLA” - 2018
GETARIAKO TXAKOLINA, SPAIN
[WHITE RASPBERRY, SALTED STRAWBERRY, SOUR CHERRY, ROSE PETAL, FRESH HERBS, HIGH ACID]
DENAVOLO - DINAVOLINO - MALVASIA, TREBBIANO, ORTUGO - 2018
EMILIA-ROMAGNA, ITALY
[ORANGE ZEST, GRILLED PEACH, JACKFRUIT, APPLE CIDER, CLOVE, ORANGE BLOSSOM, MED ACID]  
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wine by-the-glass
red

PINOT NOIR - CHATEAU DE VAUX - “LES HAUTES-BASSIERES” - 2017
MOSELLE, FRANCE
[TART CHERRY, RIPE RASPBERRY, SASSAFRAS, WILTED ROSE, GAME, AUTUMN LEAF, LOW TANNIN]
BEAUJOLAIS - BUILLAT - MORGON - NATURE - 2017
BEAUJOLAIS, FRANCE
[RIPE BOYSENBERRY, STRAWBERRY, RED CURRANT, CRUSHED VIOLET, POTTING SOIL, MED- TANNIN] 
BLAUFRANKISCH - KOBAL WINERY - 2017
PODRAVJE, SLOVENIA
[RIPE CRANBERRY, RASPBERRY, BRAMBLEBERRY, FENNEL SEED, GERANIUM, DRY STONE, MED- TANNIN]
CARIGNAN - LIOCO - “SATIVA” - McCUTCHEN VINEYARD - 2016
MENDOCINO COUNTY, CALIFORNIA
[BLACK CHERRY, BOYSENBERRY, SARSPARILLA, LAVENDAR, GRILLED MEAT, DUSTY SOIL, MED TANNIN]
NEBBIOLO - FONTECHIARA - COLLINE NOVARESI - 2013
ALTO PIEMONTE, ITALY
[BRANDIED CHERRY, CRANBERRY, CRUSHED ROSE, LICORICE, TRUFFLE, CURED MEAT, HIGH TANNIN]     
SYRAH - DOMAINE LOMBARD - “LE RÉ NOMÉE” - 2016
RHONE VALLEY, FRANCE
[RED PLUM, RED CURRANT, TAPENADE, SMOKED MEAT, SAGE, BLACK PEPPERCORN, MED TANNIN] 
XINOMAVRO - KIR-YIANNI - “RAMNISTA” - 2015
NAOUSSA, GREECE
[RIPE BLACKBERRY, DRIED BLUEBERRY, CHARRED MEAT, STAR ANISE, DRIED TOBACCO, MED+ TANNIN]
GARNATXA BLEND - CELLER JORDI LIORENS - “BLANKEFORTI” - 2016
CONCA DE BARBERA, SPAIN
[RIPE DARK CHERRY, DESSICATED HUCKLEBERRY, BAY LEAF, BLACK LICORICE, COMPOST, MED TANNIN] 
TRINCADEIRA BLEND - BOJADOR - “VINHO DE TALHA” - 2016
ALENTEJO, PORTUGAL
[MACERATED MULBERRY, FRESH FIG, DATE, MOCHA, ANCHO CHILE, TILLED EARTH, MED TANNIN]
NERELLO MASCALESE - CALABRETTA - “CALA CALA” - ‘05, ’08, ‘13, ’14, ‘16
MOUNT ETNA, SICILY, ITALY
[RED PLUM, ROME APPLE SKIN, LICORICE, LEATHER, CAROB, GAME, TOBACCO LEAF, MED+ TANNIN]
RED BLEND - DOMAINE DE CLOVALLON - “LES INDIGÉNES” - 2017
LANGUEDON-ROUSSILLON, FRANCE
[CASSIS, MISSION FIG, CLOVE, BACON FAT, PEPPERCORN, BLACK OLIVE, DRIED HERBS, MED TANNIN]     
CABERNET SAUVIGNON - POWERS - 2016
COLUMBIA VALLEY, WASHINGTON STATE
[CANDIED PLUM, MACERATED BLACKBERRY, VANILLA, CASSIS, EUCALYPTUS, CLOVE, HIGH TANNIN] 
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sweet, cooked, aromatized & fortif ied
HENRIQUES & HENRIQUES - VERDELHO - MADEIRA, PORTUGAL - 10 YEARS . . . . . . . . . . . . . . . . . . 
BARROS - COLHEITA PORTO - DUORO, PORTUGAL - 1995 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
GIOVANNI BOSCA - CARDAMARO - PIEDMONT, ITALY - NV . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  
BUTLER & NEPHEW - WHITE PORT - DUORO, PORTUGAL - 10 YEAR TAWNY . . . . . . . . . . . . . . . . . . .
DOMAINE JOLY - VIN JAUNE - ARBOIS - JURA, FRANCE - 2010 . . . . . . . . . . . . . . . . . . . . . . . . . . . 
DOMAINE DU MAS BLANC - BANYULS D’ANTAN - ROUSSILLON, FRANCE - 2006 . . . . . . . . . . . . . . . . . . . 
CAPPELLETTI - AMARO - ELISIR NOVASALUS - TRENTO, ITALY - NV . . . . . . . . . . . . . . . . . . . . . . . . .
El MAESTRO SIERRA - AMONTILLADO SHERRY - JEREZ, SPAIN - 12 YEAR . . . . . . . . . . . . . . . . . . . . . 
KIRALYUDVAR - TOKAJI ASZÚ - “CUVÉE ILONA” - TOKAJ, HUNGARY - 2010 . . . . . . . . . . . . . . . . . . 
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WINE FLIGHTS - ANY 3 POURS OF YOUR CHOICE FOR $20 

$15 CORKAGE FEE WILL BE APPLIED TO ANY WINE TAKEN FROM THE RETAIL WALL FOR IN-HOUSE CONSUMPTION 


