1988

f(l:’ﬁ{fff(c' i‘)}}*}{,« ((ioﬁ;,!’zruz}f( :

e 0
White Wines by the Glass

Masi Masianco Venezie, ITA
Pinot Grigio. Ithis wine is made fresh and aromatic by using the Appassmiento method.

Nortico Alvarinho Minho, PRT
Alvarinho. Citrus, wet stone, and salinity. Beautiful acidity to finish.

Mary Taylor Bordeaux Blanc Bordeaux, FRA
Sauv Blanc/Semillion. Aromas of peach and white floral. Crisp acid on the finish

Meiomi Chardonnay sonoma, cA
Chardonnay. Balanced Chardonnay with apple, pear notes and a little oak, but crisp acid on the finish.

Cave de Lugny Macon-Lugny Burgundy, FRA
Chardonnay. A beautifully balanced Chardonnay. A little bit leaner style. Great sipper.

Bourgeois Sancerre Loire valley, FRA
Sauvignon Blanc. Beautiful aromas of lemon lime and chalky minerality. Nice acidity.

Martha Stoumen Rosato Mendocino, CA
Nero d'Avola.. Herbal on the nose with notes of watermelon. This dry rose is great for colder weather.

Please order at the bar.
510 corkage fee on bottles purchased for bar consumption.

$8.50
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Red Wines by the Glass

Big Fire Pinot Noir williamette Valley, OR
100% Pinot Noir. Rob makes this to be a Tuesday night wine, but trust me it's great any night.

Buxy Mercurey Burgundy, FRA
100% Pinot Noir. Aromas of dried cherries and rhubarb. Nice acid on the finish.

Monchovet Coteaux de Bourguignons Burgundy, FRA
Gamay. On the nose are notes of red berry and some earthiness. Maybe too easy to drink.

FR Cotes Du Rhone Rhone Valley, FRA

Greanche, Syrah, Mourvedre. Classic dark plum and silky texture with a little spice on the finish.

Villa Antinori Toscana Tuscany, ITA
Sangiovese. Classic Sangiovese with cherry, provencal herbs. Addition of a little Cab adds bodly.

Black Slate Porrera priorat, spA
Carignan/Grenache. Dark fruits and wet rock on the nose. Silky texture with fine tannins.

Daou Cabernet paso Robles, CA

100% Cabernet. A dark earthy and bold Cabernet with notes of dark plum and crushed wet gravel.

Please order at the bar.

510 corkage fee on bottles purchased for bar consumption.

$10.5
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