SIX REDS
 2010 Château Trillol Corbieres, Cucucnan
$12
60% Grenache, 40% Syrah
Still drinking great. Aromas of red fruit, redcurrant, blackcurrant and a hint of oak. The front-of-palate is
silky, evolving over the top of discreet but well-structured tannins. 14.5% alcohol by volume
Was $14 now $12
 2011 La Fleur Bibian Listrac-Medoc
$12
50% Cabernet Sauvignon, 50% Merlot
La Fleur Bibian is made from a selection of young vines grown on several distinct parcels at Chateau Bibian.
The combination of Merlot and Cabernet Sauvignon results in a smooth wine with a lot of juicy red fruit
aromas and flavors and light tannins. Was $14 now $12
 2011 Borgo Paglianetto Terravianata
$10
50% Sangiovese, 35% Merlot, 15% Lacrima
This red blend from the Marche region has full smooth fruit with lots of cherry and berry flavors and mellow
tannins. Was $13 now $10
 2012 Northwest Cellars Fortissimo
$15
60% Syrah, 13% Cabernet Sauvignon, 13% Carmenere, 7% Merlot, 7% Petit Verdot
A big shouldered WA blend. Aromas of boysenberry, chocolate-covered blueberry include pinches of anise,
horehound and green peppercorns along with leather. The drink is full and rich from start to finish with
sweet black cherry and vanilla flavors and well-managed chocolaty tannins. Was $25 now $15
 2012 Morin Bourgogne Chitry
$15
Pinot Noir
A grea deal on an Bourgogne Rouge. A fresh nose with notes of cherries and roses. Light and supple with
balanced tannic structure, evolving on notes of spices and red fruits. Organic 12.5% alcohol by volume
Was $18 now $15
 2014 Lago Cerqyeura Douro Valley Tinto
$10
Tinta Roriz, Touriga Nacional, Touriga Franca, Tinta Barroca
An easy to like Portuguese Red with aromas of ripe red fruits with well integrated wood notes, full-bodied with
soft tannins and a fresh finish. 13% alcohol by volume
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SIX WHITES
 2015 Waitsburg Cellars, Cheninieres
$13
Chenin Blanc
The brain child of wine critic Paul Gregutt, Waitsberg Cellars makes this Chenin Blanc in a dry, unoaked
style, with no malolactic fermentation. The wine shows delicate and detailed scents of jasmine and lily flowers,
gooseberry, green melon and citrus, followed by lighter flavors of apple and pear. Was $18 now $13
 2016 Casale del Giglio Bellone Bianco
$13
Bellone is a grape variety cited by Pliny the Elder and has been present in the Latium region since Roman
times. The wine evokes ripe tropical fruit such as mango and papaya. It is rich, ample and lingering on the
palate with light floral, spicy notes, a pronounced acidity and zesty tang.
 2013 Maurice Ecard Bourgogne Blanc
Chardonnay
A full and smooth Burgundy drops in price to make way for the next vintage. Was $22 now $15

$15

 2016 Iovine Lacryma di Christi del Vesuvio Bianco
$14
Caprettone, Falanghina, Greco
The soils (made up of volcanic deposits from eruptions of the Vesuvius) give this blend its distinct character.
It is an elegant, floral wine with a slightly acidic, lovely freshness.
 2016 Château de la Selve Saint Regis
$15
Viognier
From low-yield, biodynamic vineyards in l'Ardeche, this Viognier is clean and fresh, with aromas of peach,
citrus and a hint of mint, but it's the fine minerality that really distinguishes the Saint Regis. Biodynamic
13% alcohol by volume
 2016 Château Pajzos Furmint (Tokaji)
$13
The bright, fresh and zesty flavors range from grapefruit to apricot with notes of nuts, minerals, and spice. The
Furmint has aspects that remind one of Viognier, Pinot Gris, and Sauvignon Blanc, yet it is a unique wine. Its
flavors are as appealing as they are original. 11.5% alcohol by volume
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SIX MORE REDS
 2013 Leonello Valpolicella Ripasso
$15
Corvina, Rondella, Molinara
This is a strong, full-bodied wine with an intense bouquet of red fruit conserved in spirits with agreeable hints
of spices and a well-balanced taste. This is undoubtedly a ripasso wine with an impressive, distinct, tannic,
clean and elegant character. Was $22 now $15
 2015 Cantina Altarocca Librato -- Ovietano Rosso
$14
70% Cabernet Franc, 30% Canaiolo
Intense and harmonious in the nose, rich with notes of red fruit and a vegetable scent. In the mouth is full
and balanced, with elegant notes of fruit and smooth tannins. No oak is used during the wine making to
highlight the fruit. Organic
 2014 Tenute di Rubino Miraglio Negroamaro
$14
Aromas express ethereal notes of red fruit in spirit, plum, blackberry and currant, and spices. Syrups of
licorice, thyme and rosemary open to a warm and elegant taste, full and round. Its tannic texture is smooth
and velvety.
 2008 Castillo de Sajazarra Rioja Reserva
$15
96% Tempranillo, 4% Graciano
Classic Rioja aromas of rooty black fruits, vanilla, dill and herbs are the greeting on this full-force, saturated
wine. Blackberry, cola, vanilla and coffee flavors are spicy and finish with notes of buttery oak and root beer as
well as core strength. Was $25 now $15
 2015 Domaine de Fages, Cahors
$15
85% Malbec, 15% Merlot
The Fages comes from 35-year-old vines that are farmed organically and certified biodynamic. The plots are
planted on 2 different kinds of soil: sandy and ferrous red clay and clay-limestone. The blend combines the
dark smooth fruity character of Malbec with chalk mineral notes from the limestone soil. Biodynamic
12.5% alcohol by volume
 2013 Casa Santos Confidential Reserva
$11
Very aromatic with notes of ripe wild berry fruits. The palate is fruity and full-bodied with some oak notes.
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PINK
 2014 Domaine de Reullly Pinot Gris Rosé
$14
A very light colored Rosé with pretty aromas of peach and apricot with a hint of lychee; white and yellow
fruits on the palate with a healthy dose of saline minerals. 12.5% alcohol by volume Was $25 now $14
 2016 Château de la Selve Maguelonne Rosé
$14
40% Grenache, 40% Cinsault, 20% Syrah
This organic and biodynamic rosé has a delicate, aromatic and fruity nose, with red and white fruit aromas
and a flowery note. Biodynamic 12.5% alcohol by volume
 2016 Lago Cerqyeura Vinho Verde Rosé
$10
Vinhäo
Made from a traditional Portuguese varital , the Lago has a beautiful light cherry color, fresh fruit aromas, and
vivid acidity. 10% alcohol by volume

BUBBLES
 Dopff & Irion Cremant d’Alsace Brut
$16
50% Pinot Blanc, 50% Auxerrois
A complex glass of bubbles with lots of toasty, creamy, yeasty notes along with apple and citrus fruit flavors.
12% alcohol by volume
 Borgo Maragliano Brut
$12
Chardonnay
From the Piedmont this is a non-prosecco bubbles. Fresh with bright acidity and steady effervescence, The
aromas are of citrus fruit, almonds and the aromas of freshly baked bread. Was $15 now $12
13% alcohol by volume
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