September M3 Selections
 2013 Tintero Barberesco
$24
Nebbiolo
A fresh, ready young Barbaresco with core of cherry and red currant fruit backed by fine, food-friendly tannins
and complex notes of rose petals, limestone soil, camphor, and fennel. Notes of violet, cinnamon, and cherry
blossoms mark the wine’s lingering, smoky, tannin-dusted finish. Bright and generous, yet structured.
Was $30 Now $24
 2013 Bodegas Alto Moncayo Veraton, Campo de Borja
$28
Garnacha
From old-vine Grenache planted on mountain hillside vineyards, the Veraton is aged in 60% new French oak
and 40% new American oak for 17 months and bottled without filtration so it throws a bit of sediment. The
wine shows great intensity, loads of blackcurrant and black cherry fruit, with licorice, lavender and touch of
graphite and earth. It is full-bodied and powerful.
 2012 Regis Bouvier Marsannay, Clos du Roy
$29
Pinot Noir
Clos du Roy “vineyard of the king” has 40-year-old vines. The wine is aged in barrel for 12-16 months with
30% new oak. It is a full and robust Pinot with a lot of muscle for the money. 13% alcohol by volume
 2014 Malabaila Bric Merli
$14
Nebbiolo D'Alba
Deep ruby red, with ageing the color tends towards garnet red. Light nose, delicate, violet notes. Dry with a lot
of structure. Serve with risotto, meat dishes, roasts, fried dishes, game, typical Piedmontese dishes.
 2009 Fontaura Domino de Valdelacasa
$15
Tempranillo
Toro
A big Tempranillo from Toro. Vibrant aromas, with dark rich fruit and earthy notes and toasty tannins. The
2009 is nicely developed.
 2015 Charles Helfenbein La Syrah
$15
From the Northern Rhone, the La Syrah has an opulent nose of plum, bacon live and fig to the incredible
array of flavor. It is an old-world full-bodied Syrah with supple tannins layered underneath ripe round red
fruit notes, and subtle hints of terroir throughout that linger on the finish.
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 2013 Vignerons de Buxy Montagny 1er Les Chaniots
Chardonnay
The nose is dominated by floral notes that gradually evolve towards honey, and dried fruits (hazelnut).
Beautiful breadth, it is a fine and elegant wine. The power of the Chaniots, combined with its richness.
13% alcohol by volume. Was $20 now $15

$15
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