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SIX REDS 

 
 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. 
 

 2015 Sainte Marie des Crozes L'Outsider $13 
Cabernet Franc 
A Languedoc Cab Franc set aprt from its neighbors. Lots of floral aromas and small red fruits with vanilla. 
The mouth is dominated by a beautiful vivacity, and structured by tannins of a great finesse with notes of 
mocha, caramel and licorice. Organic 
 

 2012 Château Bellegrave Medoc $13 
35% Cabernet Sauvignon, 60% Merlot, 2% Cabernet Franc, 3% Petit Verdot 
Aromas of licorice, coffee, and strawberry and cherry fruit. Medium-bodied with smooth tannis and tasty fruit. 
 

 2014 Domaine Laurens Marcillac Rouge $12 
Fer Servadou 
This Fer Servadou is full and harmonious from the beginning to the end with a wonderful soft texture with 
crushed red currant and blackberry fruit. Nicely granular tannins match its surprising purity and 
concentration. 12.5% alcohol by volume 
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SIX WHITES 

 2013 Vignerons de Buxy Montagny 1er Les Chaniots $15 
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 
 

 2016 Kentia Albarino Rais Baixas $12 
Ripe fresh fruit with a bracing acidity that cascades across the palate. Notes of apples, lime, peaches, flowers, 
grass and a cleansing minerality on the finish. 13% alcohol by volume 
 

 2015 Tori Mor Pinot Gris $15 
This Pinot Gris has refreshing acidity, framed by pear notes and delicate anise notes. Juicy and mouthfilling, 
this wine has a long lasting finish. 
 

 2015 La Folie Douce  $10 
Sauvignon Blanc 
Many would think that a South African Wine Company like Origin Wine travelling to the South of France to 
make a stunning range of ultra-modern style French varietals would be "sheer madness" or La Folie Douce. 
Some gooseberry and lemon notes, crisp and fresh with lime and kiwi flavours on the palate and a hint of 
tropical fruit on the finish. 12.5% alcohol by volume 
 

 2015 Contini Vermentino Tyrsos $12 
100% Vermentino 
The Contini Winery has been making wine in Sardinia for over a century. Their Vermentino is elegant and 
mineral-driven, this refreshing white offers alluring scents of Spanish broom, acacia flower, peach and 
aromatic herb. The bright, polished palate delivers ripe pear, green apple, apricot and mint alongside fresh 
acidity. A note of white almond closes the clean finish. 12.5% alcohol by volume 
 

 2012 Domaine des Cognettes Les 2 Terres $14 
Muscadet 
A very full, dry Muscadet with a bit of age that it hide very well.12% alcohol by volume 
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SIX MORE REDS 

 2011 Menhir Salice Salintino Reserva $11 
Negroamaro, Malvasia Nera 
A lush red from Puglia with red fruit, cocoa and leather and a licorice finish.Was $15 now $11 
 

 2011 Gualdo del Re Eliseo $15 
60% Sangiovese, 20% Cabernet, 20% Merlot. 
A tuscan red blend that comes on full and fruit forward with elegant notes of red berries and lively spice along 
with structured tannins. 
 

 2015 Vidal-Fleury Ventoux $14 
60% Syrah, 30% Grenache, 10% Mourvedre 
A Syrah-heavy Southern Rhone Red with fresh berries and spice. Full-bodied, ripe and fresh on the palate, 
driven by berry fruit. 
 

 2015 Tua Rita Rosso Dei Notri $15 
50% Sangiovese, 50% Merlot, Cabernet Sauvignon, and Syrah 
Deep ruby red in color, with aromas of black fruits, namely blackberries, plums and ripe black cherries over 
more subtle notes of cocoa, licorice and sweet spice. On the palate, the wine is smooth, with silky tannins and 
bracing acidity, showing structural balance long into the finish. 
 

 2015 Altés Garnatxa Negra $9 
Terra Alta is located in the southernmost portion of Catalunya. The wine has dark cherry aromas with hints 
of hot stone lead to a tasty palate, full of fleshy fruit, with balanced tannins and a mineral thread running 
through the wine. 
 

 2012 Alpha Loire, Cheverny Rouge, Enclos du Petit Chien $13 
60% Pinot Noir, 30% Gamay, 10% Cot 
A lighter refreshing red, the little dog offers a nose of red fruits with licorice accents. In the mouth, it unwinds 
an ample, round and supple material, flattering a gourmet fruity (small black fruits) which finds the freshness 
to perfect its balance. 
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SIX ROSÉS 

 2016 Michel Lynch Bordeaux Rosé $12 
70% Cabernet Franc, 15% Cabernet Sauvigon, 15% Merlot 
Aromas of pomegranate and red fruits typical of the Bordeaux region, and a particularly refreshing finish. 
12% alcohol by volume 
 

 2016 Garofoli Komaros Rosé $12 
Montepulciano 
From the Marche region, Kòmaros is a mineral-driven rosé with pretty layers of small red fruit, boysenberry 
and pink rose. The wine has clean acidity and sweet berry flavors. 12.5% alcohol by volume 
 

 2016 Les Pins Bourgueil Rosé $13 
Cabernet Franc 
This is a fresh, snappy berry-driven rosé with delicate floral notes. It's bright and crisp, delicious with or 
without food. Domaine les Pins has been family run for five generations. They are a small artisanal producer 
that oversees every stage of the production from start to finish. 13% alcohol by volume 
 

 2016 Henri Bourgeois Chateaumeillant Rosé Amphores $15 
Gamay 
The Les Amphores rosé is made with Beaujolais region's premier variety, Gamay.  The wine has is a bouquet 
of wild berry and red cherry, with a sprightly acidity that dances on the tongue. 
 

 2016 Onyx Mediterranee Rosé $13 
A very cryptic Southtern French Rosé that drinks great for the money. 12.5% alcohol by volume 
 

 2016 Mont Gravet Cinsault Rosé $10 
A dry Languedoc Rosé with aromas of raspberries and pears. 12% alcohol by volume 
 
 
 

 


