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SIX REDS 

 

 2012 Sasa Montepulciano d' Abruzzo ($12) 
A full rich Montepulciano with more going on than most.  Dark fruit, smoke and tar notes . 13% alcohol by 
volume. Was $16 now $12 
 

 2015 Santa Julia Mountain Blend Reserva ($13) 
70% Malbec, 30% Cabernet Franc 
This blend from Argentina's Uco Valley got a big score from Decanter but keeps it's modest price.  Aromas of 
red cherry and violet with hints of high toned spice from the Cabernet Franc precedes the plum and blueberry 
flavors of the fuller bodied Malbec on the palate.  The tannins are fine grained and velvety, resulting in a 
complex wine of both elegance and great concentration. 13% alcohol by volume 
 

 2013 Azienda Agricola Martilde Oltrepò Pavese DOC Bonarda ($13) 
100% Croatina 
Croatina is a fruity and mildly tannic grape that is sometimes compared with Dolcetto.  Oddly enough, in 
Lombardy they call it Bonarda (no relation to its Argentinian counterpart).  The Martilde is a rustic wine with 
a great body, color and tannins.  Organic. 
 

 2013 Girard Malepère ($11) 
60% Merlot, 40% Cabernet Franc 
An unoaked blend of Merlot and Cabernet Franc from a rarely seen Lanquedoc AOC. It is a supple, with fine 
tannins and a smooth mouthfeel, and ripe blue and red fruit flavors that are accented by spicy notes on palate 
and the finish. Sustainable. Was $15 now $11 
 

 2013 Lavradores de Feitoria Estrada ($12) 
Touriga Franca, Tinta Roriz 
From a collective of growers in the Douro region of Portugal the Estrada is deeply colored and highly 
aromatic, this is a full bodied, elegant wine that is full of ripe dark fruit flavors, spices and good tannin. 
 

 2013 Poggio Trevvalle Passera Morellino di Scansano ($12) 
Sangiovese 
Organic, stainless steel fermented,  Sangiovese with aromas of blue flower, tilled earth and ripe dark-skinned 
fruit. The palate offers red cherry, orange peel and anisette. Biodynamic, Organic. Was $18 now $12 
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SIX WHITES 

 2014 Fattoria Laila Verdicchio dei Castelli di Jesi ($12) 
A dry Italian white from the Marche with delicate aromas of wild flowers a creamy citrus body and a slightly 
bitter aftertaste. 13% alcohol by volume 
 

 2013 Prechtl Langen ($13) 
Grunier Veltliner 
This single-vineyard Grunier has a lot more going on than the easygoing liter bottles. Crisp minerality and a 
good full palate. Organic. 12.5% alcohol by volume Was $17 now $13 
 

 2015 La Chapelle du Bastion Picpoul de Pinet ($12) 
This Picpoul or “lip stinger” grow on the slopes of the Languedoc facing the Mediterranean, and the sunny 
climate of the region gives the grapes wonderful ripeness. The wine is dry, clean and fresh with yellow peach 
and lemony citrus aromas and flavors. 12.5% alcohol by volume 
 

 2012 Kosovec Škrlet ($14) 
From the small, organically farmed estate in Croatia, this little-known grape varietal makes a refreshing wine. 
Škrlet has good natural acidity, great balance and high minerality in combination with nutty aromas and notes 
of meadow flowers, honey, lime-tree, a hint of light spices. 
 

 2014 Scacciadiavoli Grechetto ($15) 
Grechetto, an native Umbrian variety, produces this dry wine that presents a range of vivacious scents, both in 
the aroma and the taste. Sweet fruit, white and yellow flowers, with a fresh acidity that keeps the wine alive 
and persistent. 12% alcohol by volume 
 

 2014 Vina Litoral Sauvignon Blanc ($13) 
Leyda Valley, ChileLeyda Valley is Chile's newest and most radical cool climate wine region, strongly 
influenced by the cooling effects of the Humboldt Current that flows up the country's west coast from the 
Antarctic.  Litoral's 2014 Sauvignon Blanc is an extraordinary example of for the grape and zone. It's a wine 
with great marine influence whose verticality is aided by the cooling effect of the granite soils yet juicy and 
refreshing. 
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SIX MORE REDS 

 

 2015 Apaltagua Carmenere Resera ($12) 
The Chilean Carmenere has touches of tobacco, and red and black cherries intermingle, producing a great 
potency in the mouth. It possesses a generous body with smooth and friendly tannins. It is a well rounded 
wine with a juicy and lingering finish. 
 

 2012 Aubai Mema Liverna ($14) 
70% Cabernet Sauvignon, 20% Grenache Noir, 10% Merlot 
Aubaï Mema is located in Aubais, a medieval village just south of Nimes.   The Liverna has aromas of cocoa 
and ripe red fruit. In the mouth it is round and full and melted, fine-textured, anchored by bracing tannins. 
Organic 
 

 2014 The Better Half Pinot Noir ($15) 
Made by Jules Taylor's husband, the better half is pure fresh Pinot fruit at a great price. 
 

 2012 Montaña Rioja Crianza ($12) 
Tempranillo 
The Montaña ages for 12 months in French oak instead of the more common American.  The wine's spice 
and leather complement the deep blackberry fruit and ferrous minerality of Rioja’s red soils. 
13% alcohol by volume 
 

 2013 Elqui Red Blend ($16) 
52% Syrah, 37% Carmenere, 11% Malbec 
Elqui Valley, ChileA blend of three vineyards with alluvial soils rich in minerals deposited by the Elqui River 
and cooled by ocean breezes, the Elqui Red has a substantial nose offering plenty of dark fruits, some currant 
and a minty almost hint of menthol. It is juicy and vibrant with loads of suave tannin, earthy elements and 
elegant minerals, building into a smooth lingering finish. 
 

 2009 Château Barrabaque Cuvée Antoine ($13) 
Cannon FronsacThe Cuvée Antoine is from a plot of 35 year old vines & aged in second and third fill 
barriques.  Blackcurrants and jammy dark fruit aromas lead to a robust palate full of more blackcurrant, 
cherries, a touch of vanilla spice and good supple tannin structure. Think Bar-B-Que! 
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SIX ROSÊS 

 

 2015 L'Ostal Cazes Rosé ($11) 
50% Syrah, 50% Grenache 
From the Languedoc property of the owners of Lynch Bages, the L'Ostal rosé has notes of roses and 
pomegranate and a goood balance between fruit and acidity. And due to the late arrival of the boat, the wine 
is now only $11. 13% alcohol by volume 
 

 2015 Gorman 42, 39, 56 ($14) 
54% Cabernet Sauvignon, 41% Syrah, 5% Malbec 
A Washington Rosé "bled" off the crush of Gormans big reds. Zesty, aromatic and refreshing. 
12.8% alcohol by volume 
 

 2015 Marestangno Ile de Beauté ($9) 
Sciaccarellu 
There is a lot going on in this inexpensive Corsican rosé. The wine is fresh and direct with light orange zest, 
peach and white cherry notes framed by a hint of  savory. It is well-balanced and bold on entry to the palate 
with good length and a rich finish. 12% alcohol by volume 
 

 2014 Coral Wines Rosé ($11) 
85% Mourvedre, 15% Cinsault 
A very dry Washington rosé is still going strong with a year of age on it. Was $18 now $11 
 

 2015 Chateau d'Eau  ($10) 
Cinsault Rosé 
A crisp and elegant languedoc rosé from the signature grape for Pink. 
12.5% alcohol by volume 
 

 2015 Jean-Paul Brun Terres Dorees Rosé l’Folie ($15) 
Gamay 
The Rosé d'Folie is fermented in tank with no carbonic maceration. It is fresh and vibrant with raspberry on 
the palate and a nice lingering finish. 12% alcohol by volume 
 
 

 


