SATURDAY NIGHT REDS
 2016 Steele Cabernet Sauvignon Red Hills
$25
Well known Napa Valley grape grower Andy Beckstoffer bought up a piece of the Red Hills AVA, planting it
in Cabernet Sauvignon and other Bordeaux varietals with which he is very familiar. Steele has been using the
fruit since 2002. This wine has a rich, fruit-forward elegance. A spicy fruit and berry core backed up by soft
tannins makes it a nice glass of wine for casual sipping among friends.
 2013 Monte Zovo Amarone
$40
Corvina, Corvinone, Rondinella
The 2013 Amarone della Valpolicella hits all the right buttons in terms of fruity softness and richness. This is
a densely extracted red wine that offers a full court of aromas with plump cherry, dried blackberry, bitter
chocolate and exotic spice front and center. The mouthfeel is immensely rich and succulent with superbly
round and soft fruit flavors.
 2014 Acacia Winery Lake Vineyard
$20
Pinot Noir
A silky smooth Carneros Pinot. "Notably ripe through aromas of various dark berries, clove, sandalwood and
anise remain sufficiently fresh to be appealing. The sense of freshness and vibrancy can also be found on the
delicious, supple and caressing medium weight flavors." Was $45 now $20
 2015 Denid Durantou Le Chenade Lalande de Pomerol
80% Merlot, 20% Cabernet Franc.
From gravel soils and tends to have a mineral note to it. This is scented, attractive and full of succulent
blackberry, raspberry and bramble fruit flavours, supported by tannins that creep up on you and provide
structure.

$30

 2013 Maset Mas Vilo Priorat
$25
65% Carignan, 35% Garnacha
The grapes for the Mas Vilo are grown on steep llicorella slate slopes and terraces which are worked by mule
and by hand. It is a space bathed in the dark, bright and shining tonalities of the slate, with ferruginous,
reddish and rusty shades. The wine has ripe red fruit aromas (raspberry and blackberry) with mineral and
balsamic recollections. On the palate it’s vibrant and flavorful, with sweet, elegant tannins.
 2017 Viticoltori de Conciliis Bacioilcielo
$18
60% Aglianico, 30% Barbera, 10% Primitivo
A well-developed bouquet of great intensity, with dark berry and forest-like spice aromas. Notable yet supple
tannins on the palate. Organic
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SATURDAY NIGHT WHITES
 2016 DeLille Cellars Chaleur Blanc
$35
68% Sauvignon Blanc, 32% Semillon
One of Washington's premier white Bordeaux Blenders. Aromas of grapefruit, apples and pears,
complimented by earthy notes of golden hay and wet stones. Offering hints of tropical fruit, apricots and
candied lemon, the palate is enhanced with subtle barrel notes of light vanilla, eucalyptus and caramel, with a
savory streusel character.
 2013 Marc Deschamps Pouilly Fumé Les Porcheronnes
$20
Sauvignon Blanc
Les Porcheronnes is made from several vineyards and is consistently one of our favorite bottlings from
Deschamps. Great intensity and zest with a fresh evergreen, almost piney, quality to the aromas and flavors of
minerals, herbs and juicy citrus. 13% alcohol by volume. Was $28 now $20
 2016 Quinta Apolonia Belondrade
100% Verdejo
A full Verdejo from Castilla Y Leon. 30% comes from the cellar's d signature wine Belondrade y Lurton
which is fermented and aged in French oak barrels for three months -the other 70% from the property's
youngest vines which are fermented slowly in stainless. 13% alcohol by volume

$18
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MAX & MELISSA’S SIX MORE REDS
 2014 Lyrarakis Mandialri Plakoura
$24
100% Mandilari
Deep intense red color. Complex nose of juicy plums, toffee and licorice balanced by chocolate and vanilla
notes provided by barrel aging. Concentrated mouthfeel with a lingering finish. Ageing potential at least 10
years. 13% alcohol by volume
 2014 Christophe Pichon St. Joseph
$27
Syrah
Christophe Pichon owns four hectares of 35-year-old Syrah in St. Joseph, which he hand harvests. It has a
lovely crispy bacon and hedgerow fruit nose, while the palate is very intense yet remains juicy and supple, with
precise black and red fruits. There is a good oak structure to the wine, with black pepper and vanilla on a
powerful and long finish.
 2016 Beaucastel Coudoulet Rouge
$32
40% Grenache, 30% Mourvédre, 20% Syrah, 10% Cinsault
The vineyard for the Coudoulet lay just outside of the Châteauneuf du Pape appellation and the wine drinks
much more like a Châteauneuf than a Côtes du Rhone. The nose evokes aromas of red fruit, blackberries,
black cherries and licorice. In the mouth one finds hints of wild thyme and a finely structured wine that
shows very good length.
 Barao de Vilar Statement 20-year-old Tawny
$40
92 pts Wine Enthusiast - This superb old Tawny port patiently matured for 20 years in seasoned oak casks,
acquiring a softened mellow texture with an intense complex nose which complements the appealing raisiny
fruit.
 2013 Chevaliers de Dauprat Pauillac
$29
62% Cabernet Sauvignon, 31% Merlot, 7% Cabernet Franc
A full and succulent Bordeaux from a vineyard with very prestigious neighbors (Latour, Pichon-Longueville
and Lynch Bages). Aromas of cocao, cedar and cassis with a rich muscular structure. Drink now or laydown.
12.5% alcohol by volume
 2017 Marc Plouzeau Rive Gauche Chinon
$17
Cabernet Franc
This Loire red comes from organically farmed 30-year-old vines in Chinon. It has attractive aromas of fresh
fruit and spices, plenty of fruit and freshness, and a nice minerality. Organic
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