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6 Saturday Night Reds 
 

 2014 Cascina Chicco Langhe Nebbiolo $20 
A medium bodied well ballaced Nebbiolo with notes of cherry, tea as well as a sandlewood Incense note. 
 

 2013 Carpineto Vino Nobile Reserva $35 
70% Sangiovese, 30% of Canaiolo 
The stunning bouquet of ripe black cherry, black currant, leather and woodsy spice notes is enticing, while the 
sweet fruit is a match for the dense structure. The lengthy finish lingers, with tobacco, eucalyptus and iron 
accents.-- 95 pts Wine Spectator 13.5% alcohol by volume 
   

 2014 Famille Sadel Vacqueras $22 
70% Grenache, 25% Syrah, 5% Mourvèdre 
While full bodied and richly concentrated, this wine's brambleberry and plum palate has a crisp, cutting 
character. It's silky and luscious yet balanced by fresh acidity and ripe but grippy tannins. The finish lingers on 
hints of sweet spice and crushed granite. 
13.5% alcohol by volume 
 

 2014 Warr-King Syarh $20 
From Gamache Vineyard fruit this wine has an old-world elegance; blackberry, olive and rosemary on the 
palate, with a peppery finish. Subtle with a lingering and memorable finish.  Was $34 now $20 
 

 2014 Contra Soarda Veneto Rosso Musso Ettaro $24 
Pinot Nero, Marzemino, Merlot 
Musso in Veneto dialect means ‘donkey’, and is dedicated to the donkeys that live on the estate that help with 
daily work in the vineyards. This distinctive blend has aromas of coconut and vanilla and slightly smoky notes. 
Its cherry and berry flavors are spicy with fine acidity on the palate. The wine is unfiltered, unadorned and 
natural.  Organic 

 
 2011 Cap Leon Veyrin Listrac-Medoc $25 

60% Merlot, 35% Cabernet Sauvignon, 5% Peiti Verdot 
Intense aromas of black fruits and mineral notes, well enhanced by spicy aromas and vanilla. The tannic 
structure is dense, very elegant and silky thanks to a nice freshness in the mouth. 
13.5% alcohol by volume 
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3 Saturday Night Whites 
 
2014 Fagot Bourgogne Les Champs l’Huilier Bourgogne Blanc       $22 
Chardonnay 
The nose shows hints of white flesh fruits, including peach and pear. A refreshing and smooth Chardonnay, 
balanced acidity and full mouthfeel. 
12.5% alcohol by volume 
 

 2017 Contra Soarda Breganze Vespaiolo $20 
Vespaiolo derives its name from the wasps (vespa) that feed on the grapes as sugar accumulates later in the 
season. This wine shines as a rich, dry wine with bountiful aromatics of apple blossom, white peach, orchard 
fruit, and ripe citrus. Fairly full on the palate with a rich texture, the initial flavors of juicy apple and peach 
give the impression of sweetness which is lifted away by high acidity and a mineral finish. 
Organic  13% alcohol by volume 
 
 

 2016 Grosjean Vallee d' Aoste $30 
Petite Arvine 
Made from 100% Petite Arvine grapes planted in the Rovettaz vineyard at 700 meters altitude. The wine 
undergoes a long fermentation on the lees with repeated “batonage” for the first month after fermentation. 
Bright and fragrant with notes of citrus and fennel, this wine has a solid structure that allows it to be enjoyed 
young or with substantial bottle age. 
Biodynamic 
13.5% alcohol by volume 
 


