SIX REDS
 2012 Di Stefano Domenica
$15
80% Merlot, 10% Cabernet Sauvignon, 10% Cabernet Franc
The large amount of Merlot makes this wine soft but very full. This wine shows off black cherry, currant and
sage notes, with wonderful texture and deep color. It is full in the mouth with a nice marriage of oak,
balanced with tannin and good acidity. Was $34 now $15
 2018 Clos des Lumineres Petit Verdot Les Cypres
$11
Dark fruit and floral (violets, lilac) aromas. Flavors of black cherry, plum, and sage engulf the palate. Fullbodied with slight spice on the dry finish.
 2015 Altano Douro
$11
Touriga Franca, Tinta Roriz, Tinta Barroca
A ripe and smooth wine that has generous black fruits and a light touch of tannins. Coming from a good
vintage, the wine is rich, packed with fruit and ready to drink.
 2017 Berthier Coteaux du Gennois
$15
Pinot Noir
A red fruity mélange of cherries, strawberries, damp herbs, a fine base of chalky soil tones, wood smoke and a
touch of pepper on the nose. On the palate, the wine is medium-full, bright and gently rustic, with a good
core, tangy acids, fine balance and grip and impressive intensity of flavor on the long and focused finish.
 2016 Petroni Cosre Rouge
$15
50% Niellucciu, 35% Syrah, 15% Grenache
From granite soils along the Mediterranean and was raised all in demi-muids. This medium to full-bodied
beauty certainly makes an impression. It has sensational minerality as well as notes of black cherries,
blackberries, spice, and flowers. Deep, layered, incredibly elegant, and seamless, with the tension and vibrancy
common from granite soils.
 2016 Triennes Saint August
Syrah, Cabernet Sauvignon and Merlot
This Provence red blend offers alluring aromas of ripe black cherries, nutmeg and clove. It is full and
concentrated and is a wine that can be enjoyed upon release and over the following ten to fifteen years.
Organic Was $19 now $15
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SIX WHITES
 2017 Di Meo Campania Falanghina
$15
Exotic fruit, yellow stone-fruit and white spring flower aromas lead the nose on this young, fruity white. On
the light-bodied juicy palate, fresh acidity lifts ripe white peach and pineapple. 12.5% alcohol by volume
 2018 Ca' Gialla Roero Arneis
$15
More floral than most of the Arneis that you’ll find out there, with that nice hint of almond that we look for
in a good Arneis. Hints of white and citrus fruits, notes of savoury and freshness. Farmed naturally without
the use of herbicides or pesticides. Handpicked 12.5% alcohol by volume
 2018 Les Deux Moulins Sauvignon Blanc
$15
Les Deux Moulins is located between Anjou and Tours, with vineyards made up of gravel and schist soils,
which instill the wine with a vibrant and long-lasting mineral finish. The fruit is very bright and lively as well…
notes of lime, gooseberry and a subtle grassiness. Organic. 12% alcohol by volume.
 Handpicked2018 Château Haut-Rian Bordeaux Blanc
$13
60% Semillon, 40% Sauvignon Blanc
Old-vine Semillon from the limestone hillsides that surround the estate with a generous dollop of Sauvignon
Blanc, results in a crisp, dry white that is the perfect apertif or with seafood/shellfish.
12.5% alcohol by volume
 2018 Borell Diehl Müller-Thurgau
$14
Great acids and no oak (of course), it beats Pinot Grigio at its own game, offering great refreshment in a dry
style but also the unique fruitiness of a cool climate aromatic grape. Sustainably dry-farmed with no herbicides
or pesticides, and grown within 5km of Hainfeld in the Pfalz. Vegan, Sustainable, Dry-farmed.
12.5% alcohol by volume 1liter
 2013 CF Wines Euro-Asian Riesling
$10
As the name suggests this Riesling made by Fritz Hasselbach was designed to go with Asian food. Pick up
some Thai and give it a try. 10.5% alcohol by volume
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SIX MORE REDS
 2012 Monsecco Colline Novaresi
$15
Croatina
A heritage grape from Alto Piedmonte, The Croatina brings darker, purple fruit to the blends it graces, this is
the most lush, soft and forward-fruited. Was $20 now $15
 2013 De Vescovi Ulzbach Toroldego
$14
From old vines planted in limestone-based soil, high up in the Dolomites. Dark in color, the wine displays
concentrated aromas of juicy dark currants, violets, graphite, and stony minerals on the finish. Hand-harvested
and fermented in steel tanks with native yeasts. 13% alcohol by volume. Was $18 now $14
 2016 San Felice Perolla
$11
50% Merlot, 20% Cabernet Sauvignon, 20% Ciiliegiolo, 10% Sangiovese
Smooth and silky blend of Cabernet Sauvignon, Merlot and Sangiovese from the Maremma. Cherries, plums
and earth notes on a fruit filled finish.
 2018 Cantina de Negrar Valpolicella Classico
$11
Corvina, Rondinella and Molinara
Juicy red berries and red fruit aromas explode from the glass accompanied by summer berries, exotic spices
and a hint of earth. Seductive, smooth yet full body lingers on the palate with a velvety finish.
12.5% alcohol by volume
 2016 Mont Langi Ghiran Billi Billi Shiraz
$13
A cool climate Shiraz the Billi Billi has aromas of rich, red and black fruits, with dried florals and spicy
highlights. A generous wine of luscious red and black fruits paired with finely structured tannins and mouthwatering acidity.
 2017 Tessellae Old Vines
$13
50% Grenache, 40% Syrah, 10% Mourvédre
A joint venture between Eric Solomon and Jean-Marc Lafage, Tessellae Old Vines is assembled from vineyards
on schist that Jean-Marc Lafage farms near Maury in the Agly valley. Blackberries, kirsch, spice, incense, dried
flowers, and baking spice notes all flow to a full-bodied, gorgeously textured effort.
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ROSÉS
 2018 Henri Bonnaud Stef Rosé
$11
40% Syrah, 30% Grenache, 30% Cinsault
A coral robe with silver shades. The nose is delicate and complex with a palette of aromas spices pepper, little
red fruits and almond notes Mouthfeel is full with gourmet final, close to red fruits with a pinch of liquorice.
Organic. 12% alcohol by volume. Was $15 now $11
 2018 Moulin de Gassac Guilhem Rosé
$10
60% Grenache, 20% Carignan, 20% Syrah
From 25- to 50-year-old vines grown on stony soils. The color is pretty, a pale carnation pink. Nuances of
peach, strawberry, wildflower and “flint” all harmonize on the nose. Flavors of not-quite-ripe raspberry, apricot
and peach delight the palate and finish with crisp sweet/tart acidity balanced with a hint of minerality.
Organic. 12.5% alcohol by volume. Was $14 now $10
 2017 Pensieri Nostrali Chiaretto
$10
Corvina
BardolinoFrom the Garda Lake area of Northern Italy. Crispy and fruity with a taste of citrus. Excellent for
appetizers, seafood, shellfish. 12% alcohol by volume

BUBBLES
 De Bortoli Sparkling Brut
$11
Chardonnay, Pinot Noir
AustrailiaTheir Sparkling Brut is a blend of Chardonnay and Pinot Noir grapes. Crisp, citrus fruit flavors with
a dry finishSilver medal at the New World Wine Awards. 11% alcohol by volume
 2015 Jane Ventura Reserva de la Música Brut Rosé
$17
100% Garnacha
The vineyards for la Musica in the Northeast of Spain are at a high location of 700 meters. The wine is aged
for 2 years on the lees setting it apart from most Cava. The expression of this grape is notable, as well as being
very delicate and loaded with fragrance. The bouquet offers up a complex variety of harmonious aromas, with
notes of cherries, green apple, strawberry, and cream, pearly minerals and floral perfume with small and
delicate bubbles. 12% alcohol by volume
 Castell des la Comanda Cava
$11
40% Xerello, 40% Macabeu, 20% Parellada
A good inexpensive Cava --elegant nose, lime curd and aniseed, the palate is clean with terrific concentration
of flavor. 11.5% alcohol by volume
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