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SATURDAY NIGHT REDS 

 2018 La Bastide Blanche, Bandol Rouge $30 
Mourvèdre, Grenache, Cinsault, Syrah et Carignan, 
Gives up classic leather, garrigue, underbrush and sweet black raspberry notes on the nose. Medium-bodied, 
supple, sexy and with fine tannin. 
 

 2020 Domaine Berthier, Esprit de Séduction Saint-Amour $20 
Gamay 
A sensual wine seducing us with its small and crunchy red fruits before surprising us with mild spices. Serious 
Gamay. 
 

 2009 Eladio Piñeiro, La Coartada $33 
80% Tempranillo, 15% Alicante Bouschet, 5% Cabernet Sauvignon 
Alentejo, Portugal. 
Aged 48 months in new barrels with and in stainless steel for 36 months Bottle aged 6 months before release. 
Ripe red fruit, particularly red cranberries, spicy and toasted marked own of its long aging in new cask. Fresh, 
glyceric, mineral, round, in the aftertaste presents touches of orange peel and plum. Long and persistent 
finish, complex and its very present fruitiness will have a very positive evolution in the bottle. Biodynamic 
 

 2018 Ronchi di Pietro, L'Ánime de Nestre Tiare $20 
Schioppettino 
A rescuded indigineous varrital from Friuli.  Wild berry bouquet, including wild blackberry, raspberry and 
blueberry. Round and warm taste, fullbodied and with elegant tannicity.13% alcohol by volume 
 

 2014 Jean-Marc Vincent, Le Beaurepaire Santenay 1er Cru $36 
Pinot Noir 
Aged primier cru Burgundy at a bargain price. 13% alcohol by volume. Was $60, Now $36 
 

 2019 Château la Grolet. Côtes de Bourg Origines $21 
70% Merlot, 15% Cabernet Sauvignon, 10% Cabernet Franc, 5% Malbec 
An incredibly complex wine with deep red fruit flavors and a strong minerality. Soft tannins and a broad 
acidity give the wine an incredible elegance not always associated with the wines of Bourg. Biodynamic 
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SATURDAY NIGHT WHITES 

 2019 Alain Gautheron, Chablis $29 
100% Chardonnay 
The Domaine Gautheron hews mostly to the style of classic Chablis. When they use barrels for elevage, he 
does so with a light touch. The result is wines that show clean, pure, Chardonnay fruit mixed with a stony 
minerality. 12.5% alcohol by volume 
 

 2020 Terlano, Winkl $32 
Alto Adige Sauvignon Blanc 
Winkl is a juicy, delicately fruity, minerally Sauvignon Blanc, which has been produced as a varietal wine since 
1956. In the Terlano DOC area, this grape variety has long been grown with excellent results in the oldest 
vineyards. 
 

 2018 Santo, Santorini $27 
Assyrtiko 
The island of Santorini has a 3,500 year tradition in vine cultivation. Santos Assyritiko shows its varietal 
character, which embraces white flowers, citrus fruits aromas and intense minerality. It is vivid, with full, well-
balanced body and distinctive long after taste. 13% alcohol by volume 
 


