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Saturday Night  Reds 
 

 2018 Vinarte, Mehedinti Starmina Prince Mircea Fetească Neagră $20 
Romania 
This dry red  is made 100% from the indiginous Feteasca Neagra grape. Elegant, noble and well-structured, 
the wine conquers with the intense aromas of red and black, well-ripened fruits, black cherries, blueberries 
and currants, followed by notes of aromatic herbs. 
 

 2017 Nizza DOC Garesio $28 
100% Barbera 
Intense, complex bouquet on the nose with aromas of red berries typical of the variety. Hints of strawberry, 
cherry and sour cherries. Velvety, harmonious and fresh on the palate with sustained acidity and a great, 
agreeable finish. Good balance between fruity aromas and alcoholic warmth. 
14.5% alcohol by volume 
 

 2016 Domaine Saint Gayan Rasteau Ilex $23 
63% Grenache Noir, 26% Mourvèdre, 11% Syrah 
A strapping Rasteau wine with copious quantities of chocolate and black cherry flavors and warming tannins. 
This warming blend of Grenache Noir, Mourvèdre and Syrah out-punches and out-points many a 
Châteauneuf and is just the kind of wine to cosset one through a chilly winter. 
 

 2019 Maset Mas Viló Semicrianza $25 
65% Garnacha, 35% Cariñena, 
From their distinctive llicorella slate soils, this Priorat has aromas of fresh strawberry, picota cherry and plum 
fruit on a light balsamic and spiced background with subtle hints of licorice, tobacco, roasted aspects and 
Mediterranean undergrowth. In the mouth it has a fruity, mineral flavour with mature tannins and a long, 
persistent finish. 
 

 2021 Espera Nat'Cool $25 
100% Castelão 
This Vinho Tinto is fresh in the nose with well-defined notes of red fruits, mainly cherry, and some spices. 
Elegant, intense and fresh on the palate, light, vibrant body, with a delightful finish.  organic 
 

 2020 Domaine Anita Moulin à Vent Coeur de Vigneronne $33 
100% Gamay 
Auvergne-Rhône-Alpes 
The complex and intense nose combines aromas of jammy black fruits and rose, with roasted notes of mocha, 
vanilla and spices. On the palate, the substance is generous, with a beautiful structure, firm and patinated 
tannins. 
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Saturday Night Whites 
 

 2020 Klein Constantia Sauvignon Blanc $25 
Western Cape, South Africa 
A complex Suav Blanc from one of South Africa's leading wine makers.  The fertile foothills near Table 
Mountain nurture fresh flavors of grapefruit, green fig and an oyster shell salinity aroma. Full-bodied and 
concentrated, the palate is textured with a light acidity and bold minerality. This wine concludes with a crisp 
and long spicy finish. 
 

 2017 Bouchard Père et Fils Rully Blanc $30 
Chardonnay 
Bourgogne 
The peach, apple and citrus flavors of this white Burgundy get an appealing lift from the oak treatment, 
lending more pastry accents than obvious vanilla and spice notes. A fine harmony and a creamy texture wind 
down slowly on the finish. 
12.5% alcohol by volume 
 

 2016 Domaine Blachon Saint-Joseph Blanc $25 
95% Marsanne, 5% Roussanne 
Rhône 
From one of the Northern Rhône’s premier white wine vineyards, “Les Oliviers,”  Notes of croissants, honey, 
dried apricot, and apples fill the glass. It’s wonderfully dry, has a full rich texture and plays well with exotic 
spices. 
12.5% alcohol by volume 
 

 2021 Jean-Michel Gautier Domaine de la Racauderie Vouvray Sec $21 
100% Chenin Blanc 
Loire 
This dry Chenin Blanc offers aromas of white peach, apple and yellow flowers. Super fresh on the palate, with 
depth, delicate fruit and a mineral finish. 
12.0% alcohol by volume 
 
 

 


