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6 Reds 

 2021 Domaine de Druban Beaumes de Veneise Rouge $22 
70% Grenache, 25% Syrah, 5% Mourvèdre 
Although the town enjoys the same cru status as Châteauneuf-du-Pape and Gigondas, its red wines are 
generally softer and more approachable in their youth, with surprising aging potential thanks to the 
significantly concentrated fruit and structure. Notes of red fruits,  strawberry and cherry jump out on the nose 
while the palate is defined by structural fruit and a spiced finish. 
 

 2016 Serra Sanguigna du Cropio Calabria Rosso $27 
0% Gaglioppo, 15% Malvasia Nera and 15% Greco Nero. 
Serra Sanguigna is the name of a prime zone in the interior of the Ciro appellation.   It is the most rustic wine 
of the estate marked by a powerful plum-infused fruit, robust in weight, deep ruby in color and surprisingly 
lithe on the palate.  Organic 
 

 2013 Domino de la Abadesa Ribera del Duero Reserva $20 
Tempranillo 
Old vine Tempranillo aged in barrel for 27 monthes and then 14 months in bottle.  The wine exhibits intense 
and complex aromas of mature black fruits, balsamic vinegar, and a touch of spice. The wine is smooth and 
balanced on the palate with mature, well-developed tannins and a round mouthfeel. Was $30 Now $20 
 

 2018 Lorenzo Sassetti Pertimali, Montecucco Rosso $24 
100% Sangiovese 
Tuscany 
This Rosso presents crushed blackberries and wild herbs spiked with a twang of sour citrus. The textures are 
silky and pliant with masses of ripe fruits and wild berries offset by penetrating minerals and brisk acids. This 
tapers off long and lightly structured. 
 

 2021 Damiano Ciolli Silene Olevano Romano Cesanese $21 
Lazio 
A Roman Red, the Silene is aged in concrete for a year and conveys more delicate qualities of the Cesanese 
red grape. It also comes from nearly 100 year old vines.  A rush of floral aromatics lead for a palate of dusty 
earth, spring violets and sour blackberry. A long, peppery finish to leave on a memorable note. 
Biodynamic 
 

 2020 Domaine Pêcheur Côtes du Jura Trois Cepages $32 
34% Trousseau, 33% Poulsard, 33% Pinot Noir 
Jura 
From the three red grapes of the Jura,fermented together and aged in barrel for one year.  It  combines the 
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finesse and high-acidity of Poulsard with the structure of Trousseau and the refinement of Pinot Noir. 
 

4 Whites 

 2020 Salel & Renaud Testaire $21 
100% Raisaine 
Ardeche 
This grape variety originates from the Joyeuse - Largentière sector of Ardéchoise, and to their knowledge, Elise 
and Benoit are the only ones making wine from this grape. A thirst-quenching white wine with fresh notes 
and invigorating aromatic palate. 
 

 2020 Tenuta Tascante 'Buonora' Etna Bianco $20 
100% Carricante 
Sicily 
From Carricante grown in volcanic soils on the eastern slope of Mount Etna. Three months of bâtonnage 
gives this wine a great balance of crispness with a touch of weight to the texture.  Aromas of honeysuckle and 
tropical fruit lift out of the glass along with a whiff of wet stone. The tangy palate offers ripe white peach, 
Meyer lemon and a hint of banana before a savory mineral finish. Crisp acidity keeps it energized. 
 

 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. 
 

 2021 St Innocent Pinot Blanc Freedom Hill $22 
A tasty Oregon Pinot Blanc.  Peach followed by pear flavors with a particularly lovely rocky, salinity and broad 
textures around your tongue. 
 

 


