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SIX REDS 

 2018 Lauribert, Visan Truffieres $15 
80% Syrah, 20% Grenache 
A Syrah heavy CDR Villages wine. Packed with red fruits and notes of leather and blackcurrant. Full and 
smooth flavors follow through on a spicey finish. Was $18 Now $15 
 

 2016 Sichel Sirius, Bordeaux $13 
60% Merlot, 40% Cabernet Sauvignon 
Seriously, the Sirius has toasted notes and jammy fruit. Ample-bodied and succulent, it offers outstanding 
balance with elegant tannins, abundant, delicious fruit and creamily smooth extract with a lingering finish. 
13.5% alcohol by volume. Was $15 Now $13 
 

 2015 Du Clos Du Fief, Saint Amour Les Capitans $15 
Gamay 
The 2015 Saint Amour les Capitans offers bold blueberry and blackcurrant pastille aromas, quite vivacious as 
Saint-Amour ought to be. The palate is ripe and raisiny on the entry, armed with fine, gently grippy tannin 
and a dash of white pepper that perks up the finish. This is a delicious, quintessential Saint-Amour. 13% 
alcohol by volume. Was $24 Now $15 
 

 2013 La Basia, Marzemino Le Morene $10 
Garda 
A rustic Red from Lake Garda in northern Italy. This Marzemino displays its typical aromas of violets, plums, 
blackberries, and herbs with a forthright deliciousness. Both chewy and refreshing. Does ti age well? Well Find 
out. 13% alcohol by volume. Was $18 Now $10 
 

 2017 Contini Maluentu, Rosso Tharros $14 
Nieddera 
Maluentu is a small island off the coast of Sardinia. The wine has a vibrant nose of bright violets and lavender, 
as well as citrus. The flavor has a hint of charcuterie, tightly wound acidity and structured tannins. Medium-
bodied and medium chewy. Was $18, Now $14 
 

 2020 Luchetti, Lacrima di Morro D'alba $12 
This wine explodes out of the glass with a heady bouquet of exotic Eastern flowers and wild strawberries and 
pomegranate. The palate features wild berry compote, hints of roses, violets and geranium, aand a note of 
peppercorns. 
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SIX WHITES 

 2018 Quinta do Mondeco, Vinho Branco $13 
Encruzado,Gouveio,Cerceal,Bical 
Dão 
This Portugeese white has aromas of apples, pears and tropical fruit and mineral components.  It has good 
intensity of flavor, with hints of herbs, a buttery touch and very surprisingly creamy texture. 
13% alcohol by volume 
 

 2020 Statti, Lamézia Bianco $15 
50% Grecco, 50% Mantonico 
Sweet pear, dusty florals and hints of incense lift up from the 2020 Bianco. It’s soft upon entry, then gains a 
more tactile feel as a mix of minerals and candied lime washes across the palate. This tapers off, buzzing with 
residual acids, to a hint of green tropical citrus. Vegan 
 

 2021 Chateau Bizard, Blanc d'Amour $16 
40% Grenache Blanc, 40% Viognier, 10% Marsanne, 10% Roussanne 
A rich Rhone White.  Aromatic, complex, fruity with aromas of pomelo, vineyard peach, lychee and acacia 
flower. Balanced, ample, smooth and fresh on the finish. 13% alcohol by volume 
 

 2020 Domaine de la Chauvinière, Muscadet de Sèvre et-Maine Sur Lie $13 
Classic Muscadet with aromas of white flowers (acacia) notes and some pear as well. Its mouth is mineral, 
saline and crispy with a sparkle, developing citrus notes before rounding itself off. 
 

 2020 Jacky Marteau, Touraine Sauvignon Blanc $15 
The Loire's Touraine lies next door to prized and rather pricey Sancerre. Both specialise in Sauvignon Blanc, 
but from Touraine youspend a lot less.  From a super vintage, this is a brilliantly fresh white.  Forward grassy, 
citrusy aromas, the palate is very crisp and lemony, herbaceous notes with a creamy weight.  
13% alcohol by volume 
 

 2020 Gianni Gagliardo, Fallegro Favorita Langhe $16 
The Piemonte version of Vermentino grapes, the only one grown far from the sea in a continental climate 
which gives lot of character and makes it fresh and fragrant.  Dried lemon, green apple and melon on the 
nose. It’s full-bodied, layered and delicious. Just a hint of bitter lemon zest at the end.  
12.5% alcohol by volume 
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THREE PINK 

 2021 Casa Rossa, Ile de Beauté Rosé $14 
75% Niellucciu, 25% Grenache 
This Corsican rosé has  a nose of great finesse and delicacy with a nice minerality. On the palate, one 
experiences aromas fruits gem. Then the wine is tightening its refreshing and crisp structure. 
121% alcohol by volume 
 

 2021 Laroche, La Chevaliere Rosé $13 
Grenache, Syrah 
A aromatic Languedoc pink with the aromas of fresh raspberries and exotic fruits. I continues on the palate 
with the delicious flavors of red berries and cherries and its fine freshness in the finish 
12.5% alcohol by volume 
 

 2019 Henri Bourgeois, Petit Bourgeouis Rosé de Pinot Noir $12 
Fresh, with a notable savory streak amid the white cherry and peach flavors. A light stony echo adds zing on 
the finish.” Vegan. Was $15 Now $12 
 

ONE BUBBLES 

 Valdelavia, Brut Cava $15 
40% Xarel-lo, 30% Macabeo, 30% Parellada 
Aromas of yeasty pastry, powdered sugar and apple pie come prior to a nervy palate with a mix of tropical 
melon and papaya flavors along with salad-like garden notes. Flavors of green herbs are prominent on the 
finish. Organic. 11.5% alcohol by volume 
 

 


