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6 Satruday Night Reds 
 

 2013 Casetta Barolo $40 
Nebbiolo 
Smoky with savoury herbs and ripe red cherry fruit aromas on the nose. Savoury, smoky red fruit and cherry 
nose. Smooth and juicy on the palate with rounded tannins. 
 

 2019 Mas des Flauzieres Vacqueyras Le Pilon $20 
Grenache, Syrah 
Le Pilon has plenty of cassis, black cherry, and spicy oak in a rich, powerful yet still balanced style. With 
notable purity, good acidity, and ripe, mouth-coating tannins, 
 

 2020 Yves Cuilleron Les Vignes d'a Cote $20 
Syrah 
From vines planted on a mix of granite and alluvial soils. The wine shows a gorgeous purity of black fruits 
combined with notes of spice and violets. On the palate, the wine burst with fruit intensity complemented by 
a lovely mineral undertone that flow into a refreshing and surprisingly complex finish. 
 

 2020 G. D. Vajra Barbera d'Alba $22 
Vajra's 2020 Barbera d'Alba is juicy, vibrant and absolutely delicious. Racy red/purplish berry fruit, spice, rose 
petal and mint are all kicked up in a tasty, impeccable Barbera . 
 

 2017 Gagliole Valletta  $40 
50% Sangiovese, 50% Merlot 
Tuscany 
A Super Tuscan with a complex and intriguing range of aromas: ripe black fruit, liquorice, spices and tobacco 
leaf. The finish shows notes of ripe black fruit, liquorice, coffee, and dark chocolate. 
 

 2018 Louis Latour Marsannay $36 
Pinot Noir 
Flinty aroma followed by a bright, juicy red-cherry tone. The palate also has that appetizing flintiness 
surrounding ripe, almost fleshy cherry that sits around a core of freshness. Subtle, juicy tannins appear on the 
appealing finish 
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4 Saturday Night Whites 
 

 2021 Jean Reverdy Sancerre La Reine Blanche $31 
Sauvignon Blanc 
From a mix of soil types throughout Sancerre.  The diversity of soils brings complexity, power and minerality 
to the wine. It displays intense aromas of flintstone, citrus, white peach and linden flowers. Rich and fresh in 
the mouth with mineral notes, citrus fruit and a long finish. 
 

 2020 Dirler-Cadé Pinot Reserve $23 
Pinot Blanc 
From a block of vines dating to 1965  a marl and sandstone site overlooking the town of Orschwihr.  The 
wine is bottled quickly, to preserve that distinct sandstone minerality, spice and orchard fruit quality of old-
vine Pinot Blanc. Finishes dry and brisk. On the vast plains of Pinot Blancs this is an oasis. 
organic 
 

 2020 Vina Marty Goute d' Argent $22 
Sauvignon Blanc 
L:eyda Vally Chile 
Fermented using Japanese sake yeast. Only members of the sake productors federation are allowed to use the 
yeast. (Marty is the only non-Japanese member.)  This allow fermentaton at much lower temperatures than 
regular wine yeast.  This unusual wine has a fresh, lime and mango-pastry nose with a fluid, gently creamy 
palate. 
 

 2020 Yves Cuilleron Les Vignes d'a Cote $20 
Marsanne 
Northen Rhone 
Pleasant and aromatic wine. Nose composed of white fruits, delicate flowers and citrus peels. Well-balanced, 
fresh and gourmand on the palate to finish with bitter spices. 
 

 


