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6 Reds 

 
 2017 Denis Durantou, Le Chenade Lalande de Pomerol $35 

80% Merlot, 20% Cabernet Franc 
This wine a very well defined, slightly tertiary bouquet with blackberry, sage and light thyme aromas. The 
palate is soft on the entry with smudged red berry fruit laced with leather and light cedar notes. 
 

 2020 Juan Gil "Bluegray" Priorat Red Blend $22 
40% Garnacha (Grenache), 30% Cariñena (Carignan), 20% Syrah, 10% Merlot 
Spain 
From Priorat's blue slate soils, this Tinto is very much alive with aromas of blackberries and cherries and 
delicate notes of nutmeg and star anise on the nose. The wine is very elegant with well integrated tannins with 
dried Mediterranean herbs such as thyme with a lingering finish. 
 

 2013 Vignalta Marrano $35 
50% Cabernet Sauvignon, 50% Merlot 
The Marrano ages 8 years in barrel before bottling, softening up all those tannins and ready to drink on 
release. 
 

 2020 Domaine Dozon Chinon "Clos du Saut au Loup" $26 
100% Cabernet Franc 
Seductive scents of raspberry, black cherry, and wild violets greet the nose. In the mouth, the wine graces the 
palate with the same raspberry and wild cherry flavors. With a touch of Cab. Franc’s appealing earthy marrow, 
reminiscent of a freshly rain-washed forest floor. 
 

 2017 Patrizia Cencioni Brunello di Montalcino $42 
100% Sangiovese 
Woman winemaker from a Montalcino family.  Aged 30 months in medium-sized Slavonian oak barrels. 
Aromas of red berries with herbal notes. Fine red & black cherries on the mid-palate with notes of licorice, 
rose petals, espresso and dried herbs. Well-structured, elegant, with fine integrated tannin. 
 

 2001 Domaine Doreau Monthelie Rouge $40 
100% Pinot Noir 
Bourgogne 
Why cellar a wine when you can buy this?  After two decades in bottle this shows perfect-condition, moist 
corks (expect a bit of black flor on the outside tops which is normal), with crimson/brick color bordering on 
brown tones. Sweet aromatics with the savory, super-complex aged burgundy spectrum components that we 
seek in such a wine.  Organic 
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4 whites 

 2018 Ch Hostens- Picant Cuvee des Damoiselles $37 
65% Sauvignon Blanc, 30$ Semillon, 5% Muscadelle 
Château Hostens-Picant’s signature white wine. The vines are grown on the estate's best clay-limestone and 
clay-flint plots. The medium to full-bodied palate has a seductive oiliness to the texture with bags of tropical 
fruit and spicy layers, finishing with a zesty kick. 
 

 2021 Cadre Sea Queen Albarino $26 
Edna Valley 
A wine that soaks up all elements of the sea both above and below ground. Grown just 5.5 miles from the 
Pacific, this wine embraces why the Edna Valley has proven to be the New World home of Albariño.  this 
wine bursts with spicy citrus and salty zest. There is a rich assembly of citrus, white fruits, stone fruit and 
tropicals that are all corralled with bright acidity from start to finish. 
 

 2021 Domaine Denizot Sancerre $27 
100% Sauvignon Blanc 
Loire 
This Sancerre offers a dense, well-balanced profile with taut energy interspersed with hints of juicy white fruit. 
12.5% alcohol by volume 
 

 2022 Hiruzta Txakolina $20 
100% Hondarrabi Zuri 
This slightly effervescent Txakolina is clean and bright. Intense aromas of white (pear and apple), citrus 
(grapefruit) and tropical (pineapple and passion fruit) fruits on the nose. Balanced and fresh in the mouth, it 
has quite a sharp taste with well-integrated acidity. 
12% alcohol by volume 
 

 


