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6 Reds 

 2020 Bertrand Stehelin Gigondas $38 
70% Grenache, 25% Syrah, and 5% Mourvèdre 
Dustings of cocoa and cinnamon lend extra richness to baked plum and cherry preserve in this juicy blend of 
Grenache, Syrah and Mourvèdre. It's a rounded, easy sip with ripe, gentle tannins 
Organic 
 

 2019 Chiara Condello Romagna Sangiovese Predappio $22 
Mixing both savory and sweet, floral, and herbal, earthy yet packed full of bright cherry berry fruits, the 2019 
Sangiovese makes quite a first impression. This is silky in texture, yet juicy and spry with zesty, red berry fruits 
motivated by brilliant acidity under an air of inner violets and exotic spices. 
 

 2021 Amity Vineyards Eola-Amity Hills $27 
Pinot Noir 
Sourced from Sunset View, Amity Vineyards, and Temperance Hill. Sunset View provides a generosity typical 
of the site, Amity Vineyards fruit lends aromatic intensity and tautness, and the Temperance Hill brings an 
earthiness, all to create a complex and balanced blend. Notes of red raspberry, lilac and thyme. 
 

 2015 Romaneira  $33 
100% Petit Verdot 
IGP Duriense 
Petit Verdot once seen as hard to ripen in its home of Bordeaux, thrives in the hot climate of Douro.  Aromas 
of spice part to currant, underbrush and brambly fruit elements in this taut, full-bodied red, with ironlike 
mineral and sandalwood notes echoing on the moderately tannic finish. 
 

 2021 Federic Lornet Arbois Ploussard $30 
This wine is a blend of grapes from plots of Brut, Monteiller and Source de Brut. Fermentation takes place in 
stainless steel vats in order to control fermentation temperatures. The aging is done in oak casks for 9 to 16 
months. This unique Jura red is perfect for summer with a slight chill and smokey meats from the BBQ. 
 

 2017 Parent Bourgogne $40 
Pinot Noir 
Parent's entry level Pinot. The pretty bouquet features brambly red and black fruit. The palate is medium-
bodied with slightly chewy tannin and good backbone. 
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4 Whites 
 

 2021 Stéphane Rocher Petits Cailloux $24 
60% Grolleau Gris,  40% Cabernet Franc 
Anjou 
This Blanc de Noir is a blend of direct press 60% Grolleau Gris and 40% Cabernet Franc grown over clay on 
red schists soils. What you have is a lovely phenolic white that is beautifully textured and perfect with savory 
foods 
 

 2020 Castelvecchio "Carso" Vitovska $20 
100% Vitovska 
Friuli 
Vitovska is a native vine from the Karst area. Citrus, lime, wet stone, honey and sage-thyme bouquet. Some 
lanolin and beeswax on the palate with pleasant almond notes and great concentration. Dry, and very mineral. 
Organic 
 

 2020 Staldmann Rotgipfler Anning $27 
Austria 
An indigenous varietal, the white grape Rotgipfler makes a delicious, easy drinking, crisp white wine with 
plenty of enticing aromatics. Delicate florals and white pepper waft out of the glass and fresh fruit flavors carry 
to the palate. 
 

 2020 Dezat Pouilly Fumé $32 
Sauvignon Blanc 
A wonderful expression of Sauv Blanc from across three different terroirs. Powerful with notes of grapefruit, 
Mirabelle plums and spices. The palate is full and fresh with citrus fruit flavours and a vibrant zesty finish. 
 

 


