DRY

Glass | Bottle

’18 Pinot Grigio $6 $16
Clean/Fresh

Nose: Lime, Italian Herbs

Palate: Vanilla, Lime, Very Easy to Drink

>20 Pinot Gris $6 $16
Taste Notes Coming Soon !

’20 Gruner Veltliner $7 $24
Full/Crisp

Nose: Ripe Pear & Silton, with minerality
Palate: Overripe Pear, Slate Rock, Grassy, Good Weight
And Crisp Finish

’18 Pelle Renano $6 $16
Eccentric

Nose: Basil, and Sun-Dried Tomato

Palate: Dried Herbs

’18 Pelle Miscela $7 $24

Eccentric/Full

Nose: Brown Sugar, Apricot, Dried Dirt, Raspberry,and
Portabella

Palate: Thick, Structured, White Plums, Citrus

’21 Sauvignon Blanc $6 $16
Fresh/Bold

Nose: Clementine, Grassy, Cilantro, Slate

Palate: Minerality, Concentrated Orange Juice,

Good Acid, Wide Palate

DRY

Glass | Bottle

Pet-Nat (Bubbles) $6 $16
Eccentric/Crisp

Nose: Strawberry, Cidery

Palate: Bright, Lively, Strawberry, Gala Apple,
Cherry Juice, Soft Integrated Bubbles

’18 Chambourcin $6 $16
Full/Fruity

Nose: Jammy, Bacon, Olive Oil

Palate: Round, Jammy, White Chocolate

’19 Cabernet Franc $7  $26
Complex/Savory

Nose: Lavender, Nutmeg, Pencil Shavings,

Roasted Duck, Cranberry

Palate: Sun Dried Tomatoes, White Plums,

Dry Aged Prime Rib, Bay Leaf, Roquefort

’21 Malbec $7 $20
Fruity/Full Bodied

Nose: Vanilla, Ground Cinnamon, Blueberry
Jammy, Timber
Palate: Dark Chocolate Cake, Vanilla, Maraschino

Cherries, Tannic

’21 Lemberger $7
Lively/Rich
Nose: Cherry, Tobacco, Cinnamon, Black Pepper

$22

Palate: Sour Cherries, Red Pepper Flakes, Geranium, Bitter
Dark Chocolate Tannins, Bright Acidity

Reds

Whites
DRY (conlinued)

’19 Pelle Miscela $7

Eccentric/Full

Glass | Bottle
$24

Nose: Candied Oranges, Ground Ginger, Malted Barley
Palate: Spicy Gingersnaps, Orange Zest, Red Apple Skin

’19 Oaked Chardonnay $6
Full/Clean

Nose: Big Nose, Toasted Coconut, Vanilla Ice Cream,
Cooked Pasta

Palate: Wintergreen, Toasted Coconut, Fresh, Long Finish

$16

’21 Dry Riesling $7 $20
Savory/Fresh

Nose: Sage, Lime, Thyme, Ocean Breeze, Sweet Mojito

Palate: Under Ripe Pear, Herbal, Salted Cashew, Firm Acidity,

Bold Palate Weight

SEMI-SWEET

Glass | Bottle

’20 Traminette $6 $16
Clean/Full

Nose: Lavender, Geranium, Sweet Mustard

Palate: Nectarine, Mandarin Orange Juice, Honey

’20 Semi-Sweet Riesling $6 $16
Clean/Acidic

Nose: Green Apple, Lemon Curd, Lime Zest

Palate: Minerality, Granny Smith Apple, Sweetened Condensed
Milk

’21 Gewiirztraminer $6 $18
Full/Clean

Nose: Honey, White Flower, Clove, Beach Sand

Palate: Honey, Buttercream, Pineapple, Warming

DRY (continued)

Glass | Bottle

’20 Cabernet Sauvignon $8 $32
Complex/Umami

Nose: Blueberry Compote, Tobacco Smoke,

Black Pepper, Curry Spice

Palate: Dried Cherries, Mesquite, Twiggy,

Full Bodied, Bitter Dark Chocolate

’20 Pinot Noir $7 $24
Bold/Thoughtful

Nose: Black Cherry, Worked Leather, Dried Ancho Chili,
Spicy Gingersnaps

Palate: Crushed Red Pepper Flakes, Violet, Overripe
Strawberries, Coarse Tannins, Salty Prosciutto

SEMI-SWEET

’18 Dornfelder $6
Simple/Clean

Glass | Bottle

$18

Nose: Violets, Blueberries, Raspberries

Palate: Soft, Approachable, Easy Drinking, Blueberries

SWEET
’20 Sweet Vermilion $6

Rich/Full
Nose: Milk Chocolate, Strawberry, Anise, Graham

Glass | Bottle

$14

Palate: Black Current, Strawberry Preserves,
Mulling Spices, S’mores

SWEET

Glass | Bottle

’17 Late Harvest Chardonnay  $ 8 $16

Fresh/Complex
Nose: Honey, Roasted Almonds, Nutmeg, Lime Zest
Palate: Honey, Apple, Toasted Oak, Viscous, Smooth

20 Riesling Rose $6 $16
Fruity/Full

Nose: Strawberry, Tangerine, Mint Leaf, Snap Pea

Palate: Ripe Red Berries, Canned Mandarin Juice,
Vanilla Extract, Cinnamon Stick

’21 Moscato $6 $16
Clean/Bright

Nose: Lime Pith, Beach Sand, Tropical, White Flowers
Palate: Clementine, Mint Leaf, Kiwi, Gin Berry

SPECIALTY

’13 Chardonnay Ice Wine n/a
Thoughtful/Complex

$ 50

Nose: Honey, Chestnuts, Caramel, Candle Wax

Palate: Honey, Clove, Cinnamon, Brown Sugar, Molasses

FRUIT

Peach Wine $ 6 bottle / $ 36 case

100% Fermented Peach Juice (12 bottles/case)



