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Rose-Domaine Corne-Loup (Tavel, France) $9 
The town of Tavel has been famous for its rose since the time
of the Popes in Avignon (1300’s) This one is elegant, refreshing, 
food-friendly and versatile with mouth-watering aromas and fla-
vors of strawberry and berry pie.

Sauvignon Blanc– Domaine Naudet 
Sancerre (Loire, France) ......................... $9
Ripe grapefruit and light lemony citrus bloom on the nose fol- 
lowed by racy acidity balancing the limestone and flinty min-
eral carrying on the palate

Spanish Red-Borsao Tres Picos Granacha
(Campo de Borga, Spain) ....................... $8
Great concentration of ripe red fruits and floral nuances on 
the nose. Rich viscosity evoking blackberry, plum, leather and 
va- nilla followed by soft, silky tannins.

Chardonnay-Prisoner Wine Company The 
Snitch (Napa, CA) ..................................... $12
Unexcitingly something special from PWC’s Chardonnay with a 
kiss of Roussanne offering a bright wine full of apple, pear and 
tropical fruit that dance on the rich, creamy palate

Spanish White-Veiga da Princesa Albarino  
(Rias Baixas, ESP) .................................. $9 
Pale gold color with vivid lime and grapefruit on the nose as 
well as spicy mineral and jasmine. Exotic anise, orchard fruit, 
lime and orange peel carry the intense finish.

Prosecco-Indigenous (Veneto, Italy) ...... $9 
100% Glera grown in the chalky soils of Treviso. Yellow flow-
ers, peach, apple and pear aromas carry through on the 
palate as well as a crisp minerally, creamy finish.

Champagne-Laurent Perrier NV Brut 
(Champagne, France) 187ml ................ $15
Crisp and elegant with racy acidity. Bright lemon zest, brioche 
and hazelnut flavors with lingering spice and chalky mineral 
on the finish.

Riesling-Dr. Loosen “Grey Slate” 
(Mosel, Germany) ................................... $7
Beautifully structured, showcasing pineapple, white peach 
and green apple aromas and flavors with a bright and lively 
finish.

Pinot Grigio-D’Orsaria (Friuli, Italy) ........ $7 
Aromas of acacia flowers and almonds with fresh apple and 
light citrus notes on the palate

Rhone Style Red Blend-Re-Viv-Al Allure de 
Robles (Paso Robles, CA) ....................... $8
A kitchen sink like blend of Syrah, Mourvedre, Grenache, 
Petite Sirah, Charbono and Lagrein. Black pepper spice with 
layers of sweet oak and tobacco. Rich dark blackberry, 
cherry and cassis round out the soft ripe edges.

Malbec-Eral Bravo Erales 
(Mendoza,Argentina) ............................. $9
Aromas of plums, blackberries and raspberries with lightly
seasoned oak showing hints of toast, chocolate, smoke and 
tobacco. Nice concentration of flavors, ripe tannins and a 
long lasting finish

Merlot-Monticello (Oak Knoll, Napa) ...... $9
Estate grown and hand-picked fruit, aged for 26 months in 
French oak for a wine displaying ripe red berries, light toast-
ed oak, spice and vanilla. Well rounded texture with long lin-
gering beautiful tannins on the finish

Cabernet Sauvignon-Castoro Cellars
(Paso Robles/CA) ................................... $9
Estate grown Cabernet with a straightforward nose of dark 
ber- ries, loamy soil and purple flowers. A pleasant palate of 
black currant, black cherry, hints of vanilla and anise laced 
biscotti. Chalky tannins with a rich finish.

Bordeaux Style Red Blend=Beau Vigne 
Soda Canyon Cellars Wagon Wheel Red 
(Napa, CA) .............................................. $9
Composed of Cabernet Sauvignon, Merlot, Petit Verdot and a 
splash of Cabernet Franc. A luscious mouthfeel of blueberry, 
black cherry and dark plum fruit flavors, backed by soft tan-
nins leading to a lasting smooth finish.
Pinot Noir-Flowers (Sonoma Coast,CA)  $13
Dark garnet hue with lifting aromas of cherry, raspberry, 
dried herbs, violets and forest floor. The palate carries layers 
of blood orange, hibiscus, dark cherry and subtle oak. Coastal 
minerality and bright acidity through the finish.

*Ask your server about our seasonal draft and bottled beer 
selectionswiNEs by

the glass


