
SPARKLING
Riesling Sekt, Steininger, Austria ’19- $60

Nebbiolo Rosato Brut, Erpacrife, Piedmont, Italy ‘16 - $90
J. Lassalle Preference Brut Champagne NV - $100

White
Sancerre, Domaine Hippolyte, Loire Valley, France ’21 - $75

Aligote, A&P De Villian, Bouzeron, France ’20 - $90
Verdiccio, La Staffa ‘Selva di Sotto’ Castelli di Jesi Riserva, Italy ’15 - $130

Vermentino, Lamoresca, Sicily, Italy ’20 - $80
Chenin Blanc, Couly-Dutheil ‘Les Chanteaux’ Chinon ’19 - $65
Riesling, Peter Lauer ‘No 6 Senior’ Saar, Germany ’20 - $60

Chardonnay, Winderlea Vineyards, Dundee Hills, Oregon ‘17 - $110
Chardonnay, Domaine Duplessis Chablis 1er Cru Vaillons ‘18 - $120

Rosé
Mouvèdre, Domaine Tempier, Bandol, France ’21 - $90

Lambursco
Podere il Saliceto, Lambrusco di Modena Albone ’21 - $40

Fattoria Morerò, Lambrusco Secco NV - $50

Red
Grenache Noir, Santini Collection, Auxey Durettes, France ’19 - $60

Pinot Noir, Big Table Farm, Willamette Valley, Oregon ’19 - $90
Pinot Noir, Guillot-Broux ‘La Motte’ Macon-Cruzille ’16 - $90

Barolo, Scarzello, Del Comume Di Barolo ’14 - $150
Tempranillo, R. Lopez de Heredia ‘Viña Tondonia Reserva ’09 - $110
Nerello Mascalese, Vigneti Vecchio ‘Sciare Vive’ Sicily, Italy ’21 - $75

Sangiovese, Sesti, Rosso Di Montalcino, Tuscany, Italy ’18 - $80
Grenache Blend, Du Vieux Lazaret, Châteauneuf-du-Pape ’16 - $120   


