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AMEZTOI, GETARIAKO TXAKOLINA RUBENTIS,  
HONDARRABI BELTZA/ZURI
2017, TXOKOLÍ DE GETARIA, SP $40
The white and red grapes are worked together for a wine that is l ightly 
spritzy and fully crushable

MATTHIASSON, GRENACHE/SYRAH/MOUVÈDRE/COUNOISE
2017, NAPA, CALIFORNIA $60
Whole-cluster fermentation in stainless steel shows a wine of deep citrus 
aromas and clean flavors of peach, strawberry and watermelon

DOM DIOGO PADEIRO, AZAL 
2017, VINHO VERDE, PT $42
A touch of sweetness to balance lively acidity and a touch of effervescence

DOMAINE PIERRE GUINDON, GAMAY
2016, COTEAUX D’ANCENIS, FR $40
A mineral core that comes through with warm cherry fruit  
and a hint of apple skin on the finish

 

MAS DE DAUMAS GASSAC, ‘GUILHEM’, GRENACHE/CARIGNAN/SYRAH
2017, VIN DE PAYS DE L’HÉRAULT, FR (MAGNUM) $60
Twice the amount of fun! Dry with a l ingering mineral finish and notes of  
apricot and cherry

J.K. CARRIERE, ‘GLASS’, PINOT NOIR
2017, WILLAMETTE VALLEY, OREGON $62
Pale with notes of l ime zest and melon, it  explodes with acid and minerality

DOMAINE OTT, ‘CHÂTEAU DE SELLE’,  
GRENACHE/CINSAULT/SYRAH/CABERNET SAUVIGNON 
2016, CÔTES DE PROVENCE, FR $97
One can almost picture themselves on the beautiful Côte d’Azur while sipping  
on this beautiful, classic Provencal rosé

DOMAINE TEMPIER, MOURVÈDRE/GRENACHE/CINSAULT  $102
2017, BANDOL, FR
Silky and seamless, with fresh and elegant notes of ripe peach, watermelon  
and gooseberry. Mineral on the finish with a lovely spice fragrance
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Sparkling
SCARPETTA, GLERA
2017, PROSECCO, IT $48
Honeysuckle and green apple highlighted with notes of melon and hazelnut

GRAMONA, ‘IMPERIAL’, XAREL-LO/MACABEO/CHARDONNAY 
2013, CAVA, SP $62
Lemon, pear and honeysuckle balanced with bracing acidity and richness

SCHRAMSBERG VINEYARDS, BLANC DE BLANCS, CHARDONNAY
2016, NORTH COAST, CALIFORNIA $86
Traditional champagne method sparkling from the US showing  
great complexity and minerality

FRANÇOIS DILIGENT, PINOT NOIR 
NV, CHAMPAGNE, FR $92
Clean and precise, shows notes of crisp apples, orange, meyer lemon and chalk

VEUVE CLICQUOT, BRUT RÉSERVE, PINOT NOIR/PINOT MEUNIER  
NV, CHAMPAGNE, FR $120
The classic yellow label, driven by citrus fruit and the complex structure  
of Pinot Noir

KRUG, GRANDE CUVÉE, CHARDONNAY/PINOT NOIR/PINOT MEUNIER  
NV, CHAMPAGNE, FR $420
Over 20 years are needed to craft each bottle for exceptional finesse and luxury

RAVENTOS I BLANC, ‘DE NIT,’ BRUT ROSÉ, XAREL-LO/MACABEO/MONASTRELL 
2016, CAVA, SP $50 
A very dry rosé made from old vines with great elegance, minerality and charm

PIERRE GIMONNET & FILS, 1ER CRU, CHARDONNAY/PINOT NOIR  $122
NV, CHAMPAGNE, FR
Complex and mineral, with juicy notes of tangerine, raspberry and white pepper

BILLECART SALMON, BRUT ROSÉ, CHARDONNAY/PINOT NOIR/PINOT MEUNIER 
NV, CHAMPAGNE, FR  $158

Soft and supple with complex minerality and bright acidity, f inished by a lovely \strawberry shortcake note




