
 
(The dog has nothing to do with it. But calming as fuck. Right?) 

 

 

 

These wines and spirits are all priced at just a bit above 

wholesale and are standard 750ml bottles. We can take 

credit cards, PayPal, VENMO, check, or cash. All orders 

need to be $120 (pre-tax) or more and delivery will be 

free within the East Bay footprint.  

 

Deliveries will also come with a small complementary 

bottle of our proprietary ‘HAND SANITY’ hand sanitizer. 

Boxes and bottles will be packed with gloves, wiped down 

with sanitizing wipes before delivery, and drop-off’s will 

be made using smart social distancing practices.  

 

All Oakland Spirits Co. gin and brandy bottles are priced 

at $25 a bottle (750ml). We will email you recipes for the 

spirits you purchase before we deliver.  

 

Next week we hope to start preparing mason jars of pre-

made cocktails and selling them with instructions for the 

last steps before they end up in your glass. 

 

 

 

 

Email, text, or call Mike mike@oaklandspirits.com - 510-306-0222 
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Wines Made in Oakland 

 

 
twomile wines - Like a printing press or a local farm, our winery is 

about a place; a people; a way. A wine crush takes a village, and we 

believe we have a damn good village. We make wine in Oakland, 

California, with grapes from Sonoma, Mendocino, Contra Costa, and the 

Sierra Foothills. When we find a vineyard with exceptional fruit, we 

pounce on it. We're good at making wine, which all happens in our 

Oakland winery. We're urban, but not in a "we're urban" way.      

WHITES 

Chenin Blanc 2016 Clarksburg Heringer Vineyard            $12 a bottle 

Respectfully Loire Valley (birthplace) worthy. Wet wool, hot chalk, 

mineral springs on the nose, lean, stringy, and vibrant on the palate 

with grapefruit peel and honeydew coming through to balance the 

minerality.  

 

Food Pairings: Asian/umami foods that aren’t spicy, poultry, roasted 

vegetables, tropical fruits, mushrooms.   
 

 

 

Albariño 2016 Paso Robles Barr Vineyards                 $12 a bottle 
Tight and focused nose with minerals, sour tropical fruit, and a little 

turmeric(?). The palate is lean and mean with a sour green-fruit 

backbone accented by lemongrass, lemon curd, and faint white rose - 

whatever the hell that means.  

Food Pairings: Hard cheese, seafood, clams, salads, and Classic Pringles 

(seriously).  

 

 
 

REDS 

 

Mourvèdre 2015 Sierra Foothills Tanner Vineyard         $13 a bottle 

This is ‘Heart of Darkness’ wine. In a good way. Morel mushrooms, 

coffee, dark black fruit nose. It’s in a really good place now. Like a 

darker, more rustic Pinot Noir with granular textured tannins and a 

smoky note.   

Food Pairings: Lamb, anything blackened, grilled red meat, grilled 

eggplant or mushrooms, Chocolate dessert.  
   



          

‘Betty Swords’ Syrah Blend 2015 California               $12 a bottle  

Red blends should be fun, easy drinking, and approachable. This hits all 

of those notes. That doesn’t mean it’s boring though. Brambly dark 

berries, coffee, wet earth, and violets on the nose and the palate. 

Medium-heavy texture with a complex and tight acid tannin structure.  

 

Food Pairings: Whatever’s for dinner. Or day drinking.   

 

 
 

Pinot Noir 2015 Sonoma Valley Hale Vineyard              $16 a bottle  

 

This is the fourth vintage of Pinot Noir from our friend Tom Hale's 

vineyard/front yard neighboring downtown Sonoma. Dark garnet at the core 

and a bit rusty on the edge as a result of the small berries, high skin-

to-pulp ratio, and extended maceration. Brandied Bing cherries, 

pomegranate syrup, ripe red rose, and a bit of tamarind on the nose and 

palate. Nice airy texture with proper acidity and a pleasantly dry 

finish that will keep you coming back for more.  

 

Food Pairings: Pinot goes with a wide array of foods. Which is one of 

the reasons it’s so popular. Pizza, tomato pastas, salmon, duck, 

mushrooms, fried chicken, olives, goat cheese, hard sheep cheese… 

 

 

 

 

Syrah 2015 Dry Creek Unti Vineyard                    $16 a bottle   
 

We've been making this wine since 2006, and it has yet to 

disappoint. From Unti’s biodynamic vineyard in Dry Creek Valley, this 

Syrah is masterfully grown by some of the best in the business. Dark 

cherry, blueberry, and bramble; a rich, coating mouthfeel; and a length 

that led one reviewer to say "it goes on endlessly like a Syrah 

highway." This vintage is showing incredibly complex notes of rhubarb, 

black pepper, kaffir lime leaf, oily leather, kola nut, vanilla, clove, 

dill, and cumin. This wine is always like seeing an old friend, and we 

couldn't be happier with it.  

Food Pairings: Humboldt Fog Cheese, blue cheese, braised meats, ragu 

pastas, grilles portabella mushrooms, Kalamata olives, lamb, stews, 

chili.  
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