
WHITE WINES
Chateau l'Orangerie Bordeaux Blanc, 2018 – 13.99

Candied orange, nutmeg, elevated and delightful citrus of orange & lime & lemon.  Medium
bodied, rich but clean.  85% Sauvignon Blanc, 15% Semillon.  Château l’Orangerie has been in the

Icard family since 1790. When Jean Christophe took over the winery over thirty years he
renamed the winery to "Chateau l'Orangerie" to honor the place where his family for centuries

stored orange and lemon trees during long and cold winters.  Entre-Deux-Mers, France

Villa Montecastello Friuli Pinot Grigio – 15.99
Abundant pear, peach and nectarine.  Super fruity on the nose but on the palate delivers in a

focus, yet generous palate. Some Meyer lemon notes.  The estate in Tuscany, Villa
Montecastello, is dedicated to the love of food & wine. Once a fortress, now it hosts travelers

from around the world for culinary and wine adventures.  With this, they created a house white
and red wine, in addition to their expansive cellar of Italian wines dating back to the 70s.  This

"house" wine is to accompany your meal with love, not showy-ness.

RED WINES
Bodegas Bhilar Lágrimas de Graciano, 2018 – 13.99

Tart but ripe cranberry fruit.  Orange and ripe citrus.  Tight dark berries with a streak of salinity
throughout.  Cocoa & leather.  The limestone-rich soils of Elvillar, while unable to support other
types of agriculture, have been vital to supporting vines which impart a certain elegance, power,
and freshness to the grapes grown here. Fermented in concrete tanks and aged for 12 months on

its lees in a large oak vat when malolactic fermentation takes place naturally.   Elvillar, Rioja
Alavesa, Spain

a la Carte Cabernet Sauvignon,  2018 – 14.99
Dark plum, concentrated dark fruit. Black currants, juicy, fresh Cabernet Sauvignon

unencumbered by oak... just a hint on the finish.  Super elegant and light vanilla with some
baking spices.  The grapes are sourced from cooler climate vineyards in the North Coast of

California, which preserves freshness while achieving depth.

Labyrinth Red Blend – 14.99
Candied spice, tobacco and teeny-tiny bit of earth.  Puff of cherries and sweet strawberry smoke;

hooka lounge notes. Blend of Italian varieties: Sangiovese, Barbera, Primitivo, Zinfandel. 
Stainless Steel fermentation with some oak aging; but limited to preserving the expression of

the land. Mendocino, California

Morisfarms Morellino di Scansano DOCG, 2016 – 15.99
Bright fig, ripe blackberries, plum, dark chocolate. Structured with delicate yet seriously defined

tannins.   90% Sangiovese, 10% Merlot & Syrah. Fermented in Stainless Steel, then bottled
without seeing any wood. The Moris family came to Italy from Spain in the 1800s.  Always
farmers, most recently focusing on viticulture, operating two farms - 'Fattoria Poggetti' in

Monteregio di Massa Marittima appelation and the other 'Poggio La Mozza' in the Morellino di
Scansano DOCG, from which this wine comes.  Maremma, Tuscany, Italy
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St. Michael-Eppan "Anger" Pinot Grigio, 2016 – 24.99
Bartlett + Anjou pear, apricot.  Lush but with acid to keep it fresh.  Fruity, fresh, pretty & light on

its feet but solidly grounded.  This innovative winery is situated along the Wine Route and
considered one of the best wineries in South Tyrol and Italy.  Fermentation and partial
maloloactic fermentation takes place in Stainless Steel, and the rest in wooden barrel.

Tommaso Bussola Valpolicella Ripassa “Ca’del Laito” – 24.99
Ripe, concentrated dark berries - luscious and grand yet elegant and enormously well-defined. 
Originally trained as a stone mason, Tommaso took over over his uncle’s Valpolicella estate in
the mid-1980s; by the late nineties, his wines had become world-famous for their incredible
intensity of fruit. Like other top Veneto winemakers, he uses new barrels, but any hint of new
wood is hidden with the incredibly focused delivery of the lush, opulent fruit.  Low-yielding

vines - Corvinone (40%), Corvina Grossa (25%) and Rondinella (20%). Valpolicella Ripasso DOC,
Italy

Blackwater "Cuvee Terra Lux" Pinot Noir, 2015 – 25.99
Orange peel, eastern spices, exotic.  Full fruit and depth on a mid-weight body.  Black tea,

luxardo cherry, forest floor, mushroom. Winemaker Francois Haasbroek passionately makes
wines that are light on their feet with tremendous depth of character and spirit. The "Cuvee

Terra Lux" is fermented partially whole cluster with three weeks on skins. Aged in seasoned oak,
unfiltered.  Less than 2,000 bottles produced.

Salcheto Vino Nobile di Montepulciano, 2015 – 27.99
Black licorice, anise, wet tea leaves, violets, purple flowers & maybe some white flowers, too.  At
Salcheto the belief runs deep regarding the synergy between the earth and all growing things,

man included. Organic, biodynamic.  Systematic energy and water conservation. 100%
Sangiovese Prugnolo Gentile. Tuscany, Italy

Next wine tasting will be February 25th!  
Keep an eye on Facebook, Instagram, Twitter & E-Mail.


