CASE PRICES INCLUDE
15% DISCOUNT!

- WHITES -

ASK US ABOUT OUR
WINE CLUB!

- ROSÉS -

- REDS -

2015 CHARDONNAY
$9.99/bottle
$101.90/case

2017 ROSÉ OF SYRAH
$13.99/bottle
$142.70/case

2013 SANGIOVESE
$14.99/bottle
$152.90/case

2013 CABERNET SAUVIGNON
$14.99/bottle
$152.90/case

Aromas of baked pear and Golden
Delicious apple with hints of lemon zest
and fragrant sandalwood. Rich and round
with flavors of baked apples, juicy guava
and white peach and finishes with
undertones of butterscotch and vanilla.

Elegant and inviting! Fragrances of floral
citrus blossom, candied fruit and wild
strawberry with flavors of pink
grapefruit, Rainer cherry, watermelon
Jolly Rancher and an undertone of lime
zest and minerality.

An inviting mix of bright cherry,
strawberry Starbust, cranberry juice and
Italian plum that moves to earthy black
tea, tomato leaf and toasted caramel.

Bing cherry, dried strawberry and ripe
raspberry lead way to bright cranberry &
pomegranate. Smooth tannins & balanced
acidity, leading to an elegant finish.

2016 PINOT GRIS
$13.99/bottle
$142.70/case
Notes of Anjou pear, lemon zest and
yellow apple. Flavors of sweet Honey Crisp
apple, ripe peach and nectarine, apricot
preserves wrapped in zippy mineral
acidity and an undertone of Lemonhead
candy and fresh melon.

2016 VIOGNIER
$14.99/bottle
$152.90/case
Delicate yet intense with a variety of floral
and fruit characters. Flavors of stone fruit
consisting of ripe apricot, fleshy nectarine
and white peach that evolve into Bosc
pear and more Golden Delicious.

2016 SAUVIGNON BLANC
$14.99/bottle
$152.90/case
Fruit forward with a round mouthfeel, yet
clean and crisp finish with refreshing
acidity. Flavors of guava and baked apricot
combined with white peach, bright
nectarine, fresh lime juice, tart green
apple and pink grapefruit.

2016 RIESLING
$9.99/bottle
$101.90/case
A slight kiss of residual sugar balanced by ripe
fruit and lively acidity with a clean finish.
Flavors start with honey crisp apple, Bartlett
pear and white peach and move into tart
nectarine, fresh pineapple and lime peel.

2013 CARMÉNÈRE
$29.99/bottle
$305.90/case
Black cherry, black raspberry, plum
compote, dried tobacco, new leather,
lavender, nuances of charcoal briquette
and green peppercorn.

- SWEET WINES 2016 PYBUS MARKET WHITE
$16.99/bottle
$173.30/case
A lively bouquet from a ripe
vintage…notes of apricot preserves,
grilled peach, lime zest and ripe Anjou
pear. Flavors of sweet grilled peach,
apricot cobbler in addition to ripe
honeydew and fruit cocktail with
underlying lime juice.

2016 LATE HARVEST VIOGNIER
$19.99/bottle
$203.90/case
Jumps out of the glass with a bouquet of
fresh baked peach cobbler and apricot
preserves, notes of honeysuckle and
citrus blossom. Round & lush textured
with rich flavors of peach pie, apricot
jam and orange marmalade that evolve
into baked pear and bananas foster.

2013 CABERNET FRANC
$14.99/bottle
$152.90/case
Chocolate covered cherries, black
raspberry, dark plum precede, violet,
dried tobacco, cigar box, black pepper and
a baker’s chocolate finish.

2012 MERLOT
$14.99/bottle
$152.90/case

2012 BARREL SELECT
$24.99/bottle
$254.90/case
A blend of 70% Cabernet Sauvignon, 22%
Carménère and 8% Syrah. Blueberry,
sweet strawberry, black currant, cranberry
and pomegranate, which turn into vanilla
and toasted caramel.

2013 MALBEC
$29.99/bottle
$305.90/case
Blackberry, blueberry pie, jammy dark
plum, dried cherry followed by mocha,
vanilla extract and a hint of floral violet
with a clove and a roasted coffee finish.

2012 JACK’S RESERVE
$24.99/bottle
$254.90/case

Ripe blackberry, dark cherry, dark plum,
rich raspberry with earthy tones, baking
spices and cigar box. Well balanced with
integrated tannins and acidity.

Reserve Cabernet Sauvignon with a touch
of Cabernet Franc. Dark blackberry, red
currant, cranberry, pomegranate, fig, light
fennel, dried sage with generous acidity
and tannins.

2014 SYRAH
$14.99/bottle
$152.90/case

2014 PETITE SIRAH
$29.99/bottle
$305.90/case

Ripe and lush blackberry and Bing cherry,
raspberry Kool-Aid, damp violet, crushed
river rock, dried rosemary and allspice.
These sensations carry over to the palate
which is voluptuous with supple tannins.

A powerful nose of cocoa powder and
burnt caramel lead to juicy blueberry pie,
concentrated dark plum and ripe
blackberry. Flavors of extracted dark
cherry, blackberry preserves, ripe
Marionberry and more fresh blueberry
pie, sweet vanilla and minerality.

