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Sparkling Glass / Bottle

Cavaliere d'Oro, Prosecco, Ho|y $ 9 36
A bright lively nose that exudes fresh citrus and green pear,

accented by white floral notes.

Grandial, Brut Rose, France $9 36
Fresh and fruity with aromas of red berries, cherries and

strawberries

Piper Sonoma, Brut Rose, Sonoma Courﬁy (v) $12 46
Dry and fresh, with a long elegant finish, possessing crisp citrus

flavors with hints of green app\e, mandarin orange and brioche.

Piper Sonoma, Brut, Sonoma County (v)

$ 12 46
Aromas of {resHy p\'cked berr'\es, fcnger'\ne and guava. The po\cfe
is burshng with red fruits and citrus, with a zippy ac'\dlfy and a
\ong finish.
Piper Heidsieck, Cuvee 1785, Chompogne, %18 69

France(v)
E\egonf and balanced, with notes of pear, white flower, brioche,

fresh almond and toasted bread.
Charles Heidsieck, Brut Reserve, Chompogne, $ 20 70

France (v)
Voluptuous nose with notes of freshly baked brioche and the
richness of toasted nuts and sun-drenched fruits - mango, apricot

and greengage p|um— a touch of dried fruits, p'\sfclch\'o and almond.

House Wines 60z / 9oz / Bottle
Hayes Ranch Pinot Grigio, Sauvignon Blanc, $8 1 39
Chordonnoy, Rosé, and Cabernet Sauvignon

Hob Nob Pinot Noir

Whlte Wines 60z / 90z / Bottle
Light to Full Bodied
Villa Pozzi, Moscato, Sici|y, |+o|y $10 14 38

Aromas of fresh figs, apricot and orange blossoms, this

s\\'thy effervescent, crips and refresh'mg wine carries with

it a gentle sweetness.

August Kessler, Riesling Kabinett, $10 14 38
Rheingou, Germcny

Typical flavors of ripe fruits, aromatic apples & peaches.

Well-structured and de\lghh‘u\ as well. In the mouth, the

interaction of mouthwatering fruits and minerals are

positively shimmering - very delicate and refreshing on the

palate

Barone Fini, Pinot Grigio, \/a|dao|ige, $10 14 38
ltaly

Cr\'sp and clean with subtle fruit f|ovors, balanced ocid'\fy

and a lingering finish

Ponzi, Pinot Gris, Willamette \/o||ey, $12 17 46
Oregon (v)

Aromas of guava, rose, white tea with an accent of

wintergreen or spruce needle precede the textured palate

laced with ginger spice, white pepper and pecxch. The

finish is fresh and bright leaving a trail of lime zest and

poached pear

White Haven, Sauvignon Blanc, 1 16 4]
Mor‘borough, N@W Zeo|ond

Aromas of br'\gH lemon, ripe frop'\co\ fruit and fresh-

smpped greens odding hints of gropefruif, white peoch,

pineapple and juicy pair on the palate. Superbly

structured and balanced with a clean, zesty finish.

Chateau Mezain, White Bordeaux, $12 17 46
France

Hints of tropical fruit and herbaceous notes. Crisply fresh

Oﬂd rlpe

Nielson, Chordonnoy, Santa Barbara $10 14 38

Cou nty, California
Aromas of citrus flower, clean linen, and a burst of
pineapple. A pleasant weight on the palate with honey

and citrus notes and a light salinity
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White Wines (continued) 6 0z / 90z / Bottle

Cave de Lugny, Les Charmes $11 16 4]
Chordonnoy, Mocon—Lugny, Fronce

Crisp and \\ghf chor&onnoy with very \\ghf hints of spice

Boen, Chordonnoy, Mon+erey, Santa $12 17 46
Barbara and Sonoma Counﬂes, California

Lively flavors of nectarine and mango complemented by

notes of lemon custard, peach, nectarine, and toasted

almond Creamy and exfreme|y well-balanced with a nice

oc'\di*y that drives a |ong, moufhwofer'\mg finish.

Waterbrook Winery, Me|onge, $10 14 38
Columbia \/oHey, \)\/ashingfon

A blend of Riesling, Chardonnay, Viognier, Muscat,

Sclu\/\ghoh B‘Clmc Clﬂd Sém\HOm V\/\+h aromas Of pmeopp‘e

and honeysuckle lead to sweet flavors of white peach, dried

popdycl Ond VOanO. The reS\dUC}l Sugclr gl\/e +he wine

viscosity that lingers with flavors of key lime pie and

tropical fruit.

Rosé Wines 6 07 / 907/ Bottle
Elouan, Oregon $10 14 38

Bright acidity enlivens the palate and flavors segue to notes of
berries, tart stone fruits and concentrated m'mero\'\fy. Fresh
ocid\"(y carries flavors of freeze-dried berries and clementine

rind H’]rough the |ong—|oshng finish.
Fleurs de Prairie, Lcmguedoc, France $12 17 46

Delicate flavors of red fruit and lemon, and a subtle note of

tropical fruits on the finish

Susana Balbo 5igno+ure, Mendoza, $13 19 5]
Argentina

Fine floral profile with delicate hints of nuts. Freshness and

juicy ocldlfy are in perfect combination with flavors of currants

and strawberries.

Red Wines . .
Light to Full Bodied 6 0z /QOL/ Bottle
Castello del Poggio, Sweet Red, |+o|y $9 12 36

Brilliant ruby red in the glass with intense aromas of peach and
apricot This wine is fresh, \\ve|y and frizzante with a soft

||nger\mg finish.
Portlandia, Pinot Noir, Oregon (v) $1 16 4]
Bright youthful garnet color of medium intensity. Sweet ripe

c%erry and red p\um aromas with a hint of minerohfy and spicy

pipe tobacco.

Ange\'s Ink, Pinot Noir, Morﬁ'erey, $10 17 46
California

Rich, round and supple in texture. Fruit- forward with an

|n+egro+ed oak presence, the wine de|\gh+s the po\cﬁe with a

crush of berry and a vanilla-backed juiciness that encompasses

its overall personality.

La Crema, Pinot Noir, Sonoma Coast, $14 20 54
California

Aromas of boysenberry, cherry, and sweet tobacco are

followed by flavors of raspberry, blackberry, and cherry

Luke, Merlot, Columbia \/oHey, Woshingfon $13 19 5]
Dark red fruits, rounded tannins and an opu\enf, smooth finish

Fresh flavors of plum, cherry and blackberry dominate the mid-

palate while earthy flavors of tobacco, cedar and clove marry

the spices of vanilla and mocha to extend the wine's long

|ingermg finish.
Ben Marco, Malbec, Mendoza, Argenfino $12 17 46

Aromas of fresh black fruit and floral notes of violets. the
po|ofe shows great balance, very fine tannins, and a thread of

acidity going through its core.
Wente, Charles Wetmore, Cabernet $14 20 54

Souvignon, Livermore \/o||ey, California (v)
Aromas and flavors of black cherry, chocolate and green olive.
balanced acidity and a full-bodied mouthfeel allow this wine to
deliver a bo|d, \ong—|asﬁng finish
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Red Wines (continued) 60z / 90z / Bottle
Light to Full Bodied
Scattered Peaks, Cabernet Sauvignon, $16 23 58

Nopo \/o||ey, California

Intense black and red fruit aromas bolstered by hints of anise
On the pc||o+e, opu\em and brood'\ng fruit flavors of black
cherry and cassis mmg|e with the essence of black licorice and
violets as well as dark cocoa notes. Fine and velvety tannins
and a touch of vanilla support the |ong, \\'mgering finish of this
classic Napa Valley Cobernet

Robert Hall, Cabernet Souvignon, $12 17 46
Paso Rob|es, California (v)

The core of black currant and hints of cedar and spice along

with cocoa aromas echoed by rich persistent flavors of plush

ripe fruit, dark chocolate and anise are all supported by

balanced rich velvety tannins.

Brown Estate, Chaos Theory Red Blend, $18 26 692
Nopo \/o||ey, California

On the nose, tea rose, exotic spice, kirsch \lqueur, cola, cloves,

traces of ltalian sports car leather. Notes of ripe, juicy, and

lush with precise structure and smooth velocity/finish on the

palate.

Josh Ce||ors, Legocy Red B|end, California $10 14 38
Aromas of blueberry pie, fresh raspberries, sage, rosemary and

cigar box. This blend is dense and lush with flavors of p|um,

black currant and dark chocolate, offering a luxuriously smooth

texture and \ong, juicy bing cherry and cocoa powder finish.

Maison Noir Wines, Horseshoes &
Handgrenades Red Blend, $12 17 46
Oregon/\)\/oshingfon

Frui*—dr'\ven, full-bodied comp\ex red blend sourced from
Southern Oregon and Red Mountain Washingfon, The rich,
ripe, vo|upfuous fruit comes from Oregon Syro% with just
enough Washington Cabernet Sauvignon and Merlot to give it
comp\exif\/ and structure. Think cherry pits and leather whipsl

Mitolo Wines, Jester Shiraz, MclLaren Vale
Australia $13 19 51
Br\'ghh lifted and aromatic, with rc}spberry and chocolate mint

characters. Full flavored and elegant, with dark fruit flavors of

p|um Qﬂd b‘ockberry, comp‘emerﬁed by dOfk choco‘afe, ‘iCOYICe

and white pepper spice

Alexander \/o||ey \/ineyords, “Redempﬁon”

Zinfandel, Sonoma Counfy (v) $12 17 46
DO?’I( purp‘e wine W\+h aromas Of b|c|c|<berry, b‘ueber(\/, p‘um,

dOI’k choco‘ofe, b‘GCl( pepper, OGk Gnd VGniHG. —Hwere are SP\C\/

HO\/OYS Of blClCI( pepper, b|ueberry, blClCI( cherry O?’Wd choco‘cﬁe.

Beer, Specialty Wine Drinks & Non Alcoholic Beverages
Domestic Beers $ 5
Craft and Import Beers $6

"Frosé"* - Frozen Rosé Wine Slushie Small $ 8 Large $ 10

*Add a 3 ounce Floater - Prosecco or House Cabernet $3
Sangria - Red or White 58
Coffee / Black Tea / Soft Drinks $ 2
Sparkling Water (750 ml) $ 4
Still Bottled Water (750 ml) $ 4
Recess Sparkling CBD Beverages $6
Curious Elixer "Mocktail" $8

Enjoy o booze-free cocktail. Ask your server for our current flavor. Served over ice in a
wine glass. We suggest topping It with our Fever Tree Club Soda or Refreshingly Light
Tonic Water

Happy Hour Every Day Until 6:00 PM
25% Off All Wine, Beer and Charcuterie Boards

Follow us on Social Media

n @SipsWineBar @SipsWineBar
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Make it a Flight

\rﬁroducing the "wine High*” experience to Sips.

Now enjoy three 3-ounce pours in each category for a fun

way to samp\e similar varietals from all over the world.

iparHing, White and Rosé

The Heidsieck F|ighf

P\'per Sonoma Bruf, P'\per Heidsieck
Champagne, Charles Heidsieck Champagne
*Suggesfed cheese pairing: br\'e, Bourgogme or
truffle

The Chardonnay Flight -
Nielson, Cave de Lugny, Boen
*Suggested cheese pairing: brie, Bourgogne or

burrata

The Other Whites thhf

Villa Pozzi Moscato, Augusf Kessler R\'es\\'ng,
Waterbrook Winery Melange

*Suggested cheese pairing: honey clover gouda

or blue cheese

The Rosé Flight -

Elouan, Fleurs de Prairie, Susana Balbo
*Suggesfed Cl’]eese pd‘\r‘\ng: goclf Cheese or

homey clover goudo

Reds

The Pinot Noir Flight
Portlandia, Angels Ink, La Crema

*Suggested cheese pairing: manchego,

parmesan or Bourgogﬂe

The Cabernet Flight

Robert Hall, Wente Charles Wetmore,
Scattered Peaks

*Suggesfed Cheese pQ\rH’\g: Cheddo?’, porr‘ﬂescn

or b\ue cheese

The Red Blend Flight

Horseshoes & Hcmdgremodes, Brown Estate,
Josh Cellars

*Suggested cheese pairing: cheddar, manchego

or parmesan

Build Your Own White or Pink F|Ighf

Select any three white or rosé wines from this
menu book
.

*excludes Piper Heidsieck and Charles
Heidsieck***

Build Your Own Red F|ig|’w+

Select any three red wines from this menu book

Happy Hour Every Day Until 6:00 PM
25% Off All Wine, Beer and Charcuterie Boards

Follow us on Social Media

n @SipsWineBar @SipsWineBar
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