
Bayside Cellars
W I N E  M E N U  

Reds

Dry, lively bubbles with green
apple, lemon zest, and a toasty
finish—classic and celebratory.

CODORNÍU BRUT RESERVA
CAVA – SPAIN

$10GL/$35BT

F² ‘FRESH VINE’ ROSÉ
 – CALIFORNIA

$10GL/$34BTL 

Light, bright, and fruit-forward with
strawberry, watermelon, and a
crisp, easy sip. Leans crisp &

refreshing, not sweet.

Whites

Crisp and refreshing with green
apple, melon, & a hint of minerality
—easygoing w/just enough texture

to keep it interesting.
$10GL/$34BTL 

ENCHANTE PINOT BLANC
ANNE AMIE WINERY 

- WILLAMETTE VALLEY, OR
Soft and rounded with pear and

subtle florals—smooth, elegant, and
quietly charming.
$11GL/$38BTL 

SEAGLASS CHARDONNAY –
CENTRAL COAST, CALIFORNIA

 Dbl Gold Medal Blind
Competition. Crisp and mineral-
driven with bright citrus, green

apple, & a clean, refreshing finish.
$12GL/$40BTL

 

DEL RIO PINOT GRIS
–  ROGUE VALLEY, OREGON

$12GL/$38BTL 

SAGELANDS “DARK SHADOW”
CABERNET SAUVIGNON –

COLUMBIA VALLEY,
WASHINGTON

Dry, full, and bold with blackberry
and spice—rich texture with a

slightly plush finish.

WINE TASTING FLIGHT $20
Choose any 5 wines or say surprise me! 

WE ROTATE OUR WINES AS WE SEEK THE HIGHEST 
QUALITY & PRICING AVAILABLE SO WE CAN PASS THE

SAVINGS & EXPERIENCE ONTO YOU.

W W W . B A Y S I D E C E L L A R S . C O M  

FLIGHTS ANY DAY OF THE WEEK!

$9GL/34BTL 

Layered and balanced with dark
berries, mocha, and subtle oak—
approachable with a little depth.

LUJON RED BLEND 
– COLUMBIA VALLEY, WA

Juicy and round with ripe
blackberry, plum, and a touch of
cocoa—soft tannins, easy finish.

$10GL/$36BTL

ASTICA MALBEC 
– MENDOZA, ARGENTINA

NEVIO MONTEPULCIANO
D’ABRUZZO – ITALY

$9GL/$34BTL

Medium-bodied with dark cherry,
plum, and a hint of spice—smooth,

easy, and crowd-friendly.

Light and silky with red cherry,
cranberry, and soft earth—classic

Willamette elegance.

ANNE AMIE PINOT NOIR
 – WILLAMETTE VALLEY, OR

$11GL/$36BTL


	ENCHANTE PINOT BLANC

