Sparkling and Champagne
SORELLE BRONCA, PROSECCO SUPERIORE DOCG, BRUT GLERA
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• Valdobbiadene, Italy 2015
100% Glera, organically farmed by the lovely sisters Antonella and Ersiliana Bronca. The bouquet
is filled with floral hints, most noticeably of wisteria and acacia flower as well as fruity notes
of green apple. Flavors of apple, pear, green melon, lime, lemon, and lots of minerals. Fresh and
elegant.
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ALMA NEGRA, SPARKLING MALBEC
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• Mendoza, Argentina NV
Made the using same methods as in champagne, this sparkling Malbec showcases Argentina's
signature varietal in a unique way. Pink-orange nuances, with rose-pink sparkles. Aromas of
strawberry, raspberry and cassis lead to delicate flavor notes of strawberry, licorice and rose
petals. Intense fruit and a long and lively finish.

FINCA VALLDOSERA, MS 4.7, CHAMPAGNE METHOD, BRUT RESERVE
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• Massis de Garraf, Spain NV
Outstanding boutique sparkling wine made from a blend of estate grown Xarel-lo, Macabeo,
Parellada, Chardonnay, and Subriat Parent. Expressive nose of of toasted bread, almond, green
apple, and a delicate yeastiness.

JANISSON & FILS, “FDR”, FRANCOIS DE ROZAY, CHAMPAGNE
• Verzenay, Champagne, France NV

Equal parts Pinot Noir and Pinot Meunier, with 10% Chardonnay. The cuvée is aged in cellars for
an average of 20 months. Clear, bright and gold color in the glass with delicate foam. Beautiful
floral, nutty, delicate toasty aromatics. A delicious balanced champagne with a round mouthfeel
and rich lingering finish.

LE MESNIL GRAND CRU BLANC DE BLANC CHAMPAGNE
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• Le Mesnil-sur-Oger, Champagne, France NV
The Le Mesnil was established in 1937 in the heart of the Grand Cru village of Le Mesnil Sur Oger
in the Côtes des Blancs, which is widely regarded as the source of the region’s best Chardonnay.
Under the gifted management of Gilles Marguet, Le Mesnil is making stunning Grands Crus
Champagnes from Chardonnay. This offering spends more than two years aging in bottle, giving it
a wonderful richness. It has a generous flor
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ERIC RODEZ GRAND CRU BRUT ROSE CHAMPAGNE
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• Ambonnay, Champagne, France NV
This year's release is based on vintage 2010 (about half) with reserve wines from 2009, 2008, 2006,
and 2005 with 80% of the cuvee aged in barrel 4 years on the lees. Aromas of wild strawberries
and toast aromas and mouth filling flavors of ripe strawberry and tangy cherry fruit
surrounded by juicy acids and a touch of biscuit.

9.5

VIETTI, MOSCATO D'ASTI
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• Piedmont, Italy 2016
Pure, perfumed aromas and flavors of peach, fresh apricot, mint, flowers, and honey. Sweet, rich,
and tactile, the flavors are energized by a citrus zest acidity, yeast, candied strawberry, citrus
peel, and biscuit. Very creamy finish.
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RENE GEOFFROY, BLANC DE ROSE ~BY THE BOTTLE ONLY.
• AY, CHAMPAGNE, FRANCE
The philosophy at Champagne René Geoffroy, is to make “rosé de saignée”, macerating Pinot Noir
and Chardonnay together in the same vat. Marrying Chardonnay and Pinot Noir juice and keeping it
in contact with the skin of both varieties reveals a harmony and a major first in Champagne. The
nose reveals notes of rose and violet petals and a hint of grenadine. In the mouth, striking
minerality releases aromas of mandarin orange zest and pink grapefruit.

ROSE
DOMAINE D’EOLE ROSE
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• Coteaux d'Aix-en-Provence, France 2016
With vineyards located in the small range of mountains known as the Alpilles (little Alps), this
wine comes from a beautiful organic estate. The wine, with its full range of Provence grapes in
the blend, is packed with red fruits. It has a tight texture that points up the fruitiness.

MAS DE CADENET ROSE (BY THE GLASS ONLY)
• Sainte Victoire, Provence, France 2016
This award winning Rosé can be found in some of the very best Michelin starred restaurants
throughout France, and with good reason. It is exactly what we expect a delicious Provencal Rosé
- dry, wonderfully delicate, with a lovely salmon color and a complex fruity and floral bouquet.
A perennial favorite!
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