TM

Featured Flights
Cheese Pairing
Gamay Flight

This month’s Beverage Focus features one of our favorite but
often overlooked varieties that’s wonderully fresh, light, vibrant
and perfect for the seasonal shift into Spring.

Pairs perfectly with the flight — or solo.

Jean Paul Brun ‘FRV 100’ 6/12/48
A fun little sparkling wine from the affable Jean-Paul Brun
of Beaujolais. This sparkling rose is light and fruity with
more than a touch of sweetness.

Quadrello (water buffalo)

Cave St. Cyr - Beaujolais 4.5/9/36

Spring Brook Tomme (cow)

Saint-Cyr is a family with roots in Beaujolais going back
four generations. Their entry level Gamay is spot on with
some raspberry and cranberry notes, spice and incredible
freshness

Italy
rich, milky, pungent

Vermont
fidgy, earthy, brothy

Bent River (cow)

Joel Delaunay ‘la Vignette’ 4.5/9/36

Minnesota
briny, cream of mushroom soup

A lively Gamay from France’s Loire Valley. Ruby red color,
exuberant nose of fresh red fruits. Delicate and soft on the
palate, bright fruit and spicy notes in this vibrant wine.

Field Recordings ‘Martian Ranch Vineyard’
6/12/48
Andrew from Field Recordings is really hitting his stride
and getting more and more nerdy along the way. This
Gamay went through 100% carbonic maceration and
shows bright cranberry and cherry fruits with lifted acidity
and some new world style.

La Jeune Autize (goat)

France
smooth, supple, autumnal breeze

$20

$20

SPARKLING

Half/Glass/Bottle
5/10/44

by the glass

NV Cava Avinyo ‘Brut’ Macabeu, Parellada, Xarel.Lo

Penedes, Spain. Bright white fruits combined with toasty brioche notes makes this sparkler the perfect pairing for pretty much every
cheese on the menu.

NV Prosecco Borgoluce ‘Lampo’ Glera

Valdobbiadene, Italy. Orange blossoms and nectarine on the nose. This easygoing Prosecco is soft on the palate with juicy yellow
peach and apricot flavors.

NV Gouguenhiem rosé of Malbec

Mendoza, Argentina. The only logical thing to do when you’re a winemaker that loves sparkling wine almost as much as Malbec
is to make a sparkling Malbec! This version is delicate with cherries and strawberries leaping out of the glass.

CELLAR SELECTIONS

NV Champagne Laherte Frères ‘Ultradition Brut’ Pinot Meunier, Chardonnay, Pinot Noir

Champagne, France. Every night should start off with Champagne especially when its as expressive as this one. Flavors of
freshly baked bread and orange blossom are followed by black raspberry, dried apricot and a touch of woody toast.

bottles

NV Champagne Jean Vesselle ‘Oeil de Perdrix’ rosé of Pinot Noir

8/16/40
375ml

75

Bouzy, France. A gorgeous sparkling rosé from a grower/producer that is seductively charming showing lavender, strawberry and
a touch of flint.

NV Champagne Waris-Hubert ‘Brut Zero’ Chardonnay

100

NV Champagne Remi Leroy ‘Brut’ Pinot Noir, Pinot Meunier, Chardonnay

100

Champagne, France. A bone dry and dazzling bottle of bubbly. Citrus notes on the nose are followed by rich, yeasty brioche
flavors on the palate.
Champagne, France. Showcasing an elegant and discreet bouquet of wild red berries and finish full of autumn baking spices
with a solid zing of clove.

TM

WHITE

Half/Glass/Bottle
5/10/44

BY the GLASS

2015 Firelands Winery, Pinot Grigio

Isle St. George, Ohio. With bright and zesty fruit, this wine is light-bodied and crisp with a peachy tone to soften the zippy finish.
This is not your grandmother’s flabby, sweet Pinot Grigio!

2015 Nuevo Mundo, Sauvignon Blanc

Colchuagua, Chile. Refreshingly crisp and vibrant with orange, lime and mango flavors. One of Chile’s oldest organic wineries.

2014 Amizade, Godello

Monterrei, Spain. Bone dry with lively aromas of wild herbs followed by citrus and floral notes. Godellos like this one are quickly
becoming benchmark Spanish white wines.

2014 Red Tail Ridge, Chardonnay

Finger Lakes, New York. This wine is full of floral aromatics as well as white peach and apricot. Less toasty than what you might
find in a Chardonnay from the west coast with just a hint of butter.

2015 Acústic Celler ‘Blanc’, Garnatxa Blanca, Macabeu, Garnatxa Gris, Pansal

Montsant, Spain. Dried lemon and apple skin aromas are complemented by notes of jasmine and chalk. A little bit of time in
barrel adds some richness.

2014 Emile Beyer ‘Tradicion’, Pinot Gris

Alsace, France. Radiantly cheerful. Ripe, balanced and touched with a slight, sunny sweetness. The most versatile pairing.

CELLAR SELECTIONS

7/14/56

2014 Marcel Couturier ‘Les Longues Terres’, Chardonnay

Mâcon-Loché, France. This white Burgundy is rich and mineral driven. Pineapple and ripe yellow apple play alongside this wine’s
creamy texture to evoke a luscious, multilayered palate. Subtle wood influence and radiating minerality make this a standout
Chardonnay.

bottles

2013 Tatomer ‘Lafond Vineyard’, Riesling

65

2014 Claude Riffault ‘les Chailloux’, Sauvignon Blanc 							

60

Santa Rita Hills, California. Bountiful with apricot, dried white flowers and pear, this DRY riesling has an expressive minerality
and is quite possibly one of the finest domestic Rieslings available. With only 48 cases produced, the Tatomer is not be missed.
Sancerre, France. Sancerre produces some of the best Sauvignon Blancs in the world. This one is pure and mineral driven with
ctirus fruits, flint and palate cleansing acidity.

2014 DO Ferreiro, Albariño

Rias Baixas, Spain. Complex aromas that feature a touch of sea salt followed by exotic fruits and herbal tones. The palate is
textured with excellent acidity.

2012 Matthiasson ‘Matthiasson Vineyard’ Ribolla Gialla

56
90

Napa Valley, California. Jill and Steve Matthiasson have just 7 rows of Ribolla growing in their home vineyard that they got from
the historic Vare Vineyard. The wine is unfiltered and incredibly distinctive with hazelnut, lemon curd, baking spice and stony
minerality.

2014 Agnès and René Mosse ‘Anjou’, Chenin Blanc

60

2013 Domaine Jean Collet ‘1er Cru - Montée de Tonnerre’ Chardonnay

75

Loire Valley, France. There’s a tiny bit of residual sugar in this charming Chenin but don’t let that scare you off. It also boasts
plenty of acidity and a lovely hint of oxidative qualities that make the wine a perfect match for pretty much every cheese on the
menu.
Chablis, France. Amazing depth and complexity with laser-like acidity and sea shell minerality - This opulant wine brings the
thunder.

ROSÉ

BY the GLASS					
2015 Nondisclosure, Rosé of Grenache

			

Half/Glass/Bottle
5/10/44

Santa Barbara County, California. This Pastoral exclusive comes from our friend Curt Schalchlin of Sans Liege. He says, “a buddy
kinda ran out of funds and couldn’t bottle it under his own label, even though it was meant for a much more expensive offering.”
So we scored. It’s all SBC fruit and its chock full of watermelon and strawberry fruits and fabulously refreshing.

TM

RED

BY the GLASS								
2014 Domaine Dupeuble, Gamay

Half/Glass/Bottle
5/10/44

Beaujolais, France. Refreshingly light and fruity with a touch of earth and a charming amount of character.

2015 Brooks Winery ‘Runaway Red’, Pinot Noir

Willamette Valley, Oregon. Wonderfully smooth, bright and flavorful with raspberry and cherry fruits and buoyant acidity.

2015 Jean David, Grenache Blend

Côtes du Rhône. A CDR with a wonderfully soft touch that still delivers dark berries, savory herbs and a peppery finish.

2012 Château du Cayrou, Malbec

Cahors, France. Bright red fruits, pepper, and roasted coffee on the nose - fresh purple fruits on the palate are followed by a little
spice and crunchy tannins.

2014 Francois Villard ‘l’appel des Sereines’, Syrah

VDP des Collines Rhodannienes, France. Classic Rhone-styled Syrah that tastes like St. Joseph without the hefty price tag.
Raspberry fruit, roasted meats and pronounced white pepper spice.

2014 Le Monde, Cabernet Franc

Friuli, Italy. Wonderfully lively with raspberry and green pepper up front followed by clove and subtle green tobacco notes in the
background.

2015 Field Recordings ‘Fiction’, Zinfandel Blend

Paso Robles, California. Zinfandel heavy blend that showcases lively dark berry fruits, a balanced richness and a touch of spice.

2014 Barter & Trade Cabernet Sauvignon

Columbia Valley, Washington. Dark and brooding with blackberry and cocoa - concentrated and rich but with plenty of structure
and depth.

CELLAR SELECTIONS

2014 A Tribute to Grace ‘Santa Barbara Highlands’ Grenache

Santa Barbara, California. A refined take, Angela Osborne’s Biodynamic grenache is strawberry seduction
structured by a silky grip on the finish.

2013 Sans Liege ‘The Offering’, Grenache, Syrah, Mourvedre, Viognier

Santa Barbara, California. A dark and brooding Rhone-style blend from the Central Coast of California. Earthy black dirt aromas
are quickly overwhelmed by kirsch and raspberry fruit followed by secondary notes of grilled meat and mushrooms.

8/16/60

7/14/56

bottles

2014 Occhipinti ‘Il Frappato’, Frappato

Sicily, Italy. A remarkably complex natural wine that is overflowing with strawberry and cherry fruits and some rustic charm.

2013 Shea Wine Cellars ‘Estate’, Pinot Noir

Willamette Valley, Oregon. From Oregon’s top vineyard - bing cherry, cocoa and forest floor with some oak and soothing tannins.

2013 Elisabetta Foradori, Teroldego

Dolomiti, Italy. Red berries, flowers and mint. Lifted aromas with amazing structure and saline backed minerality.

2014 Domaine Gramenon ‘Sierra du Sud’, Syrah

Côtes du Rhône, France. Espousing the essence of Rhône Valley Syrah with floral notes followed by blueberry fruit, roasted
meats and white pepper spice.

68
85
50
65

2013 Acustic Celler ‘Ritme’, Cariñena, Garnacha 									
Priorat, Spain. Full with lavender aromas, this wine is generous with its aromatics as well as its palate. A touch of smoke, plenty
of body, with an old world style: higher acidity and bodacious minerality.

2013 Lang & Reed ‘North Coast’ Cabernet Franc							

California. Expressive aromas of raspberry and kirsch followed by dried herb and wet stone with a mouthwatering level of
acidity and a soft, easy to enjoy finish

55
65

2012 Notary Public, Cabernet Sauvignon										
Santa Ynez Valley, California. Crafted by Ernst Storm, this Cab is delightfully fruit forward with cassis and black cherry fruits but
has a structured finish bolstered by just enough grippy tannin.

60

2012 Sans Liege ‘The Pickpocket’, Grenache									
Paso Robles, California. Robust and powerful yet totally balanced. This wine is like a mosh pit on the palate with raspberry,
clove, cherry and spice flying all over the place.

70
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BEER

CIDER

Draft

Bottles/Cans

Half Acre Beer Co.
Rotating selections

7

Vander Mill - Michigan
Totally Roasted (6.8%) 16oz.

6

Pipeworks Brewing Co.
Rotating selections

7

Uncle John’s - Michigan
Hard Draught Cider (6.%) 16oz

6

La Trappe - Netherlands
Tripel (8%)

7

Etienne Dupont - Normandy, FR
Cidre Bouche (4.5%) 375ml

16

COCKTAILS
Sweet Tart Mule 					10

Blushing Peat						

12

Smokey Blue 						10

Calimocho 					

8

Seasonal Sangria 					10

Pastoral Manhattan					

Scotch, Maraschino Liqueur, Chinato, Orange Juice

CH Distillery Key Gin, Lime, Strawberry Puree, Ginger Beer

Red Wine, Fentimans Curiosity Cola

Fidencio Mezcal, Blueberry Syrup, Lime, Crème de Violette

Journeyman ‘Featherbone Bourbon’, Cana’s Feast
Chinato d’Erbetti, Angostura Bitters

White Wine, Strawberry, Orange, Combier, White Rum

12

SPIRITS
Rum

Old New Orleans ‘Crystal’
Smith & Cross ‘Navy’

Gin

Letherbee
CH Distillery ‘Key Gin’

agave

Dulce Vida Tequila
Fidencio Mezcal

8
10
9/11
9/11
8
10

Vodka

CH Distillery
Tito’s

8/10
8/10

Scotch
Bank Note Scotch
Highland Park 8 year
Glenrothes 8 year
Springbank 10 year

DESSERT WINES
2015 Elvio Tintero Moscato

5/10/40
Asti, Italy. Classically floral with just the right amount of sweetness.

8
15
15
17

Whiskey
Johnny Drum Bourbon
Old Forester ‘100 Proof’
Journeyman Distillery
‘Featherbone Bourbon’
West Cork ‘Bourbon Cask’
Irish Whiskey
Leopold Bros. ‘NY Apple’

10
10
12
10
10

DIGESTIF

Letherbee ‘Fernet’			

10

A very palatable fernet that leans heavily on the saffron.

2012 Chateau Roûmieu-Lacoste Semillon

10

Cana’s Feast ‘Chinato d’Erbetti’			

12

Quinta do Infantado ‘Tawny’

9

Mauro Vergano ‘Americano’

12

Niepoort ‘2011 Late Bottled Vintage’

10

Meletti ‘Limoncello’

8

Sauternes, France. Brilliant amounts of golden raisins and the
perfect touch of sugar makes this the perfect blue cheese pairing.
Porto, Portugal. Excellent body & richness with notes of roasted
hazelnuts followed by just a hint of sweetness.
Porto, Portugal. Brooding with plenty of dark plums, blackberries
and fantastic length

Rare Wine Co. ‘Boston Bual’ Bual

Madeira, Portugal. Moderately sweet with roasted hazelnut, spice,
fig and maple syrup. Unique in the world of fortified wines in that
it maintains acidity making it a formidable pairing for more than
just dessert.

12

Barrel-aged red wine with botanicals makes this the perfect
dessert sipper.
A twist on a classic Vermouth using high quality Grignolino
grapes as a base then infusing it with wormwood, gentian and
bitter orange zest. Think Carpano Antica meets Fernet Branca.
		
Unmistakably bold with balanced sweetness and authentic
lemon-peel acidity.

