
 
 

  

DRY REDS    CASH PRICE 
    FULL BODY 

CABERNET SAUVIGNON   LODI, CA  $28                
   dry ∙ oak-aged ∙ round ∙ cedar ∙ plum ∙ firm tannins 
 

ZINFANDEL LODI, CA    $28                   
   dry ∙ oak-aged ∙ plum ∙ blackberry ∙ grippy tannins ∙ spice 
 

BOURBON BARREL-AGED ZINFANDEL LODI, CA $28                   
   dry ∙ black fruit ∙ smoke ∙ tannins ∙ grippy tannins 

 

BOURBON BARREL-AGED MARECHAL FOCH $28                   
   dry ∙ black cherry ∙ plum ∙ sweet tobacco ∙ warm finish 

    LIGHT & MEDIUM BODY 
RIPEPI ROSÉ     $20   
   dry ∙ delicate ∙ fresh ∙ strawberry ∙ raspberry 
 

RIPEPI RED     $20   
   dry ∙ oak-aged ∙ silky ∙ bright cherry & raspberry ∙ subtle mineral 
DECHAUNAC     $20   
   dry ∙ oak-aged ∙ cocoa ∙ black cherries ∙ balanced ∙ warm finish    

DECHAUNAC NOUVEAU   $20   
   dry ∙ unoaked ∙ juicy cherry & raspberry ∙ earth ∙ gentle tannins 
MARÉCHAL FOCH    $20   
   dry ∙ oak-aged ∙ earthy ∙ ripe red fruits ∙ subtle vanilla 
CHANCELLOR     $20   
   dry ∙ oak-aged ∙ fruit-forward ∙ bright cherries ∙ elegant ∙ lively 

SWEET REDS 

STEUBEN     $18         
   medium-sweet dark rose’ ∙ raspberry jam ∙ honeysuckle 
 

MARÉCHAL FOCH    $18   
   medium-sweet red ∙ rustic ∙ toasted oak ∙ blackberry pie 
 

VALLEY SUNRISE    $18                     
   medium-sweet rose' blend ∙ fresh ∙ red berries 
 

AMBROSIA     $15   
   sweet rose’ blend ∙ juicy ∙ hint of spice at finish 
CONCORD     $15   
   sweet red ∙ ripe grape ∙ fragrant 

 

DRY WHITES 

DIAMOND     $18        $  
   dry ∙ delicate ∙ vibrant ∙ crisp ∙ pineapple ∙ citrus 
RIPEPI WHITE     $18        $  
   dry ∙ zesty ∙ red apple ∙ stone fruit ∙ floral 
SAUVIGNON BLANC   SUISUN VALLEY, CA $18        $       
   dry ∙ bold ∙ lemon ∙ orange blossom ∙ melon ∙ velvety tannins 
VIDAL BLANC     $20        $  
   dry ∙ oak-aged ∙ bold ∙ vanilla ∙ toasted coconut ∙ grapefruit ∙ pear    
TRAMINETTE SKIN CONTACT   $20        $  
   dry ∙ skin contact∙ lemon & orange zest ∙ floral ∙ hoppy ∙ unfiltered    
 

SWEET WHITES 

TRAMINETTE     $18        $  
   semi-sweet ∙ apricot ∙ honey ∙ spun sugar 
RIESLING ERIE, PA    $18        $  
   medium-sweet ∙ silky ∙ nectarine ∙ jasmine 
DIAMOND      $18             
   medium-sweet ∙ lush ∙ pineapple ∙ passionfruit 
NIAGARA     $15   
   sweet ∙ grapey ∙ acacia honey 

 

OAK-AGED VIDAL BLANC DESSERT WINE $35          
   sweet ∙ smooth ∙ silky ∙ butterscotch ∙ vanilla ∙ brûléed sugar         
   dried apricot ∙ candied lemon peel ∙ baking spices ∙ quince 

 

SEASONAL & FRUIT  $18 

REINDEER ROSÉ  TOASTED ELF 
WINTER RED   WINTER WHITE 
APPLE SWEET   SUMMER SANGRIA 
OAKED APPLE SWEET  SUMMER’S END   
OAKED APPLE DRY  STRAWBERRY 
PEACH     *LIMITED EDITION*  RASPBERRY $22 

 
 

WINE FLIGHT – 3 WINES  $9 
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