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PINOT GRIS

Body: Dry Color: White
Origin: Ontario, Canada
A dry wine with overtones of green
melon leading to a crisp, clean finish. A
bouquet of honey and herbs combined
with aromas of clove and nutmeag.
Foods: A good choice for foods rich in
butter, cil and garlic. Consider for
shrimp, crab and fish dishes

BOTILE: $31.00, MENBER: 527.90

MAJESTIC

Body: Off-Dry Color: White
Origin: Australia
This medium bodied blend of Sémillon,
Sauvignon Blanc & Moscato is fruit
driven with flavors of Apples, Pears,
Gooseberry and Honey.
Foods: An enchanted malch for oven
roasted cherry tomato salman, trout,
grilled garlic & herb prawns or creamy
chicken risotto.

BOTTLE: 53100, MEMBER: 27,30

DRY RIESLING

Body: Dry Color: White
Origin: Mosel, Germany
Perfumy aromas of citrus fruits, honey and
ripe pears. Light-bodied with dry mouth feel
compliments the luscious flavors of
apricots, peaches and mango.
Foods: Pairs well with many foods, but
specifically seafood, poultry and spicy
dishes.

BOTTLE: $31.00, MEMBER: $27.90

SYRAH

Body: Dry Color: Red
Origin: Grapes from Sierra Foothills CA
Initial flavors of licorice and tobacco then
gives way to powerful and complex notes
of blackberry, blueberry, plum, fig,
raspberry, chocolate and spicy black
pepper.
Foods: Should be served with your best
cuts of red meats, braised and simmered
shanks

BOTTLE: $37.00, MEMBER: §33.30

CABERNET FANC

Body: Dry Color: Red
Origin: Clement Hills, CA
While it's lighter & fruitier than the
Cabernet Sauvignon, ripe blueberries and
raspberries explode on the palate then
fade to elegant oak, vanilla, tobacco and
leather.

Foods: Steaks, full flavored pastas and
aged firm cheese

BOTTLE: $34.00, MEWBER: $30.60

PETITE/PETITE
Yhine of the Manih
Body: Dry Color: Red
Petite/Petite is a full-bodied blend of

Petite Syrah (75%) and Petite Verdot
{25%) Opens with show stopping aromas
of blackberry jam, black cherry and
honey. This wine showcases rich flavors
of black licorice and vanilla on the palate.
Foods: Should be served with your best
cuts of red meats, braised and simmered
shanks

BOTTLE: $40.00, MEMBER: $36.00

DOLCE LE BLANC

Body: Sweet
Color: White Dessert Wine
A spin off of the famous French sweet
wine Sauternes. 74% Semillon. 20%
Sauvignon Blanc and 6% Muscal. It
displays bright aromas of honey, vanilla
bean and citrus zest with rich
butterscotch-caramel undertones

BOTTLE: 533,00, MENBER: $29.70




