
FLIGHT No 1: EVERYONE LOVES BUBBLES 

These sparklers range from light and fruity to lean, rich, creamy, lush 

and complex.  Bubbles can be associated with celebrating or just 

enjoyed for any reason. 
 

J California Cuvée Brut NV California  
Vibrant, bright and approachable, our California Cuvée Brut opens with fragrant 

aromas of citrus and orange blossom. Fruit-forward notes of crisp green apple, juicy 

pear, fresh-cut lemon and Kaffir lime dance across the lively palate, layered with 

hints of almond slivers and a subtle touch of toasted pastry.  

 

Gruet Brut Rosé N.V. New Mexico 
Zesty and fruit-forward, with appealing raspberry and spiced apple flavors. 

 

Piper Heidsieck “1785” Brut N.V. Champagne, France 
Elegant, with rich base notes of toasted brioche and smoke adding depth, this 

integrates finely honed acidity, detailed texture and flavors of black cherry puree, 

apple tarte Tatin, kumquat and grated ginger. Provides a creamy, mineral-tinged 

finish.  



FLIGHT No 2: SPECTACULAR SAUVIGNON BLANC 

Sauvignon Blanc wines have noticeable acidity and a grassy, 

herbaceous aroma and flavor. They are crisp, flavorful wines that 

generally should be drunk young. 
 

Biscaye Baie ’19 Cotes de Gascogne, France 
Lightly tropical as well as herbal, this wine is crisp and bright.  Its acidity and 

fresk kiwi and gooseberry flavors are balanced by a touch of pineapple and topped 

with intense, young acidity. 

Daou ’19 Paso Robles, California 
This lovely, bright and cheery Sauvignon Blanc proffers tantalizing aromas of 

grapefruit, pineapple and gooseberry, with hints of quince. Floral notes of 

lemongrass and acacia are balanced with lychee and wet stone. Classily structured 

and elegantly styled. 
White Haven ’19 Marlborough, New Zealand 
Stylish and generous, exhibiting a complex array of flavors, from white grapefruit 

and lemon curd to candied ginger, lemon verbena, honeysuckle and lime zest. 

Achieves elegance, power and refreshment in lovely harmony. 
 

http://eat.epicurious.com/dictionary/wine/index.ssf?DEF_ID=19&ISWINE=T
http://eat.epicurious.com/dictionary/wine/index.ssf?DEF_ID=1331&ISWINE=T
http://eat.epicurious.com/dictionary/wine/index.ssf?DEF_ID=1439&ISWINE=T
http://eat.epicurious.com/dictionary/wine/index.ssf?DEF_ID=849&ISWINE=T


FLIGHT No 3: FIRST CLASS CHARDONNAYS  
Chardonnay grapes are grown throughout the world and are planted 

in many different soil types.  Here you will taste a variety of great 

California chards.  This flight is ripe, round, and luscious. 

 

Chalk Hill ’18 Russian River Valley, California 
Strikes a balance between rich, spicy oak and an intense core of fruit, echoing 

pear, apple and melon flavors. Maintains equilibrium, ending with creamy, 

vanilla-scented oak notes.  

 

William Fevre “Champs Royaux” ’18 Chablis, France 
Clean and balanced, this white offers white peach, apple and floral aromas and 

flavors. A hint of mineral graces the mouthwatering finish. 

 

Stags’ Leap Winery ’18 Napa Valley, California 
Fresh and snappy, with vibrant citrus, white flower, grapefruit  and citrus blossom 

flavors, ending on a simple note. 

 

 



FLIGHT No 4: PATIO WEATHER WHITES 
From a variety of climates and terrains, note the exquisite differences 

in these wines. Look for flavors of citrus, melon, some earth, and just a 

hint of acidity to keep things lively. 

 

Pfeffingen Dry Riesling ’17 Pfalz, Germany 
An easy-drinking white that's light-bodied and crisp, with crunchy green pear, 

lemon zest, apricot and smoke notes. 

 

Vidal-Fleury Côtes du Rhone ‘18 Rhone, France  
Honeycomb and marzipan accent bright tangerine and peach flavors in this 

delectably silken sip. It’s unctuous and plush in mouthfeel but balanced firmly 

with sunny citrus acidity and airy plumes of violet and honeysuckle florals.  
 

Zenato Pinot Grigio ‘19 Alto-Adige, Italy   
Lemon-green in color, aromas of Key limes and white peaches complement 

undertones of green apples and grains of paradise. On the palate, it is smooth and 

refreshing with a long, pleasant finish. 
 



FLIGHT No 5: SWEET CHILD O’ WINE 
If you seek fresh, distinctive, food-friendly sweet, white wines, now is 

the time to discover or re-discover the fresh and exciting styles 

thanks to the difference in Old and New World styles. 

 

Michele Chiarlo “Nivole” Moscato d’Asti ’18 Piedmont, Itlay 
Tea rose and spice notes lace the ripe nectarine and candied pink grapefruit peel 

flavors in this bright and balanced Moscato. Fresh and expressive on the finish. 
 

Sauvion Vouvray, ‘19 Loire Valley France         
Amber in its youth and gold tinged after a few years. Aromas of acacia, 

wallflowers and verbena. Lively and punchy in the palate, with a honey-noted 

finish. 
 

Schmitt Söhne Piesporter Auslese Riesling ‘18 Mosel, Germany 
This wine is produced from individually selected overripe grapes, resulting in a 

full-bodied, luscious wine with hints of apricot, nectarine and honey. It has 

intense flavors and a lingering finish.



FLIGHT No 6: STOP AND SMELL THE ROSÉS 
Versatile and refreshing, these food-friendly wines have become 

synonymous with the season.  Roses can range in color from pale 

copper to pink to verging on red.  The color depends on length of skin 

contact, but on other factors too, including grape varietal used. 

 

Elouan ’18 Oregon 
Easygoing, with juicy raspberry and violet accents.  

 

Sonoma-Cutrer ’19 Russian River Valley, California 
This is a well-integrated wine made from whole-cluster grapes pressed directly 

into a stainless steel tank. Raspberry and citrus tones mingle with bright acidity, 

resulting in a refreshingly bright nature that's hard to resist. 
  

Whispering Angel ‘19 Provence, France 
Delicate, with a minerally undertone flanking the white cherry, peach and 

raspberry notes, interwoven with spice and herb details. Lingering finish. 

 

 



FLIGHT No 7: SEXY REDS 

This seductive flight celebrates smooth texture, voluptuous mouth feel and flavors 

that deliver a completely satisfying experience. Oh, I almost forgot a little spice 

thrown in just to keep things interesting. 

Swanson Merlot ’18 Mendoza, Argentina 
Subtle nose of red fruits, a hint of milk chocolate and a touch of parsley. On the 

palate intense plums, strawberries and briar rush across the palate. As the wine opens 

up, blueberry notes become evident. The tight acidity helps maintain the structure of 

the wines which balanced against moderate tannins drive the finish. Pure, well 

rounded and delicious. 

 

Southern Belle ’17 Jumilla, Spain 
Red cherry and Raspberry nose. Red fruit and red cherry flavors. Notes of white 

pepper and spices that linger on the finish. Medium tannins. Monastrell and Syrah.  

Aged in Pappy van Winkle barrels. 

 

Seghesio Zinfandel ’18 Sonoma County, California 
Thoroughly old-school, offering briary cherry aromas and evocative raspberry, 

cracked pepper and dusty sage flavors that finish with zesty tannins.  

 



FLIGHT No 9: KILLER CABERNETS  
These wineries are premium producers of Cabernet in the United 

States. Rich, medium to full bodied with high tannin. Aromas of black 

currant and darker fruits. 

 

Substance “CS” ’18 Columbia Valley, Washington 
Precise and vibrantly structured, with black cherry, espresso and spice flavors that 

take on richness toward polished tannins. 

 

Louis Martini ‘17 Alexander Valley, California  
Tones of plum, currant and dark cherry carry this smooth, rounded red. Supple 

tannins underline it all, alongside a hearty dose of toasted oak. 

 

Austin Hope ’18 Paso Robles, California 
Aromas of black cherry, hickory smoke and vanilla cookie lead into a palate of 

brown sugar, sea salt, caramel and black-cherry foam, all framed by polished tannins 

and just enough acidity. 

 

 



FLIGHT No 9: PINOT NOIR PERFECTION 

Pinot Noir has always been a sleek, sexy, versatile varietal.  California 

makes great Pinot with aromas of dark cherry, cranberry, raspberry, 

and earth. 

 

Louis Jadot ’17 Burgundy, France 
This red is lean and tense, yet exhibits ample cherry, cranberry, earth, smoke and 

underbrush flavors. The muscular structure has the upper hand for now. 

 

MacMurray Ranch ’17 Russian River Valley, California 
Plush and rich-tasting, with a deep well of dark cherry, plum tart and dried berry 

flavors, matched to firm acidity and tannins. Sandalwood accents show on the 

creamy finish.  

 

Siduri ’18 Yamhill-Carlton, Oregon 
Plump and loaded with polished fruit, offering black raspberry and cherry flavors, 

with spice and cinnamon accents that linger on the finish.  

 

 



FLIGHT No 10: ITALIAN STALLION 

Italy is home to some of the oldest wine producing regions in the 

world, which makes Italian wines known worldwide for their broad 

variety. Here are some great examples to enjoy! 

 

Coltibuono “Cetamura” ’18 Chianti, Italy 
Cherry and graphite aromas lead off in this red, with a vegetal note peeking through 

on the palate. Moderate length. 

 

Renato Ratti Barbera D’Asti ‘18 Piedmont,, Italy  
Intense, ruby red. Bouquet of ripe fruit with an undercurrent of spices.  

Full flavor with long persistence.                                                                                                                                                                                                               
 

Zenato “Alanera” ’16 Verona, Italy 
A balanced, medium-bodied red, with dusty herb, spice and loamy mineral details 

enmeshed with candied cherry and floral notes.  

 



FLIGHT No 11: CRU BENCHMARK CABS 

These Cabernets are an absolute when it comes to the undisputed King of Wines of 

California. Ranging in style from bold & robust to silky & voluptuous, you are sure 

to find a favorite. 

 

Stonestreet ’16 Alexander Valley, California 
A bright, savory edge leads off, followed quickly by ripe cherry and plum fruit 

flavors.  The savory element pushes through the finish, outlasting the fruit in the end. 

 

Faust ’17 Napa Valley, California 
Lush and inviting, with cassis, creamed plum and boysenberry puree flavors gliding 

through on a very polished structure, while anise, mocha and tobacco accents check 

in on the finish. 

 

Gundlach Bundschu ’15 Sonoma Valley, California 
Classic aromas of blackberries and black 

raspberry liquor are layered with sweet barrel oak and menthol. Mouth-filling, but 

more medium than full bodied, savory flavors of cacao nibs, dark fruits, and dried 

herbs are carried on the lush texture through an enduring finish. 



FLIGHT No 12: I COME FROM A LAND DOWN UNDER $16 
Take a trip across the equator and visit some of the great wine regions in the 

southern hemisphere. You’ll find many distinct characteristics in these wines based 

on soil & climate, along with winemaking traditions. 

 

Cantena Vista Flores Malbec, ‘17 Mendoza, Argentina  
The nose offers ripe, concentrated dark and red fruit aromas with delicate floral notes 

of lavender and violet, and mocha. The mouthfeel is rich and full with notes of sweet 

spice and a touch of leather. 

 

Torbreck Woodcutter’s Shiraz, ‘19 Barossa Valley, Australia 
Aromatic plum and raspberries with freshness and balance, the wine has a round 

central core of red fruit that gives way to a complex mid-palate full of cassis, dark 

cherry, spice and vanilla. 

 

Meerlust, Rubicon Red Blend, ‘14 Stellenbosch, S. Africa  
Wonderful exotic aromas of plum, sandalwood and perfume, still with a touch of 

creamy vanilla. The palate is medium bodied with a forward dark fruit flavour of 

cassis and mulberry followed by a lithe tannic structure fleshed out with juicy fruit. 



FLIGHT No 13: TAKE ME TO BOURBON STREET! 
 

Michter’s Small Batch Kentucky Straight  
Fire-charred, new American oak barrels lend tasting notes of rich caramel with 

balanced vanilla, stone fruit, smoky depth with and oak finish.  

Michter’s Small Batch Straight Rye  
Made whereby some of the previously fermented mash is used as a starter for the 

new mash, much like sourdough bread. Fire-charred, new American oak barrels 

lend tasting notes of spice with peppery hints, citrus, butterscotch and oak  

 Michter’s Small Batch Sour Mash  
Made from select rye grain that is sheared to maximize the extraction of flavor. 

Fire-charred, new American oak barrels lend tasting notes of warm toasted burnt 

sugar with spice, sweet, smoky fruit, candied cherries and honeyed vanilla. Starts 

like a bourbon and finished like a rye. 

  


