
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. 
 

Ruffino Prosecco, Italy  
Bright straw yellow with fine bubbles. Bubbles are full textured and persistent. On 

the nose the wine brings fresh citrus with hints of apples and pears. Ruffino Prosecco 

perfectly matches with pizza, fish and shellfish dishes as well as white meat dishes. 

 

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

 

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.  

 

 



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. 
Stoneleigh ’20,  Marlborough, New Zealand 

This vibrant and lively wine is light straw in color with subtle green highlights. 

 It displays lifted tropical fruit aromas, with the dominance of passionfruit, citrus 

blossom and grapefruit. Serve slightly chilled on its own or with delicate white 

meat or seafood dishes. 

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: OREGON CHARDONNAYS  
Chardonnay grapes are grown throughout the world and are planted 

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

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

Siduri ’19, Willamette Valley 
Aromas of white flowers, orange blossom, and stone fruits. On the palate, a 

generous burst of Meyer Lemon is backed by pineapple with hints of brioche and 

vanilla, all interwoven on a long, succulent finish driven by vibrant acidity. 
 

Willakenzie ’17, Willamette Valley 
Willamette Valley Chardonnay is finesse driven, balanced and classy, offering 

notes of citrus zest, minerality and chamomile. Texturally, the wine is focused and 

energetic with sufficient creaminess to balance wine’s structural acidity. 
 

Gran Moraine ’17, Yamhill-Carlton 
Aromas of white peach, poached pear, rose petal and apricot blossom. The palate 

has lively acidity, gravely minerality and flavors of Nashi pear, honeydew melon, 

Golden Delicious apple and flint followed by a long citrus driven finish. 

 



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. 
 

Pierre Sparr Reisling ’18, France 
This pale yellow Riesling has green reflections. The wine opens slowly to reveal 

layers of citrus fruits, framed by wet stone and mineral character that adds 

dimension. On the palate, freshness and elegance dominate this bone-dry wine. 
 

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. 
 

Barton & Guestier Vouvray Chenin Blanc, ‘19 France         
Pale straw with green highlights. Seductive nose with lovely fruit aromas (pear, 

pineapple) and delicate floral notes. Smooth on the palate with a nice refreshing 

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.  The color depends on length of skin contact, but on other factors too, 

including grape varietal used. 
 

A to Z, ‘19 Oregon  
A delicate, beautiful pale blush color, the 2020 A to Z Wineworks Oregon Rosé 

greets with strawberry and watermelon aromas overlaid with light floral accents of 

rose hip tea, orange blossoms and white flowers followed by notes of honeydew, 

cantaloupe, nectarine, pear, persimmon, quince, applesauce, and zesty citrus. 
 

Sonoma-Cutrer ’20 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 ‘20 Provence, France 
Delicate, with a minerally undertone flanking the white cherry, peach and 

raspberry notes, interwoven with spice and herb details.  

 

 



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 Napa Valley 
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. 
 

Siduri ‘18 Willamette Valley, Oregon  
This Pinot Noir offers aromas of fresh cranberry, red plum, tea leaf, sage and 

boysenberry linger on the nose. Bright, fresh acidity hits the palate up towards the 

front. Juicy, modest texture in the mid-palate with delicate tannins. 
 

Earthquake Zinfandel ’18 Lodi, California  
This rich, burly Zin is off the charts in concentration and intensity! Opening with 

black cherry, dark chocolate and tobacco on the nose, this full-bodied Zinfandel 

exudes flavors of red berry, plum, cacao and cola leading to a spice laced finish that 

lingers until the next quake. 

 



FLIGHT No 8: 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 ’19 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: OREGON PINOT NOIR 

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

makes great Pinot with aromas of dark cherry, raspberry, and earth. 
 

Willakenzie ‘17 Willamette Valley    
Effortless yet weighty, with rustic tannins that glide across the palate adding breadth 

and roundness with notes of red and black fruit. 
 

Gran Moraine, ’18, Yamhill-Carlton  
The 2018 Gran Moraine Yamhill-Carlton Pinot Noir exudes aromas of Choke cherry, 

sassafras, lavender, milk chocolate, and peppermint. The palate is wound like a 

spring with red to blue fruit notes on the mid palate, bursting with flavors of 

pomegranate, shitake mushrooms, black pepper, molasses, and leather.. 
 

Penner Ash, ‘18 Willamette Valley  
This wine reflects the region’s distinct textures, flavors and terroir, with beautiful 

elegance and balance. Strawberry jam, ripe cherry, and brown sugar mixed with 

whole peppercorn. An elegant palate with hints of sweet plum and boysenberry. 

Velvety tannins and balance of sweet and savory leave you wanting more.                      
 



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” ’19 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 ‘19 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 ’18 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 ’16 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. 
 

Faithful Hound, Red Blend, ‘17 Stellenbosch, S. Africa  
The initial wave of fruit yields to a subtle forest-floor quality that hints at a 

classically styled wine. The palate entry is soft and displays a fine chalky texture. 

Fruit aromas apparent on the nose follow onto the palate as fleshy ripe flavors but 

find balance with an earthy, savory character, maintaining the wine’s poise. 



FLIGHT No 13: SMALL BATCH OF HEAVEN 
Heaven Hill has a grand family of bourbons.  Enjoy small batch choices that are 

heavenly by themselves or paired with any of our Menu Favorites. 

 

 

Elijah Craig Small Batch 94 
2021 San Francisco World Spirits Double Gold Medal Winner 

Back in the 1700s a Baptist minister by that name actually invented the process of 

aging whiskey in charred oak barrels. Today, this super premium small batch 

bourbon remains one of the finest on the market. 

 

Larceny Very Special Small Batch 92  
Bright new copper. Fresh bread and toffee, with a note of butterscotch, Buttery 

caramel and honeyed notes, with a rich mouthfeel Long, gently sweet and savory  

 

 Evan Williams Small Batch 1783  
2021 San Francisco World Spirits Gold Medal Winner 

Brilliant honey. Oaky vanilla, sautéed butter, and sweet corn on the nose. The 

palate is semi-sweet, oaky, and honeyed. The finish is lean, off-dry, and regal. 

  


