TRY ALL 6 FOR $9

Tasting fee waived with
any full-sized bottle purchase!

WINE SLUSHY: $8

CHARCUTERIE BOARD: $12

BOURBON TASTING: $25

TRY ALL 6 PAIRED FOR $12 4 FEATURED WEDNESDAY WINE: $4/cuass
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Chenin Blanc 2023
Graziano - Redwood Valley, California

y WENE MENU y

GLASS BOTTLE SIN BOTTLES

DRY WHITE WINE

Blanc de Blanc. Chemistry Wines - Willamette Valley, Oregon
Discover aromas of warm brioche, green apple, and cool stone, followed by

a fine, energetic mousse carrying candied pineapple and mandarin. A gentle
hint of vanilla rounds the finish, creating a refined yet approachable sparkling
wine suited to any occasion. ABV 12.5%

PAIRED WITH Gouda

Rich, caramelized sweetness meets the wine’s bright acidity and nutty, toasty
notes, creating a beautifully balanced contrast that lifts both the cheese and the
wine.

Blanc 2024. Les Petites Jamelles - Monze, France

Experience layers of exotic fruit, soft floral tones, and a whisper of boxwood,

all carried by a fresh, balanced palate. The smooth, rounded texture extends

into a persistent finish that encourages another sip. ABV 12.5%
PRIRED WITH Tzatziki

Creamy yogurt in tzatziki finds balance in crisp, acidic French white wines (blanc),
whose brightness cuts through the richness and complements the dish’s sharp
garlic.

Vinho Verde 2023. José Maria da Fonseca - Settibal, Portugal

Embrace the vivid interplay of tropical fruits, zesty citrus, and a spirited spritz,

all harmonized by refreshing acidity that leaves the palate awakened and

refreshed. ABV 10%
PAIRED WITH Sun-Dried Tomatoes

Intense sweetness of the sun dried tomatoes is beautifully countered by the
wine’s crisp, refreshing acidity, creating a harmonious contrast with the dish’s

savory elements.
Chardonnay 2024. Fisheye Winery - Loxton, Australia
Indulge in exquisite flavors of ripe pear, succulent baked apple, and vibrant
tropical pineapple that glide across the palate with graceful movement.
Luxurious notes of creme brilée, vanilla, and caramel create a richly textured
mouthfeel, culminating in a sumptuous finish that lingers long after each sip.
PRIRED WITH Brie ABV 13%

Buttery, nutty notes typical of Australian Chardonnay echo Brie’s soft, creamy
profile, as lively acidity provides the lift needed to balance its richness.

DRY RED WiNE

Cabernet Sauvignon 2022. Michael David Winery - Lodi, CA
Step right up to a bold performance from the Strongest Man on Earth. This
2022 Freakshow Cabernet opens with powerful aromas of blueberry, creme
brilée, and baked fig. Medium in body yet larger than life, it showcases
flavors of fresh cherry pie, blackberry preserves, brown sugar, and clove,

finishing with spice laced flair worthy of a second act. ABV 14.5%
PAIRED WITH Milk Chocolate Meltaway

Creamy texture of the meltaway beautifully offsets Cabernet Sauvignon’s firm
tannins, allowing its fruit forward character to shine and creating a balanced,

indulgent pairing.
Blend 2020. Country Heritage Winery - LaOtto, Indiana
Explore vibrant flavors of cranberry and tart cherry in this medium bodied
red, accented by a gentle oak finish. A blend of Cabernet Sauvignon and
distinctive estate grown varietals, it showcases the character and charm of
our region. ABV 12.5%
PAIRED WITH Cheddar

Intense, nutty flavor of Cheddar harmonizes with the bold structure of an Indiana
red blend, with the cheese’s fat content softening the tannins and highlighting the
wine’s complexity.

#OURS Monday-Thursday 1-8 PM | Friday & Saturday 1-9 PM



