Premium Tasting List - $25
Cima Collina “Hilltop Ranch” Pinot Noir
2013 Carmel Valley, Monterey County, California
Hilltop Ranch Vineyard inspired the creation of Cima Collina wines back in 2005 by owner Dick Lumpkin
and winemaker Annette Hoff Danzer. Aged 14 months in French oak barrels and is completely unfined
and unfiltered. This wine has aromas of white pepper, black cherries and toasted oak. Rich, seamless
and opulent with silky tannins. A weighty mouthfeel gives way to a long finish, dark fruit and spices.
This small bottling is from the estate vineyard 700 feet above sea level, 14 miles from the ocean. This
was a recent Uncorked Pinot Club selection! $39.99/btl

Le Plan Des Moines “Les Charretons” Chateauneuf Du Pape

Organic

2016 St. Remy Provence, Rhone Valley, France (65% Grenache, 20% Syrah, 15% Mourvedre)
A project set up in 2011 by three old mates with six decades' worth of experience between them. They
created this wine from organically farmed, estate grown grapes. A blending of free run
juice and pressed wine. Maturing 18 months, a small part in oak barrel (30%) and the other part is
traditionally matured in a tank (70%) Aromas of cherry, laurel leaves, paprika and nutmeg notes. Fine
tannins in the mouth with notes of fresh red fruits. Black licorice and cacao complete the aromas of
raspberry and blackberry. Pairs especially well, with red meats. $44.99/btl

Westerly Wines “Fletchers Red”
2016 Happy Canyon of Santa Barbara, CA
This wine is a unique proprietary blend of all five red Bordeaux varieties, along with a fraction of
Sangiovese that results in this wine being a Santa Barbara Super-Tuscan. All of the individual lots were
harvested by hand and then hand-sorted, de-stemmed and fermented in small stainless-steel tanks. The
components were racked to blend after a year in small French oak barrels, and then spent another 6
months in barrel before being bottled. $64.99/btl

