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The wine list at Shukette is a reflection of Chef Ayesha 
Nurdjaja’s approach to food: always gracious and often 

spontaneous. Inside, you’ll find diverse selections that pay 
homage to the classics while highlighting the wines of the 

Mediterranean and Adriatic Seas.
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Our spritz-style cocktails made with aperitif wines and natural infusions, 
topped with sparkling wine & soda

(non-alcoholic available)

GAZOZ

BEER
PILSNER //Threes Brewing ‘Vliet’ [12oz draft] Brooklyn	    9

IPA //Grimm ‘Wavetable’ [12oz draft] Brooklyn    	                10

LAGER //Back Home Beer ‘Persian Blue’ [12oz can] Brooklyn   12

NA IPA //Athletic Brewing [12oz can]  South Carolina              9

TANGIER //							       17     
      grapefruit, lemon, pilsner, cocchi americano bianco, fino sherry  

CYPRUS //							       17 
      cucumber, dill, lemon, riesling, dolin blanc, fino sherry 

COCKTAILS

2

PASSION FRUIT // 						      18
   basil, lemon, cocchi americano bianco, blanc de blancs crémant

CUCUMBER //  						      17 
    toasted coriander, fino sherry, lemon, soda	

POMEGRANATE // 					     18  
  fall spices, dry vermouth, blanc de blancs crémant, soda

CARROT // 							       17
     ginger, lemon, date, blanc vermouth, soda

	 		  		  	

SAN PELLEGRINO 1L 						        12
ACQUA PANNA 1L 						        12

WATER  



BY THE GLASS 
 

BUBBLES
Champagne Brut //  Taittinger		
	 “Cuvee Prestige”, NV France  
Cava //  Mata i Coloma “no. 25”, Brut Nature NV Spain	

         

WHITE
Verdicchio // Castelli di Jesi Calssico, Marche 2024 Italy
Riesling //  August Kesseler, “R” 2022 Germany		
Chenin Blanc // Kumusha 2024 South Africa    	
Chardonnay //  Domaine Bertrand, Bourgogne 2023 France   

ROSE
Pinot Noir //Domaine du Carrou			 
	 Sancerre 2024 France

ORANGE
Catarratto, Inzolia //Caruso e Minini			 
	 “Arancino”, Sicily 2024 Italy
Rkatsiteli, Mtsvane // Teleda Orgo “Dilao” 2023 Georgia	

RED
Piquepoul Noir //  Domaine la Grangette “Cocoriko” 
	 Cotes de Thau, Languedoc 2024  France	
Sangiovese //  Bartoli Giusti, Rosso di Montalcino 2023 Italy 
Grenache, Syrah //  Domaine de Beaurenard			    
	 Cotes du Rhone 2023 France	
Areni, Haghtanak //  Van Ardi “Estate” 2021 Armenia	
Cinsault, Syrah //  Château Musar “Jeune” 2022 Lebanon    
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BUBBLES
Feeling fizzy? We’ve got options!

Grenache, Parellada //  Mata I Coloma, “Cupada no. 25”	   
 Sant Sadurní d’Anoia, Penedès, Spain NV
	 Mata I Coloma is a small domain focused on estate-bottling; 
	 winemak	er Pere is obsessed with Champagne and this wine   
	 can compete with some of the finest bubbles in the world. 

Meunier, Chardonnay, Pinot Noir + //  Champagne Aubry   		
 1 er Cru Brut, Champagne, France NV
	 Aubry champions biodynamic farming and rare, heirloom 		
	 Champagne grapes. This cuvéeis vibrant and expressive,
	 marrying crisp orchard fruit with subtle spice and a lifted, 		
	 mineral finish. BIN# 1007 

Chardonnay, Pinot Bianco, Pinot Nero //Ricci Curbastro                           	
 Franciacorta Brut, Lombardy, Italy NV

Italian sparkler with a little swagger. Lively bubbles, crisp 
green apple, citrus peel, and a touch of toasted almond. Fresh, 
elegant, and endlessly celebratory. BIN#1005

Chardonnay //  Laurent-Perrier, Blanc de Blancs, Brut Nature
  Champagne, France NV
	 Exceptionally elegant with a fine perlage. Expect a tart,  
 	 super-mineral sparkler with a lengthy finish and breathtaking  
 	 minerality. Perfect with anything fried! BIN#1004

Pinot Noir, Pinot Meunier, Chardonnay //  Deutz Brut Classic
  Champagne, France NV
	 Aromas of toast, marzipan & ripe pears on the nose, this  
 	 classic Champenoise blend is full-bodied and elegant with the  
 	 freshness of Chardonnay & richness of Pinot Noir. Well- 
 	 rounded with a juicy, mouthwatering finish. BIN#1011
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BUBBLES
Feeling fizzy? We’ve got options!

Meunier // Laherte Freres “Rosé de Meunier” 	          
  Champagne, France NV
	 An extra-brut, weightless style of rosé with notes of red  
 	 berry, mint, & chalky notes made by seventh generation  
 	 winemaker Aurélien Laherte with a devotion to organic &  
 	 biodynamic viticulture. BIN #1009

Vinhão, Alvarelhão//  Aphros “Phaunus” Pét-Nat Rosé 

  
Minho, Portugal 2022 

 	
Bright, zesty, and bone dry, this naturally fermented pét-nat  

 	 brims with wild strawberry, rhubarb, and a touch of sea  
 	 spray. BIN# 1008 

Lambrusco di Sorbara // Fiorini “Corte degli Attimi”  
   Emilia-Romagna, Italy 2024 
	 Bright, lifted, and wildly refreshing, this Lambrusco rosé 
 	 shimmers with sour cherry, cranberry, & rose petals. Dry with  
 	 a fine, energetic sparkle and a crisp finish. BIN# 1003

Lambrusco Grasparossa // La Battagliola  
   Emilia-Romagna, Italy 2024 
	 Dark, juicy, and irresistibly fun - this sparkling red bursts 	
	 with black cherry, ripe blackberry, and a hint of cocoa. 	
	 Silky bubbles, gentle tannins, and just enough bite make it 	

	 playful, food-loving, and dangerously drinkable. BIN# 1002
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ROSE
Channeling summertime sunshine & ocean breezes

Grenache, Syrah, Rolle //  Dominique le Loup Bleu 		

	
“Vol De Nuit” Cotes de Provence,  France 2024

	 Elegant and sun-soaked, this Provençal rosé offers notes  
 	 of wild strawberry, peach skin, and rosemary. Dry &  
 	 mineral with a silky texture and a lingering, saline finish  
 	 that speaks of the Mediterranean breeze. BIN# 1012

Grenache, Mourvedre, Syrah //  Stolpman Vineyards
 “Love You Bunches”, Santa Barbara, California 2024	
	 Joyful, whole-cluster rosé made with minimal intervention, 	
	 showing fresh strawberry, watermelon rind, and a hint of 	
	 savory spice. BIN#2008

Zweigelt, Gruner Veltliner //  Arndorfer “Rosa Marie”
  Kamptal, Austria 2023
	 A seriously refreshing, skin-contact, natural, low-sulfur  
 	 rosé. On the palate you’ll find red fruit & summer berries  
 	 balanced with zingy acidity & a lingering finish. BIN #2026

Mavro Potamisi, Koumariano //  Kalathas “To Kokkino”       
  Tinos, Cyclades, Greece 2022
	 Meaning ‘little red’, To Kokkinaki is a true field blend of  
 	 several super-small parcels on the rocky island of Tinos.  
 	 This wine is a little natural in style with pleasant, woody  
 	 herbs, & an intense stony minerality. BIN#2024

Pinot Noir //  Domaine du Carrou, Sancerre 
  Loire Valley, France 2024
	 Bright, refreshing, and charming, with notes of wild 

	 strawberry and a hint of chalky minerality. Crisp and dry 	

	 with a lively finish.  
6

 

[58]

[62]

[80]

[162]

 

[80]



SKIN CONTACT
These biodynamic sippers are mascerated on the skins  

delivering complexity & retaining freshness

Zakynthino // Dimitris Kefallinos “Verdea Nature”   	
Ionian Islands, Greece 2022  
	 Verdea is a traditional wine with a very specific  
 	 gastronomic profile. Originating from Zakynthos, it contains  	
	 the island’s local & rare varieties in a distinctive, slightly  
 	 oxidized style, reminiscent of really fine sherry. BIN #2004

Muscat of Alexandria //  Garalis “Terra Ambera Amphra”    
  Lemnos, Greece 2022
	 An expressive wine from a grape known for its aromatic 	
	 & vibrant personality. Aged in amphora, it showcases the  
 	 flavors of this Greek island with orange blossom, ripe  
 	 apricots & a subtle hint of honey. BIN #2028

Sauvignon Blanc //  Gabrielskloof “Amphora” Walker Bay 
    

  South Africa, 2023

	
Naturally fermented in clay amphora, this Sauvignon Blanc  

 	 shows a wilder, more textural side of the grape. Expect  
 	 lime zest, melon, and a saline mineral finish. BIN# 2000

Chinebuli // Kapistoni “Amber” 			 

  Kartli, Georgia 2024  
 	 Two weeks skin contact in qvevri, traditional clay vessels 	
	 buried underground, show cases native Georgian Grapes. 	
	 Expect dried apricot, orange peel and honey with a texture 	
	 mineral finish. Bin #2039. 
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SKIN CONTACT
These biodynamic sippers are mascerated on the skins  

delivering complexity & retaining freshness 

Rkatsiteli, Mtsvane // Teleda Orgo “Dila-o”  		             
  Kakheti, Georgia 2023
	 Aged on the skins for 6 months giving this wine a distinctive 		
	 amber color. Georgia is the birthplace of aging white grapes 	  
	 on their skins and this is a prime example of the style.  

Gruner Veltliner // Schodl “Fruhstuckswein”    	 	
  Weinviertel, Austria 2024 
	 An experimental orange wine made only for NYC, this organic  
 	 “breakfast wine” has a BEC on the label & notes of watermel 
 	 on jolly ranchers. BIN #2009

Chenin Blanc // Costador “Metamorphika” 
  Cataluna, Spain 2022
	 A powerful and complex expression, showcasing the grape’s  
 	 rich versatility. Vibrant acidity with flavors of quince, green  
 	 apple and subtles almond and honey. Lees aging adds depth &  
 	 texture. BIN# 2001  	

Parellada //  Succes Vinicola “Experiencia” 	 	
  Conca de Barbera, Spain 2023
	 100% Parellada wine sourced from old vines. Made with 
	 impeccable care, the result is a fine, fresh, young & aromatic 		
	 lively white wine. Expect delicate saline notes with integrated 	
	 acidity making it perfect for pairing with foods. BIN #2002
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SIP WITH YOUR DIP
Light & fresh wines to kickoff your meal

Godello // Ladeiras do Xil “Branco de Santa Cruz”	              

  Valdeorras, Galicia, Spain 2020
	 From legendary winemaker Telmo Rodriguez comes this l 
 	 imited production, voluminous white wine with notes of  
 	 aromatic herbs, white flowers, & peaches. Certified organic.   
 	 BIN #2032

Xynisteri  //  Makarounas Winery “Aerides”			 
  Paphos, Cyprus 2023   
	 Tropical & rich with notes of citrus blossoms & cooked pear  
	 with a delicate acitidy & a long, complex finish. BIN #2033

Loureiro  //  Aphros Wine				  
 Vinho Verde, Portugal 2023   
	 Biodynamic and grown organically, this lush Vinho Verde has  
 	 steely minerality, notes of green apple skins & a hint of yogurt  
 	 on the finish. BIN #2022 

Chenin Blanc, Verdelho  //  Momento, Western Cape  

  
South Africa 2022

	 From old bush vines, this blend balances Chenin’s backbone  
 	 with Verdelho’s lift. Orchard fruit, citrus oil, and spice carry  
 	 through a long, mineral finish. BIN# 1014 

Hárslevelü  //  Carpinus, Tokaji, Hungary 2022 
	 Elegant, distinctive, and anything but ordinary.
	 Aromatic and seductive, with notes of lime blossom, 
	 pear skin, and fresh herbs wrapped around a stony, volcanic 	
	 core. BIN# 2005 

WHITE
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Aspro Potamisi, Assyrtiko //  Mastori Estate 
  Cyclades, Greece 2023
	 Super crisp & dry white from the Cycladic islands in Greece,  
 	 from wild vines. Notes of lime zest & toasted almonds.  
 	 BIN #1010

Catarratto //  Feudo Montoni
  Sicily, Italy 2023
	 Savory & tangy with notes of crunchy golden apples, grape 
 	 fruit & thyme. A strong mineral backbone leads the wine &  
 	 finishes fresh & tart. BIN #2030

Carricante, Riesling //  Federico Graziani “Mareneve”       
  Sicily, Italy 2021
	 Harmonious and generous, with notes of fresh tropical fruit &  
 	 white flowers while remaining extremely crisp & refined. 
	 BIN #2010 

Assyrtiko //  Hatzidakis “Nykteri”	
  Santorini, Greece 2020
	 Over 100 year old Assyrtiko vines are woven in the traditional  
 	 Santorini “kouloura” to protect from strong wind gusts common 
 	 on the island. Once picked, the juice sees full neutral oak  
 	 treatment resulting in a super elegant style that is incredibly  
 	 ageworthy & on par with premier cru Burgundy. BIN #2016

Vermentino //  Mora e Memo “Tino”	
  Sardinia, Italy 2023
	 From the sun-drenched hills of southern Sardinia, this  
 	 Vermentino bursts with sea breeze, wild herbs, and white  
 	 flowers. Named “Tino” after the island’s nickname, it’s a bright,  
 	 saline wine that perfectly captures Sardinia’s Mediterranean  
 	 spirit.BIN #2012

WHITE
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ISLANDS IN THE STREAM
Wines derived from islands overseas featuring coastal minerality



OFF THE BEATEN PATH
Unexpected wines listed from lightest to fullest

 

Friulano  //  Villa Varda, Friuli, Italy 2024 
	 Fresh and expressive, showing pear skin, white peach, and 		
	 a classic hint of bitter almond. Clean, mineral, and textured, with 	
	 bright acidity and an easy, food-friendly finish. BIN#2021

Riesling  //  A. Christmann “Gimmeldinger Kapellenberg” 
 Pfalz, Germany 2022   
	 Electric and expressive, with lime zest, white peach, and a salty 	
	 mineral snap. Dry, precise, and buzzing with energy, this Riesling 	
	 dances between tension and charm, finishing long and 
	 mouthwatering. BIN #2015 

Viognier //  The Foundry, Stellenbosch, South Africa 2022 
	 Benchmark South African Viognier: perfumed with stone fruit  
 	 & blossom, but held in check by freshness and savory lift. Silky  
 	 yet precise. BIN# 2031 

Albariño //  Forjas del Salnés “Leirana” 
  Rías Baixas, Spain 2024 1.5L
	 Coastal and saline, with notes of citrus peel, green apple, and 		
	 crushed seashell. Crisp, mineral-driven, and effortlessly 		
	 refreshing, capturing the Atlantic edge of Galicia. BIN #M01

Aligoté //  Du Grappin, Bourgogne Aligoté “Skin”  
  Burgundy, France 2023
	 A vibrant, textural spin on Aligoté, fermented on the skins for  
 	 extra grip and lift. Zesty citrus, salty stone, and orange blossom  
 	 make this a bright, crunchy, and irresistibly refreshing take on  
 	 Burgundy’s underdog grape. BIN# 2006

	

WHITE
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KEEPIN’ IT CLASSIC
Familiar favorites listed from lightest to fullest bodied

 

Verdicchio //  Brunori “San Nicolo” 			 
  Verdicchio dei Castelli di Jesi, Le Marche, Italy 2023
	 Channeling white spring wildflowers, a sea breeze & a warm, 
	 sandy beach with this wine. Lean & fresh with bright acidity  
 	 with a long, elegant finish. BIN #2037

Pinot Grigio //  J. Hofstatter				                	
  Alto Adige, Italy 2024
	 Light-bodied and crisp, this wine delivers fine lemon zest, green 	
	 pear, and a whisper of alpine stone. Cool-climate finesse with 	
	 zippy freshness and a clean, lingering finish. BIN #2025

Garganega //  Marissa Allegrini, Peaks & Valleys 
 “Castelcerino” Soave Classico, Veneto, Italy 2024
	 Sleek & mineral-driven Soave from high-altitude Castelcerino  
 	 vineyards. Crisp pear, lemon zest, and almond blossom glide over  
 	 a stony, refreshing finish. BIN# 2003

Chardonnay //  Jean-Marc Brocard “Saint Claire”		
  Chablis, Burgundy, France 2023
	 Zesty, crunchy & laden with bright acidity, Brocard’s “Saint 		
	 Claire” cuvée from a mix of old & young vines is elegant while 	 
 	 remaining precise & versatile. BIN #2029

Viura //  Palacios Remondo “Plácet Valtomelloso”		
  Rioja, Spain 2022
	 White Rioja with serious personality—stone fruit, mineral edge, 	
	 subtle oak. Textural, elegant, yet powerful, this is Viura dressed 	
	 up and ready for the table. BIN #2017

WHITE
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MORE OF THE CLASSICS
Familiar favorites listed from lightest to fullest bodied 

Sauvignon Blanc //  Romain Reverdy, Sancerre
  Loire Valley, France 2023
	 The Reverdy family has farmed Sancerre for generations; 
	 this bottling captures their hallmark precision with a crisp, stony 	
	 finish and a whisper of orchard fruit. BIN #2013

Chenin Blanc //  Angus Paul “Fantamtango” 
 Stellenbosch, South Africa 2023
	 Energetic and expressive Chenin with ripe pear, quince, and citrus 	
	 peel layered over a taut mineral core. Made by Angus Paul, a 		
	 new-generation Stellenbosch winemaker focused on freshness 	
	 and site expression. BIN #2019

Chardonnay  //  Jérôme Fornerot “Champ Tirant”	                                 
  Saint-Aubin, Burgundy, France 2023
	 A refined Chardonnay with notes of lemon zest, white flowers, 	
	 & brioche. Bright acidity & a mineral finish highlight the  
 	 precision of Saint-Aubin. Jérôme Fornerots focuses on organic  	
	 farming & minimal intervention. BIN #2014 

Chardonnay  //  Sylvain Pataille 		            	          
  Marsannay, Burgundy, France 2022
	 A pioneer in Marsannay, Pataille is reviving its vineyards with sus	
	 tainable & biodynamic practices to push the limits of Burgundy 	
	 winemaking. Vibrant & complex with ripe orchard fruit, toasted 	
	 almond, & a hint of smoke. Full-bodied with balanced acidity &  
 	 a lingering finish. BIN #2018

WHITE
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KEEPIN’ IT CHILL
Chilled red wines for warmer days on the patio or just a good time

 

Piquepoul Noir //  Domaine la Grangette ‘Cocoriko’  
  Cotes de Thau, Languedoc, France 2024    	   
	 A rare expression of Piquepoul Noir - light, crisp, and joyfully  
 	 aromatic. Bursting with red currant, pink grapefruit, & a touch  
 	 of Mediterranean herbs, it’s vibrant, refreshing, & perfect slightly  
 	 chilled.  

Sangiovese, Malvasia //  Buccia Nera ‘Rossorelativo’	   		
  Tuscany, Italy, 2024
	 A family run vineyard that is finally releasing their Summer table 	
	 wine. Designed intently as a chilled red with notes of fresh straw-	
	 berry, violets & a tangy high acid finish. BIN #1013 

Grenache //  Val de Combres “Les Vacances”	   			 
  Luberon, Rhone Valley, France 2022
	 A Biodynamic, light, chilled, juicy red from just under 8 hectares  
 	 of high elevation vines in the Luberon. Expect a bounty of  
 	 cherries & raspberries. BIN #2011

 

Blaufrankisch //  Red Tail Ridge “Estate Vineyard”	    		
  Finger Lakes, NY 2022
	 A bold yet elegant expression from the cool-climate Finger Lakes, 	
	 offering deep, structured flavors. Dark cherry, blackberry & 		
 	 earthy spice notes with bright acidity & fine tannins. BIN #2040

CHILLED RED
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CURIOUS DETOURS
Interesting and lifted reds that pair well with a variety of dishes, 

listed from light to medium-bodied.  

Karasakiz, Cabernet Sauvignon //  Pasaeli “House Red”	    
  Marmara, Turkey 2023
	 A fresh, fruit-forward ode to the bistros of Istanbul & beyond.
	 Light-bodied despite the cabernet in the blend! BIN #5020

Mandilaria//  Markogianni’s Winery “Amphora”	    		
  Lykaeon, Peloponnese, Greece 2022
	 Earthy and intriguing, Mandilaria is an indigeneous grape in  
 	 Greece’s Peloponnese. Layers of dark bramble fruit, warm spice  
 	 & a pleasantly rugged texture meet cool-climate freshness &  
 	 mineral fluency. BIN# 5004

Pinot Noir //  Faiveley “Champ Lalot”			               	
  Givry, Burgundy, France 2023
	 Smooth and elegant. Partial whole cluster fermentation makes  
 	 for a dynamic wine with floral notes & jammy red fruits. 
 	  BIN #5003

Liatiko //  Iliana Malihin, Crete, Greece 2022	
	 From vineyards of ungrafted bush vines on the island of Crete,  
	 this Liatiko is a native grape that is bottled without fining or 
	 filtration. BIN #5012 

Zinfandel //  Sandlands, Lodi, California 2022	    	    
 	 From heritage vines in Lodi, this Zinfandel is fresh & vibrant.  
 	 Brambly red fruit, pepper, & bright acidity showcase the grape  
 	 in a lighter, pure style. BIN# 5027

RED
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CURIOUS DETOURS
Interesting and lifted reds that pair well with a variety of dishes, 

listed from light to medium-bodied. 

Pinot Noir  //  Dunites “Chêne Vineyard” 
 San Luis Obispo Coast, California 2024	

	 Coastal Pinot with effortless charm. Juicy red cherry, wild 		
	 strawberry, and a whisper of salty sea air. Light on its feet and	
	 silky, a beach-cool Pinot with serious finesse. BIN #5006

 Bekari, Vlahiko  //  Domaine Glinavos “Vlahiko”			 
  Ioannina, Greece 2020 
	 Tart pomegranates and ripe tannins are predominant in this 
	 dynamic red from north-ish Greece. A fun option for bolder  
 	 pinot noir or frappato lovers. BIN #5028

Trousseau //  Jérôme Arnoux “Exception”			 
  Arbois, Jura, France 2022
	 After 12 months in barrel, this wine is intensely red fruited, with 	
	 notes of red cherry, redcurrant & strawberry. Elegant finish.
	 BIN #5032 

Cinsault //  Natte Valleij, Stellenbosch, South Africa 2023 
	 From some of the Cape’s oldest Cinsault parcels, this light- 
 	 bodied red is juicy and aromatic with red cherry, rose petal,  
 	 & a touch of spice. BIN# 5024

Cabernet Franc //  Barbichette “Tête-Bêche” 
 Seneca Lake, Finger Lakes, New York 2024 
	 Bright red cherry, violet, and forest herbs glide over a lean, 
	 mineral core, with a cool-climate freshness that keeps every		
	 thing lifted and precise. A beautifully transparent expression 
	 of place and farming. BIN# 5013

RED
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ANYTHING BUT MID
Medium-bodied wines with not-too-intense tannins. Just right, 

listed from medium to full-bodied. 

Gamay  //  Domaine des Braves Regnie,
  Beaujolais, France 2023	
	 Pure, lifted Gamay with vibrant black cherry, violet, and a 		
	 touch of peppery spice. Fresh and finely structured, balancing 		
	 juicy fruit with depth and a serious Beaujolais core. BIN #5025

Zweigelt  //  Nibiru “Oida!”	 [1 LITER]		
  Niederosterreich, Austria NV
	 ‘Oida!’ is slang for ‘Hey!’ in this Austrian region. This joyful, 	  
	 medium, natural red blend is earthy with notes of clove &  
	 blueberry. BIN #5029

Merlot //  Keermont, Stellenbosch, South Africa 2020  	  
	 Elegant, mountain-grown Merlot with dark plum, cassis, &  
 	 graphite minerality. Fine tannins give depth & structure 
	 without heaviness. BIN# 5035

Malbec //  Cosse et Maisonneuve “Le Combal”
  Cahors, France 2020
	 From 40-year-old vines rooted in limestone, this wine shows 
	 the darker, more soulful side of Malbec, layered with black 
	 fruit, spice, and a touch of graphite. BIN #5033 

 Montepulciano //  Cantina Ludovico “Suffonte”	            
  Abruzzo, Italy 2020
	 Jammy cherries, mixed berry, and earth notes. A bit ‘natural’, 		
	 nearly full-bodied but not quite there, a really lush sipper
	 BIN #5034

RED
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ANYTHING BUT MID
Medium-bodied wines with not-too-intense tannins. Just right, 

listed from medium to full-bodied.

Pinot Noir  //  Couvent “Clos du Meix Ouches” Monopole   
  Gevrey-Chambertin, Burgundy, France 2020
	 Notes of blackberries, herbed mushrooms, & leather, classic 		
	 Gevrey. Rather dense & well-structured for pinot noir, luscious 	
	 & a little bit rustic. A must for Burgundy lovers. BIN #5007

Sangiovese // Fattoria le Pupille Mortellino di Scansano
  Tuscany, Italy 2024
	 Esporão’s first and most iconic wine made from organically 		
	 grown grapes. Rich yet balanced, with silky tannins & a finish  	 
 	 that humswith warmth and depth. BIN #5011 

Touriga Nacional, Trincadeira + // Esporão, Reserva
  Alentejo, Portugal 2022 
	 Esporão’s first and most iconic wine made from organically 		
	 grown grapes. Rich yet balanced, with silky tannins & a finish  	 
 	 that humswith warmth and depth. BIN #5011 

Moschomavro //  Diamantis “Magoutes” Siatista  
  Macedonia, Greece 2021 
 	 Earthy and compelling, this 2021 is made from the bold Greek 	 	
	 grape Moschomavro grown in the high-altitude limestone slopes  	
 	 in Siatista. Expect pomegranate & cherry with dried herbs,  	  
 	 bright acidity, & soft tannins. BIN# 5030

Xinomavro //  Domaine Tatsis	
 Macedonia, Greece  2013
	 Aged to perfection, this 2013  is savory and soulful, with notes  
 	 of dried cherry, tomato leaf, and spice. Silky yet structured, it  

 	 delivers the elegance of old-world Greece. BIN# 5001

RED
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ROBUST REDS
Robust reds with fuller bodies and more intense structure.

Cabernet Sauvignon, Merlot + //  Noble Hill “Estate Reserve”      
  Simonsberg, Paarl, South Africa 2021
	 From the granite slopes of Simonsberg, bold yet elegant 
	 Bordeaux-style red captures the cool precision of 
	 mountain-grown fruit. BIN #5022.  

Tempranillo // Miguel Merino 			               
  Rioja Alta Reserva, Spain 2017
	 A beautifully mature Rioja Reserva showing layers of dried cherry, 	
	 tobacco, and cedar. Silky and complex, with graceful tannins and 	
	 a long, savory finish that speaks to its years of cellar aging. 
	 BIN #5014 

Tempranillo //  Familia Torres “Altos Ibéricos Reserva”
  Rioja, Spain 2019
	 An iconic Spanish producer from the birthplace of Tempranillo,  
 	 this intense and balanced red delights with aromas of raspberries  
 	 & licorice with supple, soft tannins coating the palate. Aged 36  
 	 months, 12 in oak barrels. BIN #5018

Corvina, Rondinella // Pasqua Amarone della Valpolicella   
  Veneto, Italy 2019
	 Smoky, savory, and deeply red with notes of dark chocolate and 	
	 cooked black cherries. Luscious with gentle tannins & a long 		
 	 finish. BIN #5009 

Cabernet Sauvignon, Merlot + // Giovanni Chiappini  
  “Felciaino” Bolgheri Rosso, Tuscany, Italy 2022   	  
 	 Bolgheri elegance with a wild-coast edge: dark plum,  
 	 blackberry, and cedar wrapped in supple tannins. Organic farming  
	 & sandy soils lend lift and freshness to this polished yet energetic  
 	 Super-Tuscan blend.. BIN# 5036
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CRAVING STRUCTURE
Robust reds with fuller bodies and more intense structure.

Syrah //  Alain Graillot + Ouled Thaleb “Syrocco”		    
  Zenata, Morocco 2022
	 A partnership between a legendary Rhone producer and an  
 	 established Moroccan winery making true, almost-full-bodied  
 	 Syrah. Reminiscent of an old-world style. BIN #5005

Sagrantino // Arnaldo Caprai, Montefalco Rosso
 Umbria, Italy 2021	
	 Bold Umbrian energy with a polished edge and notes of dark 
	 cherry, blackberry, warm spice wrapped in firm but friendly 
	 structure. Rich and savory, this Sagrantino knows how to flex	  	
	 without overwhelming. BIN #5008 

Grenache + // Domaine de Ferrand Châteauneuf-du-Pape    
  Rhone Valley, France 2020
	 Macerated berries, leather, and violets lead to a full-bodied, 		
	 lushly textured wine with fine, integrated tannins with an 		
	 elegant finish. BIN #5026

Syrah //  DuMol “Wild Mountainside,” Russian River Valley  
  California 2022
	 World class syrah from the west coast, with notes of violets, 		
	 black pepper, and deep, inky dark fruit aromas. Intense and 		
	 mouth-filling with a long, elegant finish. BIN #5023

Cabernet Sauvignon, Merlot +  //  Château Potensac, Médoc 
  Bordeaux, France 2017 
	 Classic Left Bank with dark cassis, graphite, and cedar with 
	 a savory, structured backbone. Polished yet powerful, this 		
	 is Bordeaux with poise, depth, and serious dinner-table appeal. 
	 BIN #5010
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ENCORE
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A little something sweet, bitter or bittersweet

// Sweet & Fortified Wines 
Sweet Wine Royal Tokaji, Late Harvest  [3 oz pour]    			   14

White Port Quinta do Portal, Fine White Porto  [3 oz pour]    		  12

Off-Dry Madeira  Saveiro ‘Vento do Oeste’ [3 oz pour]			   12

// Bitters & Vermouths
Aromatized  Cocchi Americano Bianco                               	 11

Aromatized  Cocchi Americano Rosa                                  	 11

Aromatized  Cocchi Vermouth di Torino   			   11

Quinquina  Bonal Gentiane-Quina                                    	  11

Coffee  Vermut Sospeso			   11

// Amari
Amaro  Aperitivo Mazzura 			   11

Amaro  Ercole 			   11

Amaro  Pasubio 			   11

Amaro  Cardamaro 			   11

// Hot Shot
Turkish Coffee 			   6

Loose Leaf Tea // Rare Tea Cellar, SerendipiTea			   8
	 Herbal: Fresh Mint, Chamomile, Wilds of Greece
	 Black: Second Flush Darjeeling 
	 Green: Moroccan Mint, China Green, Jasmine
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