
CLASSIC WINES, CLASSIC REGIONS  

(Bottle shop prices listed here, for on-site consumption add $25) 

Most of these winemakers follow sound practices concentrating on terroir- 
driven expressions of traditional regions. Even when not officially certified 

organic, you are likely not getting adulterated juice.  

Unless of course you just want quaffable plonk under $30. In that case, 
there’s no guarantee of hand-picked, pesticide-free, small production 

anything. We’re not judging, just sayin’…  

On the other hand, if you have a sense of adventure and want to try 
something unadulterated, please look at the “Off the Beaten Path” list that 

follows.  

WHITE 

FRANCE  

Loire Valley  
Muscadet – Château de la Galissonnière ’19, Sur Lie 32  
Chenin Blanc – Les Athlètes du Vin ’19, Vini be Good 45  
Chardonnay - Les Athlètes du Vin ’19, Vini be Good 45  

Sancerre (Sauvignon Blanc) – Celliers Saint Romble ’18 50  

Alsace  
Gewürztraminer – Domaine Mittnacht-Klack ’16 46  

Gewürztraminer – Domaine Mûré ’17, Orchidées Sauvage 75  

Bourgogne  
Chablis (Chardonnay) – Mauperthuis ’18,  

Gou de Lune 55  

Jura  
Chardonnay/Savagnin – Domain Baud ’15, Grains de Paradis 60  

Rhône  
Nîmes (Roussane, Maranne, Viognier) – Mas Carlot ’19 38  

Lirac (Marsanne, Clairette, Grenache Blanc, Picpoul) - Château de 
Montfaucon, Comtesse Madeleine 52  



Languedoc  
Vermenitino – Blanville ’19 28  

Bergerac (Bordeaux)  
Wierd Blend – Barouillet ’18 70  

Madiran  
Pacherenc-du-Vic-Bilh sec – Domaine Berthoumieu 17 55  

SPAIN  

Canary Islands  
Listan Blanco – Tajinaste ’18 44  

Rioja  
Garnacha Blanca - Cifras ‘2016 35  

ITALY  

Venezie  
Pinot Grigio – Bixio ’18 27  

Garganega Angiolino Maule ’18 28  

PORTUGAL  

Douro  
Local Blend – Foral de Meda ’18 27  

AUSTRIA  

Kamptal 
Grüner Veltliner – Loimer ’18 37  

GERMANY  

Pfalz  
Riesling – Pfeffingen 50  

HUNGARY  

Balaton  
Sauvignon Blanc – Gilvesy ’18 55  



GEORGIA  

Kakheti 
Rkatsiteli – Tbilvino ’18 22  

CANADA  

Niagara  
Chardonnay – Tawse Estate ’18 26  

Riesling – Tawse Estate ‘18 25  

CHILE  

Maule  
Sauvignon Blanc – Chilensis ‘19 22  

SOUTH AFRICA  

Stellenbosch  
Chenin Blanc – Pearce Predhomme ’19 (old vine, wild ferment) 40  

ROSÉ  

FRANCE  

Côteaux d’Aix en Provence  
La Cave d’Augustin Florent ’18 (off-dry) 27  

Château Bas ’19, L’Alvernèges 32  

Costières-de-Nîmes  
Mas Carlot ’19, Générations 35  

Languedoc  
Rose Montrose ’19, Bernard et Olivier Coste 45  

Chinon (Loire) 
Cuvée Marie Justine ’19 40  

SPAIN  

Léon  
Pardevalles ’19, Prieto Picudo 38  



ITALY  

Toscana  
Maremma Toscana ’18, Poggio Stenti 40  

HUNGARY  

Lake Balaton 
Martinus ’18, Robert Gilvesy 50  

CANADA  

Niagara 
Tawse ’18, Sketches 25 Domain Queylus ’18, 30 mile bench 32  

RED  

FRANCE  

Bourgogne  
Pinot Noir - Michel Rebourgeon ’17 45  

Pinot Noir – Maison de la Roche Bellene ’17, Vielles Vignes 55  
Pinot/Gamay – Roncier ’18 25  

Santenay-Maladière 1er Cru (Pinot Noir) – Prieur Brunet ’16 140  
 

Beaujolais  
Gamay – Stephane Aviron ’18, Beaujolais Villages 40  

Gamay - Stephane Aviron ’15, Côte de Brouilly, Vielles Vignes 45  

Loire  
Chinon (Cabernet Franc) – Les Athlètes du Vin ’18, Vini Be Good 45  

Grolleau – Les Athlètes du Vin ’18, Vini Be Good 45  
Pinot Noir - Les Athlètes du Vin ’18, Vini Be Good 45  

Savoie  
Pinot Noir/Gamay – Berthollier, Sel de Marius ’17 55  

Côtes-du-Jura  
Poulsard – Baud Génération 9. En Rougemont ’18 50  
Trousseau – Baud Génération 9, Causu Main ‘’17 50  

Rhône  
Côtes-du-Rhône (GSM) – Les Pierrasques ’18 24  



Grignan-les-Adhémar (GSC) – André Aubert ’17 (like a baby Châteauneuf-
du-Pape, 14.5%) 32  

Saint Joseph (Syrah) – La Ferme des Sept Lunes ’15, Pleine Lune 100  

Languedoc-Roussillon  
Corbières (GSC) – Le Hameaux des Ollieux ’18 29  

Maury Sec (GSC) – Champs Pentus ’18, Fréderic Brauca 42  

Bordeaux  
Haut-Médoc (Cab/Merlot) – Larose Perganson ’08 65  

Montaigne-St.-Émilion (Merlot/Cab) – Ch. Du Moulin Noir ’11 55  

Sud-Ouest  
Cahors (Malbec) – Château Lamartine ’15 40  

Madiran (Tannat) – Chateau Viella ’16 35  

Corsica  
Nielluciu/Sciaciarellu/Syrah/Grenach – Torraccia ’15 45  

SPAIN  

Jumilla  
Monastrell (aka Mourvèdre) – Juan Gil ’18 25  

 
Cataluyad  

Garnacha – La Multa ’16 26  
 

Rioja 
Tempranillo – Ijalba ’18, unoaked 30  

 
Valencia 

Monastrell/Syrah – Bilogia ’17 43  

PORTUGAL  

Douro 
Indigenous blend – Xaino ’15 47  

ITALY  



Toscana  
Cab/Merlot/Cab Franc/Syrah – Rabucolo ’13 35  

Sangiovese – Lèonus ’18, Cortonese, barrel aged 40  

Chianti Classico  
Sangiovese – Cappone ’16 40  

GERMANY  

Pfalz 
Spätburgunder (Pinot Noir) – Pfeffingen ’17 52  

HUNGARY  

Balaton 
Merlot – Martinus ’17 60  

MONTENEGRO  

Zeta  
Vranac – Plantaze, Monte Cheval ’16 22  

MOROCCO  

Zenata 
Syrah – Syrocco ’17, Alain Graillot 40  

SOUTH AFRICA  

Stellenbosch 
Cinsault/Syrah – Pearce Predhomme ‘18 Whole cluster, wild ferment, high 

altitude 38  

CANADA  

Niagara  
Pinot Noir – Tawse ‘13 60  

Cabernet Franc – Tawse ’12 65  
Pinot Noir – Leaning Post ’18, The Fifty (Oaked) 35  

CHILE  



Maule  
Cabernet Sauvignon – Chilcas ’18, reserve 22  

ARGENTINA  

Mendoza 
Malbec – Vieja Bodega ’17 28  

SPARKLING  

FRANCE  

Bourgogne  
Crémant Rosé – Vitteant-Alberti 50  

Jura  
100% Chardonnay - Domain Baud, Génération 9 50  

Champagne  
Chard/Pinot Meunier/Pinot Noir - J.M. Sélèque 95  

SPAIN  

Penedès  
Trepat Cava Rosado - Agusti Torello Mata ‘16, Reserva 45  

ITALY  

Treviso  
Prosecco – Trevisana, extra dry 30  

OFF THE BEATEN PATH / NATURAL / SKIN CONTACT / ORANGE / LOW 
INTERVENTION / BIODYNAMIC / WILD FERMENT / ETC. (all organic)  

For this eclectic section, we didn’t separate into traditional categorizations 
(white, red, etc.), but rather, focused on the wineries themselves who are 

bringing us ancestral knowledge in their own totally original way.  

We encourage you to look up these talented folks and learn more about 
what they’re doing.  

FRANCE  



Rhône  
Philippe Viret , 5 th generation now practices Cosmoculture  

White blend – Solstice ’18 65  
Red blend – Solstice ’17 65  
G.S.M. - Renaissance ’15 70  

Syrah / Viognier - Énergie ’18 75  

Bordeaux  
(Charentais) – Sauvignon Blanc – Cuvée Emma 65  

SPAIN  

Léon 
MicroBio Wines – Ismael Gozalo www.microbiowines.com  

Verdejo Pet-Nat – Nieva York ‘19 65  
Verdejo Amphora – La Resistecia ’18 70  

Syrah – Sietejuntos ’18 70  

Valencia  
Finca Casa Balaguer in Parque Natural Lagunas de la Mata 

Moscatel/Malvasia – Tragolargo ’19 50  
Moscatel (Orange) – Benimaquía Tinajas ’19 65  

Basque country  
tsasmendi, Bay of Biscay Pinot Noir/ Hondarribi Beltza – Eklipse ’16 75  

ITALY  

Toscana 
Fattoria di Sammontana, www.fattoriadisammontana.com  

Sangiovese 80%/Trebbiano 20% - Albarese ’19 38  

Lazio  
Abbia Nòva, www.saviosoaresselections.com  

Passerina del Frusinate - Senza Vandalisimi white ’18 50  
Cesanese del Piglio - Senza Vandalisimi white ’18 60  

PORTUGAL  

Douro  
Folias de Baco, Tiago Sampaio, www.saviosoaresselections.com  

Moscatel Galego Branco – Uivo Curtido ’19, 4 month skin contact 60  



Pet Nat Rosé – Uivo Renegado ‘19, old vines field blend 65  
Red Field Blend – Uivo Vinhas Vielhas ’15 55  

SLOVENIA  

Goriška Brda – Štekar - Živa Vina, high altitiude, extended skin contact 
https://www.fieldblendselections.com/stekar  

Rebula - native to Friuli and western Slovenia ‘18 60  
Sivi Pinot - clone of Pinot Gris ‘17 60  

Merlot – 2017 65  

CHILE  

Maule 
Viña González Bastías – Ancestral knowledge is key to this winery, family 

run on the same 4 hectares for over 200 years. Up to 200-year-old pre-
phylloxera vines, wild ferment, extended skin contact, hand pressed over 

bamboo zarazda mats. https://www.bowlerwine.com/producer/gonzalez-
bastias  

Semillon/Torontel - 55  
Pais en Tinaja – aka mission, this verion in amphora 50  

NaranJo – Orange wine w/ Pink Muscat, Torontel, Pais 65  

Secaono Interior Cauquenes  
Garage Wine Co. Pais – 215 BC means Before Cabernet, Pais was king 65  

CANADA  

Prince Edward County 
Pinot Gris Cuivré – Stanner’s ’18 55  

Niagara  
Muscat Pet Nat – Leaning Post ’19 40  

Chardonnay – Tawse ’18, Vinemount Ridge 40  
Gamay Noir – Tawse ’18, Lincoln Lakeshore 45 
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