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Chardonnay, Estate 2022   $39            
Despite its delicate color, this wine is complex with a full-bodied, mouth 
feel. Soft and luscious from first sip to the last taste; offering a lovely, clean 
finish. Enjoy a glass without a meal, or pair it with Sesame-Crusted 
Halibut, Pan-fried Scallops with Mango, or Roasted Chicken & Shitake 
Mushroom Fettucine with Grilled Garlic Ciabatta bread. One glass of this 
charming wine is simply not enough! 

 

                   

CClub   
 $26 

 

Vino Ròseo 2023   $39            
A crisp and refreshing bouquet of pomegranate, cranberry, grenadine and 
green apple opens up to captivating flavors such as white peach, rhubarb, 
sun-dried apricots and roasted cashews. Lovely legs appear with swirling, 
releasing further enticing aromas of strawberry fields and Morello sour 
cherries. This wine delivers a tasting profile that complements a wide 
variety of cuisine from Melon and Prosciutto appetizers to Sushi platters, 
Margherita pizzas and Seafood paella. 

 

                   

CClub   
 $26 

 

Cabernet Sauvignon, Estate 2019    GOLD   $42           
A delightful mixed bouquet of blueberries, black currants, black cherries, 
pepper-berries, and whiffs of mild chocolate. As secondary aromas from 
the gentle oak aging, it also exhibits some slight nuances of baking spices, 
aged leather, and smokiness. Tasting this vintage is an exceptional 
sensory experience for everyone. With restrained medium tannins and 
acidity, this wine still offers a full-bodied and lovely lingering dry finish. 

 

                   

CClub   
 $28 

 

Cara Mia, Reserve 2019    BORDEAUX BLEND    $42            
Dark ruby in color with an alluring bouquet of cassis, weathered leather, 
pipe tobacco, pomegranate, and Autumn baking spices with hints of 
butterscotch. Tightly structured but the tannins soften immediately with 
aeration and offer a long and lingering finish. We do suggest allowing this 
fine wine to “breathe” before serving for optimum pleasure!  

 

                   

CClub   
 $28 

 

Baciami, Reserve 2019    RHONE BLEND GOLD   $45            
This vintage is a proprietary masterpiece. A three-grape Rhône blend of 
Petite Sirah, Syrah and Grenache delights your senses and is a wonderful 
“crowd-pleaser”.  Deep garnet in color, with a captivating bouquet of rich, 
ripe black-blue berry fruits and grilled plums. Appealing hints of black 
pepper, tobacco, blood orange rind, leather, violets, and seasoned oak all 
increase your desire to taste.  This blend displays an excellent balance of 
tannins and acidity, full-bodied and rich but with a lovely terroir undertone. 

                   

CClub   
 $30 

 

 
 

Wine List 
 

White Wine                                                                              Price    Club  

 
Chardonnay, Estate 2022 
 

 
$39 

 
$26 
 

Fiano, Estate 2022  $39 $26 
 
Rosé Wine 

 
Vino Ròseo 2023 

 
$39 

 
$26 

 
Red Wine 

 
Cabernet Sauvignon, Estate 2019 
 

 
$42 

 
$28 

 
Grenache, Estate 2020         
 

$40 $30 
 

Merlot, Estate 2020  $35 $28 
   
Sangiovese, Estate 2020 
 

$40 $30 
 

Syrah, Estate 2019 
 

$35 $28 
 

Zinfandel, Estate 2019 
 

$35 $28 
 

Baciami, Reserve 2019  $45 $30 
 

Cabernet Franc, Reserve 2021 
 

$72 $54 
 

Cara Mia, Reserve 2019 
 

$42 $28 
 

Seducente, Reserve 2020   
 

$45 $36 
 

Dessert Wine 

 
Port, Lot #7 

 
$50 

 
$40 

 


