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Champagne & Sparkling 

• Marques de Gelida, Cava, Spain- Brioche, lemon zest, green apples, and toasted nut flavors 
with a soft vanilla and citrus blossom finish. $80 

• Roederer Estate Rose, Anderson Valley, California- Aromas of brioche bread, fresh raspberry,​
and ripe strawberry, hint of orange zest with a pale pink hue. $90 

• Deutz Rose Brut, Champagne, France – Layers of strawberry and raspberry, pink pepper and 
red apple. A pretty pale salmon hue. Elegant and supple texture $125 

• Taittinger, La Francaise, Brut, Champagne, France-  It is delicate, with aromas of peach, white 
flowers, vanilla pod, and brioche on the nose and flavors of fresh fruit and honey on the palate.  
$140 

White Wines 

Alternative Whites 

• Aperture, Chenin Blanc, Clarksberg, California - Lighly floral with notes of white blossoms, 
starfruit, honeysuckle, and dewy citrus, underpinned by flinty minerality. Layered and juicy with 
bright citrus, stone fruit, and exotic hints of mango and passion fruit. $70 

• Garzon, Albarino, Uruguay -  vibrant, coastal white wine from Uruguay known for its intense 
aromatics of white peach, citrus (lemon zest/grapefruit), and jasmine.  $88 

 

Sauvignon Blanc 

• Volker Eisele, Napa, California - Intense, aromatic nose, featuring guava, tangerine, 
passionfruit, and white peach, with a balanced and refined finish. $90 

• Sancerre, Pascal Jolivet, Loire Valley, France – crisp, mineral-driven Sauvignon Blanc that's  
fresh, clean, and vibrant, featuring aromas of gooseberry, green herbs, and flint  . $94 

Chardonnay 

• Chablissienne, “La Sereine”, Chablis, France- Essences of pear, lemon-lime with hints of 
brioche and vanilla. Well balanced, elegant, and lively $78 

• Flowers, Sonoma, California- A striking balance of bright citrus, orchard fruit, and subtle, 
integrated oak, showcasing notes of green apple, pear, lemon drop, and white flowers. It also 
displays a rich, creamy texture with mineral undertones and a hint of ginger. $88 

• Kosta Browne, One-Sixteen, Sonoma, California - Soaring aromatic intensity blends white​
flowers, thyme, anise, ginger, and citrus fruits. The wine is multidimensional, with flavors 
reminiscent of lime juice, white peach, and toasted almond. The palate is taut yet deep and 
resonant, with crystalline mineral acidity cutting through its natural richness and broad texture. 
$160 
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Rose Wines 

• Sommras, Rosé of Cabernet Franc, Napa, California - The aromatic profile is captivating, with 
notes of Japanese white strawberry layered over a bouquet of delicate blossoms. On the palate, 
subtle pomelo flavors unfold, accented by hints of orange blood zest. Completely dry, the wine 
offers a silky, rounded mouthfeel. $70 

• Domaine du Bagnol, Cassis Rosé, France– Elegant aromas of fresh strawberry, citrus, and 
white peaches. Crisp minerality and balanced. $76 

• Domain Ott, Cotes de Provence Rosé, France - highly elegant, pale-hued Provence rosé with 
a delicate, silky texture and a complex, mineral-driven flavor profile. It commonly features notes 
of white peach, citrus (lemon/grapefruit), red berries, and white flowers, with a long, fresh 
finish. $120 

Red Wines 

Pinot Noir 

• Resonance, Willamette Valley, Oregon – A vibrant, red-fruited profile with blackberry, 
raspberry, red cherry, and violet notes, often accompanied by earthy, savory undertones 
like sous bois (forest floor), black tea, and a mineral-rich, structured finish $95 

• Paul Hobbs, Russian River Valley, California - A coastal California Pinot known for its vibrant 
red fruit, including strawberry, raspberry, and pomegranate. It features a satiny texture, balanced 
by bright acidity, sea spray salinity, and notes of tea leaf, rose petal, and spice. $138 

• Beaux Freres, Willamette Valley, Oregon - a generous profile of red tea, black raspberry, 
candied cherry, and baking spices. It features a silky, velvety texture with a long, savory finish. 
$170 

Cabernet Sauvignon 

• Chateau de Pez, 2nd Pez, Bordeaux Blend (Cabernet Based) - A vibrant nose displaying 
notes of peony, violet and raspberry. The palate is long and powerful, with both floral and fruity 
notes such as wild strawberry and cherry and grippy, well-integrated tannins  

• Edmonds Estate, Napa Valley, California - Big black fruit, Bing cherries, with hints of savory 
herbs and cedar on the nose. The palate has spiced plums, bold blackberry with a long velvety 
finish. $94 

• Stonestreet, Napa Valley, California - Deep garnet in color, savory aromas of blackberry, dark 
plum, graphite, and sage, with rich textures, firm tannins, and deep, dark fruit flavors. $130 

• Paradigm, Oakville, Napa Valley, California - Deep and dark in color, this wine showcases the 
rich aromas of Oakville Cabernet—blackberries, black cherries, cassis, and berry jam. With a 
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silky mouthfeel and a beautifully balanced structure, it’s a testament to the consistency and 
delicious style long appreciated by fans of Paradigm. $196 


