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/)/(’ ‘ Our Wine Bar was created as a place to share our love of both great food and wine. We
emphasize hard-to-find artisan wines from distinct regions throughout California. Consistent

with our philosophy on Extra Virgin Olive Oil, we hand-select only the finest wines to share

The Olive Oil Experience with our customers.

&) ALL WINES AVAILABLE FOR RETAIL PURCHASE FOR 510 LESS THAN THE BOTTLE PRICE

1. We Olive Mimosa

Try our signature mimosa flavors! Choose from Fresh Basil olive oil or Blood Orange puree each
paired with our Peach White Balsamic vinegar.

2. Lo-Fi Spritzer

Refreshing and bubbly! Lo-Fi Gentian Amaro, a wine-based aperitif with natural herbs and
botanicals from Napa with hibiscus and ginger notes. Topped with sparkling wine and garnished
with an orange.

3. Harvest Spritz

A fun sparkling cocktail is made with a Vin Glogg from Glunz Family Wines, topped with sparkling
wine and a cinnamon sugar rim. A blend of California port and red wine blended with natural fruit
flavors and spices.

4. Sparkling Brut — NV Breathless Wines, Healdsburg

46% Chardonnay, 50% Pinot Noir, 4% Pinot Meunier, this bubbly is aged 12 months using the
methode champenoise. With a slight rosy hue and a soft yeastiness, this wine is sure to dance on
the palate.

5. Sparkling Rosé — 2023 Breaking Bread, Dry Creek Valley, Sonoma

Made in the Pétillant Naturel style, French for “Natural Sparkling,” this bubbly rosé is made from
100% Zinfandel. Passion fruit and Bing cherry on the nose with nice minerality and easy-drinking
effervescence.

6. Sauvignon Blanc - 2023 Dutton Estate Winery, Russian River, Sonoma Valley
Well balanced with vibrant acidity and elegant structure. Refreshing with pineapple and white
peach notes with citrus and lemongrass for a crisp, clean finish.

7. Albariiio — 2023 La Marea, Monterey County

Pale straw in color with a rich, floral and fruit forward nose full of ripe nectarine, peaches, and
citrus. Nicely balanced with tart lemon zest and a long finish full of acidity to make this a
wonderful food-friendly wine.

8. Griiner Veltliner White Blend — 2023 Tatomer, ‘Hinter Der Mauer’ Central Coast
Made from 80% Griiner and 20 % Dry Riesling. Pale yellow color with light and crisp with notes of
green apple and lime. Light to medium bodied with a hint of minerality to make this the perfect
food wine!

9. Gewlirtztraminer — 2022 Union Sacre, Paso Robles

Made from 100% Gewdrztraminer with a beautiful color of light salmon and a nose that smells like
rose petals and orange blossom. Aged on the skins for 20 hours to add some structure, a naturally
pink color and a bit of saltiness to perfect this deliciously dry and unfiltered wine.

10. Rosé of Grenache — 2023 Mathis, Sonoma Valley
A pale salmon color made in the classic Provencal style. A lovely and fresh, dry rosé with aromas of
crushed raspberries and white peach.

11. Orange Wine — 2023 Giornata ‘Orango Tango’, Paso Robles

Made from organic white grapes that were fermented on the skins to give this wine a lovely amber
hue and to add a bit of tannin. Fun and exotic aromas of creamsicle and mango with tart orange
blossom and white pepper.

12. Chardonnay — 2021 Pence Ranch, St. Rita Hills, Santa Barbara

A refreshing, flavorful wine with bright notes of Meyer Lemons, Yuzu, and citrus blossoms. Tart
but smooth on the palate with bright, focused acidity with stone fruit flavors and refreshing
minerality.
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