Our Wine Bar was created as a place to share our love of both great food and wine.
We emphasize hard-to-find domestic artisan wines. Consistent with our philosophy on
Extra Virgin Olive Oil, we hand-select only the finest wines to share with our customers.
TAKE A BOTTLE OF WINE HOME WITH YOU FOR $10 LESS

Whites listed driest to sweetest

Taste
1.5 oz

1. Signature We Olive Mimosa

Bottle
Price

10.00

Try our signature mimosa sweetened by our Peach White Balsamic with aromatics from our Fresh Basil Extra Virgin Olive Oil!

2. Sparkling – NV Chateau Lafayette, Lodi, CA

Glass
6 oz

2.25

9.00

29.00

3.75

15.00

42.00

Crisp, lively bubbles with aromas of green apple, mandarin and a hint of gingerbread. On the palate a creaminess exploding with
tastes of pear and ripe peaches. This is the wine we use in our Signature Mimosas with Peach Balsamic & Fresh Basil OO.

3. Sparkling – 2015 Argyle, Willamette Valley, OR

Oregon ups their game with this special sparkling wine with subtle depth and elegance which lead way to white peach,
and toasted brioche. And all followed by a creamy center and a long, graceful finish! YUM!

8.00

4. Sauvignon Blanc – 2018 Tangent, Edna Valley, CA – TWO GLASSES IN ONE CAN!

Clean and fresh, loaded with bright flavors of grapefruit, green apple, lemon zest, and with hints of minerality. Silky and light,
balanced with nice crisp acidity. A wonderful surprising wine in a can that’s easy to take to the lake or the pool in an ice chest.

5. Sauvignon Blanc – 2018 Tuck Beckstoffer 75, Napa Valley, CA – Customer Favorite!
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A wine that showcases the true essence of the varietal and vineyard, this refreshing Sauvignon Blanc opens up with notes of
stone fruits, lemon curd and white peaches. A well-balanced palate full of vibrant acidity full of fresh fruits and a wet stone.

6. Sauvignon Blanc – 2018 ‘the girls in the vineyard’, Lake County, CA – NEW!
This refreshing wine has aromas representing a bowl of fresh summer fruit with a touch of minerality. The taste is reminiscent
of fresh cut pineapple, lemongrass, and fig. Distinct yet delicate. Raise a glass, and your expectations!

7. Chenin Blanc – 2018 Clarksburg Wine Company, Clarksburg, CA – NEW!
Intoxicating with notes of honey, ripe stone fruit and wisps of apple blossoms. A nervy acidy propels a dense core of syrupy fruit
and silky texture to a clean and balanced finish of minerality. Summer in a bottle! Owner is Tulane grad!

8. Pinot Grigio – 2018 Milbrandt, Colombia Valley, WA – NEW!
This Pinot Grigio is clean, dry, and versatile with slight floral notes, a little citrus, and honeydew melon on the nose. The
mouthfeel is crisp with a nice acidic backbone that lifts the floral and citrus notes. 2019 WA winery of the year!

9. Albariño – 2018 Stephen Ross, San Luis Obispo County, CA – NEW!
Intensely and long lasting through the finish aromatic notes of nectarine, lime zest, petrichor (pleasant smell of the first rain after
dry spell), and fig. Refreshing and zippy acidity and minerality on the mid palate. Only 150 cases produced.

10. White Blend – 2017 Murrieta’s Well ‘The Whip’, Livermore, CA – NEW!
Wonderful fruit aromas from the Viognier, Orange Muscat, and Muscat Canelli. Rich with a great body from the Chardonnay
and Semillon, and a zing of acidity from 35% Sauvignon Blanc. Delicious with a crisp finish! Wine Enthusiast 90pts

11. White Blend – NV Montinore Estate ‘Borealis’, Napa, CA – NEW!
Mouthwatering crowd pleaser is a blend of Müller-Thurgau, Gewürztraminer, Riesling, and Pinot Gris. Aromatics of orange
blossom, ripe honeydew, guava and kiwi. A sumptuous palate of stone fruit, Meyer lemon, and juicy pear drizzled with caramel.
Certified Organic!

12. Chardonnay – 2019 Head High, Sonoma County, CA – NEW!

Vibrant floral and perfume aromas, with fresh stone fruit, citrus, and bright minerality on the palate. 2019 will go down in history
as a year to remember, creating wine of true character and finesse!

13. Chardonnay – 2016 True Myth, Edna Valley, CA
A classic Chardonnay that is smooth, creamy, and balanced with ripe tropical flavor and topped off with the perfect complement
of vanilla bean and toasted oak.

14. Riesling – 2017 Schlink Haus, Nahe, Germany
Honeyed yet spry, this semi-dry easy-drinking Riesling suggests fresh, white grapefruit and lemon flavors. It is delicately sweet
but refreshingly brisk!

15. Blanc Du Bois, Semi-Sweet – NV Heart Gates Vineyard, Shreveport, LA
A light, easy to drink wine full of sweeter fruit notes such as peach pie, ripe stone fruits and pineapple. A delicious complement
to any rich, spicy Cajun foods or to sip on its own!

16. Moscato – 2019 Vino dei Fratelli, Piedmont, Italy – NEW!
A structured and delicate Moscato with notes of flowers along with a kiss of tropical fruit. It is classic and elegant, meant for
sharing! This wine is wonderful as an aperitif or dessert wine.
= Practicing Organic

