
 

 

 

 

 

 

 

 

 

 
 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

Manifesto (at least, according to Merriam Webster) 
man·i·fes·to | \ ῄma-nᴅ-῁fe-(ῄ)stǾ  

plural manifestos or manifestoes 

Definition of manifesto 
: a written statement declaring publicly the intentions, motives, or views of its issuer  

Manifesto Has Latin Roots 
Manifesto is related to manifest, which occurs in English as a noun, verb, and adjective. Of these, the 

adjective, which means "readily perceived by the senses" or "easily recognized," is oldest, dating to the 14th 

century. Both manifest and manifesto derive ultimately from the Latin noun manus ("hand") and -festus, a 

combining form that is related to the Latin adjective infestus, meaning "hostile." Something that is manifest is 

easy to perceive or recognize, and a manifesto is a statement in which someone makes his or her intentions or 

views easy for people to ascertain. Perhaps the most famous statement of this sort is the Communist 

Manifesto, written in 1848 by Karl Marx and Friedrich Engels to outline the platform of the Communist 

League. 

The terroir  definition of manifesto is presently very much 
under construction and advisement (we have been working on it for 16 

years now). If it appears like Woodstock 1969 at times (layers of 

confusion & rain & cool s*#t happening & more confusion & the greatest time of your life), 
we are cool with that. If it appears more like Altamont 1969 
at times (my mom beating people up & abandoned cars everywhere & the Grateful Dead 

refusing to perform at their own damn festival), we sincerely apologize and 
will promise to do better. 
 



 

 
 
 

 
 

 
 
 

 
 
 

 
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  HAPPY        After  

                        HOUR* 6:00pm   
                                                                                                             3oz. pour          3oz. pour  

VERMOUTHĀ these aromatized wines do cure all evils   
BLANC, Dolin, France (Savoie) -- 16° 7.00* 9.00 

    -ōŀǎŜ ǿƛƴŜΥ ǳƎƴƛ ōƭŀƴŎ όŦǊƻƳ !ǊƳŀƎƴŀŎΧƴƻǘ {ŀǾƻƛŜύ κ ōƻǘŀƴƛŎŀƭǎΥ hibiscus, basil, cinnamon, wormwood gentian 

     -ǘƘƛǎ ƛǎ ǎǇŜŎƛŦƛŎŀƭƭȅ ŀ ±ŜǊƳƻǳǘƘ ŘŜ /ƘŀƳōŞǊȅΣ ǿƘƛŎƘ ƛǎ CǊŀƴŎŜΩǎ ƻƴƭȅ !ΦhΦ/Φ ŦƻǊ ǾŜǊƳƻǳǘƘ όǘƘƛǎ Ƙŀǎ ƴƻǘƘƛƴƎ ǘƻ Řƻ ǿƛǘƘ ǇƻƭƛǘƛŎǎ, by the by) 

BLANC, C. Comoz, France (Savoie) -- 16° 7.00* 9.00 

    -ōŀǎŜ ǿƛƴŜΥ ǳƎƴƛ ōƭŀƴŎ όŦǊƻƳ !ǊƳŀƎƴŀŎΧƴƻǘ {ŀǾƻƛŜύ κ ōƻǘŀƴƛŎŀƭǎΥ a bucket of stone fruits, including the pits + lots of wormwood  

BLANCA, Atxa, Manuel Acha, Spain (Cantabria) -- 15° 8.00*  10.00 

    -base wine: airén / botanicals: gentian, wormwood, bitter orange +++ -  all macerated into aguardiente, then blended into wine                                                    

BIANCO, Contratto, Italy (Piedmont) -- 17.5° 9.00* 11.00 

     -base wine: cortese / botanicals: hawthorn, coriander, ginger, clove, nutmeg, licorice, wormwood, gentian +++ (50 in total; 22 are secret)                                                     

ROUGE, Dolin, France (Savoie) -- 16° 7.00* 9.00 

    -base wine: ugni blanc / botanicals: coriander, hyssop, rhubarb, curacao +++                                                                 

di TORINO, Cocchi, Italy (Piedmont) -- 16° 9.00* 12.00 

     -base wine: moscato / botanicals: cinchona, rhubarb, wormwood, citrus, cocoa, ginger / caramelized sugar gives color & sweetness 

APÉRITIFĀthese aromatized wines might not cure all evils    
Salers, Terres Rouge, France (Massif Centrale) -- 16° 8.00* 10.00 

     - the gentian roots are macerated in alcohol for 3 weeks / separated from the liquid, the roots are distilled and then back blended with the 

      original maceration liquid / aged in limousine oak / water, neutral alcohol, sugar are then added to achieve balanced bitterness  

Americano*, Cocchi, Italy (Piedmont) ς16.5° 9.00* 12.00 

     -base wine: moscato / botanicals: gentian flowers & leaves, cinchona, bitter orange peel, elderflower 

     *the word Americano alludes to two aspects of the beverage: firstly, to make alcohol bitter is to engage in amaricato (remember, amaro  

      ǘǊŀƴǎƭŀǘŜǎ ŀǎ ōƛǘǘŜǊύ ŀƴŘ ǎŜŎƻƴŘƭȅΣ ǘƘŜ ǘǊǳƭȅ !ƳŜǊƛŎŀƴ Ƙŀōƛǘ ƻŦ ŀŘŘƛƴƎ ōƛǘǘŜǊǎ ǘƻ ǾŜǊƳƻǳǘƘΧ²9 [h±9 !a9wL/!ΧƻǊ AMERICANO! 

Aperitivo*** Cappeletti, Italy (Alto Adige) -- 17°  9.00* 12.00 

     - traditional carmine-red, spritz-ǿƻǊǘƘȅ ŀǇŜǊƛǘƛŦ ǿƛƴŜΦ !ǇŜǊƻƭΩǎ ōƛƎ ōŀŘ ƻƭŘŜǊ ǎƛǎǘŜǊΦ ϝϝϝƭƻŎŀƭǎ Ŏŀƭƭ ƛǘ άǎǇŜŎƛŀƭƛƴƻέ 

Gentiane Quina, Bonal, France (Savoie) -- 16° 8.00* 11.00 

     -utilizing cinchona (quinine), gentian, and herbs from the Grande Chartreuse Mountains / alcohol is a blanc mistelle 

Grand Quinquina, Byrrh, France (Roussillon) -- 18° 8.00*  10.00 

      -utilizing a boat- load of quinine / alcohol is a mistelle  

*HAPPY HOUR is from 4:00pm ς сΥллǇƳ !b5 ŦǊƻƳ млΥллǇƳ Ψǘƛƭ ŎƭƻǎŜ 9±9w¸ 5!¸Η 



 
 

 

 
 

 

 

 

 

 

 
 

 

 

 

 

  HAPPY        After  

                        HOUR* 6:00pm   
                                                                                                            6oz. pour  6oz. pour                                                                                                  

NON- ALCOHOLiC STUFFĀ could be anything, from anywhere  

NON #3 (yuzu, oranges, verjus, cinnamon, murray river salt, water, crocodile tears) ς Australia       12.00* 15.00 

NON #7 (sour cherries, cold brew coffee, garam masala, all spice, secret love potion) ς Australia    12.00*  15.00 

Gewürztraminer Grape Juice, Navarro Vineyards, 2022 ς Mendocino                         8.00*  10.00 

Pinot Noir Grape Juice, Navarro Vineyards, 2022 ς Mendocino                                 8.00*  10.00 

Sparkling Riesling, Dr. Lo., Loosen Bros, NV ς Mosel       12.00* 15.00 

Tempranillo Blend, Addiction, Oddbird, NV -  Spain 12.00* 15.00 

N/A COCKTAILSĀ0% alcohol + 100% teen spirit  + old spice body wash  
Curious Elixir #2 Spicy Margarita (pineapple, ginger, ancho chili, damiana, lime) ς New York  12.00  

Curious Elixir #4 Sicilian Spritz (ginseng, blood orange, turmeric rhubard root, holy basil) ς New York  12.00  

Curious Elixir #8 Black & Blue Amaro όōƭǳŜōŜǊǊȅΣ ōƭŀŎƪōŜǊǊȅΣ ǊŜƛǎƘƛΣ ŎƘŀƎŀΣ ƭƛƻƴΩǎ ƳŀƴŜΣ ŦƛƎύ ς New York     12.00 3 oz.  

Ghia Spritz (sparkling wine, orange) ς 24 Harrison Street  15.00 

NEAR BEERĀ0.5% alcohol or less 

Athletic Brewing Golden, Upside Dawn ς Connecticut (0.5°)   8.00 12oz. 

Sierra Nevada Hazy IPA, Trail Pass ς California (0.5°)   8.00 12oz. 

Hedlum IPA, Juicy Boom ς New York City (0.5°)   8.00 12oz. 

LOW- ALCOHOL 

Ama Brewery Kombucha, HIRU ς Basque Region (2.5°)   72.00 25.4oz 

     -a blend of 70% green + 30% white peony teas (grown on the Satemwa Estate in Malawi) +water, sugar, kombucha culture 

Ama Brewery Kombucha, BAT ς Basque Region (2.7°)   72.00 25.4oz 

     -Yabukita sencha tea (from the Moriuchi Tea Garden in Shizuoka, Japan) + water, sugar, kombucha culture 

 

 

*HAPPY HOUR is from 4:00pm ς сΥллǇƳ !b5 ŦǊƻƳ млΥллǇƳ Ψǘƛƭ ŎƭƻǎŜ 9±9w¸ 5!¸Η 



 

 

 

 

 
 

 
 

 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 HAPPY Glass     Taste 

 HOUR*  6oz.       3oz.  

DRY* RIESLING: yes, Riesling is always DRY Āexcept when it is technically NOT 

Vine Mind, 2023, Clare Valley 15.00* 17.00 8.75 

Château Belá, 2019, Stúrovo 17.50* 19.00 8.75 
Ravines, Argetsinger Vineyard, 2021, Finger Lakes 21.00* 23.00 11.75 

Galen Glen, 2020, Lehigh Valley 13.50* 15.00 7.75 

Domaine Weinbach, ²ƻƭŦǊŜōŜƴ άq LƴǘǊŀƴǘέ ŀƪŀΣ άȊŜǊƻ ŀŘŘƛǘƛƻƴǎ ǘƻ ǘƘŜ ǿƛƴŜέ, 2020, Alsace 19.50 21.00 10.75 

Trocken, Wachenheim, Dr. Bürklin-Wolf, 2023, Pfalz 17.25* 19.00 9.75 
QbA, Ayler N° 25, Peter Lauer, 2024, Saar 19.50* 21.00 10.75 

Mt. Beautiful, 2018, North Canterbury 16.00* 17.75 9.00 

Moya Meaker, 2023, Elgin 22.00* 24.00 12.25 

Tatomer, Steinhügel, 2023, Monterey 15.00* 16.50 8.50 

     -100% riesling / harvested on September 16th & 22nd / fermented in stainless steel / aged in stainless steel & old oak 

      - the grapes are from La Estancia Vineyards in the Santa Lucia Highlands / the vineyard is composed of decomposed granite (the 

       translation of steinhügel is rock pile or stone hill) 

Bründlmayer, Ried Heiligenstein, 2023, Kamptal 23.00* 26.00 12.75 

The Bone Line, 2021, Waipara 14.25* 16.00 8.25 

Cave De Ribeauvillé, Grand Cru Osterberg, 2020, Alsace 20.00 22.00 11.25 

*Riesling is just as DRY as every other grape / wine on the planet. 

How DRY is Riesling? Well, so damn DRY that: 

- the Atacama Desert is an oasis in comparison 

*what does DRY mean: simply put, it is the virtual lack of residual sugar in the finished wine.  

OR, the lack of perception of said residual sugar in a wine.  

Remember, we are dealing with taste which is the most subjective thing on the planet.  

Also note: we can measure sugar in winŜ ǎƻ ǘƘŜ DŜƴŜǊŀƭ !b5 aŀƴŀƎŜǊ Ŏŀƴ ŀŎǘǳŀƭƭȅ ǎǘŀǘŜΥ ¢IL{ ²Lb9 !LbΩ¢ {²99¢Σ 5!aaL¢Η 

*HAPPY HOUR is from 4:00pm ς сΥллǇƳ !b5 ŦǊƻƳ млΥллǇƳ Ψǘƛƭ ŎƭƻǎŜ 9±9w¸ 5!Y! 



 

 

 

 

 

 

 
 
 
 
 

 
 

 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 HAPPY Glass     Taste 

 HOUR*  6oz.       3oz.  

FRUITY* RIESLING: yes, Riesling is a grape *Āand a grape is a fruit. 

Feinherb, Dhroner Hofberg άin der Sengerei,έ A.J. Adam, 2021, Mosel 24.00* 27.00 13.75 

Kabinett, Niederhäuser Klamm, Dönnhoff, 2022, Nahe 20.25* 22.00 11.25 

Kabinett, Wiltinger Braune Kupp, Le Gaillais, 2020, Saar 22.00* 25.00 12.75 

Kabinett, Münsterer Rheinberg, Kruger Rumpf, 2020, Nahe 14.75* 16.25 8.25 

Spätlese, Meddersheimer Rheingrafenberg, Hexamer, 2023, Nahe 18.25* 20.00 10.25 

Spätlese, Brauneberger Juffur Sonnenuhr, Schloss Lieser, 2015, Mosel 22.25* 25.00 12.75 

Auslese, Piesporter Goldtröpfchen, St. Urbans-Hof, 2018, Mosel 11.50* 3oz. - .-  13.00 

*Flight of Three Tastes of any of the RieslingsĀwe pickĈem  37.00  

*Flight of Five Tastes from the world of RieslingĀyup, we definitely pickĈem    59.00  

*Flight of Eight Tastes from the world of Riesling *Ā holy crap, we LOVE you!     100.0 0  

*And that grape fermented into wine should therefore smell and taste fruity. 

Do not be scared of fruit. Our ancestors ate it. 

And it is one of the two major food groups, along with coffee (from Philz, of course). 

**Other things to focus on in your Riesling  

during this 17th celebration of the Summer of Riesling (okay, okay, that celebration ended in September):  

Total Acidity (as in total titratable acidity ς malic / tartaric / citric ++Χȅƻǳ ŦŜŜƭ ǘƘƛǎ ŀŎƛŘ ƻƴ ǘƘŜ ǎƛŘŜǎ ƻŦ ȅƻǳǊ ǘƻƴƎǳŜύ... 

suffice it to say, Riesling possesses huuuuuuuuuuuuuuuuuuuuuuuge acidity, of all the right types 

Residual Sugar (as in fructose and glucose)... 

suffice it to say, a Riesling just might possess some residual sugar. But it is natural. 

And it is beneficial for your soul. 

Why do you think Jesus turned the water into wine...to get to the good s*#t , after all. 

Balance...this is the ultimate and most important thing in a wine (and maybe in life).  

For Riesling, it is that omnipresent balance between total acidity + residual sugar + pH + alcohol + fairy dust  

that makes this wine so damn yummy 

*HAPPY HOUR is from 4:00pm ς 6:00pm AND frƻƳ млΥллǇƳ Ψǘƛƭ ŎƭƻǎŜ 9±9w¸ 5!¸!  



 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 HAPPY Glass     Taste 

 HOUR*  6oz.       3oz.  

FRUITY* RIESLINGĀ of an intent that will bring tears to your eyes  

Riesling Kabinett, Wehlener Sonnenuhr Vieilles Vignes,  

                            Zach.Bergweiler-Prüm Erben, Dr. Loosen, 2018, Mosel 23.25* 25.00 12.75 

**unfortunately, this riesling is not part of the FlightsĀit deserves to stand on its own  

SIMPLE STUFF: 100% riesling (of course) / hand harvested / a basket press for über gentle pressing / indigenous yeast fermentation in a 

fuder (a 1000- litre barrel) / ML was blocked / aged for 24 months on the full lees, with no stirring of said lees / then aged 4 years in bottle 

TECH STUFF: total acidity: 8.9 grams per litre / residual sugar: 31.2 grams per litre / 9.5° 

VINEYARD STUFF: in the town of Wehlen (population 1,060) resides the Sonnenuhr vineyard / it is roughly 114 acres in size (similar to 

Riverside Park) / it is composed of primarily Devonian grey, blue slate / it faces south-southwest / it is steep, ranging from 30° -  70° / many 

of the vines are planted on single posts (this is old school viticulture), in a high density formation 

VINEYARD NAME STUFF: Sonnenuhr ǘǊŀƴǎƭŀǘŜǎ ŀǎ άǎǳƴŘƛŀƭέ κ ǘƘŜ ǎǳƴŘƛŀƭ ƛƴ ǉǳŜǎǘƛƻƴ ǿŀǎ ōǳƛƭǘ ƛƴ мупн ōȅ WƻŘƻŎǳǎ tǊǸƳ (the great great uncle 

of Erni Lossen) / around 1900CE, the name Wehlener Sonnenuhr was being used to designate those wines, produced from grapes grown near 

the actual sundial 

ESTATE STUFF: yes, this wine is made by the indomitable, Erni Loosen / BUT, the proper name of the new-ƛǎƘ ǇǊƻƧŜŎǘ ƛǎ ƴŀƳŜŘ ŀŦǘŜǊ 9ǊƴƛΩǎ 

maternal great grandfather, Zacharias Bergweiler, who married into the almighty and dominant Prüm family κ ǘƘŜ άŜǊōŜƴέ ƳŜŀƴǎ άto inheritέ 

HISTORY STUFF: it began with Erni buying a parcel of 130-year-old, ungrafted vines (the oldest vines in the Sonnenuhr) from his cousin / this 

ǇŀǊǘƛŎǳƭŀǊ ǇŀǊŎŜƭ ƛǎ ŎŀƭƭŜŘ ά[ŀƳƳŜǊǘǎƭŀȅέ κ ŎƻƴǎǳƭǘƛƴƎ ŀ ǿƛƴŜƳŀƪƛƴƎ ōƻƻƪ ŦǊƻƳ ǘƘŜ мфллǎ, he set about crafting a wine like his ancestor would 

have made over 150 years agoΣ ǿƛǘƘ ƳƛƴƛƳŀƭ ƛƴǘŜǊǾŜƴǘƛƻƴ ŀƴŘ ƭƻƴƎ ŀƎŜƛƴƎ ƻƴ ǘƘŜ ƭŜŜǎΧŀƴ άƻƭŘ ǿƛƴŜέ ŦƻǊ ƳƻŘŜǊƴ ǘƛƳŜǎ 

BUSINESS STUFF: this wine, plus its sibling Trocken & Auslese bottlings, was sold exclusively on the Place de Bordeaux (note the use of 

ά±ƛŜƛƭƭŜǎ ±ƛƎƴŜǎέ ƛƴ ǘƘŜ ƴŀƳƛƴƎΧa tip of the hat, maybe, to the few days when Napoleon controlled the Moselle) / only one fuder of each wine was 

ƳŀŘŜΧǊƻǳƎƘƭȅ мнлл ōƻǘǘƭŜǎ total of each / NOTE TO SELF: we are truly, truly lucky to be drinking this wine 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

*HAPPY HOUR is from 4:00pm ς 6:00pm AND frƻƳ млΥллǇƳ Ψǘƛƭ ŎƭƻǎŜ 9±9w¸ 5!¸Η 

This is the sundial /          
it was historically placed  
in a truly south- facing 

vineyard, because that was 
the only way it would 

properly work / of course, 
its job was to tell time so 
that the vineyard workers 
knew when sausage time 

was / there was once a goal 
to have 100 of these 

sundials in vineyards along 
the Mosel River / presently, 

there is a movement to 
construct a sundial outside 
terroir ΧƘƻǇŜŦǳƭƭȅΣ ƻƴŜ ƻŦ 

us will know how to read it. 

With all due 
respect,  
to all the 

magnificent 
vineyards,  

in the glorious 
wineland of 
Germany,  

if there is only 
one  

vineyard  
to know,  
it is this. 



 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

SUMMER OF RIESLING MERCHANDISE STORE 

the Ready.Player.One.* Summer of Riesling t-shirt $30.00 

- this is the 2025 edition, freshly minted in Brooklyn, at a sweatshop employing only NYC private school kids... 

we are teaching them a hard dayΩs work AND confiscating their phones for 12 hours a day.  

And yes, we do feed them a sandwich from Zabars...we are not monsters. 
the Hello, My Name is Summer of Riesling t-shirt $28.00 

- this shirt is presently being displayed at MoMA, for reasons beyond our comprehension. 

It was first produced in 2012, inspired by a magnum of Josh Cabernet and a 3-day sojourn to a convention in Albany. 

aȅ ƳƻǘƘŜǊ ǎǘƛƭƭ Ŏŀƭƭǎ ƳŜ ά{ǳƳƳŜǊέ ǿƘŜƴ L ǿŜŀǊ ǘƘƛǎ ǎƘƛǊǘ ǘƻ ƻǳǊ {ǳƴŘŀȅ ŜǾŜƴƛƴƎ ŘƛƴƴŜǊǎΦ 

She also makes me drink Chardonnay. 

the Subway Summer of Riesling t-shirt $35.00 
- this shirt was the result of 10 days in the Peruvian desert with Aaron Rodgers and a late night dancing in the moonlight to the 

Sisters of Mercy. It is ultimately a dream finally come true. And a fear that the M.T.A. was going to sue us...though they seemingly 

ƘŀǾŜ ƎǊŜŀǘŜǊ ŎƻƴŎŜǊƴǎΦΦΦI9[[h ά[έ ¢w!Lb hb ! {!¢¦w5!¸ !C¢9wbhhbΗ 

Summer of Riesling Merchandise Pack $20.00
-all the stickers and tattoos and buttons that you will need to make your wine life sunnier. 

*a BIG BIG BIG shout out to Sonia Bhadare-Valente...aka, Bugz V. 

Sonia is the creator of the visual nomenclature for Summer of Riesling 2025. 

Sonia crafted the riesling headers that you see on the Riesling bottle pages.  

Sonia designed the t-shirt that you are going to buy and parade around Dimes Square in. 

Sonia designed the stickers that will plaster your cubicle at work. 

Sonia designed the tattoo that will soon adorn your body. 

Sonia just graduated with a GPA of 8.3 from Loyola University.  

She studied visual communications and computer science. 

{ƻƴƛŀΩǎ ǎƻŦǘ ǎƪƛƭƭǎ ƛƴŎƭǳŘŜ ŎƻƳƳǳƴƛŎŀǘƛƻƴΦ 

{ƻƴƛŀΩǎ ƘŀǊŘ ǎƪƛƭƭǎ ƛƴŎƭǳŘŜ ŎƻƳƳǳƴƛŎŀǘƛƻƴ ǿƛǘƘ ǘƘŜ {ǘƛŎƪŜǊƳŜƛǎǘŜǊΦ 

Sonia is a shining light in all communities that she resides. 

Ultimately, this is a production of Bugz V., with a minor assist from terroir . 



 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

terroir   
presents 

a tradition not like any other tradition...just saying 
-an 18-hole course wine tasting, at terroir , of 18 different wines 

-a caddie to accompany / guide you through the tasting course, at terroir  
-a cornucopia of sandwiches that would even make Jones & Roberts twinkle, at terroir  

-a winner declared...a terroir -accented green jacket awarded, at terroir  

Sunday, April 12th, 2026 
 tasting tee times start at 2:00pm...and continue at 3:45pm / 5:30pm / 7:15pm 

$88.00  

Tickets available on RESY 
NOTES: 

-yes, truly, we are honoring the greatest sporting event on the planet,  
in the manner of terroir , of course, hosted at terroir  

-18 different wines will be available for tasting,  
each aligned with the greatest 18 holes of golf on the planet 

-your round of tasting will require roughly 90 minutes 
-you will be paired in groups of 6 tasters (5 groups per tasting tee time) 

-your group will be guided by a wine caddie, who will oversee your tasting experience  
and ensure you know all the ins and outs of the wine at hand.  

There will be terroir traps / there will be water hazards / there will be definite out of bounds wines.  
Your caddie will guarantee this Sunday will be a memorable one, with everyone feeling like a winner. 

-BUT...there can only be one winner, with the lowest score* over the 18 wine stations.  
And yes, a jacket of a certain shade of green, that most likely will not fit properly, will be awarded  

(along with a stainless-steel replica of the first tastevin worn at the Worshipful Company of Vintners). 
*please, please, please know that no actual skill in the game of golf is required to participate.  

In fact, the less you know about golf the better you will do...we sort of guarantee this. 
*the low score is NOT related at all to the wine or its enjoyment...we have another game within a game to do that. 

-appropriate attire would be recommended, maybe even rewarded (no spikes on shoes, please) 

We very much look forward to celebrating our new rite of spring with you. 

#aWineTraditionLikeNoOther 



 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 

 

 

 

 

 

 

 HAPPY   Glass     Taste 

   HOUR*     6oz.       3oz.  

SPARKLING    

Case Paolin Asolo Prosecco, Col Fondo, NV, Veneto 16.00* 17.50 9.00 

     -a combo of 100% glera and 200% love from the most seductive vineyards on the planet 

     -1st fermentation in tank, 2nd fermentation in bottle (aka, metodo classico) BUT without disgorgement (aka, Ŏƻƭ ŦƻƴŘƻ άǿƛǘƘ ǎŜŘƛƳŜƴǘέύΦ  
 

Josmeyer Pét-Nat, Chante Pinot, 2023, Alsace 18.25 20.00 10.25 

        -a combination of gewurztraminer, muscat, pinot blanc grapes, planted on soils composed of sand and alluvial elements 

        - the grapes are whole-cluster pressed 

         - fermentation begins in stainless steel, with indigenous yeast 

         - the fermenting wine is bottled with 20 grams residual sugar and it completes its journey in the bottle to dryness 

La Ferme du Vert, [Ω!ƴƎŜƭƻǳ, 2024, Gaillac 17.25* 19.00 9.75 

     -100% mauzac vert 

Altos de Montanchez Ancestral, Vegas Atlas, 2021, Extremadura 14.50* 16.00 8.25 

     -38% macabeo, 30% xarelo, 32% cabernet sauvignon 

Pierre Moncuit Brut, Cuvée Coulmet, NV, Sezanne                             30.00* 35.00 17.75 

     -100% chardonnay 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

*the fact that terroir  might have a Pet Nat by the glass is a sign that:  

     -my staff threatened to lock me out of the joint because I am a luddite and / or a dinosaur 

     - I have been reading the wrong wine books all my life and discovered the world of wine according to Pascaline 

     -we are maybe, mildly hoping to attract all the cool wine kids from Brooklyn who believe that funkiness is next to godliness 

     -L ƘŀǾŜƴΩǘ ǎƘƻǿŜǊŜŘ ƛƴ 10 days 

     -we actually just hosted the Club World Cup in AmericaΧǘƘƛǎ ŀŎǘǳŀƭƭȅ ŘƛŘ ƘŀǇǇŜƴΧŀƴŘ ƻǳǊ tǊŜǎƛŘŜƴǘ ƪŜǇǘ ǘƘŜ ǘǊƻǇƘȅΗ 

     -my spiritual master, DonAvon, is definitely going to harangue me with missives on his Comment CardsΧŀƴŘ ƘŜ ŘƻŜǎΧŀƴŘ L ǘŜŀǊ ǘƘŜƳ ǳǇΗ 

     -[ƛǾŜǊǇƻƻƭ CΦ/Φ ƛǎ ǘƘŜ tǊŜƳƛŜǊ [ŜŀƎǳŜ /ƘŀƳǇƛƻƴǎ ŦƻǊ ǘƘŜ нлнп κ нлнр ǎŜŀǎƻƴΧȅŜǇΣ ǘƘƛǎ ƘŀǇǇŜƴŜŘ ŀƭǎƻ 

     -my spiritual manipulator, DonAvon, is close to accepting a position to run the door at Terroir every Thursday night 

     -Canada is going to win the Stanley Cup...F*$K, that already did not happen...DAMN YOU FLORIDA!!!! 

     - the Chilean wine industry is going to dominate viticulture and viniculture across the planet, starting in 2051. 

     - the U.S. Government possesses alien biology 

*HAPPY HOUR is from 4:00pm ς сΥллǇƳ !b5 ŦǊƻƳ млΥллǇƳ Ψǘƛƭ ŎƭƻǎŜ EVERY DAY! 



 

 

 

 

 

 

 
 

 

 

 

 HAPPY   Glass     Taste 

   HOUR*     6oz.       3oz.  

GREEN & YELLOW GRAPES  

Gewurztraminer, Grand Cru Pfersigberg, Cave De Ribeauvillé, 2016, Alsace 18.00 19.75 10.00 

     -100% gewurztraminer 

Cour-Cheverny (100% romorantin), Licorne, Domaine de Montcy. 2020, Loire Valley 22.00* 24.00 12.25 

Pacherenc du Vic-Bilh Sec, 19.91, Domaine Laougué, 2023, Pyrénées Atlantique 13.50* 15.00 7.75 

      -50% petit manseng, 50% gros manseng 

      - to the name of the A.O.C., this is fun stuff, I think: Pacherenc references a method of training the vine in a raised bed of dirt,  

       planted in a high density fashion (I think this applies more to flowers, etc.) and the Vic-Bilh is Gascon for old country 

      -ǘƘŜ άмфΦфмέ ǊŜŦŜǊǎ ǘƻ ǘƘŜ ōƛǊǘƘ ȅŜŀǊ ƻŦ ǘƘŜ пth ƎŜƴŜǊŀǘƛƻƴ ƻŦ ǿƛƴŜƳŀƪŜǊǎ ŀǘ ǘƘƛǎ ǇǊƻǇŜǊǘȅΧŀǎ aƻƳΩǎ ŀƭǿŀȅǎ ǊŜƳƛƴŘǎ ƳŜ:   

      άƛŦ ȅƻǳ ƻǿƴ ǘƘŜ ƧƻƛƴǘΣ ȅƻǳ Ŏŀƴ Řƻ ǿƘŀǘŜǾŜǊ ȅƻǳ ǿŀƴǘΣ ƛƴŎƭǳŘƛƴƎ ƳŀƪƛƴƎ ǳǇ ƴŀƳŜǎ ǘƘŀǘ ŀǊŜ ŎƻƳǇƭŜǘŜƭȅ ƛǊǊŜƭŜǾŀƴǘέ 

Blanc de Morgex et de la Salle (100% prié blanc)Σ 9ǊƳŜǎ tŀǾŜǎŜΣ нлнпΣ ±ŀƭƭŜŜ ŘΩ!ƻǎǘŜ 22.00* 25.50 13.00 

     -ǎƻΣ ǘƘŜǎŜ ǾƛƴŜǎ ŀǊŜ ǇƭŀƴǘŜŘ ŀǘ осллΩ. And the vines are isolated. Apparently, the phylloxera aphid never reached here  

       ŀƴŘ ǘƘƛǎ ŜȄǇǊŜǎǎƛƻƴ ƻŦ ǇǊƛŞ ōƭŀƴŎ ƛǎ ƻƴ ƻǊƛƎƛƴŀƭ ǊƻƻǘǎǘŀƭƪǎΧƳŀƳƳƳƳƳŀ Ƴƛŀ 

Terre Siciliane, B4-2, Giuseppe Lazzaro, 2024, Sicily 24.00* 26.00 13.25 

      -carricante + catarratto + minella bianco, inzolia, grecanico / all grown on the sandy volcanic soil of Mount Etna /  

       macerated on the skins for 1 week 

Albariño (100% albariño), Do Ferreiro, 2023, Rias Baixas 23.00* 25.00 12.75 

     -proximity to the Atlantic Ocean + protection from its extremes + granitic soil + OG Rias Baixas cred = vinous profundity 

Terraprima Blanc, Can Rafols dels Caus, 2024, Penedés 15.00* 16.50 8.50 

     -70% xarel- lo, 20% macabeo, 10% malvasia 

Giro Ros (100% giro ros), Oliver Moragues, 2024, Mallorca 21.00* 23.00 11.75 

      -ǳƘƳƳƳƳΣ ǿŜƭƭΣ ǘƘƛǎ ƎǊŀǇŜ ōŜƎŀƴ ƭƛŦŜ ŀǎ ƎƛǊƽ ōƭŀƴŎΦ .ŜŎŀǳǎŜ ǘƘŜ ǾŀǊƛŜǘŀƭ ƛǎ ǇǊƻƴŜ ǘƻ ƳǳǘŀǘƛƻƴΣ ƛǘ ǘǊŀƴǎƛǘƛƻƴŜŘΧŀƴŘ ƛǘ ƛǎ ŀǇǇŀǊently  

       ǾŜǊȅΣ ǾŜǊȅΣ ǾŜǊȅ ƘŀǇǇȅ ƛƴ ƛǘǎ ǊŜŘ ŦƻǊƳŀǘΧƛǘ ƴƻ ƭƻƴƎŜǊ ƘƛŘŜǎ ǳƴŘŜǊ ǘƘŜ ǾƛƴŜ ŎŀƴƻǇȅ κ ƛǘ ǊƛǇŜƴǎ ǇŜǊŦŜŎǘƭȅ ŀƴŘ ƎǊŜŜǘǎ ǘƘŜ ƘŀǊǾŜǎters  

       with a wink and a acidic pinch / it ferments into an overtly aromatic beverage 

Vinho Verde (50% loueiro, 50% arinto), Azahar, Gota, 2024, Minho 13.00* 15.00 7.75 

Grüner Veltliner Reserve, Ried Kammerner Lamm, Brandl, 2021, Kamptal 21.00* 23.00 11.75 

Dézaley (100% chasselas), DǊŀƴŘ /Ǌǳ ά[Ω!ǊōŀƭŝǘŜΣέ WŜŀƴ Ŝǘ tƛŜǊǊŜ ¢ŜǎǘǳȊΣ нлмуΣ ±ŀǳŘ 23.00* 25.00 12.75 

     -ȅŜǎΣ ǘƘƛǎ ƛǎ ŀ {ǿƛǎǎ ǿƛƴŜΦ !ƴŘ ȅŜǎΣ ȅƻǳ ŀǊŜ ǎŜŜƛƴƎ άDǊŀƴŘ /Ǌǳέ ǿǊƛǘǘŜƴ ƻƴ ǘƘŜ ƭŀōŜƭΦ L ƎǳŜǎǎ ǘƘŜ {ǿƛǎǎ Řƻ ƴƻǘ ŀōƛŘŜ  

      ōȅ ǘƘŜ ǎǘǊƻƴƎ ŀǊƳ ƻŦ ǘƘŜ CǊŜƴŎƘ ǿƛƴŜ ƭŀǿΧŀƴŘ ƴƻǿ 9Φ¦Φ ƭŀǿΧǊŜǎŜǊǾƛƴƎ ǳǎŜ ƻŦ άDǊŀƴŘ /Ǌǳέ ŦƻǊ CǊŜƴŎƘ Ǿƛƴ ŜȄŎƭǳǎƛǾŜƭȅ 

Vidiano (100% vidiano), Young Vines, Iliani Malìhin, 2024, Crete 23.00* 25.00 12.75 

Vignoles (100% vignoles), Keuka Lake Vineyards, 2022, Finger Lakes 15.00* 16.50 8.50 

     -ǾƛƎƴƻƭŜǎ ƛǎ ŀ ƘȅōǊƛŘ ǾŀǊƛŜǘȅΧǿŜ Řƻ ƴƻǘ ƪƴƻǿ ǿƘƻ ǘƘŜ ǇŀǊŜƴǘǎ ƻŦ ǘƘƛǎ ƎǊŀǇŜ ŀǊŜΧŀǇǇŀǊŜƴǘƭȅΣ ŀ ŦŀǊƳŜǊ ƛƴ ǘƘŜ CƛƴƎŜǊ [ŀƪŜǎ  

        ŦƻǳƴŘ ŀ ōŀǎƪŜǘ ŦƭƻŀǘƛƴƎ ƛƴ ǘƘŜ IǳŘǎƻƴ wƛǾŜǊΧƛǘ ŎƻƴǘŀƛƴŜŘ ŀ ǾƛƴŜ κ ƘŜ ǇƭŀƴǘŜŘ ǘƘŜ ǾƛƴŜ κ ƘŜ ǘŀǳƎƘǘ ƛǘ ǇǊƻǇŜǊ ǾƛǘƛŎǳƭǘǳǊŀƭ ǇǊŀŎtices /  

        it now survives on its own 

Palomino (100% palomino), Revolution, Scythian Wine Co., 2023, Cucamonga Valley 18.50* 20.00 10.25 

Semillón (100% semillon), Fundo La Union, Roberto Henriquez, 2024, Itata Valley 16.00* 17.50 9.00 

Aromatico (72% gewurztraminer, 25% riesling, 3% sauvignon blanc), tǊǁǘŜǊǁΣ нлноΣ !ŘŜƭŀƛŘŜ Iƛƭƭǎ 19.00* 20.50 10.50 

*HAPPY HOUR is from 4:00pm ς сΥллǇƳ !b5 ŦǊƻƳ млΥллǇƳ Ψǘƛƭ ŎƭƻǎŜ 9±9w¸ 5!¸Η 



 

 

Pico, one of nine islands that constitutes the Açores. Please 
assume AND know that these islands are what volcanic 

dreams are made of. First settled in 1439CE by Portuguese 
explorersΧǘƘƻǳƎƘ ǎŜǘǘƭŜŘ ƛǎ ŀ ǎǘǊƻƴƎ ǿƻǊŘ ŀǎ ǘƘŜǊŜ ƛǎ ƴƻǘ 

much inhabitable land to settle on.  
Did I mention the volcanic soil?  

And the constant pummeling by ocean winds  
and salt water of the grapes. 

Why would anyone grow grapes here? 

 

 

 

 

 

 

 

 

 
 

 

 

 HAPPY   Glass     Taste 

   HOUR* 6oz.        3oz. 

oh, so this heroic viticulture Āwith all due respect to the Burgundians 
Arinto dos Açores, Insula, 2022, Pico 29.00* 33.00 16.75 
     -100% arinto dos Açores (uhmmmmm, apparently this is different from the arinto on the mainland) 

      -one of the vineyard sources is a 100-year-ƻƭŘ ǇŀǊŎŜƭ ƻƴ ǘƘŜ ǿŜǎǘ Ŏƻŀǎǘ ƻŦ ǘƘŜ ƛǎƭŀƴŘΧŀǇǇŀǊŜƴǘƭȅΣ ƻƴŜ Ŏŀƴ ǎŜŜ Fall River from there 

      -whole-bunch pressed, followed by fermentation, followed by 6 months on the lees in a combo of old French oak and stainless steel 

      - the total acidity is only 6.65 grams / litre but it tastes like Gordon Ramsey just verbally throttled you 

Verdelho, Insula, 2019, Açores 24.00* 27.00 13.75 
      -100% vŜǊŘŜƭƘƻΣ ŎƻƳƛƴƎ ŦǊƻƳ ǾƛƴŜȅŀǊŘǎ ƻƴ ǘƘŜ ƛǎƭŀƴŘΩǎ ǿŜǎǘ ϧ ǎƻǳǘƘ Ŏƻŀǎǘǎ 

      -whole-bunch pressed, followed by fermentation, followed by 6 months on the lees in a combo of old French oak and stainless steel 

      - the total acidity is only 5.51 grams / litre but it tastes like YǊƛǎǘŜƴ YƛǎƘ Ƨǳǎǘ ǘƻƭŘ ȅƻǳ ǘƻ άǇŀŎƪ ȅƻǳǊ ƪƴƛǾŜǎΣέ ǿƛǘƘ ŀ ǘŜŀǊ ƛƴ ƘŜǊ ŜȅŜ 

*Flight of Two Tastes of the above volcanic wines    28.00  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

*HAPPY HOUR is from 4:00pm ς 6:00pm AND frƻƳ млΥллǇƳ Ψǘƛƭ ŎƭƻǎŜ 9±9w¸ 5!¸Η 

To craft a defined vineyard, the locals 
would stack basalt rocks, to create a 

network of walls, high enough to 
protect the vines from the spite of 
Mother Nature. Each rectangular 
ǇŀǊŎŜƭ ƛǎ ŎŀƭƭŜŘ ŀ άŎǳǊǊŀƛǎΣέ ŀƴŘ ǘƘŜ 
stone walls trap heat and act as a 

barrier against the wind. Traversing 
this maze of plots, each with just a 

few vines planted directly into cracks 
in the stones, is tantamount to 

working in the kitchen of Noma, as 
chef is hunting you down for the lack 

of symmetry on your fruit leather 
beetles. 



 

 

 

 

 

 

 

 

 

 

 
 
 

 

 

 

 

 

 

 HAPPY   Glass     Taste 

   HOUR* 6oz.        3oz. 

THIS WINE IS NOT FIT FOR HUMAN CONSUMPTION    
Retsina (savatiano & roditis + Aleppo Pine), Malamatina, NV, Attica   9.00* 10.50 5.50 

My Mom once pondered: why would you add pine resin to wine?  

!ƴŘ L ǊŜǎǇƻƴŘŜŘ ƛƴ ŀ ǇƛǉǳŜ ƻŦ ǘŜŜƴŀƎŜ ŀƴƎǎǘΥ ǿƘȅ ǿƻǳƭŘƴΩǘ ȅƻǳ ŀŘŘ ǇƛƴŜ ǊŜǎƛƴ ǘƻ ǿƛƴŜΚΗ LŦ ƛǘ ǿŀǎ ƎƻƻŘ ŜƴƻǳƎƘ ŦƻǊ ǘƘŜ DǊŜŜƪǎ 

of 3000 years ago, then it was damn good enough for me! Truly, the Greeks initially used resin, not as a flavoring ingredient, 

but as a means to seal amphora so that the wine would not oxidize. Of course, the resin affected the taste of the wine and 

wine writers of the Columella status despised this flavor-profile (I think he rated the 1010BCE Retsina a pente on the chilioi-

point system). Apparently, the folks in Babylon believe they were the leading lights of resinated wine, as wine jars, lined with 

resin. have been located in present-Řŀȅ LǊŀƴΧǿŜ ǿƛƭƭ ƭŜŀǾŜ ƛǘ ǳǇ ǘƻ ǘƘŜ ƘƛǎǘƻǊƛŀƴǎ ǘƻ ŘŜŎƛŘŜ ǿƘƻ ƛǎ ǘƘŜ ǿƛƴƴŜǊ ƻŦ ǘƘŜ tƛƴŜ 

Wars. Once barrel making became the order of the day in 300CE, the need for using resin was passe. 

Needless to say, the Greeks did not forget about their style of wine and over all the centuries and into the present day, the 

production of Retsina never abated. Admittedly, the attraction of a Pine-Sol-scented wine is an acquired taste. And this 

attraction is generally satisfied, sitting in a taverna, staring longingly into the blue Aegean, with a bowl of taramasalata and 

freshly baked bread in front of you, followed by kolokythokeftedes and grilled lamb. We cannot replicate any of that at 

t erroir  and we aǇƻƭƻƎƛȊŜΦ .¦¢ΧƻǳǊ ƻǿƴ ǎƛǊŜƴǎ Ŏŀƴ ƭǳƭƭ ȅƻǳ ƛƴǘƻ ŀ ǎŜƴǎŜ ƻŦ ŘƛǎōŜƭƛŜŦ ǎƻ ǘƘŀǘ ȅƻǳ Ŏŀƴ ōŜƭƛŜǾŜ ǘƘŀǘ ƳŀȅōŜΣ Ƨǳǎǘ 

maybe, a glass of piney wine might just be the thing that elevates your night. 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

*HAPPY HOUR is from 4:00pm ς 6:00pm AND frƻƳ млΥллǇƳ Ψǘƛƭ ŎƭƻǎŜ 9±9w¸ 5!¸Η 

 

 

 

Aleppo Pine Resin,  
from the Island of EviaΧ 

apparently,  
there is terroir in resin. 

Yes, dammit, one must add the pine resin to the 
fermenting wine! Apparently, for every 1000 litres  

of wine, 1 kilogram of resin is added.  
Before bottling, the wine is generally fined and filtered 

to ensure no remnants of resin remain. 
P.S. terroir  generally asks for extra resin and minimal 

ŦƛƭǘǊŀǘƛƻƴΧǿŜ ƭƻǾŜ ǘƘŜ ǎƻƭƛŘ ŎƘǳƴƪǎ ƻŦ ǎǘǳŦŦΗΗ 
 



 

 

 

 

 

 

 

 

 
 

 

 HAPPY   Glass     Taste 

   HOUR* 6oz.        3oz. 

OHHHHH, SO THIS IS WHAT MINERALITY TASTES LIKE   
Petit Chablis, Vincent Dampt, 2024, Yonne 18.25* 20.00 10.25 

Chablis, Vincent Dampt, 2024, Yonne 22.25* 24.00 12.25 

Chablis, 1er Cru Côte de Lechet, Vincent Dampt, 2023, Yonne 28.00* 31.00 15.75 

*Flight of Three Tastes of the above crunchy wines    36.00  

My MomĈs Thoughts / Misgivings about CHABLIS composed on February 23rd, 1972 

HISTORY 

- the name comes from two Celtic words: CAB (signifying house) and LEYA (meaning near the woods) 

- through the Middle Ages, important families controlled the region and not the Catholic Church (unlike Burgundy proper) 

- in the late 19th Century, the region supplied a sea of wine to Paris (aka, every Parisian was allocated 2 bottles of Chablis a day) 

- in 1945, due to a severe frost and a few military skirmishes, not a single bottle of Chablis was produced 

-prosperity only returned to the region with the 1970 vintageΧwƛŎƘŀǊŘ bƛȄƻƴ ǿŀǎ ŀ ōƛƎ ŎƻƴǎǳƳŜǊ κ ǎǳǇǇƻǊǘŜǊ ƻŦ ǘƘƛǎ ǿƛƴŜ 

TERROIR 

-a base of Kimmeridgean (named after Kimmeridge, a village in Dorset, England):  

relatively uniform, chalky marl and mealy limestone, containing many banks of seashells 

-a Portlandian cap (named after the Isle of Portland in Dorset, England): limestone from the Jurassic age 

-simply put, fossilized seashells abound in this terroir, especially the Exogyra virgule 

GRAPE 

-a local rarity called Beaunois (so-named due to potential origins in Beaune, Burgundy) 

A.O.C. STUFF  

- the appellation of Chablis was created in 1938 (it now includes Village / 18 Premier Crus / 7 Grand Crus) 

- to be a true Chablis, Kimmeridgean marl MUST exist beneath the Portlandian cap 

- the appellation of Petit Chablis was created in 1944 (essentially flatlands existing above the hallowed slopes of Chablis). 

Mom differentiated the two, in the Spring of 1978, this way:  

Chablis is the Tony Manero of the region while Petit Chablis was the Joey / Double J / Gus / Bobby C. of the region 

 

*HAPPY HOUR is from 4:00pm ς 6:00pm AND frƻƳ ммΥллǇƳ Ψǘƛƭ ŎƭƻǎŜ 9±9w¸ 5!¸Η 

 

!ƭŎƛŘŜ ŘΩhǊōƛƎƴȅ (1802-1857)  
was the proverbial s*#t when it came to all things  

geology / paleontology / archaeology / anthropology / zoology  
in the early 19th century.  

In 1840, he published the La Paléontologie Française,  
the masterwork of French fossils.  

Wine-wise, we owe the naming of the  
Portlandian cap to him, as well as the reference to  

Kimmeridge for the underlying limestone.  
Unfortunately, he also believed that God created 27 catastrophes  

to craft the present world as we know it.  
Suffice it to say, though, fans of chardonnay adore him. 

 and atheists burn his effigy every September 6th. 



 

 

 

 

 

 

 

 

 

 

 

 

 
 HAPPY   Glass     Taste 

   HOUR* 6oz.        3oz. 

VINHO VERDEĀthe GREEN wine of Portuguese fame    
Vinho Verde, Lés-a-Lés, 2022, Baião 20.00* 22.00 11.25 
      -100% avesso 

Vinho Verde Reserva, Quinta do Regueiro, 2024, Monção e Melgaço 15.25* 17.00 8.75 
      -100% alvarinho  
Vinho Verde, Sol Real, 2025, Sousa  -- VINHO VERDE-RED WINE ALERT--  12.50* 14.00 7.25 
      -100% vinhão 

*Flight of Three Tastes of the above GREEN wines    23.00  

And why might wines, grown on granitic soils, in the north of Portugal, be of interest to us? 

- they are all-ŜƴŎƻƳǇŀǎǎƛƴƎΧǎǇŀǊƪƭƛƴƎ κ ǎǘƛƭƭ κ ōǊŀƴŎŀ κ ǊƻǎŞ κ ǘƛƴǘŀ 

-ǘƘŜǊŜ ŀǊŜ ƻǾŜǊ пр ŘƛŦŦŜǊŜƴǘ ƎǊŀǇŜǎ ǘƻ ŜȄǇƭƻǊŜΧŀƴŘ Ƴŀƴȅ ǿŀȅǎ ǘƻ ǇǊŀŎǘƛŎŜ ȅƻǳǊ tƻǊǘǳƎǳŜǎŜ ǇǊƻƴǳƴŎƛŀǘƛƻƴǎ 
(the alvarinho grown on the south side of the Minho River is the same grape as the albariño grown on the north side of the Miño River) 

-ǘƘŜǎŜ ±ƛƴƘƻ ±ŜǊŘŜ ŀŎǘǳŀƭƭȅ ŎƻƳŜ ŦǊƻƳ ǘƘŜ /ƻǎǘŀ ±ŜǊŘŜΧŜǾŜǊȅǘƘƛƴƎ ƛǎ ŎƻƳƛƴƎ ǳǇ ƎǊŜŜƴ ƛƴ ǘƘƛǎ ǊŜƎƛƻƴ ƻŦ tƻǊǘǳƎŀƭ 

- there are nine sub-ǊŜƎƛƻƴǎ ǘƻ ŜȄǇƭƻǊŜΧǎƻ ƴƻǘ ŀƭƭ ±ƛƴƘƻ ±ŜǊŘŜ ƛǎ ǘƘŜ ǎŀƳŜ ±ƛƴƘƻ ±ŜǊŘŜ 

-ƘƛǎǘƻǊƛŎŀƭƭȅΣ ±ƛƴƘƻ ±ŜǊŘŜ ǿŀǎ ŀƭƳƻǎǘ ŀƭǿŀȅǎ ŀ ǊŜŘ ǿƛƴŜΧ 

a leprechaun appeared in 1985 and it suddenly became almost always white wine 

-ǘƘŜ ǊŜƎƛƻƴ ǊŜŎŜƛǾŜǎ ŀƭƳƻǎǘ ŀǎ ƳǳŎƘ Ǌŀƛƴ ŀǎ ²ŀƭŜǎΧȅŜǎΣ ǘƘŜ ŎƻǳƴǘǊȅ ƻŦΧ 

but the Portuguese generally maintain a slightly sunnier disposition 

-Ƨǳǎǘ ǊŜǇŜŀǘ ǘƘŜ ƳŀƴǘǊŀΥ άL ŀƳ ±ƛƴƘƻ ±ŜǊŘŜΣ ŀ ǿƛƴŜΣ ǘƘŜ Ƴƻǎǘ ŎǳƭǘƛǾŀǘŜŘ ŀƴŘ ȅǳƳƳȅ ƻŦ ŀƭƭ ǘƘŜ ŦŀƛǘƘŦǳƭέ 

And what does the color GREEN truly signify? 
-Dw99b ƛǎ ǘƘŜ ŎƻƭƻǊ ƻŦ {ǇǊƛƴƎΣ ƛƴ ŀƭƭ ƛǘǎ ŜƴŜǊƎȅ ŀƴŘ ŦǊŜǎƘƴŜǎǎ ŀƴŘ ǊŜƴŜǿŀƭΧƭƻǊŘȅΣ {ǇǊƛƴƎΣ ǿŜ ƴŜŜŘ ȅƻǳ ƴƻǿΗ 

-Dw99b ƛǎ ǘƘŜ ŎƻƭƻǊ ƻŦ Ƴȅ ǎƻŀǇΧƛǘ ǎƳŜƭƭǎ ƭƛƪŜ ŀ ǎǇǊƛƴƎ ƳŜŀŘƻǿ ƳƛȄŜŘ ǿƛǘƘ п ŎǳǇǎ ƻŦ ŎƻŦŦŜŜ ŀƴŘ ŀ ǇŀŎƪ ƻŦ ǎƳƻƪŜǎ 

-GREEN started to become the color of Ireland during the Great Irish Rebellion of 1641 
(yes, yes, there is St. Patrick and his GREEN shamrock but the man, himself, apparently wore blue robes) 

-GREEN became further embedded in the Irish psyche thru the Society of United Irishmen, a group inspired by the American 

ϧ CǊŜƴŎƘ wŜǾƻƭǳǘƛƻƴǎ ǿƘƻ ǿŀƴǘŜŘ ǘƻ ōǊƛƴƎ ǘƘŜǎŜ ǊŜǇǳōƭƛŎŀƴ ƛŘŜŀƭǎ ǘƻ ǘƘŜƛǊ ƭŀƴŘΧǘƘŜƛǊ ǳƴƛŦƻǊƳ ǿŀǎ Dw99b 

-when the Irish immigrants started arriving in the United States in the early 1800s,  

they kept their GREEN wardrobes to wear on their feast day 

-ƛƴ ŀƭŎƘŜƳȅΣ ƛǘ ƛǎ ǘƘŜ Dw99b ƭƛƻƴΧŀ ŘŜǎǘǊƻȅŜǊ ƻƴ ǘƘŜ ǾŜǊƎŜ ƻŦ ŎǊŜŀǘƛƻƴ 

-GREEN is the color of the HULK 

-Dw99b ƛǎ ǘƘŜ ŎƻƭƻǊ ƻŦ ōŀƭŀƴŎŜ ϧ ƘŀǊƳƻƴȅΧŘŀƳƴΣ L ƴŜŜŘ ƳƻǊŜ Dw99b Lƴ Ƴȅ ƭƛŦŜΗ 

ІƳŀȅǘƘŜDǊŜŜƴ²ƛƴŜŀƭǿŀȅǎōŜŀǘȅƻǳǊōŀŎƪΧƻǊōŜǎƛŘŜȅƻǳ  
*HAPPY HOUR is from 4:00pm ς 6:00pm AND frƻƳ ммΥллǇƳ Ψǘƛƭ ŎƭƻǎŜ 9±9w¸ 5!¸Η 



 

 
 

 

 

 

 

 

 

 

 

 

 

 

 HAPPY   Glass     Taste 

   HOUR*     6oz.       3oz.  

green grape must + skins + purposeful oxidation = f*#ked up wine  
 

Ravan, Ravan, Kabaj, 2019, Brda                                                                         18.00* 20.00 10.25 

                  -100% rŀǾŀƴΧŀƪŀ friulano ŀƪŀΧtocai friulanoΧaka sauvignonasseΧŀƪŀ sauvignon vert. 

                  -  fermented for 24 months oak barrels (French oak) and additional 6 months in the bottles. Macerated for 7 days in wood and concrete. 

Malagousia, a-grafo, Kontozisis, 2021, Thessaly 17.00* 18.50 9.50 

     -100% malagousia 

      - fermented in clay amphora, with 30+ days ageing on the skins 

Khikhvi, Andria Gvino, 2023, Kakheti                                                                    15.25* 17.00 8.75 

     -100% khikhvi 

      - fermented in qvevri (the O.G. vessel for wine crafting), with 6 days ageing on the skins 

Grand Bazaar, Vinous Obscura, 2022, Willamette Valley    21.00* 24.00 12.25 

     -a field blend of viognier, gewurztraminer, Riesling, rkatsiteli 

      - fermented and macerated and on the skins for 14 days, then aged in acacia 
 

 
 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

*HAPPY HOUR is from 4:00pm ς сΥллǇƳ !b5 ŦǊƻƳ млΥллǇƳ Ψǘƛƭ ŎƭƻǎŜ 9±9w¸ 5!¸ 



 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Sunday, April 19th, 2:30pm ς 3:30pm 
/ŀƭƛŦƻǊƴƛŀΧƛǘ ƛǎ ƳƻǊŜ ŎƻƳǇŜƭƭƛƴƎ ǘƘŀƴ ǿŜ ǘƘƛƴƪΧǘǊǳƭȅ 

If the wine gods inquired of us:  
άǿƘƛŎƘ ǿƛƴŜ-land is the most exciting AND dynamic AND beautiful  

AND filled with producers who are always searching for a higher wine plain AND really beautiful  
AND judged often on just a 1st impression AND filled with unknowns and points of history that are mind-ōƻƎƎƭƛƴƎΚέ 

There is only one answer: CALIFORNIA. 

Sunday, April 26th, 2:30pm ς 3:30pm 
/ƘŜƴƛƴ .ƭŀƴŎΧa view into yumminess & terroir 

Ah, the grape that gives voice in an intricate and vivacious and yummy manner to a landscape  
in the Loire Valley of France (primarily) and the country of South Africa (secondarily)  

and myriad parcels of exquisite terra firma elsewhere.  
We love thee with a passion rivaled only by Tyrion and his decanter of Arbor Gold. 

Sunday, May 17th, 2:30pm ς 3:30pm 
!ǊƎŜƴǘƛƴŀΧa wine country redefining itself 

9ǾŜǊȅƻƴŜ ƭƻǾŜǎ !ǊƎŜƴǘƛƴŀΧƛǘǎ Ŧƻƻǘōŀƭƭ ǘŜŀƳ κ ƛǘǎ ƭǳǎǘ ŦƻǊ ŀ ōŜŀǳǘƛŦǳƭ ŀƴŘ ŎǳƭǘǳǊŜŘ ƭƛŦŜ ƛƴ .ǳŜƴƻǎ !ƛǊŜǎ κ ƛǘǎ ŦƻŎǳǎ ƻƴ ŀ ƳŜŀǘ 
diet and the almighty asado / its extraordinary natural beauty / its rarefied expression of emotion in the partnership of 

music & ŘŀƴŎŜ ǘƘŀǘ ƛǎ ǘŀƴƎƻ κ ƛǘǎ ǿƛƴŜΧƻƘΣ ǇǊŀƛǎŜ ōŜ ǘƻ ǘƘƛǎ bŜǿ ²ƻǊƭŘ ǿƻƴŘŜǊƭŀƴŘ ƻŦ ƎǊŀǇŜǎ ŀƴŘ ǾƛƴŜǎ ŀƴŘ ǿƛƴŜƳŀƪŜǊǎ 
and their expressions of Malbec & Torrontes & Bonarda & Criolla Chica & Pinot Noir. VIVA ARGENTINA! 

Sunday, May 31st, 2:30pm ς 3:30pm 
tƻǊǘǳƎŀƭΧŜǾŜƴ ǘƘŜ tƻǊǘǳƎǳŜǎŜ ŀǊŜ ǎǘǳƴƴŜŘ ŀǘ ǘƘƛǎ ŎƻǳƴǘǊȅΩǎ wine transformation 

If the old gods and the new gods revered history, Portugal would still be a superpower.  
That would, of course, mean that we would always have conservas and Vinho Verde on our tables every day. 

Alas, we still have some work to do to preach this particular gospel of an ancient wine-land, with hundreds of indigenous 
grapes and important producers, crafting delicioso wines. WE LOVE PORTUGAL. 

*YOUR SUNDAY WINE SCHOOL NOTES: 
-six wines will be tasted each class + an aperitif upon arrival 

-there will always be a snack  
-ǘƘŜǊŜ ǿƛƭƭ ōŜ ŎƻƴǾŜǊǎŀǘƛƻƴΧƴŀȅΣ ǘƘŜǊŜ ǿƛƭƭ ōŜ Ƴŀƴȅ ŀ ǾŜǊōŀƭ ŘŜŜǇ ŘƛǾŜ 

-ǘƘŜǊŜ ƳƛƎƘǘ ōŜ ŀ ǘŜǎǘΧǘƘŜǊŜ ǇǊƻōŀōƭȅ ǿƻƴΩǘ ōŜ ŀ ǘŜǎǘ 
-tickets available at www.wineisterroir.com 

#SundaysAreforWineExploration 



 

 
 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

terro ir t-shirts* for sale 
(is there really a better thing to wear when you are being sworn in as the Minister Without Portfolio,  

by the about- to-be former Prime Minister of Canada, Mr. Trudeau, who has charged you with figuring out  

ǿƘȅ ŀ /ŀƴŀŘƛŀƴ ƘƻŎƪŜȅ ǘŜŀƳ Ŏŀƴƴƻǘ ǿƛƴ ǘƘŜ {ǘŀƴƭŜȅ /ǳǇΧǿŜ ǘƘƛƴƪ ƴƻǘΗύ 

Wine / Food / Everything ς the Original edition $25.00 
-ŀƭƭ ǎƛȊŜǎ ŀǾŀƛƭŀōƭŜΣ ŜȄŎŜǇǘ ŎƘƛƭŘǊŜƴΩǎ ǎƳŀƭƭ 

Madeira -  the vermelha 2025 edition $30.00 
-Ƨǳǎǘ ŀǊǊƛǾŜŘ ƻƴ ¢ƘǳǊǎŘŀȅ ŦƻǊ ƻǳǊ ƴŜǿ ŎŜƭŜōǊŀǘƛƻƴ ƻŦ DŜƻǊƎŜ ²ŀǎƘƛƴƎǘƻƴΩǎ ōŘŀȅ 

Bordeaux ς the Never Mind the Bollocks edition $28.00 
-ǳƘƳƳƳƳΣ ȅƻǳ ƳƛƎƘǘ ōŜ ƭǳŎƪȅ ƘŜǊŜΧ¢ƘƻƳŀǎ WŜŦŦŜǊǎƻƴ ŘƛŘ ǎŜƴŘ ƛƴ ŀ ōƛƎ ƻǊŘŜǊ ǊŜŎŜƴǘƭȅΣ ǘƘƻǳƎƘ 

Bartolo Mascarello -  the O.G. Terroir- ist edition $25.00 
-all coolΧthough, Maria Teresa Mascarello hates me for creating this shirt  

ϝŀƭƭ ǎƘƛǊǘǎ ǎƘƻǳƭŘ ōŜ ŀǾŀƛƭŀōƭŜ ƛƴ ǎƳŀƭƭ κ ƳŜŘƛǳƳ κ ƭŀǊƎŜΧŀƴŘ ƳŀȅōŜ ǎƻƳŜ ƛƴ ·- large  

ōǳǘ ǇƭŜŀǎŜ ŦƻǊƎƛǾŜ ǳǎ ƛŦ ǿŜ ŀǊŜ ƻǳǘ ƻŦ ŀƴȅǘƘƛƴƎΧ 

we have enough trouble keeping proper inventory of the wine and spirits much less clothing items 

terroir stickers for sale 
ŀ ŎƻƭƭŜŎǘƻǊǎΩ ǇŀŎƪŀƎŜ ƻŦ ƪƛŎƪ-ass stickers NA 

designed by the indomitable and omniscient, Steven SolomonΧ 
just look at the wine list cover to see what crazy stuff has spewed forth from his frontal lobe. 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 

 

 

 

 
 

 

 

 

 

 

 

The Beautiful Game. 
On our big screen/s. 

A huuuuuuuuuuuuuuuuuge wine selection that even Gianni Infantino would be proud off. 

A daily BBQ on the sidewalk, with Javiar Milei flipping burgers. 

Mark Carney on the mic, preaching whatever gospel he desires. 

The tournament begins on Thursday, June 11th and the Final is on Sunday, July 19th. 

We plan to show every gameΧǇƭŜŀǎŜ Ƨƻƛƴ ǳǎΧǿŜ ǿŀƴǘ ǘƻ ŎƘŜŜǊ with everyone! 



 

 

 

 

 
 
 

 

 
 

 
 

 

 

 

 
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

    HAPPY  Glass      Taste 

 HOUR*   6oz.        3oz.                                                                                                                                   

PINOT NOIR: Philip the Bold loved this grape above all others  

Coteaux Bourguignons, Vieilles Vignes, Philippe Jouan, 2023, Côtes de Nuits 25.00* 27.00 13.75 

Santenay, Clos des Gatsulards, Louis Jadot -  Famille Gagey), 2012, Côte de Beaune 22.50* 24.00 12.25 

Trimbach, Cuve 7, 2020, Alsace 23.00* 25.75 13.00 

     -a note to the French curious...no, we did not misspell Cuve 7...this is how the almighty Jean Trimbach spells it 

      - the name is a reference to the barrel the wine was originally made in 

      -ǘƘŜ ƎǊŀǇŜ ǎƻǳǊŎŜ ƛǎ ǘƘŜ wƻǘŜƴōŜǊƎ ±ƛƴŜȅŀǊŘΣ ǿƘƛŎƘ ƛǎ ŎƻƳǇƻǎŜŘ ƻŦ ƛǊƻƴ ŀƴŘ ŎƭŀȅΣ ǿƘƛŎƘ ƛǎ ǾŜǊȅ ǎƛƳƛƭŀǊ ǘƻ ±ƻƭƴŀȅΩǎ 1er Cru Les Caillerets 

      -ǘƘŜ ƻǊƛƎƛƴŀƭ ǾƛƴŜ ƳŀǘŜǊƛŀƭ ŎŀƳŜ ŦǊƻƳ ŀ ƳŀǎǎŀƭƭŜ ǎŜƭŜŎǘƛƻƴ ƻŦ tƻƳƳŀǊŘΩǎ 1er Cru Clos des Epenots 

Georg Breuer, 2023, Rheingau 23.00* 25.00 12.75 

Koehler-Ruprecht, 2023, Pfalz 18.00* 19.50 10.00 

Steintal, Buntsandstein, 2020, Franken 22.00* 23.75 12.00 

Delmore, Deer Ridge Trail Vineyards, 2023, Santa Cruz Mountains 27.50* 30.00 15.25 

Tesselaarsdal, 2023, Hemel-en-Aarde Ridge 27.00* 29.00 14.50 

Rippon, Mature Vines, 2023, Central Otago 27.50* 30.00 15.25 

*Flight of Three Tastes of the above Pinot Noir sĀwe select them   36.00  

*Flight of Five Tastes of the above Pinot NoirsĀwe definitely select them  57.0 0 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

*HAPPY HOUR is from 4:00pm ς 6:00pƳ !b5 ŦǊƻƳ млΥллǇƳ Ψǘƛƭ ŎƭƻǎŜ 9±9w¸ 5!¸!  



 

 

 

 

 

 

 

 

 

 
 

 

 

  HAPPY  Glass      Taste 

 HOUR*   6oz.        3oz.                                                                                                                                   

PINOT NOIR: from a new Promised Pinot Noir Nirvana  

Burn Cottage, Burn Cottage Vineyard, 2022, Central Otago 27.00* 30.00 15.25 

     -млл҈ Ǉƛƴƻǘ ƴƻƛǊΧthat seems sort of obvious but mom wants me to be consistent in my efforts 

      -a combo of clones befitting our modern pinot noir wine world: 114 / 115 / 777 / 667 / 828  / Abel / CL5 / MV6 (suffice it to say that 

       there are a metric shit- tonne of pinot noir clones, many developed in nurseries and viticultural schools and a few from vine cuttings  

       sequestered across borders and stone walls that adapted and morphed into new homes) 

      -partial whole cluster ferment, followed by 19 days maceration, then ageing in oak barrels (26% of which were new) 

**unfortunately, this pinot noir is not part of the FlightsĀmom just said ąnoĆ 
 

 

 

 

 

 

 

 

*HAPPY HOUR is from 4:00pm ς 6:00pƳ !b5 ŦǊƻƳ млΥллǇƳ Ψǘƛƭ ŎƭƻǎŜ 9±9w¸ 5!¸!  
 

The Burn Cottage Vineyard 

When it was purchased in 2002  
by Marquis & Dianne Sauvage  

(originally from Oberlin, Kansas),  
ƛǘ ǿŀǎ ŀ ǎƘŜŜǇ ƎǊŀȊƛƴƎ ǇƭƻǘΧ 

grape vines had never seen the light of day here.  
To view it now, it seems obvious that it is a pretty special plot:  

a protected bowl, from northerly & southerly winds /  
a combination of soil types that grapes can thrive in  

(though in 2002Σ ǘƘŜ ǎƻƛƭ ǿŀǎ ǾŜǊȅ ŎƻƳǇŀŎǘŜŘΧ 

impossible even to put a shovel into) /  
lots of glorious sunlight /  

neighboring vineyards that were kicking arse (Felton Road!!!).  
The most important decision originally made was to go full 

biodynamicΧǿƛǘƘƻǳǘ ǘƘƛǎ ƳƛƴŘǎŜǘΣ  
the soil would never have been awakened  

from its counting sheep slumber.  
The Sauvages brought in Peter Proctor and Rachel Pomeroy  

to oversee the process,  
ŀƭƻƴƎ ǿƛǘƘ !ƳŜǊƛŎŀΩǎ ǇǊŜ-eminent master blaster of all things 

dynamic and thoughtful and important in crafting a wine meant to 
make you a better person, Ted Lemon  

(there is only one TedΣ ŀƴŘ ƛǘ ŀƛƴΩǘ ǘƘŜ ǎǘǳŦŦŜŘ ōŜŀǊ  
created in the brain of Seth MacFarlane). 


