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Chateau Coutet (75% sémillon, 23% sauvignon blanc, 2% muscadelle), 2016,
Chateau de Fargues. (80% semillon, 20% sauvignon) blanc), 2004,

Chateau de Fargues (80% semillon, 20% sauvignon) blanc), 1997,

-barrel-fermented, then aged in one-year-old Chateau d’'Yquem barrels, for 42 months

Chateau Lafaurie-Peyraguey (93% sémillon, 6% sauvignon blanc, 1% muscadelle), 1988,

Coteaux du Layon (100% chenin blanc), Domaine Belargus, 2018,

Quarts de Chaume (100% chenin blanc), Domaine des Baumard, 2018,

Quarts de Chaume (100% chenin blanc), Domaine des Baumard, 1997,

Jurancon (50% petit manseng. 50% gros manseng), Cuvée Domaine, de Souch, 2016,

l’Archiviste MW 10" Anniversary 1979/2012, Muse Vintage Wines, NV,
- 50% Grenache Noir, 30% Grenache Blanc, 15% Grenache Rose, 5% Macabeu
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18.00

- The 1979 portion of the wine was aged three years in underground concrete tanks and 37 years in foudres.

The 2012 portion was aged for about ten years. Bottled straight from cask.
Pacherenc du Vic-Bilh, Doux 19.58, Domaine Laougue, 2021,
-99% Petit Manseng. 1% Gros Manseng
Recioto della Valpolicella Classico, Rubinelli Vajol, 2013,
-50% corvina, 25% corvinone, 15% rondinella, 5% molinara, 5% oseleta
Verduzzo Di Cialla (100% verduzzo), Ronchi di Cialla, 1984,
Malvasia delle Lipari Passito (100% malvasia), Najm, Colosi, 2015,

Passito di Pantelleria (100% zibibbo), Ferrandes, 2007,

10.00

CRAZY COOL RICH WINES THAT ARE BREATH-TAKINGLY DRY...and richly fruited

Vecchio Samperi, Marco De Bartoli, NV,

Marsala Superiore Oro, Vigna La Miccia, 5 Years, Marco De Bartoli, NV,
Marsala Superiore Oro Riserva, Marco De Bartoli, 2009,

Marsala, Vecchio Samperi, Riserva, Marco De Bartoli, 1945,

Marsala, Vecchio Samperi, Riserva, Marco De Bartoli, 1935,
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Joz. glass bottle
CRAZY COOL SWEETIE...a little fortified even

Moscatel Especial (100% moscatel). César Florido, NV, Chipiona - located 5 miles from Sanlicar 12.00 48. (375ml)
-the late-harvested moscatel grapes begin fermentation, which is then arrested with the addition of a grape spirit (my grape spirit is
called Harvey and Harvey really needs a shower); then arrope is added..WTF!!!!. yes, arrope is boiled moscatel must which is essentially
a syrup (it is aged in its own solera); it adds complexity and depth and oomphhhhhh to a base wine...sort of like the bass line in the

Cure’s Fascination Street

Mountain Wine (100% moscatel of alexandria), Molino Real, 2017, -.- 145. (500ml)

Victoria #2 (100% moscatel of alexandria), Jorge Ordonez & Co.*, 2018, - 60.(375mb)
-this is a partnership between Jorge Ordonez and Gerhard Kracher
Pandorga (100% pedro ximenez), Bodegas Cota 45, 2016, Jerez --MAGNUM— --SUGAR BOMB-- -- 250. (1500ml)
-the grapes are dried in the sun (as per usual for P.X. and Moscatel grapes in the Sherry region) for 10 days: the grapes are
fermented and left in bota (500 litres) for 12 months WITHOUT FORTIFICATION. It is only 10.5°.
. Fondillon (100% monastrell), Bodegas Monovar, 1944, -A LIQUID TIME CAPSULE-- -.- 1100. (500ml)
-the grapes are left on the vines to overripen to achieve a naturally high alcohol content. THIS IS NOT FORTIFIED!
This was put in oak barrels just after the Allies stormed the beaches of Normandy. and remained there for 75 YEARS before bottling...
- The Sun King. Louis XIV, drank Fondillon for pleasure with his favorite crackers in his younger years, and for medicinal purposes later in life.
Thomas Jefferson 10 years, Azores Wine Co..NV, -- 300. (375ml)
-A blend of arinto dos acores, verdelho, terrantez do pico. aged an average of 10 years with some batches containing 30-year-old wine.
-situated nearly half way between Portugal and New York City, Pico Island fortified wines were a staple in America for 200 years and

loved so much by our third president he would demand it while he was in France.....

VINHOS GENEROSO... all hail CARCAVELOS, the smallest wine appellation in Portugal

Carcavelos (34% arinto, 33% gallego dourado, 33% ratinho), 15 Years, Villa Oeiras, NV, Lisbon 16.00 96. (500ml)
-Villa Oeiras is the ONLY producer of Carcavelos left...and there are only 25 ht. in production....all the other vineyard land was
consumed by Elon Musk, in his quest to build a Tesla factory near Lisbon, on the coastline

Carcavelos (a blend of branca & tinta grapes, co-fermented), Quinta dos Pesos, 1991, Lisbon 18.00 108. (500ml)
-the Quinta dos Pesos ceased operations after 2005 with the untimely passing of proprietor Manoel de Boullosa; we know about and

relish these wines today because of the great folks at Haus Alpenz who discovered these wines and preserved their spirit and history
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Joz. glass  bottle

Sauvignon Blanc Auslese, Sattlerhof, 2021, 20.00 80. (375ml)
-Total Acidity 7.6 grams per litre / Residual Sugar 91.3 grams per litre

Sauvignon Blanc Trockenbeerenauslese, Kranachberg, Sattlerhof, 2017, -HEAVEN ALERT-- -.- 100. (375mD)
-Total Acidity 9.4 grams per litre / Residual Sugar 251 grams per litre

Ruster Ausbtruch (100% welshriesling). Feiler-Artinger, 1999, -.- 125. (375mD)

Ruster Ausbtruch, Peter Schandl, 1999, 100. (375ml)
-70% welshriesling, 25% riesling, 5% sauvignon blanc

Muscat de Rio Patras (100% muscat), Parparoussis, 2017, - 75. (500ml)

Vinsanto (80% Assyrtiko, 20% Aidani), Hatzidakis, 2004, -.- 180. (500ml)
-Total Acidity 8.9 grams per litre / Residual Sugar 255 grams per litre...this wine is what drove Odysseus and tempted Zeus.

Tokaiji Aszii (100% furmint), 5 Puttonyos, Hétszolo, 2010, 18.00 108. (500ml)
-Total Acidity 11.4 grams per litre / Residual Sugar 140 grams per litre...these metrics are awesome AND compelling AND crazy

Vin de Constance*, Klein Constantia, 2019, 30.00 150. (500mt)

-100% muscat di frontignan

-the grapes are harvested in 21 different batches, some super early in the process (to preserve acidity & freshness). some super late

(to get that unctuous balanced sweetness but NOT botrytis) / as each batch arrives at the winery, it is added to the already fermenting wine /
aged lasts 3 years in French oak barrels, 50% of which are new

-Total Acidity 6.2 grams per litre / Residual Sugar 172 grams per litre

*about 200 years ago, sweeter wines ruled the world. And the one wine, other than the ethereal Tokaji Essencia, that ruled the mostest was
the Vin de Constance, South Africa’s greatest vinous foreign emissary...just ask Napoleon...he enjoyed a-glass a day while in exile:

Straw Wine (100% chenin blanc), Mullineux, 2022, -.- 100. (375ml)
-the grapes are harvested at normal ripeness and then left outside to dry in the sun, for roughly 16-30 days (this is an ancient method of
making sweet wines...and raisins) / once 50% shrivelled, but without any botrytis, the grapes are fermented in barriques, lasting 11 months
-Total Acidity 10.7 grams per litre / Residual Sugar 342 grams per litre

Sticky Mickey (100% sauvignon blanc), Eradus, 2017, -- 54. (375ml)
-Total Acidity 7.7 grams per litre / Residual Sugar 300 grams per litre

Rutherglen (100% muscat a petits grains), Chambers Rosewood, NV, - 50. (375ml)
-Total Acidity 4.03 grams per litre / Residual Sugar 248.7 grams per litre

Eden Ice Cider, Heirloom, 2024, --HOLY F*#KING CRAP, THIS IS GREAT ALERT-- 2.00 92.(375ml)

-100% apple. a blend of 15 heirloom varietals
- each bottle contains 8 pounds of apples, which means this will literally keep the doctors away until the 2028 Olympics in LA.
- grown and harvested at the eco-friendly sunrise orchard in cornwall, vermont

-residual sugar 150 grams per litre
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