terroir

M a n | f(a&aﬁactoro@g toMerriam Webstey

mani-festo |\n map £(e) st @
plural manifestos or manifestoes

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

Manifesto Has Latin Roots

Manifestois related tananifestwhich 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
century. Bothmanifestandmanifestaderive ultimately from the Latin nounanus("hand") andfestusa
combining form that is related to the Latin adjeciiviestusmeaning "hostile.” Something that is manifest is
easy to perceive or recognize, antianifestds a statement in which someone makes his or her intentions
views easy for people to ascertain. Perhaps the most famous statement of this sGadrsntiugist

Manifestq 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 (ayers 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), W€ sincerely apologize and
will promise to do better.
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HAPPY After
HOUR* 6:00pm

VERMOUTHoz pour A these aromatized wines  do cure all evils

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
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

APERITIF:0:por At hese aromatized wines might

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
Aperitivo, Cappeletti, Italy (Alto Adige) --17° : ‘ 9.00* 12.00
-traditional carmine-red, spritz-worthy aperitif wine. Aperol’s big bad older sister. ***locals call it “specialino”
Grand Quinquina, Byrrh, France (Roussillon) --18° 8.00* 10.00

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

SPRITZERSA these are just evil -y good

Midday Spritz - Caffo Mezzodi Aperitivo + Prosecco + Soda 12.00* 14.00
Porto Penicillin — White Port + Tonic 12.00* 14.00
Dead Weather - Rainwater Madeira + Sprite + Angostura Bitters + Lemon Juice 12.00* 14.00
Rosso Estivo = Cabernet Sauvignon + Tonic 12.00* 14.00
Victor Hugo - Elderflower Liqueur + Prosecco + Soda 12.00* 14.00

*HAPPY HOUR is from 4:00pm - 6:00pm AND from 10:00pm ‘til close EVERY DAY!



terroir

HAPPY After
HOUR* 6:00pm

60z. pour 60z. pour
NON-ALCOHOLICSTUFR could be-anything, from anywhere
NON #3 (yuzu, oranges, verjus, cinnamon, murray river salt, water, crocodile tears) — Australia 12.00* 15.00
NON #7 (sour cherries, cold brew coffee, garam masala, all spice, secret love potion) — Australia 12.00* 15.00
Gewiirztraminer Grape Juice, Navarro Vineyards, 2022 - Mendocino 8.00* 10.00
Pinot Noir Grape Juice, Navarro Vineyards, 2022 - Mendocino 8.00* 10.00
Sparkling Riesling, Dr. Lo., Loosen Bros, NV - Mosel 12.00* 15.00
Tempranillo Blend, Addiction, Oddbird, NV - Spain 12.00* 15.00
N/A COCKTAILSA 0 % a | c+0lB08slteen spirit + old spice body wash
Curious Elixir #2 Spicy Margarita (pineapple, ginger, ancho chili, damiana, lime) — New York 12.00
Curious Elixir #4 Sicilian Spritz (ginseng, blood orange, turmeric rhubard root, holy basil) — New York 12.00
Curious Elixir #8 Black & Blue Amaro (blueberry, blackberry, reishi, chaga, lion’s mane, fig) — New York 12.00 3 oz.
Ghia Spritz (sparkling wine, orange) — TriBeCa 15.00
NEAR BEERO. 5% al cohol or 1| ess
Athletic Brewing Golden, Upside Dawn — Connecticut (0.5°) 8.00 120z.
Athletic Brewing IPA, Run Wild - Connecticut (0.5°) 8.00 120z.
Sierra Nevada Hazy IPA, Trail Pass - California (0.5°) 8.00 120z.
Ama Brewery Kombucha, HIRU - Basque Region (2.5°) 72.00 25.40z

-a blend of 70% green + 30% white peony teas (grown on the Satemwa Estate in Malawi) +water, sugar. kombucha culture
Ama Brewery Kombucha, BAT - Basque Region (2.7°) 72.00 25.40z

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

*HAPPY HOUR is from 4:00pm — 6:00pm AND from 10:00pm °til close EVERY DAY!



HAPPY
HOUR*

DRY* RIESLINGyes, Riesling is always DRY Ae x c e p 't

Chateau Bela, 2019, Starovo

Best's, 2024, Great Western

Ravines, Argetsinger Vineyard, 2021, Finger Lakes

Domaine Weinbach, Wolfreben “@ Intrant™ aka, “zero additions to-the wine~,-2020, Alsace
Trocken, Wachenheim, Dr. Biirklin-Wolf, 2024, Pfalz

Galen Glen, Fossil Vineyard, 2022, Lehigh Valley

Mt. Beautiful, 2018, North Canterbury

Stagard, Steiner Hund, 2020, Kremstal

Moya Meaker, 2023, Elgin

Briindlmayer, Ried Heiligenstein, 2023, Kamptal

Trocken, G.G. Riidesheimer Rosengarten, Leitz, 2021, Rheingau
Cave De Ribeauvillé, Grand Cru Osterberg, 2020, Alsace

17.50*
16.00*
21.00*
19.50

17.25*
13.25*
16.00*
19.75*

" 22.00*

23.00*
28.00*
20.00

Glass
60z.

when

19.00
17.50
23.00
21.00
19.00
15.00
17.75
23.00
24.00
26.00
30.00
22.00

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

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 wine so the General AND Manager can actually state:

THIS WINE AIN'T SWEET, DAMMIT!

Taste
30z.

It MOE

8.75
9.00
11.75
10.75
9.75
7.75
9.00
11.75
12.25
12.75
15.25
11.25

planet.

*HAPPY HOUR is from 4:00pm - 6:00pm AND from 10:00pm ‘til close EVERY DAY!
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HAPPY Glass Taste
HOUR* 60z. 30z.

FRUITY RIESLING:yes, Rieslingisagrape *Aand a grape is a fr

Feinherb, barrel X, Peter Lauer, 2025, Saar 15.75* 17.75 9.00
Feinherb, Dhroner Hofberg “in der Sengerei,” A.J. Adam, 2021, Mosel 24.00* 27.00 13.75
Kabinett, Oberemmeler Hiitte, von Hovel, 2021, Saar 22.00* 25.00 12.75
Kabinett, Graacher Himmelreich, Willi Schaefer, 2023, Mosel 25.00* 30.00 15.25
Kabinett, Urziger Wiirzgarten, Alfred Merkelbach, 2023, Mosel 19.00* 21.50 11.00
Kabinett, Niederhduser Klamm, Donnhoff, 2023, Nahe 20.25* 22.00 11.25
Kabinett, Robert Weil, 2021, Rheingau 26.00* 29.00 14.75
Kabinett, Niersteiner Pettenthal, Strub, 2022, Rheinhessen 15.00* 16.75 8.50
Spdtlese. Meddersheimer Rheingrafenberg, Hexamer, 2023, Nahe 18.25* 20.00 10.25
Spatlese, Oestericher Lenchen ‘303", Spreitzer, 2022, Rheingau 28.00* 30.00 15.25
Spatlese, Brauneberger Juffur Sonnenuhr, Schloss Lieser, 2015, Mosel 22.25* 25.00 12.75
Auslese, Westhofen “Fass 9,” Seehof, 2023, Rheinhessen 10.50* 30z  -.- 12.25
*FIl'ight of Three Tasteswofpianemof the Ri &8800i ngs
*Flight of Five Tastes fywpn whedewoniltde!l 9 f p5bFORE€ s rh |
*Flight of Eight Tastes from the world of Riesling *A holy crap, we LOVE you! 100.00

*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 17t celebration of the Summer of Riesling (okay, okay. that celebration ended in September) :

Total Acidity (as in total titratable acidity - malic / tartaric / citric ++..you feel this acid on the sides of your tongue)...

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 - 6:00pm AND from 10:00pm °til close EVERY DAY!



SUMMER OF RIESLING MERCHANDISE STORE

the VIK edition.* Summer of Riesling 2026 t-shirt $36.00

-this is the 2026 edition, crafted in southern Massachusetts, by a new condiment king (Jared) and his stepfather,
who aspire to get out of the t-shirt business but keep getting sucked back in by the heavy-handed General AND Manager
and his partner in comic arms, Steven Solo...this is a pretty damn good shirt.

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 day’s 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.
My mother still calls me “Summer” when | wear this shirt to our Sunday evening dinners.
She also makes me drink Chardonnay.

the Subway Summer of Riesling t-shirt $38.00

-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
have greater concerns...HELLO “L” TRAIN ON A SATURDAY AFTERNOON!

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 BI6 BIG BIG shout out to VIKTORIA ROMANIA.

a graduate of the Bloomsburg University of Pennsylvania, with a BFA in graphic design.
Viktoria came into our world against her better judgment, convinced by the ever convincing Steven Solomon
that a colab with terroir is just as profound as a cooking stage with René Redzepi.
VIK dove deep into order & emotion...and the balance of the two (very evocative of Riesling).

She crafted physical paintings and then added graphic elements...the traditional and the modern (potentially
evocative of Riesling). Each image is bright, expressive and kinetic. Each regional image explores culture and
history and possible flavor profiles (my flavor profile is a menthol cigarette, in a goth club, wrapped in a string of pearls).
Ultimately, this is a production of VIKTORIA., with a minor assist from terroir
And we are honoured to have her in our world, if only for a summer-...of Riesling.
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AND NOW IS THE TIME TO:

-craft a love letter to Riesling...and yes, it is best crafted on an Olivetti “Lettera 32~
-assemble your crew and rent a rowboat...and then leisurely journey along
the Mosel River of Germany...the majestic hillsides and glorious wines will stagger you
-pretend you are a 14-year-old Mozart listening to Gregorio Allegri's “Miserere” for the first time
-purchase your New York Knicks Funko Championship 5-pack
-learn to make a flammekueche so you that your trip to Alsace
will be filled with yummy wines and really yummy foodstuffs
-investigate whether Vhagar & Caraxes are fueled by Riesling grown on the slopes of Dragonstone
-dust off your copy of Martin Luther's 95 Theses and nail it to your front door
(pay particular attention to thesis 67)
-call Mom and tell her you love her...and would love her even more if she got a Riesling tattoo
-plan a cruise along the East River of NYC, on Tuesday, July 21<...
YES - the Summer of Riesling Cruise 2026 - TICKETS at www.wineisterroir.com
-say a prayer to all the soccer gods that Coach Poch
can craft an American journey to the World Cup final on July 19*
-book a table at Smithereens in the East Village of NYC
and order the buckwheat pancake with smoked bluefish
-plan a visit to the Patagonian region of Chile...it is the new Riesling promised land
-follow the germanbreadcutter on Instagram...he is to the cutting of bread
as the General AND Manager is to the counting of bottles on inventory day
-convince founders Mike & Chris of Tombolo to create a line of Riesling-centric activewear
-re-up your supply of Philz Coffee Jacob’s Wonderbar...
there are going to be many late nights at the Goethe-Institut
-ponder this: is “Doritos Nacho Cheese™ the perfect Riesling snack
-finally learn to drive a Zamboni...the greatest creation of humankind in the past 124 years
INFO NOTES:
WHAT IS THE SUMMER OF RIESLING:
a love affair of the Riesling grape, in technicolor (no Al manipulations)
HOW LONG DOES IT LAST: the entire 94 days of the summer of 2026,
beginning officially on Sunday, June 21, at 4:24am, and ending on Tuesday, September 22", at 8:05pm.
WHERE DOES THE SUMMER OF RIESLING HAPPEN: everywhere you are

We very much look forward to celebrating
the Summer of Riesling 2026 with you.



HAPPY Glass Taste
HOUR* 60z. 30z.

mons caldus At he hot movevorey ofydir attention

Kabinett, Bremmer Calmont, Franzen, 2025, Mosel ’ o 22.00* 2500 1275
-UBER NOTE: the Calmont vineyard, in the town of Bremm, is the steepest vineyard in Europe
-UBER NOTE REPEATED FOR EMPHASIS: the Calmont vineyard, in the town of Bremm. is the steepest vineyard in Europe
-it is impossible to gage the degree of slope unless you attempt to walk up the damn thing. Perchance you are a skier. then you know
that a GREEN slope is 25° / a BLUE slope is 35° / a BLACK slope is 45° / a DBL BLACK slope is 55°...and this is steeper
-why anyone chooses to work this land is beyond our comprehension...every moment of work is HARD
-the vineyard is composed of Devonian blue slate / it is 33 ht in size, rising to 1000" above the Mosel River

**unfortunately, this riesling i s not part of the FlightsAm

a sheer face of hard rock - the Celtic name is kal.
Easy to understand why so many children of so many winemaking parents said “hell no”

when asked to take over the family’s vineyards but..."yes, please, to a desk job in Frankfurt.”
And a message to all the Burgundian vigneron who believe they are engaged in heroic viticulture...
“you know nothin” Jon Snow!”

~ *HAPPY HOUR is from 4:00pm - 6:00pm AND from 10:00pm °til close EVERY DAY!
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HAPPY  Glass - Taste
HOUR* 60z. 30z.

the Alpha Centauri of the Riesling world

Casa Silva, Futrono Vineyard, 2024, Austral 21.00* 23.00 11.75

-grown on volcanic soils...we are super duper close to the At\des Mbtxntains and to the bottom (OR TOP)W of the world

-the average maximum temperature durlng the growing season is 65.3°F...which is insanely low...no clue how these grapes actually rlpen

(a stupld statement, in retrospect. as grapes ripen due to photosynthesis, not hlgh temperatures)

-the grapes are harvested into small buckets and then transported to the winery via condor

~fermented in stainless steel tanks / followed by 60 days'of lees stiri'ing by 'ghosts of the 0G Mapuche

-the total acidity in the wine is 4.9 grams / litre but it also has 3.3 pH. which means that its aC|d|ty is as blazing

as a summer day in the Atacama

Somewhere on the shores of this lake, the Ranco Lake, is the Futrono Vineyard.
Apparently, it is guarded by the Lady of the Lake and She extracts a hefty toll to visit said vineyard...
one must: sing a song by Victor Jara / recite two poems by Pablo Neruda /
cook three empanadas de pino / name your favorite color.

*HAPPY HOUR is from 4:00pm - 6:00pm AND from 10:00pm ‘til close EVERY DAY!
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HAPPY Glass Taste
HOUR* 60z. 30z.

Pichler-Krutzler, Ried Pfaffenberg, 2023, Kremstal 24.00* 2625 13.50
-the Pfaffenberg vineyard is composed of gfdhler gneiss and mica schist (similar to slate but just more metamorphic)
-it is a terraced vineyard because it must be / it has a south-eastern orientation because it likes the sun
-the grapes are whole-cluster pressed

-fermented in stainless steel tanks then aged 6 months in stainless steel with lots of lees stirring

this direction is EAST...you are facing the Pannonian Plain...
it is warm here...and there is lots of good schnitzel over there

mons clericorum At he hill of the clgeddégsAyowchar

**unfortunately, this ~ riesling i s not part of tcomgnudstoisayhd s Ao n

Yes, this is the Danube River
just below us...I once tried to
swim across it and | ended
up in the Black Sea...
it was my
Germanic lazy river ride.
Most importantly, the
proximity to the water keeps

the temperature in this

" » =

vineyard on the cooler side.

this direction is WEST...walk 4" over there and you are in the Wachau region. The
Pfaffenberg is a Wachau-esque vineyard but in the Kremstal region...

| blame my grandmother for this designation

*HAPPY HOUR is from 4:00pm — 6:00pm AND from 10:00pm ‘til close EVERY DAY!




HAPPY —Glass — Taste
HOUR* 60z. 30z.

GREEN & YELLOW GRAPES

Domaine Schoffit, Grand Cru Sommerberg, 2021, Alsace 25.00* 30.00 15.25

-the Sommerberg vineyard, 28.36ht in size, is located on the foothills of the Trois-Epis Mountain, just north of Niedermorschwihr
-the slope is 45° and the vineyard faces perfectly south (in a region with minimal rain - the least amount in all of France - and

iiig growing conditions)

-apparently, there is a duality of mica-granite here, called Turckheim granite (granite = power...think the Rock levels of power)
-fermentation is in stainless steel, followed by ageing in stainless steel tank, on the lees, for 10 months

-the total acidity for this wine is 8.6 grams / ltr., which is HUGE...hello granite soil!

**unfortunately, this  riesling i s not part of ti§1reallyl1‘9ll|tting;hlartf09t,éiowo m

*HAPPY HOUR is from 4:00pm - 6:00pm AND from 10:00pm ‘til close EVERY DAY!
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~.._ Cruise

ne SUMMer of Riesling Cruise
Tuesday. July 21, 2026
7:00pm - 10:30pm
$135.00

Reserve tickets at: www.wineisterroir.com

The greatest wine celebration mankind has ever known.
-a tasting of 15 different RIESLINGS from around the Riesling world...

Germany (of course...it is the home of the grape!), Austria, France, America, Australia

-terroir FOODSTUFFS will be available for sale...

to ensure your Riesling consumption is properly balanced
-the musical stylings of the GREG SMITH BAND.
the 00s tribute band you have been dreaming about...
-dancing...ohhhhhhhhh, there will be DANCING!
-a 3-hour journey aboard the JEWEL. with 250 of our closest friends

We will leave from the Skyport Marina at 23™ Street and the FDR,
at 7:30pm, with boarding commencing at 7:00pm.

In preparation for the cruise of a lifetime, please:

—call your minister to say you have a new savior and it goes by the name Riesling
-drink from the Riesling Fountain of Youth in St. Augustine, FL.
-visit Lorelei along the Rhine River and toast the Riesling siren
-enable only Riesling-based apps on your smartphone
-learn to swim
-begin meditation to enlighten oneself to the enlightenment of Riesling

-tattoo / Love Mom AND Mom Loves Riesling on your right shoulder
-take advantage of working from home on Wednesday, July 22™

# RieslinglsAlreadyGreat



HAPPY Glass Taste
HOUR* 60z. 30z.

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
-1 fermentation in tank, 2" fermentation in bottle (aka, metodo classico) BUT without disgorgement (aka, col fondo “with sediment~)-

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
Henriet-Bazin Brut Blanc de Noirs, 2019, Montagne de Reims 30.00* 35.00 17.75
-100% meunier, grown in the single plot, La Sente au Beurre
-fermentation in stainless steel, with indigenous yeast
-stored in enamel vats for 9 months before ageing 4 years sur lattes
-7 grams dosage

*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 | am a luddite and / or a dinosaur
-1 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
-1 haven't showered in 10 days
-we actually just hosted the Club World Cup in America...this actually did happen...and our President kept the trophy!

-my spiritual master, DonAvon, is definitely going to harangue me with missives on his Comment Cards...and he does...and | tear them up!

-Liverpool F.C. is the Premier League Champions for the 2024 / 2025 season...yep. this happened also

-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*SK, 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 — 6:00pm AND from 10:00pm ‘til close EVERY DAY!



WHITE:

WINE @ ® BY THE _

o~ GLASS

HAPPY Glass Taste
HOUR* 60z. 30z.

GREEN & YELLOW GRAPES

Muscadet Sévre-et-Maine Sur Lie, Comte Leloup, Chéreau Carré. 2019, Loire Valley 15.50* 17.00 8.75

-100% melon de bourgogne /- 100-year-old vines, grown in-schist-&-slate / fermented in-stainless steel -/ left 14 months on the lees

Pouilly-Fumé (100% sauvignon blanc), Caillotes, Corty, 2023, Loire Valley 23.00* 2500 12.75

Cour-Cheverny (100% romorantin), Licorne, Domaine de Montcy. 2020, Loire Valley 22.00* 2400 12.25

Roussette de Savoie, Frangy “Cuvée du Pépé, Domaine Lupin, 2021, Savoie 21.25* 2300 11.75
-100% altesse...aka, roussette

Jurancon, Clos Guirouilh, 2016, Pyrénées Atlantique --ALERT: WEAR A SEATBELT-- 24.00* 2600 13.25
-50% petit manseng, 50% gros manseng / harvested in successive passes, into December (aka, late harvest)

| Erbaluce di Caluso, Primavite, Roberto Crosio, 2023, Piedmont 16.50* 18.00 9.25

-100% erbaluce di caluso

Kerner, Puntscheit, Cantina Produttori Bolzano, 2025, Trentino — Alto Adige ‘ 16.00* 17.75 9.00
-100% kerner

Carricante (95% carricante, 5% cataratto & inzolia), Calabretta, 2025, Sicily 17.50* 19.00 9.75
-grown around Mt. Etna, at 2250", in black volcanic & stony soil

Vino de la Tierra de Cadiz, Socaire, Primitivo Collantes, 2021, Andalucia 17.00* 18.50 9.50
-100% palomino fino

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

*HAPPY HOUR is from 4:00pm - 6:00pm AND from 10:00pm °til close EVERY DAY!
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MOREGREEN & YELLOW GRABE

Scheurebe Auslese, Diel, 2009, Nahe 23.00* 2500 12.75
Ois Erleben, Markus Altenburger, NV, Burgenland 15.00* 16.50 8.50

-muscat ottonel, traminer, welschriesling, griiner veltliner, sauvignon / fashioned in a solera system, and withdrawn

HAPPY Glass Taste
HOUR* 60z. 30z.

from said solera system:..this wine is-a combo of vintages "24, 23, 22
-please ask Kyle why this wine is the future...not “a” future but “the” future
Dézaley (100% chasselas), Grand Cru “L’Arbalete,” Jean et Pierre Testuz, 2018, Vaud 23.00* 2500 12.75
-yes, this is a Swiss wine. And yes, you are seeing “Grand Cru” written on the label. | guess the Swiss do not abide
by the strong arm of the French wine law...and now E.U. law...reserving use of “Grand Cru” for French vin exclusively

Harsleveld, Rany, Sanzon, 2022, Tokaj 18.75* 20.25 10.25
-100% harsleveli

Muscat de Kelibia, Banibano, Jean Touitou, 2024, Cap Bon 23.00* 25.00 12.75
-100% muscat of alexandria ‘ j
-grown on sand + calcareous sandstone + limestone, in Tunisia / maceration for 6 days / indigenous yeast ferment / no SO2 added
Vignoles (100% vignoles), Keuka Lake Vineyards, 2022, Finger Lakes 15.00* 16.50 8.50
-vignoles is a hybrid variety..we do not know who the parents of this grape are...apparently. a farmer in the Finger Lakes
found a basket floating in the Hudson River...it contained a vine / he planted the vine / he taught it proper viticultural practices /

it now survives on its own

Sylvanus, Channing Daughters, 2023, The Hamptons 17.00* 18.50 9.50
-48% muscat ottonel, 27% gewurztraminer, 20% pinot grigio, 5% pinot bianco

Chasselas Doré, Cuvée Léger, The Eyrie Vineyards, 2023, Dundee Hills 16.50* 18.00 9.25
-100% chasselas doré

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

Sundrop, Amevive, 2024, Los Olivos 21.25* 2300 11.75
-38% roussanne, 27% marsanne, 36% viognier

Moscatel de Alejandria, Tinaja, Estaciom Yumbel, 2025, Secano Interior 15.00* 16.50 8.50
-100% muscatel de Alejandria

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

*HAPPY HOUR is from 4:00pm - 6:00pm AND from 10:00pm ‘til close EVERY DAY!
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HAPPY Glass Taste

HOUR* 60z. 30z.
oh,sothis isher oi ¢ v i twihcalidletrespectaoAhe Burgundia  ns
Verdelho, Insula, 2019, Acores 24.00* 27.00 13.75

-100% verdelho, coming from vineyards on the island’s west & south coasts
-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 Kristen Kish just told you to “pack your knives,” with a tear in her eye

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
parcel is called a “currais,” and the - ‘
stone walls trap heat and act as a eeTmesfeurral B
barrier against the wind. Traversing Canada
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.

Pico, one of nine islands that constitutes the Acores.
Please assume AND know that these islands are what
volcanic dreams are made of. First settled in 1439CE by
Portuguese explorers...though settled is a strong word as
there is not much inhabitable land to settle on.

Did | mention the volcanic soil?
And the constant pummeling by ocean winds
and salt water of the grapes.
Why would anyone grow grapes here?

*HAPPY HOUR is from 4:00pm — 6:00pm AND from 10:00pm ‘til close EVERY DAY!
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Recommends

HAPPY Glass Taste

HOUR*  6oz. 3o0z.
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?
And | responded in a pique of teenage angst: why wouldn’t you add pine resin to wine?! If it was good enough for the Greeks
-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-day Iran...we will leave it up to the historians to decide who is the winner of the Pine
- 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, S|tt|ng in a taverna, starlng longlngly 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
‘terroir —and we apologize. BUT...our own sirens can lull you into a sense of disbelief so-that you can believe that maybe; just
maybe, a glass of piney wine might just be the thing that elevates your night.

Yes, dammit one must add the pine resin to the

of wine, 1 kllogram of resin is added.
Before bottling, the wine is generally fined and filtered
|  to ensure no remnants of resin remain. |

~ Aleppo Pine Resin,
from the Island of Evia...
~ apparently, |
'~ there is terroir in resin.

_*HAPPY HOUR is from 4:00pm - 6:00pm AND from 10:00pm 'til close EVERY DAY!
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KIMMERIDGIAN
SOIL

terroir
HAPPY Glass Taste
HOUR*  6oz. 30z.
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
My MomCs Thoughts [/ Mi S Gmniosednierdyf S

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 19" 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 vintage...Richard Nixon was a big consumer / supporter of this wine

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

ab

Alcide d’Orbigny (1802-1857)
was the proverbial s*#t when it came to all things
geology / paleontology / archaeology / anthropology / zoology
in the early 19" century.
In 1840, he published the La Paléontologie Francaise,
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.

*HAPPY HOUR is from 4:00pm - 6:00pm AND from 10:00pm ‘til close EVERY DAY!



HAPPY  Glass  Taste
HOUR* 60z. 30z.

'Ravan, Ravan, Kabaj, 2019, Brda . 1spo* 2000 1025

-100% ravan...aka friulano aka...tocai friulano...aka sauvignonasse...aka 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.

Doric, Giorgos Balatsouras, 2022, Delphi --ALPINE WINE ALERT-- 16.50* 18.00 9.25

L —nB8556-roditis ~15%-malagousida e e e o

-7 days of skin contact in open wood vessels with fur branches and thyme for cap management.

+Chinuri-Rkatsiteli, 3 Qveri Terraces, Papari Valley, 2024, Kakheti— — - 16.50* 18.00 9.25
-50% chinuri, 50% rkatsiteli

~ -fermented in a terraced qvevri system, with 6 months of skin contact S e B =
Malva5|a Bianca, Cecchini Famlly Vmeyard Erggelet Brothers 2022 Contra Costa 18.25* 20.00 10.25

-1 00% malvasia bianca

-fermented in neutral oak and stainless steel, with 8 days of skin contact

_ *HAPPY HOUR is from 4:00pm - 6:00pm AND from 10:00pm ‘til close EVERY DAY




terroir

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
why a Canadian hockey team cannot win the Stanley Cup...we think not!)

Wine / Food / Everything = the Original edition $25.00

-all sizes available, except children’s small _

Madeira - the vermelha 2025 edition $3000
-just arrived on Thursday for our new celebration of George Washington’'s bday

Bordeaux - the Never Mind the Bollocks edition $2800

=uhmmmm, you might be lucky here..Thomas Jefferson did send in a big order recently, though

Bartolo Mascarello - the 0.6. Terroir-ist edition $2500

-all cool...though, Maria Teresa Mascarello hates me for creating this shirt
*all shirts should be available in small / medium / large...and maybe some in X-large
but please forgive us if we are out of anything...
we have enough trouble keeping proper inventory of the wine and spirits much less clothing items

terroir stickers for sale



