terroir

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

mani-festo |\n mad £(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, antanifestds 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-ALCOHOLIC STUFR 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
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+olB08slteen spirit + old spice body wash
Curious Elixir #2 Spicy Margarita (pineapple. ginger. ancho chili. damiana, lime) - New York 14.00
Curious Elixir #4 Sicilian Spritz (ginseng, blood orange, turmeric rhubarb root, holy basil) — New York 14.00
Curious Elixir #7 Champagne Spritz (chardonnay grapes, elderflower, jasmine green tea, lavender) — New York 14.00

-French 75 meets Hugo Spritz. the perfect combination you didn’t knqw you needed.
Ghia Spritz (sparkling wine, orange) — TriBeCa - 15.00
NEAR BEERO. 5% al cohol or | 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 2540z

-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!



DRY* RIESLINGyes, Riesling is always DRY Ae x c e pt

Best's, 2024, Great Western

Trocken, Schieferkristall, Karthduserhof, 2021, Ruwer

Giovanni Almondo, Sassi e Sabbia, 2025, Piedmont

Tatomer, Vandenberg, 2023, Santa Barbara

Stagard, Steiner Hund, 2020, Kremstal

Wild Arc Farm, Clos de Cochon, 2024, Cayuga Lake

Cave De Ribeauvillé, Grand Cru Osterberg, 2020, Alsace

Stift Goettweig, Silberbichel, 2013, Kremstal

Moya Meaker, 2023, Elgin

Trocken, Hallgarten “Alte Reben,” P_J.-Kiihn, 2023, Rheingau
Trocken, Bingerbriicker Abtei “1937" Rupertsberg. Kruger Rumpf, 2023, Nahe
Briindlmayer, Ried Heiligenstein, 2023, Kamptal

Salomon Undhof, von den Terrassen, 2024, Kremstal

QbA, pur Mineral, First, 2024, Franken

Chateau Bela, 2019, Stadrovo

Trocken, Schloss Fiirstenberger, Ratzenberger, 2019, Mittelrhein
Smaragd. 1000 Eimerberg, Lagler, 2024, Wachau

HAPPY Glass
HOUR* 60z.
when
16.00* 17.50
24.00* 26.50
18.00* 19.50
16.25* 17.75
19.75* 23.00
15.50* 17.00
20.00 22.00
21.25* 23.25
22.00* 24.00
19.50* 21.00
~ 24.00* 28.00
23.00* 26.00
17.00* 18.50
17.50* 19.00
17.50* 19.00
21.00* 23.50
22.25* 24.75

*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.

Lt MOE

9.00
13.50
10.00

9.00
11.75

8.75
11.25
11.75
12.25
10.75
14.25
12.75

9.50

9.75

8.75
12.00
12.50

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

QbA, Old Vines, St. Urbans-Hof, 2024, Mosel 14.50* 16.00 8.25
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, Robert Weil, 2021, Rheingau 26.00* 29.00 14.75
Kabinett, Niersteiner Pettenthal, Strub. 2022, Rheinhessen 15.00* 16.75 8.50
Barnstormer, Home Farm Vineyard “N6679P,” 2025, Finger Lakes 18.50* 20.00 10.25
Spétlese, Meddersheimer Rheingrafenberg, Hexamer, 2023, Nahe 18.25* 20.00 10.25
Spétlese, Oestericher Lenchen "303’, Spreitzer, 2022, Rheingau 28.00* 30.00 15.25
Spétlese, 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

*Flight of Three Tasteswofpiahnemof the Ri 800i ngs
*Flight of Five Tastes fywopn whedewoniltde!l ¢ f pbFORE€ s rh i
*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!
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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 August Escoffier.
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 flaver 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.



REJOICE,

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 - WAIT, we just did this...and it was awesome!
-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 moverynworty ofyd\r attention

Kabinett, Bremmer Calmont, Franzen, 2025, Mosel 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

—*sunfortunately, this—riesling—+—-s—n-o-t—p-a+rt—of—t-he —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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RIESLING

HAPPY Glass Taste
HOUR* 60z. 30z.

mons clericorum At he hill of the clergyAyou can

Pichler-Krutzler, Ried Pfaffenberg, 2022, Kremstal 24.50* 2600 13.25
-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 N S

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

**unfortunately, this riesling is not part o

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

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 border-line snafu

*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
7 -grown on volcanic soils...we are super duper close to the Ar1des Mountains and to the bottom (OR TOP)" 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 sllrrlng by ghosts of the 0G Mapuche
-the total acidity in the wine is 4.9 grams per litre but it also has 3.3 pH. which means that its aC|d|ty is as blazmg

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.

AMERICAAt he home of the Riesling grape

Dr. Konstantin Frank, Eugenia, 2024, Keuka Lake 23.00* 2500 12.75
-grown on one of the oldest Frank family plots, planted in 1968 (remember that the Ukrainian, Dr, Konstantin Frank,
was the very first to plant vitis vinifera grapes in the Finger Lakes, in 1958 / before that, it was all vitis labrusca, which is the
vinous equivalent of Arnel Pineda as lead singer of Journey)
-the vineyard is composed of a metric tonne of slate, with naturally high acidity
-the vineyard is named after Eugenia Battle Frank, the wife of Konstantin...she encouraged Frank to complete his degree in agriculture
and oversaw hospitality at the Keuka Lake winery as Konstantin was crafting his revolutionary wines
Dr. Konstantin Frank, Margrit, 2024, Seneca Lake 23.00* 2500 12.75
-the vineyard was planted in 2012, in Hector, in the warmest part of the Finger Lakes known as the Banana Belt (I think they grow
mangoes-here)...it is warmer than the family’s vineyards on Keuka Lake
-the vineyard is composed of gravelly silt loam
-the vineyard is named after Margrit Hildegard Frank, daughter-in-law of Konstantin. With her husband, Willy. they created Chateau Frank
in the Finger Lakes, a dedicated sparkling wine winery. She was a lady of warmth and hospitality...as seen through her eponymous wine

*Flight of Two Tastes of the above New York rieslings 22.50

| W o

Here is the reason vitis vinifera grapes were so late
in being planted in the Finger Lakes:

Konstantin Frank was born in 1899 in Odessa.
He received a PhD in viticulture and his topic was techniques for growing vitis vinifera in cold climates.
Before moving to the U.S. in 1951, he managed a large Soviet wine-growing company.
His first job in the U.S. was as a dishwasher in NYC.
In 1953, he moved the family to the Finger Lakes to prove his PhD thesis...
the first result was a Johannisberg Riesling TBA created in 1962.

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




RIESLING

HAPPY Glass Taste
HOUR* 60z. 30z.

the birthplace of the Riesling grape A wirklich, absolut und ganz gewi  ss

Kabinett, Schloss Johannisberg, 2023, Rheingau 23.00* 2500 12.75

-100% riesling (of course), planted by the Benedictines (of course), in 1720 AD (of course)
-grown on the classic Taunus quartzite, with an overlay of loam and loess
-harvested in mid-September, fermented in stainless steel, left on the lees for 5 months
-Total Acidity: 8.6 grams per litre / Residual Sugar: 23.8 grams per litre / Alcohol: 11° / Voltage: 110
Spatlese, Grinlack, Schloss Johannisberg, 2023, Rheingau 26.00* 30.00 15.25
-100% riesling (of course), planted by the Benedictines (of course), in 1720 AD (of course)
-grown on the classic Taunus quartzite, with an overlay of loam and loess
-harvested in mid-September, fermented in stainless steel, left on the lees for 5 months

-Total Acidity: 8.6 grams per litre / Residual Sugar: 76.2 grams per litre / Alcohol: 8.5° / Voltage: 220
*Flight of Two Tastes of the above  foundational Rieslings 26.00

The first Benedictine monastery was built on Biship’s Hill in 1100AD
(in 1130AD, the name of the village, hill and monastery were

changed to Johannisberg, to honor St. John the Baptist.

The grapes for the m are harvested here

The grapes for the SPATLESE are harvested here

| once raced Usain Bolt up this hillside...
of course, | was the victor as | was motivated
by the fiider of Riesling at the finish line.

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




Who needs a glass of Riesling?

Giovanni Vincenzo Infantino needs a glass of Riesling.

Why?

BECAUSE Gianni has just overseen the greatest World Cup ever...yes, 104 games of pure joy
(unless-you-are Breel Embolo of Switzerland OR Omar Artan of Somalia OR the travel co-ordinator of the Iranian National Team)
that truly brought fandom in America to a new level of fanaticism
(unless you are a N.Y. Knicks fan and we salute you always!).

BECAUSE Gianni's F.I.F.A. script writers brought the Algerian team to Lawrence, Kansas...
and those Jayhawks have never had as'much fun as they did supporting the Fennecs.
BECAUSE Gianni is exhausted...travelling to two games a day (for a total of 41 games),
across three countries (aka, North America), onboard your Qatar Airlines-owned Gulfstream G650ER.
BECAUSE Gianni penned a 15-page rant / treatise on Instagram.

Apparently, 39% of Americans identify themselves as “content creators*” so Gianni is not alone in his posting.
At least those “content creators*” created something, though...
as opposed to Gianni who is acting like he created football and, therefore, holds absolute sway over it.
BECAUSE Gianni still cannot get us to call the game football rather than soccer.

BECAUSE Gianni has been asked to appear before the House Judiciary Committee...
this could be as tasty a hearing as Dee Snyder testifying
before the Senate Commerce, Science, and Transportation Committee on September 19, 1985.
BECAUSE Gianni is going to sell the soul of football to Thrive Capital*

(to anyone at Thrive Capital, please know that terroir is willing to sell the soul of wine for $10 billion...please talk to the General AND Manager).
*okay, so by the time you read this; the plan-to sell the soul of football-has been squashed by the do-gooders-in the world of football.-.
we see you Lisa Klaveness of Norway. But...Thrive Capital, if you are still open to conversations, please call us at 212-625-9463.

Giovanni Vincenzo Infantino,
we have a mighty big glass of Riesling waiting for you.



HAPPY Glass Taste
HOUR* 60z. 30z.

SPARKLING
Denny Bini Lambrusco, NV, Emilia Romagna 13.50* 15.00 7.75
-30% lambrusco marani, 30% lambrusco salamino, 20% lambrusco maestri, 10% lambrusco grasparossa, 10% ancellotta
-initial fermentation lasting 10 days, with 6 days of skin contact THEN a second fermentation in an autoclave lasting one month,
followed by bottling under enough pressure to-make Gianni Infantino’s-head explode
-NOTE: if there ever was a wine to enjoy with a chuck of parm & a piece of prosciut (HELLO JERSEY!), this is it
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”).
Jus Naturae Pét-Nat* (100% riesling), 2023, Germany ' 20.25* 2200 11.25

-the grapes are sourced from the Krover Steffensberg vineyard, in the Mosel River Valley / it is composed of grey slate

-after beginning spontaneous fermentation in tank, the wine was bottled in February 2024 with 10 grams of residual sugar remaining (to

complete the fermentation, of course) and sealed with a crown cap
-the wine is named after Florian Wecker’'s daughter Joséphine
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 8 days
-the U.S.A. just hosted the greatest World Cup ever...it is a summer of love

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

-Canada is going to win the Stanley Cup...F*SK, that already did not happen.. DAMN YOU NORTH CAROLINA!!!!
-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!
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We would kindly ask that the above image be your only interaction with Al within the confines of terroir
We recognize its goodness (it transforms Bryce Sorem into a slugger for the San Diego Padres)
and its badness (it transform the Genral AND Manager into a fan of Arsenal F.C.).
When it comes to figuring out how to navigate the wine program at terroir ...
a program that is purposefully confusing (blame me, the General AND Manager)...
we suggest you engage in conversation with us.
We listen, we understand, we are kind, we recognize your desire for a compelling glass of grape juice
we are not trying to destroy the world (hello Sam Altman!) one chardonnay grape at a time.
We might not select the ideal wine the first time (hello Sam Altman & Sora!)
but by the 5™ taste (I hope), you will have some yummy grape juice in your glass.
Human interaction is bestest.
Al interaction should be reserved for the Toronto Maple Leafs
trying to figure out how to win the Stanley Cup (they stilt can't).
or Tottenham Hotspur not getting relegated (they didn't).
or the N.Y. Mets winning their Division.
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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
=the full and proper name of this winery is: Comte Leloup du Chateau de Chasseloir (taken from-a 5Sha site at the entrance to the home)
*these are the oldest vines in all of Muscadet.. which means they remember a day when Muscadet was only known to Pascaline
-NOTE: the name of the producer + wine remains the most confusing label | have ever encountered...| will try to unwind this French

paradox here: the name of the family home is Chateau de Chasseloir (the owner of this estate in the 15" century was Comte Leloup) /
the property was purchased by Bernard Chéreau in 1953 (apparently, Bernard is the one who started ageing the melon grape

on the lees...crazy) / in 1960, Bernard married Edmonde Carré, owner of the Chateau de 'Qiseliniére /

suffice it to say. there is history in this land and wine

Bouzeron (100% aligoté), La Tournelle, Domaine Dujardin, 2021, Burgundy 17.00* 19.00 9.75

-and yes, this is the only communal appellation in ALL of Burgundy where aligoté is the be all and end all (anywhere else, it would be
labeled as “Bourgogne Aligoté™). The commune sits just south of the Cote de Beaune, in the Céte Chalonnaise. The soils are the typical
limestone and marl / the vineyards generally reside on the upper slopes, facing east. southeast / the grape is actually
the aligoté doré clone, which is smaller & more aromatic than the usual aligoté vert clone. Of course, we must acknowledge
Aubert de Villaine, the master blaster of Burgundy who championed the creation of this appellation.

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)

-fermented in stainless steel and old oak / no ML / aged 22 months in old oak barrels

-the wine has 85 grams / litre of residual sugar, which is a lot BUT it is not a sweet wine_..it is a full throttle, fully fruited wine
Nascetta (100% nascetta), Elvio Cogno, 2023, Piedmont 19.50* 21.00 10.75

-nascetta is a relatively nuova uva to our palates EXCEPT that, 150 years ago. it was considered one of the noble grapes of the Langhe.

And with all due respect to Arneis, this was considered the bianco version of the almighty Nebbiolo. Alas, the first 50 years

of the 20" century were not kind to Italy (yes, they did win two World Cups, in 1934 and 1938) and this grape suffered

from its lack of easy and profound production. BUT, it is back baby, due to journalist Armando Gambera & Elvio Cogno.

Isorso (100% vermentino di Sardegna), Marco Bagella, 2023, Sardinia 16.75* 18.25 9.25
-this is NOT the vermentino that you might enjoy in Liguria...this is more of a Gennaro Gattuso type of vino

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

Scheurebe Spatlese, Diel, 2009, Nahe --ALERT: WEAR A BIG SEATBELT-- 23.00* 25.00 12.75

-formally known as Samling 88 (seedling 88), it was created in Alzey, Germany. in 1916 by Dr. Georg Scheu

-it was always assumed to be a Riesling X Silvaner (Dr. Scheu apparenatly wanted to make a better Silvaner) crossing

but the good DNA folks proved that wrong in the 1990s. We now live in a world where the Scheurebe grape is a Riesling X 277?
crossing...that is a shame (in Austria; the belief is that it is a Riesling X Bouquet-Blanc mix--but can-we really trust the Austrians
after they forced the von Trapps to leave the country!)

*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.

MOREGREEN & YELLOW GRABA

Malagousia (100% malagousia), Microcosmos, Zafeirakis, 2025, Tyrnavos* 18.00* 20.00 10.25
*these vines thrive on the slopes of Mount Olympus, which means that Zeus once enjoyed this grape juice
Assyrtiko (100% assyrtiko), Oenops, 2025, Drama 17.25* 18.75 9.50
| *from the DOTS family, a project focused on single varietal wine of indigenous Greek varietals.
Artefact, Artefact...a moment in wine, 2023, East Devon 2400 27.00 13.75

-100% bacchus GF 1, harvested in October, then crushed and destemmed into four 300-litre Tuscan amphorae,
spending 21 days on the skins, followed by 18 months ageing on the lees (this is a recipe for England winning the World Cup 2034!)
-well, there is a lot to say and write here. And it will be coming soon, once the World Cup is finished AND | get to see The Odyssey
on-an-actual IMAX screen. Until then, do enjoy this wholly unique grape juice, crafted in Mother England,
by three mates: Rob Corbett, Luke Harbor & Tommy Gillard. who produced the wine at Castlewood Vineyard,
within spitting distance of the Jurassic coastline
Muscat de Kelibia, Banibano, Jean Touitou, 2024, Cap Bon 23.00* 25.00 12.75
-100% muscat of alexandria )
-grown on sand + calcareous sandstone + limestone, in Tunisia / maceration for 6 days / indigenous yeast ferment / no SO2 added
Le Blanc, Les Beaux Jus, Vignoble de la Bauge, 2023, Eastern Townships 14.50* 16.00 8.25
-100% frontenac blanc
-the whole-cluster bunches underwent carbonic maceration for 9 days (might be an ORANGE WINE, then), followed by fermentation
in stainless steel, then aged in large concrete vats, with 6 months of lees stirring and ML
-only 15 mg/L of sulfites added...uhmmmmmmm, | guess that is important to all the homeopathic folks in Greenpoint
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

Moscatel de Alejandria, Tinaja, Estaciom Yumbel, 2025; Secano Interior 15.00* 1650 8.50
-100% muscatel de Alejandria

Torontel (100% torontel), Super Estrella, 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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Recommends

e ~___HAPPY Glass Taste
HOUR* 60z. 30z.

THIS WINE IS NOT FIT FOR HUMAN CONSUMPTION

Retsina (savatiano & roditis + Aleppo Pine), Malamatina, NV, Attica 9.00* 10.50 5.50

My Mom GﬁCGJpOﬂdeFed?MﬁTy"WOUer"yOU‘add“ﬁiﬂe“FeS'iﬁ'{ﬁ =S T remensmemaasm———

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

1 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

‘.‘.‘ar&—@nee—barrelfmakingbeeametheﬂrder-of-{heda%in—3OOGE.4he—need¢or—using4"esimwas‘passe.ﬁﬁ e
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

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.




