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2022 Llopart Brut Reserva Corpinnat - Corpinnat producers left the D.O. of 
Cava in 2019 to separate themselves from what they believe is a diluted 
category. Strict guidelines were put in place and all Corpinnat must be     
organically-grown, picked by hand and aged at least 18 months. This     
version is fresh and mineral-driven, with green apple, lemon zest and a 
touch of Marcona almonds. Pair with salted nuts or a seafood appetizer.  
             $27.99   
Bottles ordered:           ______________ 
 
2022 Dominique Gruhier Extra-Brut Crémant de Bourgogne - This estate  
is located near the village of Epineuil, 10 minutes northeast of Chablis. 60% 
Pinot Noir and 40% Chardonnay are organically-grown in Kimmeridgian 
soil (rich in seashells). Ginger gold apples and lemon curd with a creamy 
mouthfeel and lasting mousse. Lovely with paté or baked whitefish.   $29.99            
Bottles ordered:                                   _____________ 
 
2023 Château Vitallis Pouilly-Fuissé - The Château’s origins date back to 
the 13th century and the Dutron family has been farming the estate since 
1835. Balanced and layered, with flavors of baked apples, pastry cream 
and subtle vanilla. Minerals come in on the long finish. Enjoy with chicken in 
a creamy sauce or roasted turkey breast.       $34.99          
Bottles ordered:                                    ____________ 
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2022 Château de Bouillerot Bordeaux “Fruit d’Automne” - Family-owned 
for three generations, this organic estate is located in the Entre-deux-Mers. 
55% Merlot, 35% Cabernet Franc, 10% Malbec. Stylistically, this wine is 
Bordeaux meets Loire. Red fruits and tobacco with great acidity and that 
gravelly note often found in the Loire. A nice match for braised meats or  
roasted vegetables.                  $24.99 
Bottles ordered:              _______________    
 
2021 Marimar Estate Mas Cavalls Pinot Noir - In 1986 Marimar Torres 
founded her California estate after representing her father’s winery in 
Spain for many years. Grown in the cool climate of Sonoma Coast, in a    
single vineyard named for Marimar’s mother. Cherry cola, black tea and 
Asian spices with earthy notes of forest floor and porcini. Fantastic with 
roast pork tenderloin drizzled in toasted sesame oil.    $31.99 
Bottles ordered:           _____________ 

 
2022 Torres Secret del Priorat - The Torres family simply makes good wine, 
whether it be in California or Spain, and we have featured several of them 
over various Wine Tours. Fresher and more approachable than many wines 
from Priorat, Secret has flavors of bright raspberries, pomegranate and 
lavender. There is also savory cocoa powder, soy sauce and licorice. A  
complex wine that will pair well with grilled steak topped in fresh herbs.  
                                     $34.99 

  Bottles ordered:                          ______________ 
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