FLIGHTS

Cheese pairings may change due to the availability of the cheeses

FRUIT FORWARD WHITES

Santa Julia Pinot Grigio (Mendoza, Argentina)
paired with Garrotxa (Spain)

Milbrandt “Tradition” Riesling (Washington)
paired with Piave Vecchio (ltaly)

Golan Heights Moscato (Israel)
paired with Barley Buzzed (Utah)

$21. with cheese
$12. wine only

JEFF'S FAVORITE WHITES

Gruet Brut (New Mexico)

paired with Comte (France)

Cakebread Cellars Sauvignon Blanc (Napa, CA)
paired with Bucherondin (France)

Landmark “Overlook” (Sonoma, CA)

paired with Vella Dry Jack (California)

$22. with cheese
$13. wine only

PINOT NOIR

Brancott (South Island, New Zealand)
paired with Midnight Moon (California)

Laetitia Estate (Arroyo Grande Valley, CA)
paired with Taleggio (ltaly)

Bergstrom “Cumberland” (Willamette Valley, OR)
paired with Fontina (ltaly)

$24. with cheese
$15. wine only

FRUIT FORWARD REDS

Juan Gil Monastrell (Spain)
paired with Manchego (Spain)

Santa Ema Reserve Merlot (Chile)
paired with San Adreas (California)

Penfolds “Thomas Hyland” Shiraz (Australia)
paired with Taleggio (ltaly)

$20. with cheese
$11. wine only

WILD BLENDS

Fleur de Lyeth (California)
paired with Beemster Classic Gouda (Holland)

Hedges Family Estate Blend (Red Mountain, WA)
paired with Mezzo Secco (California)

St. Francis Red Splash (Sonoma, CA)
paired with Piave Vecchio (ltaly)

$22. with cheese
$13. wine only

CHEUVRONT’S FAVORITES

Seghesio Zinfandel (Sonoma Coast, CA)
paired with Fontina (ltaly)

Pascual Toso Reserve Malbec (Argentina)

paired with Vella Dry Jack (California)

Flora Springs Cabernet Sauvignon (Napa Valley, CA)
paired with San Joaquin Gold (California)

$22. with cheese
$16. wine only



