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SPARKLING / CHAMPAGNE
TASTING NOTES BRAND / NAME

Domaine Ste. Michelle Luxe Brut

VARIETAL
Chardonnay

APPELLATION
Columbia Valley

VINTAGE
2015

TASTING NOTES
Ripe pear and hints of baking spices greet the
palate with a sweet-tart finish.

FOOD PAIRING SUGGESTIONS
Clam chowder, cedar planked salmon, cracked
crab and many other seafood delicacies.
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SPARKLING / CHAMPAGNE
TASTING NOTES

BRAND / NAME
Chandon Brut Sparkling Wine

VARIETAL
Chardonnay with Pinot Noir

APPELLATION
California

TASTING NOTES

Intense and fresh nose of apple, pear, citrus,
almond, and white flowers. Balanced and vibrant
palate with lively acidity and biscuity creaminess
to complement a long, smooth finish.

FOOD PAIRING SUGGESTIONS
Fried calamari, oysters, brie, Caesar salad, fried

chicken
ACCOLADES v
Sommelier Chalange 94 points BTG BTB
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SPARKLING / CHAMPAGNE
TASTING NOTES BRAND / NAME

Veuve Clicquot Yellow Label Brut

ngf, Champagne
(g™

VARIETAL
Pinot Noir with Chardonnay

APPELLATION
Champagne

TASTING NOTES

Hint of smoke underscoring flavors of
poached apricot, pastry cream and
pickled ginger. An overtone of Mandarin

orange peel.
g FOOD PAIRING SUGGESTIONS
i | Veuve Cliequol Seared tuna with sesame, avocado, crab

methe dpmnnn B

and yuzu jelly, and a petit four of candied
raspberry almonds

BTG BTB
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SPARKLING / CHAMPAGNE
TASTING NOTES

BRAND /| NAME
Moet & Chandon Grand Vintage Rosé
Brut Champagne

VARIETAL
Pinot Noir with Chardonnay

APPELLATION
Champagne

TASTING NOTES

Initially offering refreshing notes of pink
grapefruit and blood orange, followed by
small red stone fruit such as morello
cherries, finishing with more vegetal notes
of wild strawberries and rhubarb.

BTG BTB

Delaware
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SPARKLING / CHAMPAGNE
TASTING NOTES

BRAND / NAME
Moet & Chandon MCIII

VARIETAL
Chardonnay with Pinot Noir

APPELLATION
Champagne

TASTING NOTES
Candied citrus fruits, plums and nectarines

FOOD PAIRING SUGGESTIONS

Fish, white meat and poultry, poached or
roasted in a creamy sauce, with honey or
maple syrup. Accompany with fat vegetables,
aim for ripe, white-fleshed, exotic fruit or
yellow-fleshed, dried and candied fruit.

v
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SPARKLING / CHAMPAGNE
TASTING NOTES

BRAND / NAME
Dom Perignon Champagne Brut

VARIETAL
Chardonnay

VINTAGE
2010

TASTING NOTES
Smooth, creamy and balanced with lots of
fruit.

FOOD PAIRING SUGGESTIONS
Smoked foods or slightly spicy dishes

BTG BTB

Delaware
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BRAND / NAME

WHITE WIN E Chateau Ste. Michelle
TASTING NOTES  varieraL

Riesling

APPELLATION
Columbia Valley

VINTAGE
2020

TASTING NOTES

This versatile and flavorful wine would be
enjoyable on its own or with food. We source
Riesling from both warmer and cooler parts of the
Columbia Valley which provides a range of flavors
and styles in our Riesling. The warmer sites add
more tropical flavors while the cooler sites bring
more pear and lemon-lime notes.

RIESLING
OB VALLE

FOOD PAIRING SUGGESTIONS
i Light pasta and rice dishes, grilled fish, and a wide
array of cheese. v,

BTG BTB
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WHITE WINE BRAND /NAME
TASTI N G NOTES Chateau Ste. Michelle Eroica

VARIETAL
Riesling

APPELLATION
Columbia Valley

VINTAGE
2019

TASTING NOTES
Citrus, and floral notes

FOOD PAIRING SUGGESTIONS
Fresh crab, scallops or sushi, spicy Thai
dishes, Indian curries or Mexican food.

ACCOLADES
Wine Spectator 90 points

BTG BTB
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WHITE WINE
TASTING NOTES BRAND / NAME

Charles Smith Kung Fu Girl

VARIETAL
Riesling

APPELLATION
California

VINTAGE
2015

TASTING NOTES

White peach, jasmine, honeysuckle and
lime. Juicy and lively, with lots of citrus
blossom, lychee and a touch of lime.

FOOD PAIRING SUGGESTIONS
Asian foods

v
BTG BTB
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WHITE WINE
TASTING NOTES BRAND / NAME

Corvidae

VARIETAL
Riesling

APPELLATION
Yakima Valley

VINTAGE
2018

TASTING NOTES
Mouthwatering acidity with key-lime pie,
honeysuckle and apricot notes.

FOOD PAIRING SUGGESTIONS
Roasted turnip and butternut squash or a firm
white fish with perfectly glazed carrots.

BTG BTB

J4 Delaware
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WHITE WINE
TASTING NOTES BRAND | NAME

Chateau Ste. Michelle Gewurztraminer

VARIETAL
Gewurztraminer

APPELLATION
Columbia Valley

VINTAGE
2020

TASTING NOTES

This lush style Gewurztraminer presents a
sumptuous array of stone fruit and florals with
a gentle dusting of clove.

@fﬁfagﬁfmﬁ& FOOD PAIRING SUGGESTIONS
v A favorite with crab, turkey or spicier fare.

BTG BTB
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WHITE WINE BRAND / NAME
TASTING NOTES riyiand Estates

VARIETAL
Gewdrtztraminer

APPELLATION
McMinnville

VINTAGE
2015

TASTING NOTES

Grapefruit, Tropical Lychee, & Honey
lh.i_‘ FOOD PAIRING SUGGESTIONS
w?u.u Prosciutto with fruits, pancetta, bacon, chicken
HYLAND soup, turkey soup, French onion soup,leek and
onion quiche, chef’s salad, Waldorf salad, teriyaki
' chicken, barbecued chicken, baked ham, pork
‘ chops, and other dishes.
3 ACCOLADES v
Wine Enthusiast 91 points BTG BTB

Delaware
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WHITE WINE
TASTING NOTES BRAND / NAME

Owen Roe The Parting Glass

VARIETAL
GEWURZTRAMINER

APPELLATION
Yakima Valley

VINTAGE
2016

TASTING NOTES
Peach, dried apricot and pink grapefruit.

FOOD PAIRING SUGGESTIONS
Pear, peach, apple, mango, coconut,
pineapple, and quince.

BTG BTB

J4 Delaware
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WHITE WINE
TASTING NOTES BRAND / NAME

Antinori Santa Cristina

VARIETAL
Pinot Grigio

APPELLATION
delle Venezie

VINTAGE
2019

CRISTINA TASTING NOTES
) The nose is delicate yet intense with
aromas of bananas and citrus fruits. Its
palate is well balanced, light and soft.

FOOD PAIRING SUGGESTIONS
Light dishes such as salads and fish

BTG BTB

Delaware
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WHITE WINE
TASTING NOTES BRAND / NAME

Nine Hats

VARIETAL
Pinot Gris

APPELLATION
Columbia Valley

VINTAGE
2018

TASTING NOTES

white peach, orange blossom, honeysuckle
and ripe citrus that lead to a pleasantly
crisp finish.

FOOD PAIRING SUGGESTIONS
Oysters, shrimp pasta, Nicoise Salad

BTG BTB

J4 Delaware
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BRAND / NAME

WHITE WINE Erath
TASTING NOTES VARIETAL

Pinot Gris

APPELLATION
Willamette Valley

VINTAGE
2017

TASTING NOTES

Fragrant white flowers, nectarine and melons
with a hint of Key lime lay the aromatic path to
this tropical paradise. Pleasing plushness
bolstered by engaging natural acidity combine
to support lush flavors of banana, melon and
apricot finishing on a long, clean and clear high
note.

FOOD PAIRING SUGGESTIONS
SR = Seared or grilled fish, cream-based sauces,
and oven-roasted chicken. v,

BTG BTB
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WHITE WINE
TASTING NOTES

BRAND / NAME
Giesen

VARIETAL
Sauvignon Blanc

APPELLATION
Marlborough

VINTAGE
2019

TASTING NOTES
Tropical fruit with peaches and mangoes

FOOD PAIRING SUGGESTIONS
Spicy cuisine

BTG BTB

J4_ Delaware
B o o T ———



WHITE WINE BRAND / NAME
TASTING NOTES ™"

VARIETAL
Sauvignon Blanc

—

|
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APPELLATION
Columbia Valley

VINTAGE
2020

TASTING NOTES

Smells like freshly cut tropical fruits like kiwis,
mangos, and a hint of oranges. The palate is
extremely balanced, with good and active
natural acidity.

FOOD PAIRING SUGGESTIONS
Chicken, turkey, pork, halibut, crab, lobster,
haddock, bass, cod, salmon, oysters,
calamari, or smoked salmon.

BTG BTB

Delaware

\{ North.




WHITE WINE
TASTING NOTES

BRAND / NAME
Chateau Ste. Michelle Horse Heaven

VARIETAL
Sauvignon Blanc

APPELLATION
{ \ Horse Heaven Hills

- - VINTAGE

- 2019

L

(inteit) Hickielt TASTING NOTES

Ve Tart and racy, with puckering lemon and guava
flavors.

A FOOD PAIRING SUGGESTIONS
Oysters

v
BTG BTB
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WHITE WINE
TASTING NOTES

LB

THuRsTON WOLFE

9
N

2020
ALBARINOD

EnamrgRD MaeiAD

BRAND /| NAME
Thurston Wolfe

VARIETAL
Albarino

APPELLATION
Yakima Valley

VINTAGE
2020

TASTING NOTES

Classical aromas of an Albarifio including
pineapple, mango, apricot, and pear with
some snappy minerality on the finish.

FOOD PAIRING SUGGESTIONS
Ceviche, fish tacos, seafood pasta, and
shrimp.

BTG
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WHITE WINE
TASTING NOTES

BRAND / NAME
Dark Harvest

| IHEE

=
=
T
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I

VARIETAL
Chardonnay

TASTING NOTES
Lightly creamy with a subtle oaky

finish.
FOOD PAIRING
SUGGESTIONS
Poached salmon, halibut, soft
OARK cheeses or salads.
HARVES!
- /

BTG BTB
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WHITE WINE
TASTING NOTES

BRAND / NAME
Wente

VARIETAL
Chardonnay

APPELLATION
Arroyo Seco

VINTAGE
2018

TASTING NOTES
Oak, butter, and vanilla
WENTE

FOOD PAIRING SUGGESTIONS
Seafood dishes based on shellfish like crab,

d lobster, shrimp, and mussels.
v

BTG BTB

Delaware
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WHITE WINE
TASTING NOTES BRAND / NAME

EOS

VARIETAL
Chardonnay

APPELLATION
California

VINTAGE
2018

TASTING NOTES
Apple, pear and apricot notes along with tastes
of oak, butter and vanilla.

FOOD PAIRING SUGGESTIONS
Pairs well with pork, fish and vegetable dishes

BTG BTB

Delaware
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WHITE WINE
TASTING NOTES BRAND / NAME

Chateau Ste. Michelle Mimi

VARIETAL
Chardonnay

APPELLATION
Horse Heaven Hills

VINTAGE
2018

TASTING NOTES

Mimi is crafted in a lightly oaked, fresh style
which allows the bright, elegant fruit to shine
through.

FOOD PAIRING SUGGESTIONS
Salmon, crab cakes, poultry

v
BTG BTB

J4 Delaware
B o




WHITE WINE BRAND / NAME
Erath
TASTING NOTES

VARIETAL
Chardonnay

APPELLATION
Eola-Amity Hills

VINTAGE
2018

TASTING NOTES

This dry, easy-drinking Chardonnay was
fermented in stainless steel with just a touch
of oak. The result is a well-balanced wine with
expressive fruit and peppy acidity that offers a
pretty, lingering finish.

! EMTH || FOOD PAIRING SUGGESTIONS
ipen Meaty fish (halibut, cod) and shellfish (lobster,
E: shrimp, crab, scallops.)
v
BTG BTB
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WHITE WINE
TASTI N G N OTES grl::\‘t\e:Iu) ét:.AMnincf]elle Ethos

VARIETAL
Chardonnay

APPELLATION
Columbia Valley

VINTAGE
2017

TASTING NOTES

Ethos Chardonnay combines depth and richness
with Old World style elegance. The fermentations
were 90% natural to coax complexities from the
oak barrels. | love to watch how this wine evolves
in the glass.

&,f/&«’f FOOD PAIRING SUGGESTIONS
' Pasta with mushrooms, salmon, veal W

BTG BTB

J4 Delaware
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WHITE WINE s Loar Kovia
TASTING NOTES

VARIETAL
Chardonnay

APPELLATION
Napa Valley

VINTAGE
2019

TASTING NOTES

Citrus and subtle tropical fruit notes along
with apricot, toasted almonds and orange
blossom.

FOOD PAIRING SUGGESTIONS

Grilled chicken with lemon aioli, grilled salmon
with a cucumber, tomato and fresh dill salsa
or roast chicken breast stuffed with spinach

and feta cheese.
\ Napa Valley J

- BTG BTB
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WHITE WINE
TASTING NOTES
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BRAND /| NAME
Chateau Ste. Michelle Indian Wells

VARIETAL
Chardonnay

APPELLATION
Columbia Valley

VINTAGE
2020

TASTING NOTES
Juicy citrus and apple aromas with subtle
oak accents.

FOOD PAIRING SUGGESTIONS
Salmon, fresh crab, pork, poultrv. lemon
zest herbs v

BTG BTB

J4. Delaware
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BRAND / NAME

WHITE WINE Lange
TASTING NOTES VARIETAL

Chardonnay

APPELLATION
Willamette Valley

VINTAGE
2019

TASTING NOTES

This has grapefruit and peach aromas, as well
as a gently spicy edge, smelling super fresh
under screw cap. The palate is supple, peachy
and fleshy with a pristine, bright feel and
flavors of lime and pear to close.

FOOD PAIRING SUGGESTIONS

Meaty fish (halibut, cod) and shellfish (lobster,
shrimp, crab, scallops.) — Pair Chardonnay
with subtly flavored, simply seasoned poultry
and pork dishes.

v
BTG BTB
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WHITE WINE RAND | NAME
TASTING NOTES Passing Time

VARIETAL
Chardonnay

APPELLATION
Columbia Valley

VINTAGE
2019

TASTING NOTES

Baked apple, peach, passionfruit shortbread
cookie, tarragon all mingle on the nose of this
complex wine.

PASSING 1

FOOD PAIRING SUGGESTIONS
Shellfish like crab, lobster, shrimp, and
mussels and flaky white fish like halibut.

BTG BTB

J4 Delaware
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WHITE WINE
TASTING NOTES

BRAND / NAME
Sonoma-Cutrer

VARIETAL
Chardonnay

APPELLATION
Russian River Valley

VINTAGE
2020

TASTING NOTES
Flavors of crisp, zesty lemon, green apple,
lime and barrel spice.

|SONOMA- CUTRER
HISSIAN RIVER RANGHS FOOD PAIRING SUGGESTIONS
= Lobster, scallop, corn chowder

L AT o SR 1 T

BTG BTB
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WHITE WINE BRAND / NAME
TASTING NOTES ™=*™

VARIETAL
Chardonnay

APPELLATION
Sonoma Coast

VINTAGE
2017

TASTING NOTES

The wine has inviting aromas of apricot, lemon
zest, brown sugar cookie, dried lavender and
heavily roasted hazelnut. The palate is
mouthwatering, vibrant and fresh with sleek
acidity supporting flavorful pulses of spicy
pear, green apple, marzipan and orange-

clove.
FOOD PAIRING SUGGESTIONS v
Pork, salmon, tuna

BTG BTB

Delaware
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WHITE WINE
TASTING NOTES  EZRAND/NANE

VARIETAL
Rose Blend

APPELLATION
Provence

TASTING NOTES
Pretty pale-pink, very limpid color with bluish
reflections. This wine offers a very
: elegant nose with delicate notes of grapefruit
\ and white flowers. Fresh and well balanced,
| the palate is lively and reveals seductive
] aromas of citrus and sea iodine.

Planked salmon, pate, roast chicken, roast
breast of veal.

/ \ Y
&' v

BTG BTB
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WHITE WINE
TASTING NOTES

BRAND / NAME
Chateau Ste. Michelle

VARIETAL
Rosé

Bt AR

APPELLATION
Yakima Valley

VINTAGE
2020

TASTING NOTES
This versatile and flavorful wine would be
m enjoyable on its own or with food.

x{—%\fﬁ@ém )

A FOOD PAIRING SUGGESTIONS
Light pasta and rice dishes, grilled fish, a wide
array of cheese

BTG BTB

Delaware
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WHITE WINE
TASTING NOTES BRAND / NAME

Erath

VARIETAL
Pinot Noir

APPELLATION
Willamette Valley

VINTAGE
2018

TASTING NOTES
Ripe cherry, plum, strawberry, raspberry and

mushroom
i FOOD PAIRING SUGGESTIONS
k RATH Charcuterie and cheeses, shrimp tacos, or
. o ceviche.
BTG BTB

Delaware
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WHITE WINE
TASTING NOTES

BRAND / NAME
Antinori Scalabrone Rosé

VARIETAL
Rosé

APPELLATION
Tuscany

TASTING NOTES

Three grape varieties, Cabernet
Sauvignon, Merlot and a touch of
Syrah, produce a rosé with
decisive and intense aromas that
reflect the characteristics of
Bolgheri’s territory.

BTG BTB
S, Delawa
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BRAND / NAME

RED WINE King Estate
TASTING NOTES VARIETAL

Pinot Noir

APPELLATION
Chehalem Mountains

VINTAGE
2019

TASTING NOTES

Bright cherry, raspberry and strawberry notes
greet the nose, along with fresh rose petals,
baking spices and hints of earth. Bright acidity
on the entrance combines with the showy red
fruit and flavors of forest floor, rhubarb, sage
and toast on the palate.

(4, T
-%ﬂWf{‘f

PINOT NOIR
o

FOOD PAIRING SUGGESTIONS
K Roast chicken, duck, beef, lamb, mushrooms,
salmon, tuna...

v
BTG BTB
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RED WINE
TASTING NOTES BRAND / NAME

The Seeker

VARIETAL
Pinot Noir

APPELLATION
Vin de Pays

TASTING NOTES

Full of red fruit and spice, this wine showcases
Pinot Noir’s signature silky texture and food-
friendliness. Sweet cherry fruit melds with earth
and spice, balanced acidity and ripe, fine
tannin, giving a long, smooth finish.

FOOD PAIRING SUGGESTIONS
Pastas, pizza, or BBQ

FRANCE J
| - BTG BTB
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BRAND / NAME

RE D WI N E Erath Resplendent
TASTING NOTES VARIETAL

Pinot Noir

APPELLATION
Dundee Hills

VINTAGE
2018

TASTING NOTES

Presenting with aromas of marionberry jam, Bing
cherry, Pluot and a hint of wintergreen melding with
savory meatiness. The juicy palate is packed full of
fresh raspberry, huckleberry, and blackberry
punctuated by cherry candy and a hint of warm
spice.

FOOD PAIRING SUGGESTIONS
Poultry, medium cheeses, pasta dishes

BTG BTB

J'& Delaware
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RED WINE
TASTING NOTES BRAND / NAME

Rex Hill

VARIETAL
Pinot Noir

APPELLATION
Willamette Valley

VINTAGE
2018

TASTING NOTES

Rich, dark berries, pomegranate, rhubarb,
caramel, mulling spices, and tobacco with
secondary hints of balsa wood, flint, slate,
and graphite. The palate is expansive and
energetic with moderate tannins, balanced
acidity, and integrated, approachable oak.

v
BTG BTB
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RED WINE BRAND / NAME
TASTING NOTES

VARIETAL
Pinot Noir

APPELLATION
Willamette Valley

VINTAGE
2017

TASTING NOTES

Spice notes of clove, anise and cinnamon
underlaid by lilac, lavender and cherry wood
aromatics. The mouth is focused and structured
with long tannins laced with chocolate nibs,
sweet bing cherries and rich notes of dried fig
and black tea.

FOOD PAIRING SUGGESTIONS
Salmon, roasted chicken, pasta dishes

v
BTG BTB
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RED WINE
TASTING NOTES

| Extate Fanig Mair
Durdes Hills, Cregon
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Sokol
Blosser

BRAND / NAME
Sokol Blosser

VARIETAL
Pinot Noir

APPELLATION
Dundee Hills

VINTAGE
2018

TASTING NOTES

The nose is rich with mushroom, truffle, and
forest floor, accompanied by black cherry,
cranberry, and clove. The palate reflects the
cranberry, black cherry and truffle, but also
introduces a dash of black pepper with medium
tannins and acidity on the finish.

FOOD PAIRING SUGGESTIONS
Roasted pork loin, veal medallions, lamb in a
red wine sauce, beef bourguignon, coq au vin.

v
BTG BTB
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RED WINE BRAND / NAME
TASTI N G N OTES Domaine Serene

VARIETAL
Pinot Noir

APPELLATION
Willamette Valley

VINTAGE
2017

TASTING NOTES

Pure flavors of strawberry, cherry and
cranberry. Forest floor and mulled spice notes
balance out all that fruit on the richly textured

') palate.
5
Y FOOD PAIRING SUGGESTIONS
Dow m.: SERF[\E Salmon, lamb shanks, short ribs
v
BTG BTB
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RED WINE
TASTING NOTES

BRAND / NAME
Goldeneye

VARIETAL
Pinot Noir

APPELLATION
Anderson Valley

VINTAGE
2018

TASTING NOTES
Lovely aromas and flavors of red fruit, a hint
of spice, and sandalwood.

FOOD PAIRING SUGGESTIONS
Salmon, halibut, creamy pasta dishes.

BTG BTB

Delaware
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BRAND / NAME

RED WINE Patz & Hall
TASTING NOTES VARIETAL

Pinot Noir

APPELLATION
Hyde Vineyard

VINTAGE
2018

TASTING NOTES

This vintage is more robust and richer than
typical, providing layers of ripe red currants
and Bing cherries along with a lifted purity and
freshness that supports elegant and cleansing
acidity. The mouth has great depth, showing
composed, refined tannins that are knit
together with strawberry, raspberry and a hint
of cocoa.

FOOD PAIRING SUGGESTIONS
Scallops, salmon v

BTG BTB
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RED WINE
TASTING NOTES

BRAND / NAME
Archery Summit Red Hills Estate

VARIETAL
Pinot Noir

APPELLATION
Dundee Hills

VINTAGE
2019

TASTING NOTES
Fig, cherry and a bit of truffle waft from the
glass while the first sip is characterized by
cacao, black tea and a dash of rose and

jasmine.

= Red Hills Estate k-

BTG BTB
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RED WINE
TASTING NOTES

BRAND / NAME
Nine Hats

VARIETAL
Malbec

APPELLATION
Columbia Valley

VINTAGE
2016

TASTING NOTES
Savory notes of cured meats, muddled
blackberries and baking spice

FOOD PAIRING SUGGESTIONS
Grilled meats, stuffed peppers

BTG BTB

Delaware
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RED WINE Gibert Collrs
TASTING NOTES VARIETAL

Malbec

APPELLATION
Horse Heaven Hills

VINTAGE
2013

TASTING NOTES
The wine is inky black and just coats the glass. On
the nose is an assortment of red and black fruits
intermixed with fennel and a hint of white pepper.
ot Full bodied on the palate, it has great presence and
T balance throughout with just a hint of sweetness up
front.

FOOD PAIRING SUGGESTIONS

Steak, pork, and lamb, as well as fattier fish like
salmon and poultry with dark meat, bison, ostrich,
and venison

GILBERT CELLARS

BTG BTB

J'& Delaware
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BRAND / NAME

RED WINE Decoy
TASTING NOTES VARIETAL

Merlot

APPELLATION
Sonoma County

VINTAGE
2018

TASTING NOTES

Black cherry, blueberry and plum underscored
by dark chocolate, cedar and mineral notes. On
the palate, balanced acidity adds poise and
elegance, while silky tannins carry the wine to a
fruitful and concentrated finish.

FOOD PAIRING SUGGESTIONS
Merlot food pairings: borsch (beet soup),
quesadillas, Tandoori-flavored dishes, lentil
dishes.

v
BTG BTB
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RED WINE
TASTING NOTES

BRAND / NAME
Chateau Ste. Michelle Canoe Ridge

VARIETAL
Merlot

APPELLATION
Horse Heaven Hills

VINTAGE
2015

Chavet oot

TASTING NOTES
Ripe and rich dark cherry fruit, with an
opulent mouthfeel and structure.

FOOD PAIRING SUGGESTIONS
Lamb, pasta, beef, fowl

v
BTG BTB
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RED WINE
TASTING NOTES

BRAND /| NAME
Northstar

VARIETAL
Merlot

APPELLATION
Columbia Valley

VINTAGE
2015

23
| % TASTING NOTES
NORTHSTAR Black Cherry, Plum, Oak

FOOD PAIRING SUGGESTIONS
Cured meats, rich cheeses, beef tenderloin,
seared duck, roasted leg of lamb.

BTG BTB

Delaware
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RED WINE
TASTING NOTES

BRAND / NAME
Dark Harvest

VARIETAL
Cabernet Sauvignon

APPELLATION
Washington State

TASTING NOTES
Dark black berry, black cherry, plum fruit
flavors. Nicely balanced, smooth black berry

DARK ) : :
HARVEST fruits and silky tannins.

FOOD PAIRING SUGGESTIONS
Pizza, hamburgers or beef.

BTG BTB

Delaware
e A A R T S NG T T I T




RED WINE
TASTING NOTES ~ ERAND/NAME

VARIETAL
Cabernet Sauvignon

APPELLATION
Columbia Valley

VINTAGE
2019

TASTING NOTES

Juicy, fruit-forward, delicious style as well as
notes of ripe black cherries, tobacco, and leafy
herbs. With plenty of fruit, ripe tannins.

JFIRE b FOOD PAIRING SUGGESTIONS
v Grilled meats, barbeque chicken, hard cheeses,
slow-cooked long beef ribs.
v
BTG BTB

Delaware
e A A R T S NG T T I T



RED WINE
TASTING NOTES

BRAND / NAME
Chateau Ste. Michelle Cold Creek Vineyard

VARIETAL
Cabernet Sauvignon

APPELLATION
Columbia Valley

VINTAGE
2018

TASTING NOTES
Broad-shouldered structure with concentrated
fruit characters and deep color.

FOOD PAIRING SUGGESTIONS
Beef, hearty pastas, rack of lamb

v
BTG BTB

J'& Delaware
R Y A N RSN R T




RED WINE
TASTING NOTES BRAND / NAME

Canvasback

VARIETAL
Cabernet Sauvignon

APPELLATION
Red Mountain

VINTAGE
2016

CANVASBACk‘
TASTING NOTES

Blackcurrants, black cherries, spice box, dried

herbs, and earthy notes.

FOOD PAIRING SUGGESTIONS
Braised short ribs, veal chops, lamb shanks,
roasted winter vegetables and burgers.

RRRRRRRRRRR

{ET SAUVIGNON

BTG BTB

Delaware
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RED WINE
TASTING NOTES

Glatecd? it
RED MOUNTAI
CABERNET SAUVIGNDN

4§, Delaware

\{ North.

BRAND / NAME
Chateau Ste. Michelle Red Mountain

VARIETAL
Cabernet Sauvignon

APPELLATION
Columbia Valley

VINTAGE
2017

TASTING NOTES

Hot, dry conditions and weak soils produce
clusters of small berries with intensity and focused
flavors. The wine is crafted to showcase the ripe
fruit characteristics, incredible aromatics and
concentrated tannins that reflect Washington
state’s warmest growing region.

FOOD PAIRING SUGGESTIONS
Beef, hearty pastas, rack of lamb

BTG BTB




BRAND / NAME

RE D WI N E Stag's Leap Artemis
TASTING NOTES VARIETAL

Cabernet Sauvignon

APPELLATION
Napa Valley

VINTAGE
2016

TASTING NOTES
Rich, dark chocolate, black cherries, cassis and
espresso.

= FOOD PAIRING SUGGESTIONS

sl Veal, pork, beef, lamb, duck, game, roast

PAG'S LEAP WINE CELIAR chicken, ribs, hamburgers, barbecue, roasted,
ARTEMI braised, grilled dishes and stews.eal, pork,

beef, lamb, duck, game, roast chicken, ribs,

hamburgers, barbecue, roasted, braised, grilled

dishes and stews.

BTG BTB

Delaware
e A A R T S NG T T I T



RED WINE
TASTING NOTES BRAND / NAME

Passing Time

VARIETAL
Cabernet Sauvignon

APPELLATION
Horse Heaven Hills

VINTAGE
2018

TASTING NOTES

Featuring classic Cabernet notes of creme de

2018 \ cassis, blackberry, bittersweet chocolate, crushed
herbs and graphite.

PASSING TIMES

i FOOD PAIRING SUGGESTIONS
Steak, lamb, portobella mushrooms, aged

|
- cheddar, gorgonzola, gouda
L ‘
BTG BTB

Delaware

\{ North.




RED WINE
TASTING NOTES

BRAND / NAME
Col Solare

VARIETAL
Cabernet Sauvignon

APPELLATION
Columbia Valley

VINTAGE
2018

TASTING NOTES
Hints of vanilla, spice, cedar and toasty mocha
on the seductive finish.

v
BTG BTB

J4 Delaware
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RED WINE BRAND / NAME
TASTING NOTES ~ Lona eadon Rarer

VARIETAL
Cabernet Sauvignon

APPELLATION
Napa Valley

VINTAGE
2013

TASTING NOTES

Green peppercorn to fir balsam to sweet

fennel seed. Beautiful oak notes of cedar,
vanilla bean and unsweetened chocolate
weave in and out.

FOOD PAIRING SUGGESTIONS
Grass-fed beef, lamb, or with roasted game

BTG BTB

J'& Delaware
R Y A N RSN R T



RED WINE
TASTING NOTES BRAND / NAME

Immortal Estate

VARIETAL
Cabernet Sauvignon

APPELLATION
Sonoma County

VINTAGE
2015

TASTING NOTES
Créme de cassis, plums, graphite, sweet
earth, tobacco, and layers of spice.

FOOD PAIRING SUGGESTIONS
Beef, braised lamb or venison, filet mignon,
roasted eggplant.

BTG BTB

S Delaware
B o o T ———



RED WINE
TASTING NOTES

BRAND / NAME
Casa Smith

VARIETAL
Sangiovese

APPELLATION
Wahluke Slope

VINTAGE
2019

r q
CASASMITH

TASTING NOTES
Ripe cherry and strawberry fruits as well as
floral nuances.

FOOD PAIRING SUGGESTIONS
Beef and venison.

ACCOLADES v
Wine Advocate 91 points BTG BTR

Delaware
e A A R T S NG T T I T




RED WINE
TASTING NOTES

BRAND / NAME
Nine Hats

VARIETAL
Sangiovese

APPELLATION
Columbia Valley

VINTAGE
2017

TASTING NOTES
Ripe plums and nutmeg.

FOOD PAIRING SUGGESTIONS
Marinara pasta, roasted duck

NINE HATS

SANGIOVESE

BTG BTB

Delaware
T R R A NG T NG T R TN T



BRAND / NAME

RED WINE The Boy
TASTING NOTES VARIETAL

Grenache

APPELLATION
Walla Walla Valley

VINTAGE
2018

TASTING NOTES

It has a Rayas-like perfume of rose petals,
black raspberries, cherries, spice, and smoked
meat. ... Distinctive yet refined, with vivid
raspberry, smoky meat and spicy orange
compote aromas that lead to complex and rich
flavors and polished tannins.

FOOD PAIRING SUGGESTIONS
Grilled, stewed and braised meats like beef,
i o veal, pork, chicken and of course game.

s

v
BTG BTB

Delaware
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RED WINE
TASTING NOTES

BRAND / NAME
Tenet The Pundit

VARIETAL
Syrah/Shiraz

APPELLATION
Columbia Valley

TASTING NOTES
Red plum, blueberries, spice, and
vanilla.

FOOD PAIRING SUGGESTIONS
Grilled steak, tortellini, pasta and rich
tomato sauce

tHE PUNDL+

BTG BTB

Delaware
e A A R T S NG T T I T



RED WINE BRAND / NAME
TASTI N G N OTES Alexandria Nicole Jet Black

VARIETAL
Syrah

APPELLATION
Horse Heaven Hills

VINTAGE
2017

TASTING NOTES

Hints of earthiness and black currant. Dark
chocolate and sweet cigar work with the plush
tannins giving the mouthfeel a firm yet velvety
structure.

FOOD PAIRING SUGGESTIONS
BBQ faire

ACCOLADES
Wine Spectator 93 points v

BTG BTB

Delaware
e A A R T S NG T T I T




RED WINE
TASTING NOTES BRAND / NAME

Revelry

VARIETAL
Syrah

APPELLATION
Wahluke Slope

VINTAGE
2017

TASTING NOTES
Red berry, black olive, smoke and fresh
earth.

FOOD PAIRING SUGGESTIONS
Beef, lamb, deer, venison, poultry

v
BTG BTB

Delaware
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RED WINE BRAND / NAME
TASTI NG NOTES Spring Valley Nina Lee

VARIETAL
Syrah

APPELLATION
Walla Walla Valley

VINTAGE
2017

TASTING NOTES

The 2017 Nina Lee Syrah is primarily a
blend of the original block of Syrah planted
in 1998 and the ‘Steep Hill’ Vineyard block.
The fruit was picked with 30% whole
cluster with 2% being Viognier. The wine is
very refined and delicate.

FOOD PAIRING SUGGESTIONS
Kobe-style beef ribs, duck confit

BTG BTB

Delaware
e A A R T S NG T T I T



RED WINE
TASTING NOTES

BRAND / NAME
Passing Time

VARIETAL
Red Blend

APPELLATION
Columbia Valley

VINTAGE
2017

TASTING NOTES
Black Cherry, Mocha, Violet

BTG BTB

Delaware
e A A R T S NG T T I T



RED WINE
TASTING NOTES

BRAND / NAME
Nine Hats

VARIETAL
Red Blend

APPELLATION
Columbia Valley

VINTAGE
2019

TASTING NOTES
Black cherries, dark chocolate and
oak spice

FOOD PAIRING SUGGESTIONS
BBQ ibs, bittersweet chocolate,
blackened fish

BTG BTB

J4 Delaware
B o



RED WINE
TASTING NOTES BRAND / NAME

J— Charlotte

VARIETAL
Red Blend

APPELLATION
Walla Walla Valley

VINTAGE
2018

TASTING NOTES
Blueberry undergrowth, stone, and a
liquid minerality.

FOOD PAIRING SUGGESTIONS
Steak, lamb, pasta dishes

BTG BTB

Delaware
e A A R T S NG T T I T



RED WINE
TASTING NOTES

BRAND / NAME
Chateau Ste. Michelle Artist Series

VARIETAL
Red Blend

APPELLATION
Columbia Valley

VINTAGE
2018

TASTING NOTES
Dark cherry fruit, a touch of herbs and
delicate harmony.

BTG BTB

Delaware
e A A R T S NG T T I T



RED WINE
TASTING NOTES

BRAND / NAME
Chateau Ste. Michelle Impetus

VARIETAL
Red Blend

APPELLATION
Columbia Valley

VINTAGE
2016

TASTING NOTES

This unique combination provides a
meélange of structure, fruit and
complexity.

BTG BTB

Delaware
e A A R T S NG T T I T



RED WINE BRAND / NAME
TASTING NOTES ~ Seting Valey Freere

VARIETAL
Red Blend

APPELLATION
Walla Walla Valley

VINTAGE
2016

TASTING NOTES

The 2016 Frederick is a very complex wine
with rich texture. This blend is layered with
fruit, spice and lingering tannins.

FOOD PAIRING SUGGESTIONS
Grilled ribeye steak, prosciutto wrapped
dates stuffed with gorgonzola, caramelized
brussels sprouts.

BTG BTB

J4. Delaware
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RED WINE BRAND / NAME
TASTI NG NOTES Antinori Tignanello Red Blend

VARIETAL
Sangiovese

APPELLATION
Bolgheri

VINTAGE
2018

. TASTING NOTES

ml““:m Notes of ripe red fruit, black cherries, sour
cherries that merge with sweet hints of vanilla,
mint and delicate sensations of white pepper
and myrtle.

FOOD PAIRING SUGGESTIONS
Herby, spicy meats and mushrooms, and
tomato-based pasta dishes like lasagna.

ACCOLADES v
Wine Spectator 93 points BTG BTB

Delaware
e A A R T S NG T T I T




RED WINE
TASTING NOTES BRAND / NAME

GSM Tenet

VARIETAL
Red Blend

APPELLATION
Columbia Valley

VINTAGE
2015

TASTING NOTES

Subtle notes of rosemary and olive
tapenade along with plush flavors of violets
and fresh plum.

FOOD PAIRING SUGGESTIONS
Pork

v
BTG BTB

J'& Delaware
R Y A N RSN R T






