FEBRUARY WINE CLUB WINES

1. DOMAINE DE THULON 2021 BEAUJOLAIS VILLAGE BLANC, BEAUJOLAIS, FRANCE

EXPLORERS CLUB WHITE

This fun wine has attractive citrus aromas with a pleasantly round, yet crisp palate. Very typical of high-
quality cool-climate Chardonnay, there is a delicious freshness with abundant white fruit flavors, delicate
minerality, and great finesse.

DOMAINE SANCY 2021 SAINT AMOUR, BEAUJOLIAS, FRANCE

SURVEYORS CLUB

Aromatic notes of dried rose petals and fresh strawberry introduce this 100% Gamay from one of Beaujolais

rarer regions. Medium weight on the palate with a savory, earthy component, finishing with red-violet fruits
and hints of baking spice.

TOOTH & NAIL 2021 “AMOR FATI,” GRENACHE, SANTA MARIA VALLEY, CALIFORNIA

COLLECTORS CLUB

This 100% Grenache from central California displays bright notes of strawberry, cedar, and cardamom, on a
lighter, acid driven frame. Pommegranite, violet, and dried herbs round out this juicy, well balanced wine.

RODICA 2021 REFOSK, ISTRIA, SLOVENIA

EXPLORERS CLUB & SURVEYORS CLUB

With a distinct red ruby color with violet shades, the nose has a surprising herbal notes of dried grass and
moist soil, as well as aromas of fresh and ripe red berries and a hint of spices. In the body, the wine is fresh
and elegantly balanced with a noticeable mineral taste and velvety tannins.

Chef David’s Recommended Pairings:
Braised Short Rib - Herbed Polenta Cake, Roasted Rainbow Carrots, Cipollini Onions, Red Wine Demi Glacé $26

Eggplant & Squash Ragout - Served Over Potato Gnocchi With Grated Pecorino Toscana $15



