WINES BY THE GLASS
OCTOBER |6th - 31st 2024

SPARKLING
AIRE Brut Nature 2021, Cava 4,40
FRANCOIS CHIDAINE Pétillant 2019, Loire 7,10
JACQUES LASSAIGNE Réserve Extra Brut, Champagne 13,65
i
7d
WHITE
CELLER MARTI FABRA Verd Albera 2023, Emporda 2,30
COSMIC Connexié Cdsmica 2023, Penedes 3,30
CHATEAU MUSAR Musar Jeune 2022, Liban 4,90
BODEGAS R. LOPEZ DE HEREDIA Vifia Gravonia 2014, Rioja 6,70
BIMBACHE Pelibuey 2022, El Hierro 7,90
HOFGUT FALKENSTEIN Krettnacher Ober S. Riesling Spatl. Trock. 22, Mosel 8,40
FAMIUA NIN-ORTIZ Selma 2020, Pla de Manlleu [ 1,95
PIERRE MOREY Meursault Les Tessons 20 |8, Bourgogne 19,90
ROSE
CARA NORD Trepat 2023, Conca de Barbera 2,70
RED
LA CALANDRIA Volandera 2022, Navarra 2,20
CIMS DE PORRERA Vi de Vila 2019, Priorat 4,10
LAS DUENAS Vifas Viejas de Montafia 2022, Sierra de Gredos 5,60
CAN GRAU VELL Alcor 2016, Eis Hostalets de Pierola 6,10
PEDRO PARRA'Y FAMILIA Monk 2021, Valle del Itata 8,60
AALTO 2022, Ribera del Duero 9,30
BEMBERG La Linterna Finca El Tomillo 2016, Mendoza 10,20
ADEGA DAMM Cazoga Cepas Centenarias 2019, Ribeira Sacra 11,90

SUSANA ESTEBAN & RICARDO DIOGO Sidecar 2018-2019, Alentejo 13,95

SPECIAL

TORO ALBALA Pedro Ximénez Don PX 2021, Montila-Mories 4,10
BARBADILLO Manzanilla Solear en Rama. Saca Otofio 22 (Mag), Sanltcar 7,95
OREMUS Asz( 5 Puttonyos 2013 (0,5 L), Tokaj 14,90
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