
Wine & Cheese Pairing

HANNA Russian River Valley Estate Grown Colombard 2022

Eureka Lemon, Golden Crisp Apple Blossom & Pear Puree

100% Colombard

Inoculated Fermentation | Stainless Steel & Concrete| Sur Lie

$35.00 Retail | $26.25 Club
Pairing: Pennyroyal Boont Corners (Goat & Sheep Milk)

HANNA Russian River Valley Reserve Sauvignon Blanc 2022

Gooseberries, Limeade & Vanilla

Inoculated Fermentation | Aged Sur Lie for 15 month in 63% New French Oak & Sandstone Tank

$40.00 Retail| $30.00 Club
Pairing: Pennyroyal Boont Corners (Goat & Sheep Milk)

HANNA Dry Creek Sangiovese 2023

Red Currant, Lavender & Hibiscus 

99% Sangiovese, 1% Nero d’Avola

Inoculated Fermentation | 100% Malolactic Fermentation | 14% New French Oak | Sur Lie

$58.00 Retail | $43.50 Club

Pairing: San Joaquin Gold Parmesan Style Cheese from Fiscalini Farmstead (Cow Milk)

Bismark Moon Mountain District Proprietor Malbec 2019

Blackberry Pie, Dark Chocolate & Bing Cherry

81% Malbec, 11% Cabernet Sauvignon, 4% Cab Franc, 2% Petit Verdot

Inoculated Fermentation | 100% Malolactic Fermentation

Aged sur-lie| 50% New French & Hungarian Oak

$68.00 Retail | $51.00 Club
Pairing: Point Reyes Gouda (Cow Milk)

Bismark Moon Mountain District Proprietor Merlot 2021

Cherry Cola, Red Plums & Violets

89% Merlot, 9% Malbec, 2% Cabernet Sauvignon

Inoculated Fermentation | 100% Malolactic Fermentation | Aged sur-lie| 79% New French 
OakPairing: Point Reyes Gouda (Cow Milk)
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