
 

 

Weekly Wine List   
March 10 - 15, 2020 

 
 

White - $15 for a flight (2oz/each)     
2018 Nortico - Alvarinho - Minho, Portugal 9/17 
2018 Vestini Compagnano - Pallagrello Bianco - Campania, IT     12/24.5  
2017 Thevenet - Chardonnay - Mâcon Pierreclos, Burgundy, FR   12/23 
2018 Two Shepherds - Pinot Gris - Glen Oaks Ranch, Sonoma, CA 12/19 
  
Red - $15 for a flight (2oz/each)  
2016 Urogallo ‘La Fanfarria’ - Mencia, Albarin Tinto - Asturias, SP   11/21.75                  
2017 F.H. ‘Queen of the Sierra Red’ - Blend - Sierra Foothills, CA   11/22 
2018 Grosbois ‘La Cuisine de ma Mère’ - Cab Franc - Loire, FR     12/25 
2018 Cruse Wine Co. ‘Monkey Jacket’ - Red Blend - North Coast, CA     14/30              
  
Rosé:  
2019 Arnot-Roberts Rosé - Touriga Nacional - Sonoma Coast, CA 14/32 
 
Special Selection: Una serata Italiana  $25/flight  
2018 Ciro Picariello - Fiano di Avellino - Campania, IT 16/36 
2018 Venica & Venica ‘Pètris’ - Malvasia - Collio, Friuli, IT 16/35 
2018 Ka Manciné ‘Galeae’ - Rossese - Dolceacqua, Liguria, IT   16/34 
2015 Castel Noarna ‘Mercuria’ - Cabernet, Merlot - Dolomiti, IT 13/27.5 
 
 
    Water (Albany’s finest) is self-serve: glasses and bottles are at the end of the bar. 
If wine isn’t your thing, we also have a fine selection of beers in the fridge downstairs. 
   Hungry? We also have variety of carefully curated cheeses and small bites. 

 
Interested in drinking a bottle at the bar?   

Corkage is $10, waived for bottles over $40. 
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