Corscoird.

CELLARS

ANY FOUR WINES — ANY SIX WINES —
Brut Cuvée ¢& Brut Rosé Chardonnay & Pinot Noir
2009 BRUT CUVEE ittt ettt sttt ettt /
Golden, super thick mousse, small powerful bubble bead. Green sour apple, yeast, fig, brioche toast,
lemon, toasted almond, bright, apricot. Citrus, dry, acidic, long finish, vanilla créeme, soft grapefruit, apricot,

consistent fruit, balanced, finishes longer with effervescence of mousse.

2009 BRUT ROSE ittt ettt /
Bright salmon hue with vigorous minuscule bubbles and mousse. Soft citrus and peach pit.
Very subtle yeastiness. Soft and supple with a powerful mousse that coats the mouth instantly. Citrus, ripe

apple, cantaloupe, with a faint mid-palate fruit sweetness. Bright bursts of acid that leads to a lingering crisp finish.

2010 CH A R D O N N A Y i ettt ettt ettt et e et ea e eaeenenanen

Brilliant light golden yellow. Candied lemon, lemon custard, apple, honeydew, hazelnut, pear and
fresh pineapple. Full and rich with distinct SLH acidity. The finish exudes bright acidity and layered citrus fruits.

2011 CH A R D O NN A Y ettt ettt ettt e ettt e en e e eaeneanas

Rich golden yellow. Soft lemon, candied pear, pineapple, toasted almond, honey suckle, light butterscotch.
Round creamy mouth feel, grapefruit, dried apricots, full acidic finish.

2010 PINOT NOTR oottt /

Rich, bright, ruby red. Dark cranberry, strawberry, red plum, raspberry and brambly. Subtle red rose notes.
Rich elegant fruit flavor with a balance of fruit and acidity. Lingering finish with gripping red fruit layers.

2011 PINOT NOIR oo /

Rich violet and dark ruby. Raspberry, blueberry, blackberry, dark cassis, black cherry with cola hints.
Big rich moutbh feel, intense blue fruit, velvety texture with acidity throughout with slightly tannic on finish.

One flight fee waived with purchase of $150 in bottles, 15% discount for Wine Family Members on entire order.




