
 
 

 
 

 

Chef-to-Table Wine Selection 
(Pick 1 bottle for every 2 guests in your party) 

 

Champagne &  Sparkling 
Corollary “Cuvée One”  Willamette Valley, Oregon,  2018 

Corollary “Cuvée One Rosé”  Willamette Valley, Oregon,  2018 
Rémi Couvreur, Brut, Champagne,  France, NV 

Marguet "Shaman 17"  Rosé Grand Cru, Champagne, France, NV 
 

Crisp Whites 
Veyder-Malber "Viesslinger Ried - Bruck"  Riesling, Wachau, Austria, 2021 

Liomer "Ried Loiserberg"  Grüner Veltliner, Kamptal, Austria, 2019 
Chateau Guipiere "La Tour"  Muscadet, Sevre et Maine, France, 2018 

 

Rosé 
Shovel Blanc, Willamette Valley, Oregon, 2021 

 

Chardonnay 
EIEIO “E Cuvée”  Willamette Valley, Oregon, 2018 

Samuel Billaud "Les Grands Terroirs"  Chablis, France, 2020 
 

Pinot Noir 
Broadley “Claudia’s Choice”  Willamette Valley, 2019 

Carlton Hill “Tournament Reserve”  Willamette Valley, 2017 
Carlton Hill “Estate”  Willamette Valley, 2011 

EIEIO “Saffron Fields”  Willamette Valley, 2015 
Granville “Holstein Vineyard”  Dundee Hills, Willamette Valley, 2019    

Martin Woods “Bednarik Vineyard”  Willamette Vineyard, 2018 
 

Full-Bodied Blends 
Nebbiolo: Elio Sandrio "Perno" Barolo, Italy, 2015 

Syrah: Force Majeure Estate “Parabellum-Coulée” Syrah-Blend, Red Mountain, WA, 2017 
Rhône Blend: Force Majeure Estate “Paravada”  Red Mountain, WA, 2017  

Cabernet Sauvignon: Krutz “Reserve”  Napa Valley, 2018 

Bordeaux: Château Phélan Ségur, Saint Estèphe, France, 2015 


