WINE MENU
TKC Club Member Discount - 15% off Listed Prices

SPARKLING - Méthode Champenoise GLASS

2022 Blanc de Blanc ~ 100% Chardonnay $15.00
Bright notes of lemon zest intertwined with delicate hints of brioche & green apple

2021 Blanc de Noir ~ 70% Pinot Noir, 30% Chardonnay $15.00
Caramel, toasted hazelnut & bright lemon zest, classic richness & a fine, persistent mousse

2025 Estate Brut Rosé ~100% Pinot Gris $20.00
Delightful notes of strawberry, melon & raw almond

2023 Cellar Cuvée $13.00
Aromas of tangerine & lemon zest with a hint of sweetness on the palate

WHITE

2025 Estate Reserve Albarifio 90 Points / Gold / Winemaker Challenge $18.00

Best of Class / 2026 SD County Fair Wine Competition
Medium bodied with aromas of honeysuckle, white peach & cantaloupe, wet slate on the finish

2023 Hill Springs Reserve Chardonnay $17.00
Green apple, lychee & wet stone with bright acidity & subtle oak undertone

2024 Estate Reserve Chardonnay $22.00
Bright, fresh acidity with notes of green apple, quince & lemon thyme, clean, refreshing finish

ROSE

2024 Rosato Italian Varietal Blend $13.00
Provengal style pale rosé with notes of strawberry & refreshing pink grapefruit

RED

2022 Estate Mourvédre 92 Points Gold / OC Fair Commercial Wine Competition n/a
Dark red plum, cranberry, pomegranate & fennel;, medium tannins & light oak characteristics

2023 Estate Reserve Sangiovese $22.00
Light-bodied with racy acid & firm tannins; sun-baked red currant, dried oregano & roasted tomato

2023 Estate Recon Red ~ 40% Syrah Noir, 35% Grenache, 25% Mourvedre n/a

90 points / Gold Medal / 2026 Critics Challenge International Wine & Spirits Competition
Cherry, lavender, leather & earthy aromas; light body yet firm tannins; suitable for aging

2022 BriArs Reserva Tempranillo 90 Points / Gold / Winemaker Challenge $20.00
Aromas of blackberry, dark plum, cedar & clove on the nose; granite & structured tannins

2022 Estate Reserve Super Tucsan ~ 48% Sangiovese, 28% Syrah Noir, 24% Merlot ~ $24.00
Medium bodied; dark cherry, milk chocolate & dried oregano, green peppercorn on the finish

2022 Estate Syrah Noir $24.00
Juicy ripe cherry, black currant, leather & vanilla complimented by a spicy green peppercorn finish
2022 The Quest ~ Staff Blend 70% Carménere, 30% Mourvedre n/a

Aromas of blackberry, dried fig, crushed oregano & butterscotch, spice & rounded tannins on the finish
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THE MIKE EMBLY COLLECTION GLASS BOTTLE

The Mike Embly Collection represents Mike’s triumphs of viticulture & viniculture. Each wine
demonstrates the elegance & structure Mike strives for in all his winemaking. They are so good!

2025 Estate Reserve Sauvignon Blanc 93 Points / Gold / Winemaker Challenge $22.00 $66.00
Toast of San Diego ~ Best Wine in the County / 2026 San Diego County Fair Wine Competition
Notes of fresh lemongrass, white blossom & zesty gooseberry, refreshing minerality on the finish

2024 Estate Grenache 94 Points / Platinum/Winemaker Challenge $27.00 $80.00
Ripe strawberry & cherry fruit in front with notes of pepper & dried herb complementing them
in both aroma and flavor profiles

2023 Queue Rouge Bordeaux Blend Gold / Hungry Hawk Vineyards Staff $27.00 $80.00
45% Estate Cabernet Franc, 40% Estate Merlot, 12% Estate Malbec, 3% Carménere
Lush cherry, strawberry jam & savory herbs; rounded leathery tannins & pleasant, peppery finish

2021 Lonesome Oak Carmeéneére 90 Points & Hidden Gem! / Wine Enthusiast $27.00 $80.00
Peppercorn, herb & rustic fruit flavors on the palate; popping mezcal note on the finish

2022 Estate Reserve Cabernet Sauvignon Platinum / Hungry Hawk Vineyards Staff $66.00 $200.00
Made entirely from the oldest block of vines on the property. Aged 8 months in New French Oak;
sultry dark fruit aromas with density on the palate; warm spice on the finish; only 13 cases produced

PORT & DESSERT - 2 oz Pours

Alcyone Harmony Albarifio (White Dessert Wine) Gold / OC Wine Competition  $ 8.00 $33.00
Aromas of pineapple, ripe peach & toasted brioche; enjoy the long silky finish

Estate Lucas Aurelius Port (Red Port) 91 Points / Wine Enthusiast $10.00  $44.00
Mourvédre & Petite Sirah Blend
Aromas of tobacco & dried red fruit complimented by cigar box, berry jam & baking spice

Blueberry Port ~ 100% blueberries $8.00 $33.00
Medium-bodied with flavors of blueberry compote; sweetness balanced by crisp acidity

TASTING FLIGHTS

Sparkling $25: 2022 Blanc de Blanc, 2021 Blanc de Noir, 2025 Estate Brut Rosé,
2023 Cellar Cuvée

Reserve White $28 (Club Comp +$5): 2025 Estate Reserve Albarifio, 2025 Estate Reserve
Sauvignon Blanc, 2023 Hill Springs Reserve Chardonnay, 2024 Estate Reserve Chardonnay

Mixed $23: 2023 Sparkling Cellar Cuvée, 2023 Hill Springs Reserve Chardonnay,
2024 Rosato, 2022 BriArs Reserva Tempranillo

Red $29: 2023 Estate Reserve Sangiovese, 2022 BriArs Reserva Tempranillo,
2022 Estate Reserve Super Tuscan, 2022 Estate Syrah Noir

The Mike Embly Collection $45 (Club Comp +$15): 2025 Estate Reserve Sauvignon Blanc,
2024 Estate Grenache, 2023 Queue Rouge Bordeaux Blend, 2021 Lonesome Oak Carménére

Dessert & Port $24: Alcyone Harmony (Albarifio Dessert White Wine),
Estate Lucas Aurelius (Port Style Red Wine), Blueberry Port

Ask your server for information about our
THIRSTY KETTLE CLUB - 15% off Listed Prices + Other Benefits
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SNACKS & BEVERAGES

Snack Pack $6.50
Salami, White Cheddar, Crackers

Beehive Cheese 40z $8.50
Selection May Vary
Apple Walnut Smoked, TeaHive (Earl Gray),
Pour Me A Slice, Queen Bee Porcini Cheddar
or Red Butte Hatch Chili

Boursin Cheese & Crackers $12.75
Selection: Garlic & Herb or Shallot & Chive
Served with gluten free crackers

Charcuterie Boxes $32/Large $22/Small
Handmade by Artisan Delights

Chuao Chocolate Bars $8.45
Selection May Vary
Spicy Maya, Honeycomb, Ooh Ahh Almond, Potato Chip,
Triple Nut Temptation, Pretzel Toffee Twirl,
Ravishing Rocky Road or Cheeky Cheeky Churro

Waterloo Sparkling Water $3.50
Selection May Vary
Lemon-Lime, Blackberry Lemonade or Guava Berry




