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NORTH COAST FUMÉ SAUVIGNON BLANC 2018 
 
This Sauvignon Blanc is all about the fruit spectrum from citrus flavors 
through the tropical. Look for notes of tangerine, peach, pear, melon, 
and pineapple all brought together in a focused manner.  
 

HUMBOLDT FOG 
 
Soft-Ripened Goat Milk Cheese from Humboldt County, California. 
The Original American Original. Each handcrafted wheel features a 
distinctive ribbon of edible vegetable ash. You'll enjoy buttermilk 
and fresh cream, complemented with floral notes, herbaceous 
overtones, and a clean citrus finish. As Humboldt Fog matures, the 
creamline develops and the flavor intensifies. 
 

DAOU CHARDONNAY 2018 (Paso Robles) 

Broad aromas of lime spray, tangerine, lemon peel, lychee, and white 
flowers converge on the nose of this bottling. There's compelling 
cohesion of flavors on the palate, where poached apples and pears meet 
with a hint of savory sea salt.  

GREEN HILL 

Green Hill is a double cream, soft-ripened cow's milk cheese made in the 
style of a Camembert. It has an unctuous, buttery flavor, a thin white 
bloomy rind, and a smooth, creamy texture. Each wheel is hand ladled 
and wrapped individually.  

 

 



LANDMARK VINEYARDS OVERLOOK PINOT NOIR 2017 

Medium ruby/purple color, with aromas of ripe strawberry, 
blackcurrant, licorice, bergamot, cedar, and leather. The palate is 
medium to full-bodied with ripe red fruit of strawberry, raspberry, 
and black cherry fruit with balanced spice and earth, mixed with 
leather, dusty tobacco leaf, and subtle oak on the mid-palate. The 
moderately long finish is clean with sustained red and black fruit 
accented by camphor notes. 
 
MARIEKE AGED GOUDA 
 
Marieke Penterman uses cheesemaking techniques from her native 
Netherlands to craft this Dutch-style farmstead Gouda from her 
family’s Holstein herd in Wisconsin. Firm, sweet , and nutty.  
 
HAHN GSM 2018 

Our Hahn GSM takes its inspiration from the Rhone Valley of southern 
France where Grenache, Syrah, and Mourvèdre are some of the most 
popular grape types grown. Each of the three grape types blended into 
this wine adds distinctive aromas and flavors. Grenache contributes 
raspberry, strawberry, and cherry flavors, while Syrah lends color, 
tannins, and hints of blueberry and black pepper. The Mourvèdre adds 
richness to the mid-palate and lengthens the dry finish. 

For the aromas and flavors desired, the fruit for this wine is selected 
from the Arroyo Seco, Santa Lucia Highlands, and Paso Robles regions of 
the Central Coast. After harvest, this wine is aged in 40% new oak. The 
final blend is 60% Grenache, 37% Syrah, and 3% Mourvèdre. 

MURRAY’S ST. MARK’S 
 
In the spirit of St. Mark's Street, Murray’s Cheese has taken a beloved 
traditional cheese and given it an avant garde spin. This complex, 
unctuous cheese is fragile; they keep it safe in a little red terra cotta 
crock. So cute. Plus, the crock helps St. Mark's double as a perfect, 
personal fondue. Top with some fig jam and walnuts, or be a purist and 
leave it as is and pop the cheese in the oven for a few minutes. It will get 



oozy, melty, and glorious. Scoop up the creamy goodness with crusty 
bread for the perfect fall/winter treat. 
 
EBERLE WINERY VINTAGE PORT 2011 (Paso Robles) 

The palate is full of rich, dark flavors of cassis, black cherry, and cola, 
mingled with herbaceous notes and a long finish. The lush qualities of 
this wine combined with its velvety tannins make it a perfect wine to 
pair with herb crusted prime rib, grilled lamb chops, or beef tenderloin 
with a blue cheese sauce. 
 
This vintage is rated one of the best. It may be difficult to find this 
vintage. However, having been to the winery several times, any vintage 
is highly recommended. 
 
BAYLEY HAZEN BLUE 
 
Bayley Hazen has developed a loyal following because of its fudge-like 
texture, toasted-nut sweetness, and anise spice character. The paste is 
dense and creamy with well-distributed blue veins. The usual peppery 
character of blue cheese is subdued, giving way to the grassy, nutty 
flavors in the milk. 
 
 

 

 
 

 
 


