
boards 
bread board 

house-made bread with a  
choice of seasonal butter or 

chicken vinaigrette 
8 

biscuit board
flaky buttermilk biscuits, 
shaved ham, house-made

seasonal mustard 
14

pâté board
house-made chicken liver pate, 

mustard and cornichon  
relish, brandied cherries,  

house-made bread      
19

mezze board
brown rice dolmas, olive and 
artichoke tapenade, hummus, 

toum, naan        
18

meat & cheese board 
our selection of three cured 

meats and three cheeses  
served with the perfect 

accoutrements  
23 for two | 44 for four 

larb mu
spicy thai-style ground pork 
lettuce wraps, fresh herbs, 

 chilis, peanuts 
22 

steak board
butcher’s cut with rosemary 

butter, roasted potatoes,   
lightly dressed seasonal greens  

36
rotisserie chicken board

house rub, roasted potatoes,   
lightly dressed seasonal greens 

half 27 | whole 54

                
                 substitute roasted & fried sweet potato tidbits for potatoes  half 3 | whole 6

And now a few words from the legal team:  
consuming raw or undercooked meats, poultry, shellfish or eggs may increase 

your risk of foodborne illness, especially if you have a medical condition.

L
U

N
C

H
soups

cup 7 | bowl 9
thai coconut soup 
chicken, mushrooms, herb trio 
soup of the day

salads
kale salad, green leaf lettuce, arugula, kale, pickled onions, 
apple, almonds, crispy shallots, yuzu vinaigrette 15 
arugula, snow peas, black eyed peas 
watermelon radish, fried quinoa, pomegranate, fresh 
chevre, basil, lemon and white balsamic vinaigrette 15 
romaine, spring lettuces, cucumber, radish, charred 
cherry tomatoes, marinated feta, grilled corn, green  
onion, cornbread croutons, sumac vinaigrette   15
vietnamese chicken noodle salad  
glass noodles, shredded chicken, herb trio, cucumber, 
pickled veg, crispy shallots, leaf lettuce, chiffonade egg, 
peanuts, nựớc chắm dressing 19 

 add a protein to any salad: 
crispy fried farm egg  3 
shredded chicken or pork belly 8 
house-smoked salmon or tuna tataki  10 
duck confit 11

sandwiches
served on house made toasted ciabatta rolls  
smoked pork belly, carolina bbq sauce, buttermilk 
coleslaw, house made pickles 16 
house smoked pastrami, sauerkraut, fresno relish, 
melted gruyere, house russian dressing  15
harissa braised lamb, cucumber, snap pea and pea  
shoot salad, feta dressing 18 
tamarind chicken pickled apples, sambal yogurt, mint, 
cilantro, basil 15
mushroom french dip, marinated thinly sliced 
portobello mushrooms, caramelized onions, gruyere, 
horseradish cream, arugula, mushroom au jus 15
taco of the day  
three tacos with condiments (‘til we run out) 15

juices 7
aspen mountain red
red apple, green apple, ginger, 
carrot, lemon, beet
kale citrus lifter
kale, cucumber, celery, ginger, 
lemon, apple
tangerine dream
carrot, apple, tangerine, ginger

beverages
two leaves and a bud   
organic iced tea 3
hot tea (orange sencha, 
assam, peppermint, earl grey, 
darjeeling, chamomile) 4
san pelligrino sodas 
blood orange, lemon   5
san pelligrino essenza  
original, dark cherry & 
pomegranate, lemon & 
lemon zest  5 
rocky mountain soda  
company root beer 4          
house-made lemongrass 
lemonade 5
house sparkling water  2
rock canyon coffee company 
espresso/americano 4
cappuccino/latte      5
vietnamese cold brew 6
cold brew w/oat milk or  
house-made almond milk 6

drinks 

 not all ingredients are listed on the menu 
Please advise your server of any allergies, aversions or dietary 

restrictions so that we can tailor the menu to your preferences.  

desserts 

Chef Carson Kennedy    
Sous Chefs Bryan Garneau and Tom Bicskei

$2 charge for all split salads

meatandcheeseaspen.com

                                                    Meat & Cheese 
                                                 Restaurant and Farm
                                    Shop opened its doors                                                      
                                               in October 2014. The
                                             restaurant is the creative 
                                           effort of founder Wendy 
                                         Mitchell and an amazing 
                            team of young chefs, bakers,  
picklers, brewers, butchers, and charcutiers. We hope to 
offer an approachable seasonal menu and friendly casual 
service. Our Farm Shop’s selection of curated specialty 
food and housewares fills a niche in our small town. 
We offer Aspen’s finest selection of specialty cheeses 
from America and the world; butchered meats from 
Colorado; charcuterie and fresh seafood. Our culinary 
team in the Farm Shop is happy to help you select the 
perfect ingredients to cook a fabulous meal at home, 
or help you choose from our prepared items if you  
are less adventurous in the kitchen. 
    Meat & Cheese Restaurant is a celebration of food 
as prepared in home kitchens everywhere, a style we 
refer to as World Farmhouse. Using locally sourced and  
sustainably raised ingredients whenever possible as our 
starting point, we engage the culinary traditions of Asia, 
Europe and the Americas to create a menu meant for 
sharing that is eclectic yet recognizable for its traditional 
techniques. Our chefs follow the rhythm of seasons just  
as farm families around the world do, and like those 
families, they create just about everything from scratch. 
No part of world cuisine is off limits at Meat & Cheese. 
Available ingredients and their quality dictate our menu’s 
direction from season to season. 
   We welcome you to Meat & Cheese and hope you 
feel at home.

NO RESERVATIONS
Get in line with the Yelp app

cookie board, ask your server 
for today’s flavor – served with  
vanilla milk 10
lemon tart, chamomile whipped 
cream 10
vietnamese coffee crème  
brûlée, smoked sea salt 10

manchego, colorado honey, lemon 
zest, shortbread cookies   10
white chocolate and vanilla  
bean panna cotta, raspberry  
hibiscus coulis  10



A
P
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S

Chef Carson Kennedy    
Sous Chefs Bryan Garneau and Tom Bicskei

$2 charge for all split salads

soups
cup 7 | bowl 9

thai coconut soup
chicken, mushrooms, herb trio

soup of the day

salads
kale salad, green leaf lettuce, arugula, kale, pickled 
onions, apple, almonds, crispy shallots, yuzu 
vinaigrette 15 
arugula, snow peas, black eyed peas 
watermelon radish, fried quinoa, pomegranate, 
fresh chevre, basil, lemon and white balsamic 
vinaigrette 15 
romaine, spring lettuces, cucumber, radish, 
charred cherry tomatoes, marinated feta, grilled 
corn, green onion, cornbread croutons,  
sumac vinaigrette   15
vietnamese chicken noodle salad  
glass noodles, shredded chicken, herb trio,
cucumber, pickled veg, crispy shallots, leaf lettuce, 
chiffonade egg, peanuts, nựớc chắm dressing 19

add a protein to any salad: 
crispy fried farm egg  3 
shredded chicken or pork belly 8 
house-smoked salmon or tuna tataki  10 
duck confit 11

And now a few words from the legal team:  
consuming raw or undercooked meats, poultry, shellfish or eggs may increase 

your risk of foodborne illness, especially if you have a medical condition. 

juices 7
aspen mountain red
red apple, green apple, ginger, 
carrot, lemon, beet
kale citrus lifter
kale, cucumber, celery, ginger, 
lemon, apple
tangerine dream
carrot, apple, tangerine, ginger

beverages
two leaves and a bud   
organic iced tea 3
hot tea (orange sencha, 
assam, peppermint, earl grey, 
darjeeling, chamomile) 4
san pelligrino sodas 
blood orange, lemon   5
san pelligrino essenza  
original, dark cherry & 
pomegranate, lemon & 
lemon zest  5 
rocky mountain soda  
company root beer 4          
house-made lemongrass 
lemonade 5
house sparkling water  2
rock canyon coffee company 
espresso/americano 4
cappuccino/latte      5
vietnamese cold brew 6
cold brew w/oat milk or  
house-made almond milk 6

drinks boards 

bread board 
house-made bread with a  

choice of seasonal butter or 
chicken vinaigrette 

8 
biscuit board

flaky buttermilk biscuits, 
shaved ham, house-made

seasonal mustard 
14

pâté board
house-made chicken liver pate, 

mustard and cornichon  
relish, brandied cherries,  

house-made bread      
19

mezze board
brown rice dolmas, olive and 
artichoke tapenade, hummus, 

toum, naan        
18

meat & cheese board 
our selection of three cured 

meats and three cheeses  
served with the perfect 

accoutrements  
23 for two | 44 for four 

larb mu
spicy thai-style ground pork 
lettuce wraps, fresh herbs, 

 chilis, peanuts 
22 

steak board
butcher’s cut with rosemary 

butter, roasted potatoes,   
lightly dressed seasonal greens  

36
rotisserie chicken board

house rub, roasted potatoes,   
lightly dressed seasonal greens 

half 27 | whole 54

                
                 substitute roasted & fried sweet potato tidbits for potatoes  half 3 | whole 6

 not all ingredients are listed on the menu 
Please advise your server of any allergies, aversions 

or dietary restrictions so that we can tailor the 
menu to your preferences.  

 meatandcheeseaspen.com
NO RESERVATIONS
Get in line with the Yelp app

desserts 
cookie board, ask your server 
for today’s flavor – served with  
vanilla milk 10
lemon tart, chamomile whipped 
cream 10
vietnamese coffee crème  
brûlée, smoked sea salt 10

manchego, colorado honey, lemon 
zest, shortbread cookies   10
white chocolate and vanilla  
bean panna cotta, raspberry  
hibiscus coulis  10

                                                     Meat & Cheese 
                                                 Restaurant and Farm
                                     Shop opened its doors                                                      
                                                in October 2014. The
                                              restaurant is the creative 
                                              effort of founder Wendy 
                                             Mitchell and an amazing 
                            team of young chefs, bakers,  
picklers, brewers, butchers, and charcutiers.  We hope to 
offer an approachable seasonal menu and friendly casual 
service. Our Farm Shop’s selection of curated specialty 
food and housewares fills a niche in our small town. 
We offer Aspen’s finest selection of specialty cheeses 
from America and the world; butchered meats from 
Colorado; charcuterie and fresh seafood. Our culinary 
team in the Farm Shop is happy to help you select the 
perfect ingredients to cook a fabulous meal at home, 
or help you choose from our prepared items if you  
are less adventurous in the kitchen. 
    Meat & Cheese Restaurant is a celebration of food as 
prepared in home kitchens everywhere, a style we refer to 
as World Farmhouse. Using locally sourced and  sustainably 
raised ingredients whenever possible as our starting point, 
we engage the culinary traditions of Asia, Europe and 
the Americas to create a menu meant for sharing that 
is eclectic yet recognizable for its traditional techniques.   
Our chefs follow the rhythm of seasons just as farm 
families around the world do, and like those families, they 
create just about everything from scratch. No part of world 
cuisine is off limits at Meat & Cheese.  Available ingredients 
and their quality dictate our menu’s direction from season 
to season. 
   We welcome you to Meat & Cheese and hope you feel 
at home.

la quercia prosciutto sampler 
americano, speck, tamworth, acorn fed tamworth, 

mustard, bread+butter 
18



salads
kale salad, green leaf lettuce, arugula, kale, pickled  
onions, apple, almonds, crispy shallots, yuzu vinaigrette 15 
arugula, snow peas, black eyed peas 
watermelon radish, fried quinoa, pomegranate, fresh  
chevre, basil, lemon and white balsamic vinaigrette 15 
romaine, spring lettuces, cucumber, radish, charred  
cherry tomatoes, marinated feta, grilled corn, green onion, 
cornbread croutons, sumac vinaigrette   15
vietnamese chicken noodle salad  
glass noodles, shredded chicken, herb trio, cucumber,  
pickled veg, crispy shallots, leaf lettuce, chiffonade egg, 
peanuts, nựớc chắm dressing 19 

veggies
charred zucchini and eggplant, lemon parmesan cream, 
heirloom tomato and sherry vinegar salsa,  
parmesan crisp 17
guacamole, jicama and carrot chips, chicharonnes 16
miso tarragon butter, green beans, shitakes, almonds  14
spicy saag paneer, cashews, naan   17

                                 plates
shrimp ceviche, citrus, pickled fresno, cilantro,  
tortilla chips 18 
hanger steak, summer squash, broccolini, greens,  
chimichurri    32  
five-spice duck confit, bok choy stir fry, 
duck fat potatoes 28
lamb chops, israeli cous cous salad, turmeric cashew  
yogurt, tomato marmalade   38
crispy skin arctic char, anchovy caper and green herb  
salsa, fried black rice, summer vegetables  29
rice dumplings, korean chile sauce, shredded pork  18
beans & greens, heirloom beans, sautéed swiss chard, parsley 
leaves, caramelized onions, cultured butter, chili crunch 18

     

D
IN

N
E

R

Chef Carson Kennedy  |  Sous Chefs Bryan Garneau and Tom Bicskei

boards 
bread board 

house-made bread with a  
choice of seasonal butter or 

chicken vinaigrette 
8 

biscuit board 
flaky buttermilk biscuits,  
shaved ham, house-made 

seasonal mustard 
14 

pâté board
house-made chicken liver pate, 

mustard and cornichon  
relish, brandied cherries,  

house-made bread      
19

mezze board
brown rice dolmas, olive and 
artichoke tapenade, hummus, 

toum, naan        
18

meat & cheese board 
our selection of three cured 

meats & three cheeses served 
with the perfect accoutrements  

23 for two | 44 for four 
larb mu

spicy thai-style ground pork 
lettuce wraps, fresh herbs, 

 chilis, peanuts 
22 steak board

butcher’s cut with rosemary 
butter, roasted potatoes,   

lightly dressed seasonal greens  
36 bossam | korean pork board 

butter lettuce, house-made 
kimchi, quick pickled cucumbers, 

korean sauces, rice 
42 for two 

rotisserie chicken board
house rub, roasted potatoes,  

lightly dressed seasonal greens 
half  27 | whole 54

And now a few words from the legal team:  
consuming raw or undercooked meats, poultry, shellfish or eggs may increase  

your risk of foodborne illness, especially if you have a medical condition.

juices 7
aspen mountain red
red apple, green apple, ginger, 
carrot, lemon, beet
kale citrus lifter
kale, cucumber, celery, ginger, 
lemon, apple
tangerine dream
carrot, apple, tangerine, ginger

beverages
two leaves and a bud   
organic iced tea 3
hot tea (orange sencha, 
assam, peppermint, earl grey, 
darjeeling, chamomile) 4
san pelligrino sodas 
blood orange, lemon   5
san pelligrino essenza  
original, dark cherry & 
pomegranate, lemon & 
lemon zest  5 
rocky mountain soda  
company root beer 4          
house-made lemongrass 
lemonade 5
house sparkling water  2
rock canyon coffee company 
espresso/americano 4
cappuccino/latte      5
vietnamese cold brew 6
cold brew w/oat milk or  
house-made almond milk 6

drinks 

meatandcheeseaspen.com

$2 charge for all split salads

 not all ingredients are listed on the menu 
Please advise your server of any allergies, aversions or dietary 

restrictions so that we can tailor the menu to your preferences.  

extra delicious stuff:
crispy fried farm egg 3
shredded chicken or  
pork belly 8
roasted potatoes 9

lightly dressed seasonal 
greens 9
house smoked salmon or  
tuna tataki 10
duck confit 11 

substitute roasted & fried sweet potato tidbits for potatoes  half 3 | whole 6

                                                Meat & Cheese 
                                                 Restaurant and Farm
                                     Shop opened its doors                                                      
                                               in October 2014. The
                                                restaurant is the creative 
                                           effort of founder Wendy 
                                         Mitchell and an amazing 
                            team of young chefs, bakers,  
picklers, brewers, butchers, and charcutiers. We hope to 
offer an approachable seasonal menu and friendly casual 
service. Our Farm Shop’s selection of curated specialty 
food and housewares fills a niche in our small town. 
We offer Aspen’s finest selection of specialty cheeses 
from America and the world; butchered meats from 
Colorado; charcuterie and fresh seafood. Our culinary 
team in the Farm Shop is happy to help you select the 
perfect ingredients to cook a fabulous meal at home, 
or help you choose from our prepared items if you  
are less adventurous in the kitchen. 
    Meat & Cheese Restaurant is a celebration of food 
as prepared in home kitchens everywhere, a style we 
refer to as World Farmhouse. Using locally sourced and  
sustainably raised ingredients whenever possible as our 
starting point, we engage the culinary traditions of Asia, 
Europe and the Americas to create a menu meant for 
sharing that is eclectic yet recognizable for its traditional 
techniques.  Our chefs follow the rhythm of seasons just  as 
farm families around the world do, and like those families, 
they create just about everything from scratch. No part 
of world cuisine is off limits at Meat & Cheese. Available 
ingredients and their quality dictate our menu’sdirection 
from season to season. 
   We welcome you to Meat & Cheese and hope you 
feel at home.

NO RESERVATIONS
Get in line with the Yelp app

desserts 
cookie board, ask your server 
for today’s flavor – served with  
vanilla milk 10
lemon tart, chamomile whipped 
cream 10
vietnamese coffee crème  
brûlée, smoked sea salt 10

manchego, colorado honey, lemon 
zest, shortbread cookies    10
white chocolate and vanilla  
bean panna cotta, raspberry  
hibiscus coulis  10



                                                
      natural    
     wines      
The natural wine 
movement includes wine 
from winemakers that
believe in the organic 
and biodynamic process 
of viticulture. From the 
grapes on the vines, 
throughout the wine 
making process and all  
the way into the bottle, 
these wines are made 
without chemicals, 
additives or overly 
technological procedures. 
The result is a style of 
winemaking the way it 
was done thousands 
of years ago, creating 
unusual nuance and 
variation from vintage to 
vintage. Please ask your 
server if you have any 
further questions about 
these wines. We hope you 
enjoy the funk as much
as we do. 
 

cocktails 
                   
               14 
jalapeño margarita 
jalapeño & pineapple infused 
tequila, chili-salt rim

pick your poison 
freshly squeezed grapefruit 
punch, grapefruit garnish     
vodka | gin | tequila 

pick your sour 
freshly squeezed sweet n' 
sour shaken with egg whites 
and your choice of  
bourbon | pisco | amaretto 

aspen elixir   
la caravedo pisco, rotating 
kombucha (ask your server), 
green chartreuse,  
honey simple 

obi wan negroni    
ki no bi gin, ransom  
dry vermouth, contratto 
bitter liquer  

dan's hard iced tea    
two leaves and a bud 
iced tea, fresh pressed 
cantaloupe, sobieski vodka, 
contratto aperitif, freshly 
squeezed lemon,  
honey simple

mezcal cold brew   
our vietnamese style 
cold brew with sweetened 
condensed milk, vago
mezcal, honey simple

meat & cheese bloody 
real dill bloody mary mix  
with cap rock vodka, 
garnished with celery,  
olives, salumi & cheese ― 
breakfast of champions

wines by the glass
craft beers on tap 
We feature a constantly rotating 
selection of craft beers on tap.   
Please ask your server for the  
current offering of draft beer.

nanokegs & bottles
Little King Cream Ale | Schoenling 
Brewing, OH (5.5% abv) .................3
Hazelnut Brown Nectar | Rogue 
Brewing, OR (6.2% abv) .................6
Hefe Weissbier | Weihenstephaner,  
GR (5.7% abv)  ...............................6
Left Hand Milk Stout | Left Hand 
Brewing, CO (6% abv) ....................6
Independence Pass IPA | Aspen 
Brewing Co., CO (7.5% abv) ...........6
This Season's Blonde |  
Aspen Brewing Co., CO (6% abv). ..6
Saison Dupont | Brassierie  
Dupont, BEL (6.5% abv) ................9
Golden Monkey Belgian Tripel | 
Victory Brewing Company, PA  
(9.5% abv) ......................................9 
Celabrator Doppelbock | Ayinger 
Brauerei, GR (7.2% abv) ..............12

big bottles 
Supplication Ale (375ml) | Russian 
River Brewing, CA (7% abv) ....... 36
Black Maple Barrel Aged Imperial 
Porter | Jackie O’s Brewery, OH  
(11% abv)  .................................... 38 

beer

  dessert wines
Pelligrino Dry Marsala ................. 7 
Osborne Fine Ruby Port .............. 9
Dashe Late Harvest Zinfandel …11
Churchill 10 yr. Tawny Port ....... 17 

wines by the bottle
sparkling
Zonin Prosecco | Gambellara, IT ................. 9
Simonnet-Febvre Cremant de Bourgogne  
Brut Rose | Burgundy, FR ..........................14
Ruinart ‘Blanc de Blancs’ |  
Champagne, FR ..............................................26
white
2018 i'Lauri Tavo Pinot Grigio |  
Veneto, IT .....................................................10 
2017 Chateau Moncontour Vouvray Sec | 
Vouvray, FR ................................................. 12 
2017 Domäne Wachau “Federspeil” Grüner 
Veltliner | Wachau, AUT ............................. 12
2017 John Anthony “FARM” Chardonnay | 
Napa Valley, CA ............................................13
2017 Laporte ‘Le Bouquet’ Sauvignon Blanc | 
Loire Valley, FR  ...........................................14
2016 Domaine Long-Depaquit Chablis | 
Burgundy, FR .............................................. 20
rose
2018 Coeur Clementine Rosé | 
Provence, FR ................................................10 
2018 Domaine de Fontsainte “Gris de Gris” 
Rose | Corbieres, FR .................................. 12 
2017  Domaine de Marquiliani  | Corsica, FR 20
red
2015 Kermit Lynch Selections Languedoc  
Rouge | Languedoc-Roussillon, FR .............10
2017 Hobo Wine Co. “Parts and Labor” Rhone 
Blend | Santa Rosa, CA .................................11
2017 Domaine du Pas Saint Martin 'La Pierre 
Frite' Cabernet Franc | Loire Valley, FR ....13
2016 Lo-fi Malbec | 
Santa Barbara County, CA ...........................15
2016 Requiem Cabernet Sauvignon | 
Colombia Valley, WA .....................................15
2016 G. D. Vajra Barbera d’Alba | 
Piedmont, IT .................................................17
2012 Dominique Guyon "Les Dames Vergy" 
Côtes de Nuits Pinot Noir | Burgundy, FR .. 20
2004 Chateau Haut-Simard Saint Emilion | 
Bordeaux, FR .............................................. 24

sparkling
Möet & Chandon Imperial 187 ml | Champagne, FR ............................................. 20   
Pere Mata Cava Cupada Brut | Cataluyna, SP ........................................................ 44
2013 Argyle Brut | Willamette Valley, OR .............................................................. 86
white
2015 Guy Saget Marie de Beauregard Chenin Blanc | Vouvray, FR ..................... 62
2016 Lagar de Pintos Albariño | Rias Baixas, ESP ............................................... 76  
2017 Pascal Jolivet Sauvignon Blanc | Sancerre, FR ........................................... 79
2015 Walter Scott Cuvée Anne Chardonnay | Willamette Valley, OR................... 104
2015 Radikon “Slatnik” Chardonnay | Oslavia, IT ............................................... 108
2017 Kistler Les Noisetier Chardonnay | Sonoma Mountain, CA ....................... 120
2016 Val de Mer “Vaillons” Chablis Premier Cru | Burgundy, FR ...................... 130
2012 Chateau Carbonnieux White Blend | Bordeaux, FR ................................... 132
Hiyu ‘Atavus II’ Gewurtzraminer | Columbia Gorge, OR ..................................... 160
2016 Louis Jadot Meursault | Burgundy, FR ...................................................... 160
red 
2016 Jean Foillard Beaujolais-Villages | Burgundy, FR ......................................... 64
2016 Justin Cabernet Sauvignon | Paso Robles, CA ............................................. 80
2016 Domaine Saint-Damien Gigondas Vieilles Vignes | Rhone, FR ..................... 86
2015  Soléna Cellars Pinot Noir Grand Cuvée | Willamette Valley, OR .................. 88
2016 Turley Zinfandel | Napa Valley, CA ...............................................................  88 
2010 Chateau Musar Lebanon Rouge | Bekaa Valley, LEB.................................... 90
2015 Produttori Del Barbaresco Nebbiolo | Barbaresco, IT .................................. 90
2014 Muga Rioja Reserva | Rioja, SP ..................................................................... 92
2015 Herman Story “Casual Encounters” Red Blend | Paso Robles, CA .............110
2016 Costa Toscana “Ampeleia” Cabernet Franc | Tuscany, IT............... ........... .112
2017 Hiyu ‘Smockshop Band’ Grenache | Columbia Gorge, OR.............. .................115
2017 Hiyu ‘Smockshop Band’ Pinot Noir | Columbia Gorge, OR.............. ...............115
2016 Cerbaiona Rosso di Motalcino DOC | Montalcino, IT .................................. 120
2013 Ettore Germano Barolo DOCG | Piedmont, IT ............................................ 120
2004 Domaine du Galet Chateauneuf-du-pape | Rhone, FR ................................ 130
2016 Walter Scott “Clos de Oiseaux” Pinot Noir | Willamette Valley, OR ............ 134
2016 Raen Sonoma Coast Pinot Noir | Sonoma Valley, CA ................................ 135
2011 Torres “Mas La Plana” Cabernet Sauvignon | Penedès, SP ........................ 142
2016 Domaine Julien 'Les Bousselots' Nuits-Saint-Georges 1er Cru |  
Burgundy, FR  .................................................................................................... ... 205
2011 Stella di Campalto Brunello Riserva | Montalcino, IT ................................ 262


