
October 21st 2017 

Nautical Wheelers Oriental “Uncorked” Events: 

Saturday, November 18th 3 & 4 pm  

Friday, December 8th “Spirit of Christmas” Tasting 3-5pm 

Saturday, December 16th 3 & 4 pm 

 

Pol Rémy, Vin Mousseux Brut (NV)         $12.00    

60% Aïren, 20% Ugni Blanc and 20% Colombard This wine on the nose is 

light apple aromas and some very faint yeast aromas. The palate offers a 

nice, bubbly mouth feel with tart, granny smith apple flavors, as well as 

some fresh-squeezed lime and a touch of mineral, particularly on the finish. 

It has a hint of bitterness on the finish too.  

Cantina di Gambellara, Soave I Basalti (2016)         $12.95 

Made from Gargena grapes, the wine offers fresh fruit perfume, apple and 

pear, and wildflowers. On the palate yellow plum, star fruit and ground gin-

ger, with an interesting acidity and typical mineral notes Due to volcanic 

origin of the soil.  

Boutinot,  Jean Paul Blanc (2015)          $11.95  

The deliciously fresh and aromatic nose has intense citrus and pear notes. A 

soft palate with a delicate floral character. An easy-drinking, medium dry  

classic! 75% Colombard 25% Ugni Blanc. 
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Le Bozze, Chianti Rufina (2015)           $12.95     

Intense in ruby red color. The wine is extremely perfumed and aromatic with 

berry, raspberry and floral aromas. On the palate it is smooth and balanced, 

with medium bod and a silky texture. Paolo is a modern style winemaker, and 

his wines always have good dark colors and elegant aromas.  

Leese Fitch, Firehouse Red (2015)          $12.95  

38% Petite Sirah, 20% Syrah, 18% Zinfandel, 16% Merlot, 5% Mourvedre, 

3% Tempranillo. This vintage of the Leese-Fitch Firehouse Red Wine shows 

aromatics of Bing cherry, huckleberry, sweet leather and cedar with hints of 

toasted dill and earth. The avor starts with dark chocolate covered cherries, 

espresso, vanilla bean, blackberry syrup and tart plum. The knish shows Ital-

ian roast coffee, heavy toasted French oak, balsamic reduction and cocoa nibs.  

MDZ Wines, Mendoza Malbec (2016)          $11.95   

The nose comes alive with hints of mocha, blueberry, cherries, and rose pet-

als that lead to a rich mouth feel held up by a good structure and smooth tan-

nins. This fruit driven wine showcases boysenberry, blackberry, cocoa and 

cola nut flavors on the palate. The finish is long and smooth with hints of 

dried herbs and cedar that encapsulate the bright and vibrant wine. 


