EVeEM

the classics
2025 SAUVIGNON BLANC

Fresh lemon, white florals, white peach, ripe kumquat,
refreshing acidity.

2023 PINOT NOIR
Red cherry, blackberry, raspberry coulis, sweet sall, ripe fruit,

powdery fannins, fine acidity.

reserve selections
2023 ROSE

Watermelon, ripe peach, red berry sorbet, smooth and juicy

on the palate, with a playful freshness.

2022 “THE EVERETT” CABERNET SAUVIGNON
Blackberry, black cherry, baking spices, green peppercorn,

black currant, fig paste, toasted oak.
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2023 CHARDONNAY
Bright citrus, tropical fruit, a hint of oak spice. Fresh wine with a

lovely balance between acidity and fruit.

2019 SYRAH

Fig and blackberry, black pepper, chili spice, fine-grained tannin,

savory finish.

chardonnay 4 ways

2023 ev&kem2 CHARDONNAY
Bright citrus, tropical fruit, a hint of oak spice. Fresh wine with a

lovely balance between acidity and fruit.

2024 CLASSIC BARREL FERMENTED CHARDONNAY

White peach, preserved lemon, quince, and citrus blossom,

interwoven with toasted almond, vibrant acidity, refined structure,

integrated oak.

cabernet 3 ways

2021 ev&em2 CABERNET SAUVIGNON

Cherry, peppermint, dark chocolate, fresh red currant, subtle mint.

2022 “THE EVERETT” CABERNET SAUVIGNON

tasting flights

2024 BARREL FERMENTED CHARDONNAY
Golden apple, lemon curd, fresh pineapple, sweet baking spice,
bright acidity, saline-driven finish.

2023 CABERNET FRANC
Strawberry, raspberry, bell pepper, fresh fennel, violets, vibrancy.
Velveteen tannin, bright acidity, ripe blackberry, fresh tobacco leaf, roasted

red pepper.

2024 CHARDONNAY
Granny Smith apples, apricot, candied ginger, gardenias.

Bright, mouthwatering acidity. Hazelnut, salinity, a touch of white pepper.

2022 “THE EMILIA” RED BLEND
Black currant, plum, pomegranate, cedar, black tea, a touch of graphite.

Velveteen tannin, brooding fruit, elegant acidity, savory finish.

LIGHTLY CHILLED RED NV
Raspberry, red cherry, red currant, cranberry, with a zippy acidity.

2023 MERLOT
Bay leaf, red plum, dark chocolate, energetic and medium-bodied.

Lean tannin, juicy body, refreshing finish with electric red fruit.

2024 CLASSIC STAINLESS STEEL CHARDONNAY
White pear, ripe citrus. Lean, crisp palate of tart apple, Meyer lemon,

saline-driven finish.

2024 RESERVE CHARDONNAY
Granny Smith apples, apricot, candied ginger, gardenias.

Bright, mouthwatering acidity. Hazelnut, salinity, a touch of white pepper.

2024 CLASSIC CABERNET SAUVIGNON
Dark-berry fruit, bell pepper, cedar, generous body, broad tannins, black

cherry, black currant, baking spices.

Blackberry, black cherry, baking spices, green peppercorn, black currant, fig paste, toasted oak.

wine & chocolate

2025 ROSE

ORANGE TRUFFLE

Wild strawberry, white cherry, watermelon rind, rose petal,
complemented by crisp notes of citrus zest and sea breeze.

LIGHTLY CHILLED RED NV
SEA SALT TRUFFLE

Raspberry, red cherry, red currant, cranberry, with a zippy acidity.

Additional Taste with any flight - §10

2024 CLASSIC BARREL FERMENTED CHARDONNAY
PISTACHIO TRUFFLE
White peach, preserved lemon, quince, and citrus blossom, interwoven with toasted

almond, vibrant acidity, refined structure, integrated oak.

2024 CABERNET SAUVIGNON

ESPRESSO TRUFFLE

Dark-berry fruit, bell pepper, cedar, generous body, broad tannins, black
cherry, black currant, baking spices.



