
Maren T H E  S H O R T  L I S T
W I N E  D I R E C T O R  —  É L O D I E  M A R C H A N D

The short list,
tonight.
Two hundred-odd bottles, small growers, old-world lean. Élodie pours what she
loves and nothing she doesn’t. Ask for the full cellar book at the table.

B Y  T H E  G L A S S

Chenin ‘Les Aubépines’ Savennières 17

Grüner Veltliner, Weingut Halden Kamptal 15

Pinot Noir, Calder Ridge Sta. Rita Hills 19

Champagne, Extra Brut Montagne de Reims 24

Gamay, Vieilles Vignes Beaujolais 16

W H I T E S

Vermentino, Clos Lumiu Corsica 74

Chardonnay, Les Cailloux Jura 92

Riesling, Grand Cru Alsace 86

Albariño, Pazo Antigo Rías Baixas 62

Assyrtiko, Volcanic Santorini 78
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R E D S

Trousseau, Clos Bellefond Jura 88

Nebbiolo, Ca’ Brenna Alto Piemonte 96

Syrah, Les Collines Northern Rhône 104

Mencía, Ribeira Bierzo 68

Cabernet Franc, Chinon Loire 72

T H E  D E E P  E N D

Barolo, Cascina Velaro 2004 380

Chambolle-Musigny, Dom. Aubrac 2011 640

Hermitage, Dom. Faure-Aubert 1998 520

Vin Jaune, Château-Chalon 2009 290

Corkage $45 a bottle, two bottles at most — waived entirely if the bottle is older than the chef.
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