WILDFLOUR

WINE MENU

BY THE GLASS

SPARKLING

PROSECCO Maschio, Italy 7
CHAMPANGE Nicholas Feuillatte Brut, France 36
PEACH MOSCATO Stella Rosa, Italy 8/32
WHITE

PINOT GRIS Foris, Oregon 10/40
SAUV. BLANC King Estate, Oregon 12/48
CHARDONNAY Diora, California 10/40
CHARDONNAY Eola Hills, Oregon 13/52
RIESLING Sweet Cheeks, Oregon 12/48
ROSE King Estate, Oregon 10/40
RED

PINOT NOIR Inscription, Oregon 13/52
RED BLEND Next by King Estate, OR 9/36
BARBERA Le Orme Barbera D’Asti, Italy 10/40
CABERNET SAUV  Silver Raven, WA 11/44
MERLOT Seven Hills, Washington 10/42
FLIGHTS

MOSCATO SPOT 16
Four of our flavored moscato’s

DRY & LIGHT 16
Choose four of our by the glass white wine selection

REDS 18
Choose four of our by the glass red wine selection
STILLWAGON RUM 20
Choose four rum flavors, half ounce pour each
AFTER DINNER

PRESIDENTIAL 20 YR PORTO 11
FONSECA TAWNY PORT 11
HOUSE MADE LIMONCELLO 10
SPARKLING

PROSECCO BRUT Malibran, /taly 32

Floral with delicate ripe green pear and kiwi fruit

BRUT ROSE Bouvet, France 32

Fresh raspberries and cassis aromas, and a dry
crisp finish

NON-ALCOHOLIC

PIZZOLATO Organic N/A, Italy 7
GOOD TWIN Organic N/A, Italy 7/28
Sparkling, floral with delicate ripe green pear and kiwi

SHANIA N/A, Spain 32

Sparkling Rose, or White Wine; notes of strawberry & Currents

BY THE BOTTLE

WHITE

PINOT GRIS Sweet Cheeks, Willamette Valley
Orange blossom aroma to fresh picked pears

ROSE Colleen Clemens, Yam Hill, OR
Strawberry and cherry with savory herbal notes

SAUVIGNON BLANC Infamous Goose, New Zealand
White peach and lime leaf aroma to kiwi and citrus

VERDEJO Shaya Rueda, Spain
Bright, pear, honey, citrus blossom, slight oak finish

CHARDONNAY Black Stallion, Napa
Balanced, elegant, oak and butter, lingering finish

CHARDONNAY Rose Rock, Oregon
Apple, citrus, stone fruit, nuts, spice, long finish

CHARDONNAY 1/2 bottle Sonoma Cutrer, Napa
Apple, pear and citrus, sweet oak finish

RE

CHIANTI CLASSICO Bellagio, Italy
Dry, light, smooth, zesty notes cherry, berry

TEMPRANILLO Alberdi, La Rioja Alta, Spain

Rich, ripe fruit and oak with vanilla, coconut & spices

ZINFANDEL Seghesio, Sonoma
Ripe flavors of blackberry, raspberry, black cherry, & plum

CABERNET SAUV. Clos Du Val, Napa
Lush and layered, dark plum anise and dried herbs

MALBEC Mariflor, Argentina

Black fruit, plum, licorice, baking spice

MERLOT Seven Hills, Walla Walla
Dried raspberry, marionberry, cocoa dust, black pepper

MERLOT Abacela, Oregon

Complex fruit forward flavor, blackberry, cherry, chocolate, herbs

OREGON PINOT NOIR

BLEDSOE MCDANIEL’S Willamette Valley, Yamhill
Red and black fruit, black tea, earthy, a cab drinkers pinot noir

ARGYLE RESERVE Willamette Valley, Dundee
Expressive, layered, wild berry aromas, velvety texture

WHOLE CLUSTER Willamette Valley Vineyard, Turner
Marionberry, candied cherry, cedar, sweet tobacco

ROSE ROCK Drouhin, Eola-Aminty Hills
Raspberry, accent of rose petal, baking spice, orange peel
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Wednesday-Saturday 4:00pm-8:00pm

www.wildflourpub.com

. 541-808-3633
"Time slows down when you're with us." - John & Tara Moore
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