
Spring 2023: Wine Flights
Damsels Beaver Dam, WIEach flight consists of four 1.5 ounce pours

Our Flights

Whites
$10.50

Reds
$10.50

Lux
$26.50

ORIGIN
Italy

PERSONALITY
Floral, Citrus

SWEETNESS
BODY

ALCOHOL
ACIDITY

A Posto, Cortese

ORIGIN
Columbia Valley

PERSONALITY
Lively & Fresh

SWEETNESS
BODY

ALCOHOL
ACIDITY

Eroica, Riesling

ORIGIN
New Zeland

PERSONALITY
Grapefruit & Lemon Zest

SWEETNESS
BODY

ALCOHOL
ACIDITY

Kuranui, Sauvignon Blanc

ORIGIN
Oregon

PERSONALITY
Smooth & Zippy

SWEETNESS
BODY

ALCOHOL
ACIDITY

A to Z, Chardonnay

ORIGIN
Argentina Mendoza

PERSONALITY
Smooth & Velvety

SWEETNESS
BODY

ALCOHOL
ACIDITY

The Show Organic, Malbec

ORIGIN
Oregon

PERSONALITY
Sensuous & Supple

SWEETNESS
BODY

ALCOHOL
ACIDITY

Erath Resplendent, Pinot Noir

ORIGIN
Tuscany

PERSONALITY
Structured & Balanced

SWEETNESS
BODY

ALCOHOL
ACIDITY

San Polo Rubio, Sangiovese

ORIGIN
California Amador County

PERSONALITY
Jammy, Full Bodied

SWEETNESS
BODY

ALCOHOL
ACIDITY

Terra d’Oro, Zinfandel

please drink responsibly

ORIGIN
Napa Valley

PERSONALITY
Classic Complexity

SWEETNESS
BODY

ALCOHOL
ACIDITY

Artemis, Cabernet Sauvignon

ORIGIN
France

PERSONALITY
Rich, Ripe

SWEETNESS
BODY

ALCOHOL
ACIDITY

Chateau Lassague, Bordeaux

ORIGIN
Sonoma

PERSONALITY
White Pinot Noir

SWEETNESS
BODY

ALCOHOL
ACIDITY

TPWC Blindfold, Blanc de Noir

ORIGIN
Sta. Rita Hills

PERSONALITY
Bright & Fresh

SWEETNESS
BODY

ALCOHOL
ACIDITY

Brewer Clifton, Chardonnay



WINE LIST
Damsels Beaver Dam, WI

Sparkling QTY
Avissi, Prosecco 36.00

Ceretto Vignaioli, Moscato 43.00

Chandon, Brut 51.00

Nicolas Feuillatte, Brut 77.00

Red QTY
Chloe, Pinor Noir 26.00 

Chloe, Merlot 26.00

Q.S.S. Rare, Red Blend 27.00

The Show Organic, Malbec 34.00

DeLoach, Pinot Noir 36.00

San Polo Rubio, Sangiovese 38.00

Terra d’Oro, Zinfandel 38.00

Erath Resplendent, Pinot Noir 43.00

Terrazas Reserva, Malbec 44.00

Harvey & Harriet, Red Blend 61.00

Chateau Buena Vista, Cabernet Sauvignon 65.00

Kennedy Monroe, Cabernet Sauvignon 79.00

Chateau Lassague, Bordeaux 105.00

Penner Ash, Pinot Noir 115.00

Ceretto, Barolo 125.00

Stag’s Leap Wine Cellars, “Artemis” 149.00
Cabernet Sauvignon

White  QTY
Chloe, Chardonnay 26.00 

A Posto, Cortese 30.00

Kuranui, Sauvignon Blanc 34.00

Santa Christina, Pinot Grigio 35.00

A to Z, Chardonnay 38.00

Eroica, Riesling 53.00

Basics of Wine Characteristics
Acidity

Tingling sensation that focuses on the front and sides of your tongue. Feels like pop rocks.
If you rub your tongue to the roof of your mouth, it feels gravelly.

Your mouth feels wet like you bit into an apple

Alcohol
Taste bolder and more oily.

Lower alcohol tend to taste lighter-bodied
Most wines range between 11-13% ABV

Sweetness
Tingling sensation on the tip of your tongue.

Slight oily sensation in the middle of your tongue that lingers.
Wine has a higher viscosity; wine tears on the side of the glass slowly.

Body
Body is the result of many factors - from wine variety, where it’s from, vintage, alcohol 

level, and how it’s made.
Body is a snapshot of the overall impression of a wine.

please drink responsibly

Rosé QTY
Chloe 26.00

Whispering Angel “The Beach” 35.00

Rock Angel 83.00

White (cont.)

Marimar Estate, Chardonnay 61.00

Cloudy Bay, Sauvignon Blanc 68.00

Brewer Clifton, Chardonnay 74.00

TPWC Blinidfold 74.00

Kennedy Monroe, Pinot Grigio 79.00


