
 
 

 
 
 

FEATURED FLIGHT #408   
RIESLING ROULETTE   

 

WINE TASTING — 1.5 oz taste of each wine  $39— 
 

         61 		Riesling  “Trocken~Mittelrhein”  
Ratzenberger ’21 (Germany) 16//80-   

1 Riesling “Urban~Mosel” Nik Weis ’22 (Germany) 13- // 65-    
          7     Riesling “Kabinett~Mosel” Nik Weis ’22 (Germany) 18- // 90-   
         42    Riesling “d’Alsace~Réserve”  

Gustave Lorentz’22 (France) 18- // 90-    
        63    Riesling  “Good Karma~Finger Lakes”  

Red Tail Ridge ’22 (NY) 15- // 75-            
 

 
 

FEATURED FLIGHT #801  
FLIGHT NOIR 

 

WINE TASTING — 1.5 oz taste of each wine  $42— 

 

         60    Pinot Noir Rosé, Element[AL] ’22 (CA)   14- // 70- 
         23    Pinot Noir “Reuilly, Loire-Le Petit”  

Renaudat ’24 (Fr)   16-  // 80-   
         93    Pinot Noir “California” Séance ’22 (CA)   15- // 75- 
         27    Pinot Noir “Willamette” Lemelson ’23 (OR)  19-  // 95- 
         32    Pinot Noir	 “Red Hill, Douglas County” Benoni ’24 (OR) 19- // 95-   
 
 
 

Like/tag/share: @PanoramaWineBar 
 
 

 
 
 
 
 
 
 
 

 
 
 
 
 
 
 



 
 
 

 
 
 
 
 
 

 

 
 

 FEATURED FLIGHT #601  
GREAT AMERICAN ROAD TRIP   

 

WINE TASTING — 1.5 oz taste of each wine  $46— 

 
• a flight tasting of some of our very best from around the USA... 

 
206  Sparkling Brut Nature "Solera~Finger Lakes~Perpetual Change"  

Red Tail Ridge mv (New York) 22- // 110-   
55    Vermentino “Rutherford Dust~Napa Valley~296 cs prod”  

Neal Family Vineyard ’23 (California) 19- // 95-   
2    Viognier “Charlottesville” Blenheim Vnyds ’22 (VA) 22- //110-   
116  Blaufrankisch “Finger Lakes-426cs”  

Red Tail Ridge ’22 (NY)16- // 80-   
113  Cab Franc “Charlottesville” Blenheim Vnyds ’22 (VA) 24- // 120-   

 
 

cheese plate  •  23 
w/bruléed fig & pickled grape   

 

• Gorgonzola Dolce 
• Truffled Pecorino 

• 36 Month Reggiano Parmigiano 
 
 
 

Like/tag/share: @PanoramaWineBar 

 


