
AUBURN HILLS

mbtbtasting.com

Name: 	 

Table: 	

BY THE GLASS…

Each glass is a 5 oz. pour.
Sipper Club Members get $1 off 
glasses of wine!

BY THE BOTTLE…

Bottle prices shown are take-home.
Enjoy a bottle here: + $10 corkage fee  
(Half off corkage for Sipper Club members)

Tasting Flight 	  $12

3 different 2 oz. pours; 
includes $5 bottle credit

Sparkling

LIMIT ONE CREDIT PER BOTTLE

White & Rose Wines
	 GLASS	 BOTTLE 	 GLASS	 BOTTLE 	 GLASS	 BOTTLE

Oaked Dry

2020 Reserve Chardonnay	 $9	 $25

Laurentide Winery

Bone dry, with distinctive notes from French oak 
barrels, including hints of spice.


2022Chardonnay-Singer Lake	$11	$35

Wyncroft

Aroma of yellow apples, light sweet cream butter, 
pear and brown spices. Rich, silky palate with 
lemony acidity leading to a long finish.


2021 Fumé Blanc	 $9	 $26

Laurentide Winery

This slightly oaked version of our Sauvignon Blanc 
is imbued with just a touch of vanilla. 


2021 Shou Blanc	 $9	 $30

Wyncroft

Sauvignon Blanc/Semillon; apple, ripe pear, floral 
aromas; white peach, yellow apple, lemon palate.


Crisp Dry

2018 Chardonnay	 $7	 $16

Hawthorne Vineyards

This Chardonnay displays flavors of green apple, 
tangerine & melon, with hints of spice.


2022 Naked Chardonnay Res.	$9	 $28

Brys Estate

Tropical aromas of starfruit and papaya. Creamy 
citrus flavors and well-balanced acidity.


2021 Auxerrois	 $9	 $28

Left Foot Charley

Plump pear, apple, and peach tones, makes for a 
balanced dry white wine.


2020 Gewurztraminer Reserve	$9	$26

Brys Estate

German style, off-dry wine with a hint of spice and 
flavors of lychee, rose petals, and peach.


2022 Unrestricted Gruner 
Veltliner	 $9	 $28

Mackinaw Trail Winery

Aromas of lime zest and flint, flavors of lime, lime 
zest golden delicious apple and flintiness.


2020 Prop. Reserve Riesling	 $9	 $25

Chateau Chantal

Notes of white flower, lemon, green apple, and 
luscious pear with a bright, food friendly acidity.


2019 Riesling	 $7	 $18

Laurentide Winery

A dry/acid balance taste with lime and green 
apple notes and an excellent long finish.


2021 Murmur	 $7	 $18

Left Foot Charley

Dry Pinot Blanc, Pinot Gris, Chardonnay, 
Traminette and Riesling blend; full-bodied.


Semi-Dry & Semi-Sweet


2020 Pinot Gris	 $7	 $20

Chateau Aeronautique

Fragrant apples on nose; range of tropical fruits 
on palate with nectarine-like finish.


2021 Vignoles	                       $7  $20

Burgdorf’s Winery

Luscious floral aromas and fruity flavors of citrus, 
pineapple and apricot


2019 Semi-Dry Riesling	 $7	 $20

Shady Lane Cellars

Flavors of lime zest, honey, wildflowers, peach. 
Some sweetness up front, finishes clean, crisp.


2021 Traminette	    $9	  $21

Burgdorf’s Winery

Semi-sweet, with floral aromas, natural spiciness. 
Notes of grapefruit, lychee and passion fruit.


Sweet

Sweet Amour Rosé	 $7	 $16

Chateau Chantal

Sweet rosé with notes of juicy watermelon and 
lush, ripe strawberries; bright, refreshing.


2022 Late Harvest Riesling	 $9	 $23

Shady Lane Cellars

This concentrated dessert wine carries bright 
notes of candied lime, orange and pear.


2020 Chateau Blanc 	 $9	 $22

Chateau Aeronautique

Apricot jam and clove on the nose; honeysuckle 
and candy snap grape flavors on the palate 

. 

´

Redd	 $7	 $19

MAWBY

Bright berry aromas and fresh red fruit flavors. 
This Cuve Close Method bubbly is light bodied,


Blanc	 $9	 $27	 

MAWBY

Chardonnay/Pinot Gris/Riesling. Aromas of baked 
apples, zesty citrus fruits layered with yeast 
flavors.


2021 Sparkling Riesling	 $9	 $25

Shady Lane Cellars

Bright, crisp and refreshing bubbly, with notes of 
fresh peach and pear.


2022 Sparkling	 $9	 $24

Cody Kresta

Dry sparkling made using the Charmat method of 
double fermentation. A balanced and refreshing 
blend of Chardonnay and Pinot Noir.


Tonight	 $7	 $18

Chateau Chantal

Dry Riesling/Chardonnay sparkling wine; 
delightfully easy drinking.


50th Anniversary Cuveé	 $11	 $35

MAWBY

Traditional method Blanc de Blanc of Riesling/
Chardonnay with 20-year-old French oak-aged 
grape spirit dosage.


	 GLASS	 BOTTLE 	 GLASS	 BOTTLE 	 GLASS	 BOTTLE



Cinnamon Girl Hard Cider	 $5	 $9

Left Foot Charley

Blend of Northern Michigan apples, steeped with 
whole cinnamon sticks for a sweet, spiced cider.


2020 Aviatrix Passion 	 $9	 $21

Chateau Aeronautique

Late Harvest Vidal Blanc infused with cranberry 
for tantalizing tartness and flirty sweetness.


Peach Wine	 $7	 $19

Cody Kresta

Semi-sweet, rich and balanced; fermented/aged 
in stainless steel; made with Michigan peaches.


Fruit Wines & Ciders

Semi-Dry & Semi-Sweet

2020 Rudy’s Red	 $7	 $18

Cody Kresta

Sweet, partially oaked red blend with notes of 
clove, spice and candied fruit.


Lighter-Bodied

2022 Pinot Noir	 $9	 $30

Resort Pike

A smooth light bodied red wine full of cherry flavor 
with a dusting of unsweetened cocoa.


2020 Pinot Noir Reserve	 $11	 $35

Brys Estate

Black cherry, white pepper, spice on the nose. 
finish of fruit, spice, well-integrated French oak.


2019 Fischer’s Reserve	 $9	 $26

Burgdorf’s Winery

Medium-bodied Chancellor, rich plum-cedar 
aromas, softness on the palate followed by a hint 
of oak on the finish.


2021 Le Page Pinot Noir	 $15	 $45

Wyncroft

Dark garnet ruby, rich flavors and full body. Hint of 
black tea in the somewhat tannic finish.


Fuller-Bodied

2021 Signature Red Reserve	$17	 $65

Brys Estate

Medium-bodied red with layers of vanilla, berries, 
star anise, tobacco leaf, and soft tannins.

‣ Not available in Tasting Flights.

2020 Cetiri	 $13	 $40

Cody Kresta

Red blend aged in Eastern European Oak. Rustic 
and bold tannins, notes of cherry and plum.


2021 Underdog	 $9	 $27

bigLITTLE Wines

Delicate color, fresh berry fruits, black pepper, 
subtle oak


2021 Unrestricted  
Blaufrankisch	 $13	 $40

Mackinaw Trail Winery

Beautifully balanced, medium-bodied; notes of 
black cherry, allspice, pepper, dark chocolate.


2020 Reserve Merlot	 $11	 $35

Hawthorne Vineyards

Deliciously rich, dense; dark fruit aromas of 
blackberry and cassis; toasted oak notes.


2018 Marquette Reserve	 $13	 $40

Burgdorf’s Winery

Floral bouquet with notes of juniper, oak and black 
raspberry on the finish. 12 months in oak.


2021 Reserve Cabernet Franc	$13	 $38

Hawthorne Vineyards

Deep ruby color. Aromas and flavors of raspberry 
& dark cherry, medium tannins, perfect with food 
or by itself.


2021 Proprietor’s Reserve 
Cabernet Franc                    $11  $35

Chateau Chantal

Dry, oak-aged red, notes of mocha & graphite, 
floral aromas with red plums, wild berries, smoky 
herbs. Medium mouthfeel, lingering toasty finish.


2020 Meritage Reserve	 $13	 $40

Laurentide Winery

Cabernet Franc and Merlot blend aged in French 
oak; smooth and rich on the palate.


2022 Red Drive Red	 $9	 $25

Left Foot Charley

90% Dornfelder, which is a grandchild of 
Blaufränkisch. Deep, dark color and low tannin. 


2020 Franc ’n’ Franc Reserve	$17	 $55

Shady Lane Cellars

Mulberry, Vanilla, Cedar Spice. Blend of Cab 
Franc, Blaufrankisch, Pinot Noir, Regent & Merlot.


2021 Shou	 $15	 $45

Wyncroft

Bordeaux-style blend; cedar, red currant, plum, 
spiced berry aromas; raspberry/cranberry palate.


Red Wines
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Wondering which 
bottles are available 
in our backroom? 
Aim your phone 
camera here to see!

Snacks, Sweets & Alternate Beverages
Flight Bites 	  $4

Featured Michigan cheeses + dark chocolate 
squares from Birmingham Chocolate Makers


Cheese & Charcuterie Board 	  $20

Featured Michigan cheeses, two types of meat, 
and locally made preserves, mustard, olives and 
crackers


Little Rooster Crackers 	  $5

Fire (spicy), Garlic & Pepper, Sesame or Rooster 
Scratch (celery salt/cornmeal)


Popped Kernel Popcorn


‣White Cheddar/Black Truffle

Olives 	  $5

Pitted Italian olives with garlic, peppers & spices


Germack Cashews 	  $4

Roasted and salted


Germack Spicy Chili 
& Wasabi Snack Mix 	  $5

8 oz resealable bag


Baguette + . . . (serves 1-4) 	 $14 

Full container of spreadable Zingerman’s cheese, 
served with sliced baguette. Choose from:

‣ Peppered Bacon & Scallion Cream Cheese 

Applewood-smoked bacon, tellicherry black pepper, scallions.

‣ Smoked Salmon Cream Cheese 
Cream cheese blended with finely chopped smoked salmon

‣ Cervelle de Canut 
Goat cheese with olive oil, chives, shallots, peppercorns, herbs

‣ Pimento 
Aged cheddar, slow-roasted red pepper, black pepper, cayenne.

‣ Goat Cream Cheese  
Crisp and clean, with bright, citrusy notes and velvety finish   

‣ Substitute crackers for baguette  + $2.50                   

Burrata (serves 2-4)	 $18 

Decadent fresh Mozzarella balloon filled with 
heavy cream and mozzarella curd. Served with 
sliced baguette, olive oil, cracked black pepper.


Brie + Preserves	  $16

Zingerman’s Brie, topped with today’s featured 
local preserves flavor, served with crackers


Soft Pretzel

‣ with mustard for dipping  $7

‣ with Zingerman’s Spreadable Pimento  $9

Sweet Treats

‣ Dave’s Sweet Tooth Toffee  $7

Alternate Beverages

Northwoods Soda 	  $3.75

Black Cherry or Orange Cream Soda, Root Beer, 
Diet Root Beer, Wild Eve Apple Ginger Ale,  
Lake Effect Pomegranate Lemonade


San Pellegrino Sparkling Water 	  $3


Fiji Bottled Still Water 	  $3

 $6



