SHELBY TWP
mbtbtasting.com

Best Wine Bar 2014–2021

BY THE GLASS…

BY THE BOTTLE…

Each glass is a 5 oz. pour.

Bottle prices shown are take-home.

Sipper Club Members get $1 off
glasses of wine!

Enjoy a bottle here: + $12 corkage fee

Sparkling

$10

$30

White peach, ripe pear, honeysuckle, strawberry
aromas; green apple, apricot, zesty lime on palate

White Wines

Oaked Dry Whites & Rosés
2020 Reserve Chardonnay
Verterra Winery

$26

Complex and fruit forward, with a rounded acidity
and a subtle hint of oak.
$14

2014 Sur Lie Chardonnay
Chateau Aeronautique

$38

Chardonnay aged on the lees in French oak
barrels to add creamy, buttery notes.
$10

Peninsula Cellars

2017 Sur Lie Chardonnay
Sandhill Crane Vineyards

Fermented on the lees in French oak for creamy
notes of toasted coconut and buttery vanilla.

2017 Lemberger Rosé

Reserve

$8

Peninsula Cellars

$20

Aged in French oak; red berry aromas, vanilla and
spice, with a gentle whisper of oak.

Crisp Dry Whites & Rosés
2020 Viognier
Domaine Berrien Cellars

$8

$18

2020 Pinot Grigio
Verterra Winery

$10
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Aromas of apple, peach and citrus blossom.
Flavors of grapefruit, apricot and key lime pie.

$21

$10

$8

$27

Blend of Pinot Blanc and Pinot Grigio leads to an
explosion of fruit with a slight hint of sweetness.

$20

GLASS BOTTLE

2018 Riesling
Sandhill Crane Vineyards

$8

$20

Minerality, chamomile and tropical notes on nose;
avors of pineapple, ripe peach, tangerine zest.

2020 Riesling
Rove Estate

2019 Naked Chardonnay
Chateau Aeronautique

$10

$22

$10

Aromas and avors of apple, lime, peach, orange
and pear blossom with balanced acidity.

Golden apple nose, underripe peach, orange
peel, fresh cantaloupe, inty minerality.

2021 Pinot Blanc
Peninsula Cellars

2019 Riesling
Domaine Berrien Cellars

2020 Pinot Blanc
Sandhill Crane Vineyards

$10

$22

$10

$22

Complex aromas of mango, ripe pineapple, sweet
crisp apple, and a touch of minerality.

2018 Stainless Chardonnay $10
Sandhill Crane Vineyards

$23

Delicate wine with notes of white owers, tart
lemon custard, honey, and golden apple.

2020 Gewurztraminer
Rove Estate

$10

$24

Exotic aromas of spice and rose petals, with
gentle grapefruit, candied ginger on palate.

Sandhill Crane Vineyards

Clean, fresh aromas of white peach, honeydew
melon, and elder ower, refreshing acidity.

2021 Chaos Sparkler
Verterra Winery

Vibrant dry white with notes of pear and apple on
the nose and palate.

2020 Unoaked Chardonnay $10
Rove Estate

$23

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

GLASS BOTTLE

2020 Vintner’s Select

fi

$20

Dry; Chardonnay, Pinot Blanc, splash of Pinot
Noir; notes of Bartlett pear, citrus, ripe melon.

Fruit salad in a glass; dry, with aromas and avors
of ripe peach; bright notes of melon and kiwi.

2020 Pinot Grigio
Rove Estate

$8

Delicate pear, apple and citrus with a crisp nish.
$22

$15

GLASS BOTTLE

I’ll Drink to That

GLASS BOTTLE

$10

Tasting Flight

($2 off corkage for Sipper Club members)

GLASS BOTTLE

2020 Brut Sparkling
Rove Estate
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Name:
Table:

Riesling

$8

2020 Ragaire Rosé
Rove Estate

2015 Semi-Sweet Riesling
Chateau Aeronautique

$10

Aromas of white cherry, lemon and delicate sweet
pea owers. The acidity zings from start to nish.

Semi-Dry Whites & Rosés

$8

$20

Sweet Whites & Rosés
2021 Gewürztraminer
Peninsula Cellars

$10

$22

Rose petal and tropical fruit jubilee. Flavors of
lychee fruit and grapefruit with a sweet nish.
$8

.50

$18

Sweet style rosé, packed with strawberry,
watermelon and raspberry avors.

2021 Late Harvest Riesling
Verterra Winery
$24

$18

Aging gives this Riesling a coveted petrol note;
avors of pear, mango, clover and honey.

Peninsula Cellars

Apricot and melon on the nose. Flavors of
pineapple, pear, and lemon, with minerality.

$8

Slightly sweet with aromas of honeysuckle, spicy
citrus blossoms; avors of honey, green apple.

Homework
$20

$22

$8

$20

Notes of apple, peach and citrus fruits; sweetness
complemented by balanced acidity.

2020 Chateau Blanc
Chateau Aeronautique

$10

$22

Cotton candy nose, honeysuckle palate and
creamy nish, inspired by French dessert wine.

GLASS BOTTLE

2020 Aviatrix Passion
Chateau Aeronautique

$10

$21

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

Red Wines

GLASS BOTTLE

Hot Rod Cherry
Peninsula Cellars

GLASS BOTTLE

Night of the Living Red

$8

Sandhill Crane Vineyards

$18

Semi-sweet seasonal red spiced with cinnamon,
cloves, orange peel, nutmeg, vanilla.

2021 Grandma’s Red
Domaine Berrien Cellars

$8

$14

A fruity bouquet complements avors of mixed
berry jam and a full, sweet nish.

Revenge of the Living Red

$8

Sandhill Crane Vineyards

$18

Semi-sweet seasonal red spiced with cinnamon,
cloves, orange peel, nutmeg, vanilla, hot peppers.

Detention

$8

Peninsula Cellars

$18

$14

Juicy plum, tobacco aromas, with avors of ripe
blackberry, black raspberry and a jammy nish.

2018 Lemberger
Domaine Berrien Cellar

$8

$10

$28

Strawberry nose with a silky mouthfeel and a
lingering warm blackberry nish.

$18.50

Aromas of violets and baking spices; avors of
red currant, tart cherry, cloves and spiced plum.

GLASS BOTTLE

Chaos Hard Cider

2021 Pinot Noir
Rove Estate

$14

$6

Verterra Winery

Made with Northern Michigan apples.
This week’s featured avor available for tasting:
Luscious Lemonade

GLASS BOTTLE

2018 Cabernet Franc
Chateau Aeronautique

$10

$40

2020 Cabernet Sauvignon
Domaine Berrien Cellars

$10

Balanced aromas of Michigan Cherries, baked
cranberry, cocoa, and clove.

Aromas and avors of berries, violets, & dark
cocoa with hints of mint and spices.

2018 Pinot Noir
Verterra Winery

2018 Reserve Red
Verterra Winery

$12

$32

Light-to-medium-bodied with great structure and
aging ability; abundant red and black fruit notes.
$8

$20

Aromas of forest oor, cedar, raspberry, cherry,
sandalwood; avors of cherry, vanilla; soft tannins.

2017 Merlot
Sandhill Crane Vineyards

$10

$25

$10

$28

$14

$22

$40

Cab/Merlot blend with vibrant aromas of berry,
savory herbs; red currant and cherry on palate.

2018 Trí
Rove Estate

$16

$45

Cabernet Franc, Merlot, Pinot Noir blend; aromas
of dark fruit, especially plum, and licorice; black
cherry avors with allspice and clove notes.

2016 Aviatrix Crimson
Chateau Aeronautique

$12

$33

MBTB EXCLUSIVE: Big Bordeaux-style blend of
Merlot, Cabernet Franc, Cabernet Sauvignon.

Notes of black cherry, plum, and thyme and
avors of dried cranberry, herbs, and plum.

2018 Merlot
Domaine Berrien Cellars

$22

Per 4-pack

Eucalyptus and oral notes with bold cherry, red
plum and licorice on the palate.

Fuller-Bodied Reds

Lighter-Bodied Reds
$8

$17

GLASS BOTTLE

2018 Pinot Noir
Chateau Aeronautique

2020 Pinot Noir
.50 Domaine Berrien Cellars

Blend of Baco Noir, Lemberger and Cabernet
Franc; a mixed berry bombshell on the palate.

2018 Wolf’s Prairie Red
Domaine Berrien Cellars

$8

High-octane blend of Montmorency and Balaton
cherries with a hint of ginger spice.

Semi-Sweet Reds

$21

Rich, ripe raspberry and blackberry avors, with
lavender on the nose and hints of cocoa, licorice.

2020 Malbec
Verterra Winery

$16

$49

Sourced from our Swede road vineyard, this
limited production red has a medium body with
blackberry and plum avors with soft tannins.
‣ Not available in Tasting Flights.

Snacks, Sweets & Alternate Beverages
Flight Bites

$3.50

Featured Michigan cheeses + dark chocolate
squares from Birmingham Chocolate Makers

Cheese & Charcuterie Board

$19

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

Little Rooster Crackers

$4

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

Popped Kernel Popcorn
‣ White Cheddar/Black Truffle

$5

Olives

$4

Pitted Italian olives with garlic, peppers & spices

Germack Cashews

$3

Roasted and salted

Germack Cajun Snack Mix

$4

Baguette + . . .

$12
(serves 1-4)
Full container of spreadable Zingerman’s cheese,
served with sliced baguette. Choose from:

Soft Pretzel

‣

Smoked Salmon Cream Cheese

Cream cheese blended with finely chopped smoked salmon

‣
‣

‣

Cervelle de Canut

Goat cheese with olive oil, chives, shallots, peppercorns, herbs

Sweet Treats

‣

Sharon Hollow

‣ Dave’s Sweet Tooth Toffee

‣

Pimento

Alternate Beverages

‣

Liptauer

Northwoods Soda

‣

Fresh Goat Cheese

‣

Substitute crackers for baguette
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with mustard for dipping

$6

with Zingerman’s Spreadable Pimento

$8

$6.50

Cow’s milk curd, garlic-infused fromage blanc, chopped chives
Aged cheddar, slow-roasted red pepper, black pepper, cayenne.
Traditional spicy Hungarian dip with capers, anchovies, paprika
Crisp and clean, with bright, citrusy notes and velvety finish

+ $2

Burrata

$18
(serves 2-4)
Decadent fresh Mozzarella balloon lled with
heavy cream and mozzarella curd. Served with
sliced baguette, olive oil, cracked black pepper.

Brie + Preserves

$14

Zingerman’s Brie, topped with today’s featured
local preserves avor, served with crackers
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8 oz resealable bag
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Fruit Wines & Ciders

$3.50

Black Cherry or Orange Cream Soda, Espresso
Root Beer, Diet Root Beer, Pomegranate
Lemonade (seasonal), Wild Eve Apple Ginger Ale
(seasonal)

San Pellegrino Sparkling Water

$2

Fiji Bottled Still Water

$2

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

