OClavla

WINE LIST

CHAMPAGNE

Piper-Heidsieck Cuveé Brut $2,800
Veuve Clicquot Brut $3,550
Moét Brut Imperial $3,200
Moét Ice Imperial $4,000
Moét Ice Rosé Imperial $4,800
Dom Perignon Vintage $12,000

SPARKLING WINE

Vaporetto Extra Dry, Italy $1,050
Prosecco Rosé Brut Jeio, Bisol, DOC, Italy $800
CREMANT

Cremant Albert Bichot, Pinot Noir, Chardonnay, Bourgogne $1,500
PET NAT

Pet Nat Rosé, Mataro, Aus, Spain $1,750
Pet Nat, Loureiro, Treixadura, # Casal de Ventozela, Portugal & $1,100
Grenache / Tempranillo, Barrigones, Queretaro, Mexico & $1,200
Garnacha Negra-Peluda, Alta Alella Rosé, Spain & $1,100
Grenache, Whispering Angel, Cotes de Provence, France $1,500
Sangiovese / Syrah / Moscato D’Canelli, Selene, Mexico $850
Charelo / Moscatel, Barrigones, Queretaro, Mexico & $1,350
Chardonnay, Henry Lurton, Mexico & $1,300
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Albarifio, Paso Sefioranz, 2022, Spain

Albarifo, Zarate, 2023, Spain

Albarifio, Paco y Lola, 2022, Spain

Avesso, Cazas Novas Colheita, Vinho Verde DOP, 2021, Portugal
Chardonnay, Capricornius, 2020, Mexico

Chardonnay, Santos Brujos, 2022, Mexico

Chardonnay, Far Niente, 2020, USA

Chardonnay, Secret de Famille, 2019, France &

Chablis Premier Cru, Les Vaillons, Albert Bichot, 2022, France

Garnacha Blanca, Botijo, 2022, Spain

Godello, Losada, 2022, Spain

Sancerre, Domaine Delaporte. Le Monts Damnés, 2021, France
Pinot Grigio di Roncade, 2022, Italy &

Riesling 21' 22’, Claudiu Dumea, 2022, Germany

Verdejo, Javier Sanz, 2023, Spain

Chardonnay / Macabeo, Barrigones, 2022, Mexico &
Ondarrabi Zuri, Txakoli, Txomin Etxaniz, 2023, Spain
Trebbiano / Garganega, Soave Classico Stelvin, 2022, Italy

Treixadura, Palomino Fino, Godello, Torrontés, Albarifio, Loureira, Formigo,
2023, Spain

o Natural, Organic or Biodynamic Wines

$1,500
$1,900
$1,200

$950
$1,100
$1,800
$5,100
$1,250
$1,850
$1,250
$1,850
$2,700
$2,300
$2,500

$1,300
$1,250
$850

$1,050
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SPAIN

Ribera del Duero

Tempranillo, Valbuena 5, 2018 $10,500
Tempranillo, Alion, Ribera del Duero, 2020 $5,900
Rioja

Tempranillo, Amona, Rioja, 2021 $1,100
Toro

Tinta de Toro, Pintia Vega Sicilia, 2018 $4,600
Tinta de Toro, Numanthia, 2020 $3,600

Other Regions

Garnacha, Botijo Tinto, 2022 $1,300
Tempranillo Mas Leda Organico, 2019 & $1,900
USA

Napa Valley

Cabernet Sauvignon, Mount Veeder, 2019 $5,400
Merlot, Duckhorn, 2019 $3,850
Carneros

Pinot Noir, Gloria Ferrer, 2021 $2,300
Oregon

Pinot Noir King State, Inscription, 2021 $2,400
FRANCE

Beaujolais

Gamay, Closs de la Roilette, Fleurie, 2021 $2,750
Bordeaux

Pommard, 1er Cru, Pinot Noir, Les Chanlis. 2016 & $6,500
Pommard, Pinot Noir, Jean Bouchard, 2019 $3,600
Volnay Rouge, “Quevris”, Pinot Noir, Frederic Cossard Domaine, 2020 & $6,800
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Chateauneuf-du-Pape

Garnacha / Syrah / Mourvedre / Cinsault / Vacarese, Chateauneuf-du-Pape

$3,450
Sénéchaux, 2020
Bordeaux
Grenache / Syrah / Mouvedre / Cotes du Rhone Reserve, 2022 $1,300
ITALY
Piedmont
Nebbiolo, Barolo, Falleto, 2011 510,500
Nebbiolo, Barbaresco, Ovello, DOCG, 2017 $3,600
Barbera de alba, DOC, Oddero, 2021 $12,050
Toscany
Sangiovesse / Cabernet Suvignon / Merlot /Syrah / “Rosso del Nostri”, Tua Rita, $2,800
2022
MEXICO
Ezequiel Montes, Querétaro
Cabernet Sauvignon / Merlot “Balero”, 2020 21,100
Cabernet Sauvignon “La Buena Vida”, Tierra de Peiha, 2022 51,350
Syrah, Tempranillo, “Atardecer Tornasol”, Tierra de Pefa, 2022 51,400
Valle de Guadalupe, Baja California
Syrah, Reserva “Henry Lurton”, 2019 52,300
Cabernet Sauvignon / Merlot / Nebbiolo, “Eclipse”, El Cielo, 2020 52,900
Nebbiolo / Sangiovese, “Perseus,” El Cielo, 2018 52,050
Cabernet Sauvignon / Nebbiolo / Petit Sirah, Petit Verdot, “icaro”, 2018 53,250
Tempranillo / Syrah / Merlot / Cabernet Franc / Nebbiolo / Malbec 21,750
“Mariatinto”, 2021
Valle de Santa Clara, Chihuahua
Shiraz, Cabernet Franc, “lkka”, 2021 51,850
$2,000

Tempranillo / Cabernet Sauvignon, “Agnus”, 2021
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Moscato, “Moscato d’Asti” Cogno, 2021, Italia

Furmint / Loureiro / Zeta / Moscatel, 5 Puttonyos Aszu, “Oremus” Tokaji,

2014, Hungria
Furmint, Tokaji, “Oremus”, Cosecha Tardia, Hungria, 2020 (500ml)

Pedro Ximenez, “Gran Barquero” Oloroso, Montilla, Espafia

Oporto Ferreira Tawny, Portugal

Oporto, Cabernet Sauvignon, “No te Soporto”, México

Sautern, Sauvignon Blanc, Muscadelle, Mychel Lynch, Prestige, 2019, Francia
(375ml)
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$1,050

$5,850

$2,800
$2,850
$1,000

$1,250
$1,250




