
DRY  FLIGHT ($15):
● Itasca  - Aromas of pear, quince, and melon; subtle flavors of honey 

and ginger
● Frontenac Blanc - Aromas of pear, star fruit, and pineapple
● Frontenac - Beautiful garnet color, robust earthy body, and distinctive 

cherry aroma
● Marechal Foch - Rich fruit notes of plum & cherry with a hint of smoke

ROSÉ FLIGHT ($15):
● Frontenac Rosé - Pleasant cherry & berry aromas
● Marquette Rosé - Aromas of lingonberry, pomegranate, and raspberry
● Sunset Red - A semi-sweet blend of fruity, medium bodied varietals. 
● Seasonal local cheese sample

SWEET FLIGHT ($15):
● Frontenac Gris - Full-bodied, straw in color; flavors of peach & pear 
● La Crescent - Floral aromas; flavors of tangerine & apricot
● Sunset Red - Rich fruity flavors built around a core of cherry 
● Raspberry Infusion - An intense dessert experience capturing the rich 

essence of raspberries

PICK ANY AVAILABLE FOUR ($20): 
● Customize your flight! Just tell your server which 4 you want from our wine 

by the glass menu.

RESERVE FLIGHT (available Sat. & Sun.) ($30):
● Itasca Reserve - Complex, buttery wine that is reminiscent of a fine 

white Burgundy 
● Marquette MN Reserve - Aged in new MN oak to create a softer, 

smoother oakiness, with notes of cedar and tobacco
● Martin’s Cuvee - Our winemaker’s unique blend of Marquette, Malbec, 

and Zinfandel 
● Frontenac Port - A ruby-style port with aromas of cherry & cranberry, as well 

as notes of chocolate 
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