
DESDE MEXICO CON AMOR

Our wines are meticulously picked to transcend the moment,  weaving a tale of tradit ion and art istry .  Each
bott le is a celebrat ion of Mexican terroir ,  invit ing you to exper ience the hard work and stor ied tradit ions of

Mexican winemaking.  Shar ing these wines is a journey,  where the essence of Mexico's soi l  mingles with
the joy of a great meal .

White

Monte Xanic Chenin Blanc–  $15/$48

Val le de Guadalupe,  Baja Cal i fornia
(Stone Fruit ,  Vibrant Acidity ,  Mineral ity)

Abrepuertas Mistico - $17/$52

Sauvignon Blanc, Chenin Blanc

Val le de Colón,  Querétaro
(Tropical ,  c itrus peel ,  orange blossom)

Santo Tomas "Mision" White - $15/$48

Chenin Blanc, Colombard

Baja Cal i fornia
(Citrus ,  f loral ,  l ight)

Vino Bohemio Blanco - $17/$52

Chardonnay, Sauvignon Blanc

Val le de Guadalupe,  Baja Cal i fornia
(Meyer lemon, tropical  fruit ,  orange blossom )

Casa Magoni Vermentino-Chard. - $17/$52 

Val le de Guadalupe,  Baja Cal i fornia 
(Green apple ,  grapefruit ,  p ineapple)

Red

Monte Xanic Calixa - $17/$52

Cabernet Sauvignon, Syrah

Val le de Guadalupe,  Baja Cal i fornia
(Dark Fruit ,  L i lac ,  Pepper)

Tres Raices Tre Sangiovese - $17/52 

Delores Hidalgo,  Guanajuato
(Cherry ,  mint ,  star anise)

Santo Tomas "Mision" Tinto - $15/$48

Mision, Carignan, Tempranillo

Baja Cal i fornia
(Balanced,  soft tannins,  velvety)

Piccolo Roganto - $17/52

Merlot, Cab. Sauv.,  Tempranillo, Cab. Franc 

Val le de Guadalupe,  Baja Cal i fornia
(Red fruit ,  spice,  medium-bodied)

Sierra Blanca Tempranillo - $15/$48

Val le de Guadalupe,  Baja Cal i fornia
(Br ight ,  mineral ,  fresh)

Casa Magoni Sangiovese-Cabernet - $17/52 

Val le de Guadalupe,  Baja Cal i fornia 
(Cherry ,  raspberry ,  b lack tea)

Rose

Guaname Rosado - $15/48

Merlot, Tempranillo, Malbec

Val le de Jaral  de Berr ios ,  Guanajuato
(Grapefruit ,  fresh,  zesty)

Casa Jipi Rosado - $17/$52

Barbera

Val le de San Vicente,  Baja Cal i fornia
(Creamy, Mineral ,  Tart)

Abrepuertas Galactico - $17/52

Grenache, Nebbiolo

Val le de Colón,  Querétaro
(Balanced,  f lora ,  red fruit )

Rosadito –  $15 (Canned)

Grenache

Querétaro
(Fresh fruit ,  soft f lorals ,  balanced acidity)

Sparkling

Terra Madi Brut Reserva –  $15/48

Macabeo, Xarel-lo

Querétaro
(Br ioche,  c itrus ,  f ine bubbles)

Terra Madi Blanc de Noir - $15/48

Pinot Noir, Chardonnay

Querétaro
(Elegant ,  dry ,  fresh,  soft oak)

VINOVINO

by the glassby the glass



Sake

Nami Junmai - $18/$92 (750ml)

Cul iacán,  Sinaloa,  Mexico 
(Fruity ,  Sl ight ly Sweet ,  Ful l  Bodied)

Nami Junmai Ginjo - $24/$56 (375ml)

Cul iacán,  Sinaloa,  Mexico 
(Semi-Dry ,  Lact ic ,  Fresh Acidity)

Nami Junmai Daiginjo -$34/$76 (375ml)

Cul iacán,  Sinaloa,  Mexico 
(Smooth,  Floral ,  Ref ined)

SPARKLING

Symmetria Luminaria –  $75

Colombard, Chenin Blanc

Val le de Guadalupe,  Baja Cal i fornia
(Toasted Bread,  Meyer Lemon, Almond)

Dos Buhos "1524" Espumoso  –  $85

Tempranillo, Syrah, Cab. Franc

San Miguel de Al lende,  Guanajuato
(Strawberry ,  rose,  v ibrant)

Drosophila Protesta Pet Nat - $85

Pinot Noir, Grenache Blanc

Val le de San Vicente,  Baja Cal i fornia
(Peach,  f loral ,  rust ic)

ROSE & SKIN CONTACT

Drosophila Blanco - $85

Chardonnay, Colombard

Val le de San Vicente,  Baja Cal i fornia
(Stone fruit ,  textured,  complex)

Bodegas Henri Lurton Vino Naranja - $78 

Chardonnay

Val le de San Vicente,  Baja Cal i fornia 
(Apr icot ,  golden apple ,  c love)

Guaname Pajaro Azul Rose - $90

Tempranillo, Moscatel

Val le de Jaral  de Berr ios ,  Guanajuato
(Ash,  lemon peel ,  a lmond)

Whites

Symmetria Lola - $65

Chenin Blanc, Colombard

Val le de Guadalupe,  Baja Cal i fornia
(Floral  nose,  cr isp ,  f ruity f inish)

Vinas de la Erre Cuvee Blanc - $65

Sauv. Blanc, Chardonnay, Muscat de Alexandria

Val le de Guadalupe,  Baja Cal i fornia 
(Honeysuckle ,  jasmine,  Meyer lemon)

Casa Magoni Manaz - $55

Viognier, Fiano

Val le de Guadalupe,  Baja Cal i fornia 
(White f lowers ,  honey,  l ime)

JC Bravo Palomino –  $60

Val le de Guadalupe,  Baja Cal i fornia
(Citrus ,  f loral ,  cr isp)

Guaname Sauvignon Blanc = $75

Val le de Jaral  de Berr ios ,  Guanajuato
(Balanced acidity ,  l ight ,  refreshing)

Dos Buhos Chenin Blanc –  $75

San Miguel de Al lende,  Guanajuato
(Peach,  f loral ,  cr isp)

Guaname Sauvignon Blanc = $75

Val le de Jaral  de Berr ios ,  Guanajuato
(Balanced acidity ,  l ight ,  refreshing)

Dos Buhos Chenin Blanc –  $75

San Miguel de Al lende,  Guanajuato
(Peach,  f loral ,  cr isp)

Pozo de Luna Viognier –  $68

San Luis Potosí
(Peach,  honeysuckle ,  smooth f inish)

Parvada Blanco - $90

Verdejo, Chardonnay, Sauvignon Blanc

Val le de Parras ,  Coahui la
(Floral ,  t ropical ,  ful l -bodied)

Vinaltura Bajio Blanco - $60

Chenin Blanc, Sauvignon Blanc, Riesling, Chardonnay

San Juan del  Rio ,  Querétaro 
(Green melon,  apple ,  chamomile)

bottle selectionsbottle selections



LA Cetto Petit Syrah - $55

Val le de Guadalupe,  Baja Cal i fornia 
(Blackberry ,  pepper spice,  bold)  

Drosophila Tinto –  $98

Cab Franc, Lambrusca di alessandria, Nebbiolo,

Grenache

Val le de San Vicente,  Baja Cal i fornia
(Wild Berr ies ,  Smoked Red Pepper ,  Juicy)

Bichi "Azul El Heroe" - $60

Grenache

Tecate,  Baja Cal i fornia
(Tart ,  earthy,  bold)

Bichi "Gordo Guapo" - $60

Grenache

Tecate,  Baja Cal i fornia
(Wild red berr ies ,  herbs,  spice)

Bichi "Listan" - $60

Mision

Tecate,  Baja Cal i fornia
(Earthy,  rust ic ,  herbal )

Bichi "La Santa" –  $60

Moscatel Negro

Tecate,  Baja Cal i fornia
(Sal ine,  stone fruit ,  earthy)

Bichi "Happy Flama" - $60

Tempranillo, Nebbiolo

Tecate,  Baja Cal i fornia
(Br ight fruit ,  rust ic ,  herbal )

Melchum El Caporal - $75

Nebbiolo, Tempranillo, Merlot 

Val le de Ojos Negros,  Baja Cal i fornia 
(Ripe fruits ,  b lack cherry)

GuanamE Malbec –  $85

Val le de Jaral  de Berr ios ,  Guanajuato
(Plum, tobacco,  earthy)

GuanamE MERLOT –  $85

Val le de Jaral  de Berr ios ,  Guanajuato
(Red Fruit ,  Green Pepper ,  Soft Tannins) ’ ’

Guaname Pajaro Azul - $85

Malbec, Tempranillo, Cab Sauv, Syrah

Val le de Jaral  de Berr ios ,  Guanajuato
(Dark fruit ,  smoky,  mineral )

Tres Raices Pinot Noir - $90

Delores Hidalgo,  Guanajuato
(Red fruit ,  vani l la ,  cacao)

Cuna de Tierra Pago de Vega - –  $95

Cab. Sauv.,  Cab. Franc, Merlot

Dolores Hidalgo,  Guanajuato
(Redcurrant ,  mocha,  s i lky)

Reds

Vino Bohemio Tempranillo - $65

Val le de Guadalupe,  Baja Cal i fornia
(Mocha,  Berry ,  Vani l la)

Vino Bohemio Nebbiolo - $95

Val le de Guadalupe,  Baja Cal i fornia
(Cherry ,  rose,  Graphite)

DuoMa Dos Manos - $65

Cabernet Sauv.,  Nebbiolo, Syrah

Val le de Guadalupe,  Baja Cal i fornia
(Red fruit ,  pepper ,  smooth)

Symmetria EJE –  $70

Zinfandel, Cab Sauv, Malbec

Val le de Guadalupe,  Baja Cal i fornia
(Raspberry ,  Cocoa,  Strawberry)

Monte Xanic Gran Ricardo - $160

Cab. Sauv.,  MErlot, Cab. Franc, Petit Verdot

Val le de Gaudalupe,  Baja Cal i fornia
(Bold ,  Spiced,  Structured)

Monte Xanic Seleccion - $78

Malbec, Merlot, Cab. Sauv. 

Val le de Guadalupe,  Baja Cal i fornia
(Juicy ,  Fragrant ,  Layered)

JC Bravo Carignan –  $90

Val le de Guadalupe,  Baja Cal i fornia
(Red fruit ,  spice,  balanced acidity)

Casa Magoni Origen 43 - $60

Montepulciano, Aglianico, Canaiolo, Sangiovese, 

Cabernet 

Val le de Guadalupe,  Baja Cal i fornia
(Floral ,  red fruits ,  h ibiscus)

Santo Tomas Cabernet –  $65

Val le de Santo Tomas,  Baja Cal i fornia
(Rich fruit ,  oak ,  velvety tannins)

Parvada Cabernet Franc –  $100

Val le de Parras ,  Coahui la
(Herbal ,  b lack fruit ,  balanced)

Parvada Cardenal - $84

Malbec, Caladoc

Val le de Parras ,  Coahui la
(Fruity ,  Fresh,  Vibrant)

Casa de Quesada Indomito - $80

Syrah, Viognier

Val le de los Romo, Aguascal ientes 
(Red fruits ,  v io let ,  white pepper)

Dovinto Tempranillo Alto - $110

Ensenada,  Baja Cal i fornia
(Black cherry ,  vani l la ,  earthy)


