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Celebrate Labor Day
This year is moving by so fast. Labor Day is the token end of 
summer. This year it is on Monday, September First. School 
is starting. Back to school shopping and getting your children 
ready for school is exciting, yet somewhat taxing. The last va-
cations are planned and enjoyed. Don’t get me wrong, it’s still 
hot. But we just went through days with evening temperatures 
that felt more like October than August. It’s been awesome. 

And, because the temperature dipped, and you’re dealing 
with getting the kids ready for school, and because your last 
vacation is finishing, I decided to feature some awesome little 
wines with sale prices. 

**All sales while supplies last**

Domaine Sipp Mack, Gewürztraminer Alsace, France
The warm spring, the dry summer and the rains of August 
caused the harvest to begin on the 22nd of the same month. 
The earliest in the history of Alsatian viticulture to date. Our 
objectives have nevertheless been achieved: preserving the 
beautiful acidities, the finesse of the aromas and the alcohol – 
sugar balance. The 2020 vintage promises to be harmonious, 
aromatic and structured. This wine presents intense notes of 
spices and rose on the nose. The palate is fresh and balanced 
with aromas of mango. Regular $29.99  Sale $24.99

Cattin Sauvage, Gewürztraminer Alsace, France
The Cattin Family has been settled in Voegtlinshoffen, Alsace 
for three centuries, and has been dedicated to viticulture and 
wine-making. Each generation of talented winemakers has 
contributed to the development of the family-owned Estate. 
Expressive and fruity nose with exotic and floral notes. Aromas 
of fresh mangos and rose water. A full-bodied and aromatic 
wine, which perfectly combines exotic fruits, white flowers 
and a touch of nutmeg. 100% Gewürztraminer, Aromatic, Or-
ganic, and Vegan. Regular $19.99  Sale $15.99

Hermann J. Wiemer, Gewürztraminer (Dry)
Seneca Lake, New York
Our Gewürztraminer is best described as dry and fresh! This 
wine draws from a 1967 plot in our Josef Vineyard, one of 

the oldest plantings of vinifera in the region, which produces 
grapes with exceptional depth and maturity. Much like Ries-
ling, Gewürztraminer is a strain that is ideally placed in the 
cool climate of the Finger Lakes. Vivid, floral aromas, accompa-
nied by hints of mango and pistachio, fruit and spice showcase 
the distinctive characteristics of the varietal. A vigorous play of 
fruit and spice leads into a long, enigmatic finish.
Regular $29.99  Sale $23.99

Michael Shaps, Petit Manseng Monticello, Virginia
The grape is up-and-coming in Charlottesville and more winer-
ies are creating a dry Petit Manseng as it ripens here with less 
acidity. This wine is our heaviest white and is structured like a 
Chardonnay. It transmits a grilled flavor, hinting of grilled pine-
apple and mango. It is very aromatic, with a bright, tropical 
and pleasant acid on the finish that balances out the up-front 
weight. JS92. Regular $32.99  Sale $26.99

Domaine René Lequin-Colin, Les Grand Terroirs, Chardonnay
Côte-d’Or, Burgundy, France
This is the only wine in the Lequin-Colin collection that isn’t 
100% barrel fermented. It is 50% in tank and 50% in bar-
rel, of which 10% was new in Chassin and Rousseau French 
oak. The grapes come from plots in Santenay: “Lavau” near 
the village, and “Corpeau” which is located below the village 
of Puligny-Montrachet. The grapes from the plot “Corpeau” 
are purchased from organic producer friends of François, but 
managed by François. The result is a fresh, citrusy and long 
chardonnay squarely in the AOC of Burgundy, but without pre-
tense or artifice. Regular $26.99  Sale $20.99



Trouillet Lebeau, Pouilly-Fuissé 1er Cru Chardonnay
Burgundy, France
It comes from the best plots located in the heart of the appella-
tion and aged in oak barrels. The wine shows a pale-yellow col-
or with deep golden highlights, an aromatic and complex nose 
with fruity (fresh almond, apricot) and floral (violet) notes. 
Powerful and fleshy in the mouth, it reveals notes of lime trees, 
cinnamon, honey and has a good aromatic persistence.
Regular $39.99  Sale $29.99

Domaine Della, Sonoma Coast Chardonnay
Sonoma, California
The 2019 Chardonnay Sonoma Coast has alluring aromas of 
white lilac, saline, crushed hazelnuts, quince and beeswax, 
while the palate is silky and seamless with perfectly ripe fruits 
and loads of savory, nutty accents, and it finishes very long with 
a lingering touch of texture. WA92 WE94 JD94+
Regular $79.99  Sale $65.99

Domaine de L’Arnesque, Cairanne Rhône, France
60% Grenache, 20% Syrah, 15% Mourvèdre, 5% Carignan. Deep, 
bright cherry in color, you will find the nose laden with hints 
of bruised larkspur comingled with dried spices and a whiff of 
leather. The palate is luxurious, gorgeous black fruit layered to-
gether with cracked pepper and graceful tannins. WS90
Regular $19.99  Sale $16.99

Chateau de Rouanne, Vinsobres Rhône, France
Delivers a nice saturated feel without being heavy, letting cher-
ry and plum paste notes unfurl slowly, along with violet, lico-
rice root and warm humus accents, which all blossom steadily 
through the savory finish. Grenache, Syrah and Mourvèdre. 
WS92. Regular $26.99  Sale $19.99

J. L. Chave Sélection, Offerus, Saint-Joseph Rhone, France
In the world of Northern Rhone greatness, Chave is the author-
ity. Known for their balance, consistency, and insane age ability, 
Chave wines are a worldwide benchmark for Syrah worldwide. 
‘Selection’ is Jean-Louis’ side project, lending his unmatchable 
winemaking techniques to high-quality, affordable bottles. ‘Of-
ferus’ shows smoky notes of ripe dark fruit and violets, with 
spice, meat, and earth undertones. VS93
Regular $37.99  Sale $30.99

Mommessin, Beaujolais Grandes Mises, Moulin-À-Vent
Burgundy, France
The style of our “Grandes Mises” wines is the result of the 
encounter of two sister region: Burgundy and Beaujolais. It is 

inspired by Burgundian tradition that utilizes long vinification. 
The Beaujolais contribution is the emblematic varietal – Gamay 
– which grows on granitic soils. Mommessin’s specific tech-
nique of delestage allows these handcrafted wines, intended 
for laying down, to showcase their own unique personality.
Regular $32.99  Sale $26.99

Hermann J. Wiemer, Magdalena Cabernet Franc
Seneca Lake, New York
The Cabernet Franc Magdalena Vineyard at Hermann J. Wiemer 
is planted on a 2.5 acre plot, which is also our ripest site to en-
sure optimal fruit development. This specific location displays a 
unique flavor profile and tannin structure. While powerful in its 
youth, this wine will age beautifully in your cellar. On the nose, 
the wine has dark fruit aromas with a little herbal kick that 
makes it interesting. Although considered medium bodied, the 
wine displays bold tannins up front, which mellow into black 
cherries, red plums and holiday seasoned cranberries. VP92. 
Regular $46.99  Sale $37.99

Boxwood Estate, Trellis Middleburg, Virginia
Cabernet Franc Blend. Black cherries and plums dominate the 
aroma and the flavor profiles, assisted by a smooth palate and 
a hint of licorice on the finish. Mouth filling fruit flavors and 
supple tannins are nicely integrated into the wine giving it good 
structure and texture. The fruit flavors linger well beyond the 
last swallow. Regular $23.99  Sale $15.99

Anthonij Rupert, Optima South Africa
Complex bouquet of fruitcake, cedar, cocoa and a perfumed 
whiff of dried lavender. Broad, fleshy and succulent with all of 
that the nose promises being delivered on the palate. Spice 
sprinkled cedar with rich dark fruitcake flavor. Wonderfully 
soft, rounded and silky palate that shows cohesion and refine-
ment. Impressive density and concentration that doesn’t over-
whelm. Nor does the oak used in the maturation of this impres-
sive blend. Plush, comfortable and eminently rewarding with a 
lingering dry tail.  JS92. Regular $31.99  Sale $25.99

Hedges Family, CMS Cabernet Sauvignon
Columbia Valley, Washington
Led by authenticity and a deep connection to the land we call 
home, the Estate is a collaboration between people and place. 
Aroma is characterized by black currants, blackberries, and el-
derberries, complemented by notes of suede, peppercorn, va-
nilla, and dusty cocoa. The well-developed palate offers excel-
lent structure, showcasing tense black fruit flavors and a dry, 
supple finish. WE92 JS92. Organic. Regular $19.99  Sale $16.99



Milam & Greene Whiskey
Tasting Friday, September 26 – 3pm-6pm

Marlene Holmes, the Master Distiller, has been named the 
99th inductee into the Whisky Magazine Hall of Fame – the first 
woman worldwide to be recognized as a Master Distiller.

Milam & Greene Port Finished Rye
The whiskey is finished in Portuguese port wine casks. The nose 
is subtle and gives off notes of a distant pine forest and mulled 
wine. On the palate, there is buttery cinnamon, vanilla, dark 
chocolate, and a bit of spice on the finish. 

Sale $49.99 750ml

Milam & Greene Very Small Batch Bourbon 
It starts sweet and delicious, followed by some nuttiness, soft 
vanilla, and French toast aromas. Fruit-forward sweetness at 
the beginning, quickly evolving to notes of black tea with fresh 
baked biscuit flavors. Finish is long and warm.

Sale $62.99 750ml

Milam & Greene “Unabridged” Bourbon
This is a complex whiskey with a spirited personality developed 
by mingling various bourbons from different states, and a range 
of ages. It starts with a pop of spice from the young Texas bour-
bon, and evolves into a softness on the midpalate with toasty 
robustness from the malted rye. It finishes with dark cherry 
notes characteristic of older bourbon.

Sale $79.99 750ml

from the Fishpaws spirits department

Four Branches Bourbon
Tasting on Saturday, September 20 1pm – 4pm

The ONLY spirit company founded by veterans from four 
branches of the US military.

Four Branches Bourbon Founders Blend
Founders Blend offers a unique 4-grain recipe that's smooth 
up front with a little bit of warmth on the back to give you that 
"Kentucky Kiss." Proudly blended in the Bourbon Capital of the 
World.
96 PROOF
4 GRAIN MASH BILL - 65% Corn, 15% Rye, 10% Malted Barley, 
10% Wheat
APPEARANCE - Amber waves
ON THE NOSE - Vanilla bean, burnt orange peel, and caramel, 
complemented by subtle hints of cinnamon.
MOUTHFEEL - A luscious blend of hazelnut, creamy maple, and 
cinnamon-infused orange.
FINISH - Long creamy finish, with a delightful essence of rich 
vanilla.

Sale $71.99 750ml

Boulevardier
A classic Bourbon or Rye cocktail

2 ounces Bourbon or Rye
1 ounce Campari
1 ounce Sweet Vermouth

Mix the ingredients, add ice 
shake and strain.
Garnish with an orange peel



Fishpaws barrel Picks for fall
RY3 Rye Whiskey Fishpaws Single Barrel Pick 

Rum Cask Finish 
3 Mashbills, 3 Distillates, 3 Whiskeys, Rum Cask 
Finish. One ultra-premium whiskey, three times 
the enjoyment. 
Ry3 is Phenomenal Spirits latest 2020 release. 
Master Blender Matt Witzig, formerly of Joseph 
A. Magnus, brings his expertise and remarkable 
palate to the creation of this phenomenal spirit. 
Blend of: 4-year 100% corn; 3-year Blend 95% 
Rye, 4% Corn, 1% Barley; 14 year 100% Alberta 
Rye 
Nose: Toffee, Butterscotch, Maple, Apricot, and 
sweet Rum notes 
Palate: Sweet with notes of fig, dates, apricot, 
dark brown sugar, marzipan, and creamy cus-
tard 
Finish: Long lingering with herbal and white 
pepper notes 

Regular $79.99  Sale $69.99/750 ml

McClintock Matchstick Wheated 
Bourbon Cask Strength  

Mash: High Corn Wheated Bourbon: 75% corn, 20% wheat, 
5% rye
Grain Varietals: All heirloom non-gmo varietals yellow king corn, 

red fife wheat and danko rye
Mashed on 11/14/20 - Distilled on 11/20/20

Barrel Aged on 11/22/20 - Harvested on 11/6/23
Barrels Specs: 30 gallon medium char 
American White Oak Barrel from 

Minnesota grown timber
Bottled on 11/7/23 
Nose: Orange, brown sugar, caramel, honeysuckle 
and candied fruit
Palate: Buttery, orange notes, caramel, brown sug-
ar cookies and cinnamon
Finish: Nice Creamy finish with a 
touch of spice 

Regular $54.99  Sale $49.99/750 ml

New Riff All Paws City Rye Barrel Proof
Collaboration with Allview and Drug City

95% Rye, 5% Malted Rye, Barreled 5/10/19 Bottled 11/23

Nose: Mint, orange, sweet, honeyed clove
Palate: Mint chocolate, honey, clove, orange, butter cream and 
brown sugar with rye spices.  Doesn’t drink like 110.6 proof, light 
on the palate, very approachable.
Finish: Soft Finish

Regular $59.99  Sale Price $53.99/750 ml

Ragged Branch Fishpaws Reserve 
Barrel Proof Double Oaked Wheated  

Charlottesville, Virginia - Barrel #2267
Originally barreled: November 22, 2016 - 127.54 Proof
Added to Double Oaked barrel: July 25, 2021
Wheated: 70% Corn, 15% Wheat, 15% Malted Barley
Nose: Dried Fruit, Plum, Lemon, Cinnamon
Palate: Cinnamon, Allspice, Red Hots Candy
Finish: Long Finish, Cinnamon, Wheat Bread,
Barley, Doesn’t Drink the Proof

Regular $64.99  Sale $54.99/750 ml

Ragged Branch The Caretaker 
Barrel Proof Bourbon Whiskey  

Charlottesville, Virginia - Barrel #2372
Originally barreled on October 22, 2016
Added to Double Oaked barrel: September 6, 2021
124.89 Proof
7 barrels of Wheated bourbon, 3 barrels of Signature 
Bourbon
Wheated: 70% Corn, 15% Wheat, 15% Malted Bar-
ley
Signature: 70% Corn, 15% Rye, 15% Malted Barley
Nose: Sweet, Honey, Cola
Palate: Sweet, Honey, Caramel, Maple Syrup, Pear
Finish: Smooth, Can’t Feel the Proof

Regular $64.99  Sale $54.99/750 ml

Jack Daniels Single Barrel Select Fishpaws Pick

Barrel #6071 In Barrel May 31, 2017, Bottled July 2022 
Nose: Wood notes, malty, toffee and almonds
Palate: Sweet notes, butterscotch, creamy butter, butter pecan
Finish: Smooth with nutty finish

Regular $54.99  Sale $49.99/750 ml

WhistlePig Fishpaws Single Barrel
Bespoke“Madame Marsala”

12 Year Single Barrel Aged in Marsala Cask Rye 
86 Proof - Barreled 6/28/1991 - Rec’d 4/7/2022

Only 20 barrels for the US & only 10 on the East Coast - VERY 
LIMITED

Nose: Apricot, cinnamon, anise, leather, and cedar notes
Palate: Dried apricot, orange, marsala, vanilla, coriander, licorice, 
walnut
Finish: Tobacco and pink peppercorns with a soft finish

Regular $179.99  Sale $154.99/750 ml

All Available for Sampling at the Tasting Bar



from the Fishpaws spirits department

The Barker Company Espresso Martini

Almost two years in the making, The Barker Company, cre-
ated by celebrity Nigel Barker and spirits aficionado Philippe 
Roederer, combines Barker's keen eye for the luxurious and re-
fined taste, and Philippe's unique flair and industry knowledge, 
ensuring that every sip of this unparalleled espresso martini 
reflects an unprecedented and elevated experience. Barker's 
background in fashion and lifestyle has honed his sense of what 
constitutes true sophistication, while Roederer’s years working 
with groundbreaking Champagne make them the perfect part-
ners in this venture. 

Not your ordinary Espresso Martini, The Barker Company 
Espresso Martini is a meticulously crafted blend of 100% Co-
lombian Espresso, 6X Distilled Vodka, Caramelized Brown Sugar 
and Premium Ingredients. The result is a perfectly balanced 
cocktail delivering a rich, smooth, and indulgent taste with 
great head guaranteed and at 20% ABV, it’s a real cocktail.

Ready-To-Shake: Simply add our martini to a shaker with ice, 
shake for 10+ seconds and pour into your martini glass for a 
perfect crema head. Lastly, add three coffee beans to finish off 
your picturesque cocktail with health, wealth & happiness.



Teacher Tuesdays
September 2025

In Appreciation of Our Teachers!
Receive 10% off Purchase

Every Tuesday in September
Just show your Teacher ID

Prior to purchase to receive this discount

Discount applies to regular retail price ~ 
Not good with other offers, discounts or coupons

Friday, Septeber 5	 3 - 6pm	 Mark’s Wine Picks & Jack Daniel’s Blackberry Whiskey
	 4 - 7pm	 Outlaw Beer 

Saturday, September 6	 1 - 4pm	 Green Man Brewing	& Planteray Rum

Tuesday, September 9		  Pizza and Wine Dinner at La Posta - Sold Out                         

Friday, September 12	 3 - 6pm	 Mark’s Wine Picks & Old Line Whiskey
	 4 - 7pm	 Manor Hill

Saturday, September 13	 1 - 4pm	 Southern Tier

Thursday, September 18	 4 - 7pm	 Oktoberfest Tasting Event

Friday, September 19 	 3 - 6pm	 Mark’s Wine Picks & Fireball Apple
	 4 - 7pm	 Crooked Crab Tap Takeover

Saturday, September 20	 1 - 4pm	 Four Branches Bourbon & Cutwater Cocktails

Friday, September 26	 3 - 6pm	 Mark’s Wine Picks, Milam & Greene Bourbon
		  & Sandy Bottom Cocktails
	 4 - 7pm	 Dewey Beer Tap Takeover

Saturday, September 27	 1 - 4pm	 Bulleit Bourbon & Southern Tier Brewing

SPECIAL EVENTS



GOURMET FOODS

Rogue River Blue 
Cheese

Arrives in September

Rogue River Blue is an award-winning, seasonal 
blue cheese from Oregon’s Rogue Creamery. It 
is made from organic cow’s milk, aged for 9-11 
months, and hand-wrapped in Syrah grape leaves 
soaked in pear liqueur, giving it rich, sweet, and 
complex notes of fig, pear, and vanilla. This cheese 
gained international acclaim by winning the pres-
tigious World Cheese Award in 2019.

Pairing Suggestions
Serve: On its own with a fruit compote, or with 
black cherry confit.
Pair with wines: Viognier, classic French or Ger-
man Gewurztraminers, Syrah, Cabernet Franc, or 
Sauternes.
Pair with beers: Hazelnut Porter or Chocolate 
Stout.
Other pairings: Pear brandy, whiskey, and bour-
bon.

Now accepting pre-orders. 
Inquire with our Certified Cheese Specialist Teri Pheobus

Local vegetables & herbs delivered fresh to
Fishpaws Marketplace

Now accepting sign ups for the upcoming Fall harvest!
Join our Community Supported Agriculture (CSA) partner-
ship with Floating Lotus Farmstead, a local small farm in 
White Plains, MD dedicated to growing healthy produce 
without the use of chemicals.
The Fall program will begin in September until December.
Weekly & Biweekly shares offered.
Shares are personalized so you can choose your items 
from the seasonal vegetables available.
Orders are placed on Wednesdays & then picked up on 
Sundays here at our location.
Scan the QR Code above or go to https://www.floatinglo-
tusfarmstead.com/csa-program to find out more and to 
sign up & save your share of the bounty!



Brewsletter

Sam Adams Oktoberfest - $11.99/6pk btl & $19.99/12pk can & btl
In 1810, Munich threw a party so great that “Oktoberfest” became an annual 16-Day autumn celebration 
of beer. This hearty and smooth Märzen is a pröst to fall. Its deep amber color, mild pleasant sweetness, 

and light hop character is a hearty (but not heavy) signal to make the most of the crisper days ahead. Like 
fall, it’s here for a limited-time. Drink it in. 

Sierra Nevada Oktoberfest - 6pk cans $10.99 – 12pk cans $18.99 - While Supplies Last
Our authentic Oktoberfest is a collaboration with Störtebeker, an award-winning German brewer 
internationally recognized for quality and innovation. This modern Festbier leans into a rich, smooth 
malt backbone with notes of fresh-baked bread and honey. Traditional German hops provide bal-
anced bitterness and herbal-spicy aroma, rounding out the crisp, clean finish. 

Hudson North Toasted Pumpkin Cider - 6pk cans $11.99 - While Supplies Last	
Pumpkin season is almost upon us! This cider is hitting all the flavor notes we crave in the fall, 
Toasted Pumpkin is packed full of warming spices and pumpkin pie. Made with Hudson Valley 
apples, this cider pours hazy golden brown reminiscent of a chilled mulled cider.

Dewey Beer Fest Bier - 6pk cans $10.99 - While Supplies Last	
Brewed for everyday festival feels, this richly golden festbier is selectively malty, finishing clean 
and snappy. Let this Festbier rip from the can into a proper hefty glass boot propelling a beauti-
ful, aromatic fluffy head.  

Beer Farm Hugelkultur Festbier - 12pk cans $17.99 - While Supplies Last
From their farm to our shelves! This brew is a balanced German-Style Amber lager, brewed to 
taste like beer. Rich notes of caramel, bread, and crackers throughout the aroma and flavor. Me-
dium-bodied in mouthfeel. 

Grand Oktoberfest Tasting
Fishpaws Grand Oktoberfest Tasting is happening 

September 18th! We will be featuring a variety of 

Festbiers and pumpkin beers from local and over-

seas breweries. Join us from 4-7pm to get into the 

fall spirit, we hope to see you there. Prost!


