screwtop wine clubs
EXPLORER 39.99 / month
explore a diverse array of styles… try something
new each month!
2 bottles (mix of red, white, rosé, or sparkling)

zoom
wine club tasting!
Saturday November 7th, at 7pm

ADVENTURER 59.99 / month
for the red wine lover, the best of the best! 2
bottles (higher-end red wines)
VOYAGER 89.99 / month
Best value! Receive all the above with a savings
of 10% 4 bottles (both EXPLORER &
ADVENTURER selections)

Smooth Sailing Rosé Club
$39.99 / month
2 bottles rose’ per month
*Rosé Club offered March-Nov

* all prices plus tax, billed monthly

check us out online!
screwtopwinebar.com
Contact us:
info@screwtopwinebar.com
703-888-0845
Follow us on social media:
@screwtopwinebar
screwtop wine bar
SCREWTOP WINE BAR
1025 N FILLMORE ST. ARLINGTON, VA 22201

Wine is so much better with friends!
Winos Unite and join us for our
monthly wine club tasting. If you
can’t make the tasting, you can
always follow along with the
recording later at a time of your
leisure! It’s very casual and a great
way to connect with other wine club
members.
For security reasons, Zoom Live Call
Details will be emailed out to those
who have purchased 3oz. tastings by
Wendy the day of the call at 4pm. A
recorded video link will be
available for all the day after the call.

smooth sailing

Rosé Club
NOV 2020
ROSÉ FOR THANKSGIVING

smooth sailing

Rosé Club
NOV 2020
ROSÉ FOR THANKSGIVING

OSMOTE

LONE BIRCH

MR. PINK

Grape: Cabernet Franc
region: Finger Lakes, NY

Grape: Syrah, Sangiovese
region: Yakima Valley, WA

Grape: Syrah, Sangiovese
region: Columbia Valley, WA

COW’S MILK – PASTUERIZED – UNITED KINGDOM

tasting notes

tasting notes

tasting notes

This fresh, young cheese is aged only
three weeks. It has a clean, mild, slightly
sweet flavor with a honeyed aftertaste.
The superb texture of fresh Wensleydale
is perfectly complemented by the
addition of all natural cranberries of the
finest quality.
($6.99 each in our retail fridge)

Salmon colored wine. Aromas
of cherry and frutti di bosco
with a slight herbal edge.
Flavors a refresh and fruitdriven with medium plus
acidity and a generous sense of
body. A gentle touch of tannin
at the finish adds the slightest
sense of length to the wine
and helps it to pair with an
array of foods. $16.99

Strawberry jam, guava,
pomegranate, and hints of kiwi
aromatics create an impression
of sweetness on the nose that
finishes dry. Fresh flavors of
tart pie cherries, hints of dried
cranberry, and fresh rhubarb
leave the palate refreshed with
crisp acidity. Fruit is sourced
from their 830-acre estate
vineyard located in the Yakima
Valley. $16.99

Bright and chock full of nerve.
Decidedly pink in color,
opening with a nose combining
fruit (strawberry, clementine,
summer melon), greens (mint,
watermelon rind), citrus
(orange peel and grapefruit)
and subtleties of Aperol
bitters. This is a refreshing
stunner with mouthwatering
natural acidity that surges
along a lithe frame. $14.99

