
R L V  W H I T E
2 0 2 0  N o c t u r n a l  a l b a r i n o  $ 1 1  G L A S S
Fragrant f loral nose of honeysuckle & apple blossom. Granny Smith apple,  white stone
fruits .  Palate cleansing citrus & acidity.
$44 TASTING ROOM BOTTLE   $35 TAKE HOME BOTTLE

AWARDS:BRONZE 2021 San Francisco Chronicle Wine Comp

2 0 1 8  R L V  I I I  $ 1 2  G L A S S
Newer vintage of our f lagship wine! Fermented separately in closed stainless steel with
part ial  MLF & 5% oak barrels.  F loral nose, br ight peach & apricot leading into mango &
pineapple. Modest acidity & pleasant f inish. 
$48 TASTING ROOM BOTTLE  $38 TAKE HOME BOTTLE

AWARDS: GOLD MEDAL 2019 San Francisco Chronicle Wine Comp; GOLD MEDAL 2018/19
Texas International Wine Comp, SILVER MEDAL 2020 Rodeo Uncorked!

2 0 1 9  D u e t  $ 1 3  G L A S S
This Rhone blend of Viognier & Marsanne is a stunner.  Tropical fruit ,  dominant peach,
pear & citrus with cr isp acidity ,  mineral i ty & juicy f inish.
$52 TASTING ROOM BOTTLE   $42 TAKE HOME BOTTLE

AWARDS:GOLD MEDAL 2021 San Francisco Chronicle Wine Comp

R L V  R O S E
2 0 2 0  C i n s a u l t   $ 1 3  g l a s s
The nose presents fresh strawberry ,  raspberry & rose. Tropical notes of mango, melon &
grapefruit .  L ively and crisp,  yet graceful .  
$52 TASTING ROOM BOTTLE $42 TAKE HOME BOTTLE

AWARSDS:GOLD MEDAL 2021 TEXSOM



r l v  r e d  
N V  t o r o  $ 1 5  G L A S S
95% Temprani l lo & 5% Merlot .  Aged for 18 months with 30% in new French Oak &
puncheons, 70% Neutral Oak. Wel l  structured body, black cherry ,  cassis & plum notes
$60 TASTING ROOM BOTTLE $48 TAKE HOME BOTTLE.

2 0 1 7  V a l e r a  $ 1 6  G L A S S
Syrah, Temprani l lo ,  Mataro & Grenache presents dark red & black fruit  from kirsch to
cassis.  With accents of black tea & clove. Oak is wel l  integrated & restrained. F inish
gently l ingers.  
$64 TASTING ROOM BOTTLE   $51 TAKE HOME BOTTLE

AWARDS:SILVER MEDAL 2020 Rodeo Uncorked! Bronze Medal 2019 San Francisco
International Wine Competit ion

2 0 1 9  V a l e r a  $ 1 1  G L A S S
Syrah, Temprani l lo ,  Mataro & Grenache presents Sweet perfumed nose, candied red fruit
on the palate with cherry ,  pomegranate and cranberry ,  s i lky tannins and good acidity.
$44 TASTING ROOM BOTTLE $38 TAKE HOME BOTTLE

2 0 1 8  t h e  t e m p t e r  $ 1 6  G L A S S
Texas Bordeaux styled blend of Temprani l lo ,  Merlot & Tannat.  Moderate tannic structure,
black currant & cassis ,  long juicy f inish,  complimenting it 's name.
$64 TASTING ROOM BOTTLE $51 TAKE HOME BOTTLE

AWARDS:DOUBLE GOLD 2021 San Francisco Chronicle Wine Comp

2 0 1 7  C O R S O  $ 1 1  G L A S S
Sangiovese, Montepulciano & Barbera. Red fruit  layered with accents of black cherry &
currants.
$44 TASTING ROOM BOTTLE $35 TAKE HOME BOTTLE

AWARDS:SILVER MEDAL 2020 Rodeo Uncorked! 2020 San Francisco Chronicle International
Wine Comp



r l v  r e d  ( C O N T ' D )
2 0 1 8  C O R S O  $ 1 3  G L A S S
Sangiovese, Montepulciano & Barbera. Red fruit  layered with accents of black cherry &
currants.
$52 TASTING ROOM BOTTLE   $42 TAKE HOME BOTTLE

2 0 1 9  C O R S O  $ 1 5  G L A S S
Sangiovese, Barbera & Syrah. Rich Strawberry ,  Raspberry and a hint of Cranberry.  Dry
Long Finish.
$50 TASTING ROOM BOTTLE $40 TAKE HOME BOTTLE

AWARDS:SILVER MEDAL 2020 Rodeo Uncorked! 2020 San Francisco Chronicle International
Wine Comp

2 0 1 8  s y r a h  $ 1 3  G L A S S
75% Syrah, 20% Temprani l lo & 5% Cinsault ,  aged for 18 months in 30% New French oak
puncheon & barrel .   Dark Ruby color br imming with brooding black currant ,  k i rsch, cola &
tobacco.  Spice notes of cinnamon & eucalyptus.  Producing r ich complexity ,  dul l  body &
long f inish.
$52 TASTING ROOM BOTTLE   $42 TAKE HOME BOTTLE

2 0 2 0  s y r a h  $ 1 5  G L A S S
100% Syrah, aged for 16 months in 30% New French oak puncheon & barrel and 70%
Neutral Barrel .  Bold Rich Black Fruit ,  Spice, Pepper ,  Long Finish.
$65 TASTING ROOM BOTTLE $54 TAKE HOME BOTTLE



rlv nosh

parmesan crisps $10
Whipped Goat Cheese, Parmesan Crisps, Everything Bagel Seasoning

artisan cheese board  $20
Seasonal Selection of 3 Cheeses

epicurean cured meats  $20
Seasonal Selection of 3 cured meats

meat & cheese board  $30
Seasonal Selection of 3 cured meats, 3 cheeses

*menu items may contain or come into contact with wheat, eggs, peanuts, tree nuts & milk

RLV FLIGHTS
 2 oz pours

Premium whites  $12
2019 Duet, 2020 Nocturnal, 2018 RLV III 

special selection reds  $13
2017 Corso, 2019 Rojo, NV Toro

rlv reserve reds  $16
2017 Valera, 2018 The Tempter, 2018 Syrah

rlv vertical reds $25
2017 Corso, 2018 Corso, 2017 Valera, 2019 Valera

GOLD MEDAL $18
2019 Duet, NV Toro, 2018 Tempter, 2018 Corso


