
 

Wine & Chocolate Pairings… 
could it get any better? 

(I don’t think so) 

Sip Port Flight $10 +tx 
Served in 

Raffiné Chocolate Liqueur Cups! 
 

White Port   $8/$29/$295 
Mt. Vernon 

 

Ruby Port   $6/$22/$224 
Fawnridge 

 

Teddy Bear Port   $7/$22/$224 
Bear River 

 

Reserve 06 Port   $10/$38/$388 
Mt. Vernon 

Wed & Thurs* 
Live Music ! 

 
Thursday 

Ladies’ Night 
 

Friday 
Wine & Paint 

  
Sunday 

All Open Bottle 
Wines $5 / glass !! 

Sip’s new Sparkling Wines are 
here! Yea! $5/$14/$143 

 

Help us create our new sparkling 
wine signature concoction! 

 

Grand Cuvée 
Sparkling Pomegranate 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 

 
 
 
 

Sip Red Flight $7 +tx 
 
Grenache   $9/$30/$306 
Viña Castellano 
 

Enticing /approachable blend of 
Garnacha, Monastrell, Graciano & 
Tempranillo.  Inspired by blends of 
Rioja, this wine exudes flavors & 
aromas of strawberries, chocolate 
truffles, red raspberries, violets & 
earth.  Good acidity w/moderate 
tannins & a medium finish 
 

Bear River Red $6/$18/$175 
Bear River 
 

A proprietary blend of grapes 
sourced in the Sierra Foothills. Big 
bold fruit flavors with a velvety 
structure. 
 

Cuvée Noire   $10/$38/$388 
Amour Privé 
 

Cabernet Sauvignon / Merlot . 
Medium-bodied. Black cherry, 
plums & Cocoa 
 

Estate Zinfandel 
$7/$26/$265 
Mt. Vernon 
Juicy raspberry and stone fruits 
with zippy, bright acid and robust 
with a long fruity finish.  
 

Petite Sirah   $7/$28/$285 
Fawnridge 
 

Deep rich color, dark berry fruit 
flavors with a touch of spice and 
black pepper on the finish 
 

Cabernet Sauvignon 
$13/$54/$549 
Amour Privé 
 

Full-bodied. Dark & structured. 
Scents of lavender, violet, & 
toasted almonds. Fresh & vibrant 
palate, lingering finish 

Sip White Flight $7 +tx 
 
’13 Chardonnay   
$7/$24/$245 
 

Mt. Vernon 
Classic Chard nuances like Granny 
Smith apple & orange peel.  Bone-
dry finish 
 
Pinot Gris   $6/$24/$245 
Amour Privé 
 

Bright acidity / Full flavored. Pear, 
pineapple, dried apricot, lemon & 
honey 
 
Viognier   $6/$18/$185 
Besemer Cellars 
 

Placer County. Sexy sister to 
Chardonnay, more fruit, little more 
body, complex 
 
Mélange de Trois Vins 
Blancs   $7/$28/$286 
Amour Privé 
 

Pinot Gris / Muscato / Riesling. 
Bright acidity / Luscious. Pear, 
lemon, honey, apple and guava. 
Crisp dynamic finish 
 
’13 Cuvée Blanc   
$7/$24/$245 
Mt. Vernon 
 

58% Roussanne 42% Sauvignon 
Blanc Honeysuckle & tropical fruit 
flavors 
 
Pomegranate Champagne 
$5/$14/$143 
Amour Privé 
 

Demi-sec sparkling wine with zesty 
pomegranate over impressions of 
pear, green apple, & toasted 
vanilla. 
 

337 commercial street • old town auburn 
next to the old firehouse 

info@sipauburn.com         www.sipauburn.com 
530.878.5558p 

*…please ask about our live music schedule dates 

Holidays in the Hills 
Saturday and Sunday, December 5th and 6th 

11am to 8pm 
 

Free wine tasting at 20 local wineries with $10+ toy donation 
 

Old Town Country Christmas 
Saturday December 12th and Saturday December 19th 

5pm to 9pm 
 

Host your next party at Sip ! 
 

Birthday  Company   Anniversary  
Retirement  Business Meeting  Friends and Family 



 
 
 
 

Amour Privé 
 
 
 
 
 
 
Cabernet Sauvignon 
$13/$54/$549 
Full-bodied. Dark & structured. Scents of 
lavender, violet, & toasted almonds. Fresh & 
vibrant palate, lingering finish 
 

Merlot $9/$35/$349 
Medium-bodied.  Smooth, velvety tannins.  
Black cherry, plums and Cocoa 
 

Cuvée Noire   $10/$38/$388 
Cabernet Sauvignon / Merlot . Medium-bodied. 
Black cherry, plums & Cocoa 
 

Rive Droite   $13/$55/$561 
Merlot / Cabernet Franc. Full-bodied, complex, 
rich. Boysenberry, blackberry and cherry liquor 
 

Rive Gauche   $13/$59/$599 
Cabernet Sauvignon / Cabernet Franc 
Full-bodied, rich, structured. Black currant, 
herbs, minerals, cedar wood and cinnamon 
 

Grand Cuvée Brut Champagne 
$5/$14/$143 
Pear, pineapple, & crisp green apple nuances with a 
toasty smooth finish 
 

Pomegranate Champagne 
$5/$14/$143 
Demi-sec sparkling wine with zesty 
pomegranate over impressions of pear, green 
apple, & toasted vanilla. 
 

Chardonnay   $6/$24/$245 
Stainless steel aged, Medium-bodied 
Nose-Stone fruits, Palate-tropical notes 
 

Pinot Gris   $6/$24/$245 
Bright acidity / Full flavored. Pear, pineapple, 
dried apricot, lemon & honey 
 

Mélange de Trois Vins Blancs   
$7/$28/$286 
 

Pinot Gris / Muscato / Riesling. Bright acidity / 
Luscious. Pear, lemon, honey, apple and guava. 
Crisp dynamic finish  

Mt. Vernon 
 
 
 
 
 
’13 Cuvée Blanc   $7/$24/$245 
58% Roussanne 42% Sauvignon Blanc 
Honeysuckle & tropical fruit flavors 
 

’13 Chardonnay   $7/$24/$245 
Classic Chard nuances like Granny Smith 
apple & orange peel.  Bone-dry finish 
 

Pinot Noir   $11/$45/$459 
Soft, subtle. Strawberry & raspberry 
 

Zinful  $8/$28/$286 
54% Barbera / 26% Zinfandel / 10% Petite 
Sirah / 10% Syrah 
 

Grenache   $8/$29/$295 
Medium-bodied. Blackberry / Black currant 
 

Girly Man   $7/$25/$255 
50% Syrah / 50% Petite Syrah. Lavender and 
tobacco notes with juicy finish 
 

Estate Syrah $7/$26/$265 
Traditional notes of violet and lavender 
 

Estate Zinfandel $7/$26/$265 
Juicy raspberry and stone fruits with zippy, 
bright acid and robust with a long fruity 
finish. 
 

Cab / Shiraz Blend $8/$30/$306 
50% Cabernet Sauvignon / 50% Syrah 
 

Cabernet Sauvignon $10/$38/$388 
Aromatics of cocoa & toasted oak, big 
tannins. Hints of dark black cherry fruit.  
American oak aged for over 23 months 
 

Reserve 06 Port   $10/$38/$388 
Portuguese varietal blend. Semisweet 
chocolate overtones 
 

White Port   $8/$29/$295 
2/3 Sauvignon Blanc and 1/3 Roussanne 
grapes. Honeysuckle, apricot, & orange peel 
 

09 Syrah Port   $7/$25/$255 
Made from the Syrah grapes. Violets with a 
dark chocolate finish 

Fawnridge
 
 
 
 
 
Chardonnay   $7/$25/$255 
Bright acidity, subtle oak. Soft mouthfeel. Dry, 
rich, tree fruit qualities 
 

Viognier   $7/$26/$265 
Luscious, lingering dry finish. Tropical notes with 
passion fruit and ripe pear 
 

Pinot Noir   $8/$30/$306 
Classic light, earthy tones w/cherry, wild 
strawberry flavors in a Foothill fruit-forward 
style.   Bronze Medal SF Chronicle 
 

Petite Sirah   $7/$28/$285 
Deep rich color, dark berry fruit flavors with a 
touch of spice and black pepper on the finish 
 

Old Vine Zinfandel   $7/$28/$285
Full-bodied / Well balanced. Berry, spice & 
pepper aromas 
 

Ruby Port   $6/$22/$224 
Rich / Semi sweet. Classic, traditional blend of 
Tinta Madeira, Tinta Cao, Sauza & Touriga. 
Bronze Medal SF Chronicle 

Viña Castellano 
 
 
 
 
 
Abuelita   $6/$24/$245 
Nice  body & complexity balance. Cab Franc, 
Tempranillo, Syrah & Grenache  
 

’09 Tempranillo   $9/$33/$337 
Soft and supple, with notes of plum, yet more 
fruit forward wine than our traditional 
Tempranillo 
 

Verdejo   $7/$24/$245 
This 100% Verdejo. Using fruit sourced from a 
small Block of Vina Castellano Verdejo. Aged for 
6 months in a combination of Oak and stainless 
steel - preserving both the bright acidity and 
vibrant flavor of the grape as well as adding 
aromas of apricot with a nutty hint.  Medium 
bodied wine 
 

Grenache   $9/$30/$306 
An enticing and approachable blend of 
Garnacha, Monastrell, Graciano and 
Tempranillo.  Inspired by the traditional blends 
of Rioja, this wine exudes flavors and aromas of 
strawberries, chocolate truffles, red raspberries, 
violets and earth.  Good acidity with moderate 
tannins and a medium finish 
 

Rosado   $7/$24/$245 
This traditional Spanish-styled Rosado is 
Medium-Bodied; Dry with raspberry and cherry 
and a hint of tart Granny Smith apple notes. This 
is a crisp, ripe and tangy rosè wine. 
 

Syrah   $8/$33/$337 
Full Bodied, long-lived, fruity Syrah that is more 
in line with the warmer climate Southern Rhone 
and Australian Shiraz. Nose of blueberry with a 
little smoke. Flavor palate includes strong cherry 
and boysenberry flavors with spice and a note of 
oregano herb. 

            Bear River 
’12 Barbera  $7/$26/$265 
Bright acidity / Minimal tannins 
Tart flavors of red cherry and  
raspberry 
 

Syrah   $7/$26/$265 
Bright acidity / Minimal tannins 
Blackberry, spice and black liquorice 
 

Dolce Orso (Sweet Bear) Barbera  
$7/$23/$235 
Barbera grapes are fermented to leave high 
residual sugar.  Perfect for your sweet tooth 
moments.  Pairs well with candy or any dessert.
 

Teddy Bear Port   $7/$22/$224 
Syrah fruit with 3% RS 
Fruit is not over ripened and stands out 
 

Chardonnay   $6/$18/$175 
Light, refreshing  balanced acidity. Apple, pear 
& tropical fruit. Soft notes of oak 

Besemer Cellars
 
 
 
 
 
 
Chardonnay $6/$20/$204 
Edna Valley, SLO. Aged in maturation tanks, 
finished in stainless steel tanks, no oak or ML 
 

Sauvignon Blanc $6/$17/$175 
Northern Sierra Foothills. A crisp refreshing wine 
with hints of grapefruit 
 

Viognier   $6/$18/$185 
Placer County. Sexy sister to Chardonnay, more 
fruit, little more body, complex 
 

Cabernet Franc   $7/$24/$245 
N Sierra Fhls. Medium-bodied, spice , floral 
notes. Well-balanced, light tannin & oak finish 
 

Cabernet Sauvignon $7/$24/$245
N Sierra  Foothills. Not your huge tannin style of 
wine. Lighter in body, well-balanced, notes of 
black currant & vanilla from American Oak 
 

Encore Act II  $6/$16/$165 
Merlot, Cab Sauv, Cab Franc, Petite Sirah, & 
Viognier 
 

Malbec $7/$28/$286 
Paso Robles. Chocolate, blackberry & leather 
finishing, light tannin & vanilla. Medium body, 
well-balanced 
 

Pinot Noir   $7/$28/$286 
SLO, Edna Valley. Light to medium body Pinot 
w/spice & fruit. 80% French oak & 20% Am Oak 
 

Syrah  $6/$22/$224 
N Sierra Foothills. Medium-body wine that 
exhibits spice, blackberry & plum. Well-balanced 
with little tannin at the finish 
 

Tempranillo  $6/$20/$204 
Northern Sierra Foothills. Spanish varietal grape,
medium-body, balanced acidity 
 

’12 Barbera Reserve  $7/$26/$265
Amador County fruit. Rich, smokey Barbera 
aged in 80% American Oak and 20% French Oak
 

Rosé de Syrah  $6/$18/$185 
Sierra Foothills fruit. “Very dry.” 80% aging in 
Flex Tanks and 20% in Stainless Steel

 

 …feel the difference 

 

Sales tax will be added to flight / glass / bottle / case pricing 

Bear River Red $6/$18/$175 
A proprietary blend of grapes sourced in the Sierra 
Foothills. Big bold fruit flavors with a velvety structure. 


