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Pizzolato, Pinot Grigio, Veneto, BIO

Poivre d’Ane, Grenache/Syrah, Languedoc, BIO
Mas Montel, Gremache/Syrah/Cinsault, Languedoc, BIO

Schmitt Schne, Riesling, Rheinhessen

FRIS

Damaine la Grangette “Poule de pic”
Picpoul

Marco De Bartoli “Lucido”

Catarratto bianco lucido

Dassemus “Wilde Witte”

Johanniter, Sauvignac, Solaris

Bernard Fleuriet & Fils “La Vigne au
Paul” Sauvignon Blanc

RUP

Mas d'Intras “Cuvée de la Montagnere”
Viognier, Grenache Blanc, Clairette, Floréal
Fattoria San lLorenzo “Le Oche”
Verdicchio

De Temery “Limoux”

Chardonnay

Mouthes Ie Bihan “Vieillefont”

55% Semillon, 25% Muscadelle,

20% Sauvignon Blanc

FRIS

Sassara Vini delle Morene “Goto”
Corvina, Rondinella, Colinara, Corvinone
Il Farnetto “Berzmeéin”

Marzemino

Bodegas Gratias “GOT”

Bobal

Jean-Claude Lapalu “Cote de Brouilly”
Gamay

RUP

Azul y Garanza “Tres Tinto”
Tempranillo

Fattoria San Lorenzo “Artu”

60% Montepulciano, 30% Sangiovese
Wild Nature “Fidora”

Corvina, Corvinone

Prelvm “Furia Domada”

40% Alicante Bouschet, 60% Tempranillo

Bodegas Enguera “The Green Merits”
Verdil

Meinklang “Weisser Mulatschak”

Pinot Gris, Gewiirztraminer, Welschriesling
Arnaud Cambier “Vents Contraires”
Soreli
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HUISWUN
GLAS KARAF
Droog Wit 5.7 19.9
Droog Rood 5.7 19.9
Droog Rosé 5.7 19.9
Zoet Wit 5.7 19.9
Wit
GLAS FLES
FR, BAOC Picpoul de Pinet, 2023, BIO 6.7 35.0
Fris, citrus en mineraal, aromatisch
IT, Sicilia, 2023, V-N oo W @& 7.5 375
Fris rijp, kruidig, elegant . oo o
NL, Chaam, 2023, V-N oo W @& 7.8 39.0
Dorstlessend, aramatisch & fris oo ° oo
FR, Menetou-Salon, 2023, B-D 8.6 41.5
Hoge frisheid, mineraliteit, sur lie, subtiel
GLAS FLES
FR, Ardeche, 2023, V-N ve W @& 6.9 36.0
Zachte & ronde Rhéne blend o o o
IT, Marche, 2022, V-N oo W @& 7.3 36.5
Fris rijp, citroen jam, complex . o o
FR, Limoux, 2023, BIO 7.8 39.0
Rijp geel fruit, vanille en honing
FR, Sud-Ouest, 2018, V-N e W @& 8.4 405
Krachtig, camplex, licht notig O eee O
Rood
GLAS FILES
IT, Bardolino DOC, 2022, V-N ve W @& 6.9 36.0
Speels met een touch finesse e oo °
IT, Emilia-Romagna, 2020, V-N &g w @& 7.2 37.0
Gematigd met rijke sap concentratie ee ee .
SP, Alicante, 2020, V-N ve W @& 7.6 38.0
Fris & sappig rood fruit . o o
FR, Beaujolais, 2016, V-N oo Wk @& 8.6 415
Gerijpt, sappig & veel diepgang e o0 O
GLAS FLES
SP, Navarra, 2020, BIO 6.7 33.5
Zacht, rijp zwart fruit met frisse noot
IT, Marche,2020, V-N oo W @& 7.2 36.0
Diepe kruidigheid & fijne tannines o o o
IT, Valpolicella Ripasso DOC, 2020, BIO 8.6 41.5
Vol & rijp, camplex, gesuikerde kersen
SP, Extremadura, 2020, V-N e W @& 9.1 435
Nieuw Amerikaans eiken, krachtig O eee @
ORANIJE
GLAS FLES
SP, Valencia, 2023, BIO 6.7 33.5
Rijpe bloemen & botanische kruiden
AT, Burgenland, 2023, V-N oo W @& 7.3 36.5
Fris, dorstlessend & floraal oo . .
FR, Languedoc, 2021, V-N e W @& 8.0 38.0
Rijp, aromatisch, gekonfijt . oo .
ROSE
GLAS FILES
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Domaine Giacometti “Cuvée de 1’Agriate” FR, Corsica, 2024, V-N oo ; 7.4 37.0
Niellucci Rijp, aromatisch, gekonfijt e o o
Bernard Fleuriet et Fils, FR, Sancerre, 2023, B-D 8.4 40.5
Pinot Noir Fris, aards noten en mineraal
ZOET

GLAS FLES
Vigneau-Chevreau “Clos du Rougemont” FR, Vouvray, 2023, B-D 8.4 40.5
Chenin Blanc (Vouvray Tendre) Half zoet, rode appels, peer en honing
Dom. Les Sablonnettes “les Erables” FR, Coteaux de Layon, 2018, B-D 10.5 45.0
Chenin Blanc Fris en zoet, tropisch fruit en citroen ijs 0.5L

MOUSSEREND

GLAS FILES
Bodegas De Can Suriol “Azimut” SP, Catalufia, BIO P"Q * ; 7.6 37.5
Xarel-lo, Macabeu, Parellada Fris droog getoast, Brut Nature e O °
Henkell Alcohol vrij DE, piccolo “200ml” 7.5

VERSTERKTE WUNEN

PORT GLAS
Bam Dia Fine Ruby Rond, rijpe pruimen en frisse bessen 6.6
Bam Dia Fine Tawny Sinaasappel, noten en gedroogde vijgen 6.6
Quanta do Bam Dia 10 years old Tawny Elegant, zoet en gedroogd fruit 7.3
Quanta do Bam Dia 20 years old Tawny Camplex, zoet en gedroogd fruit 9.3
Bom Dia 10 years old white Tawny Rozijnen en een frisse afdronk 8.3
SHERRRY
El Maestro Sierra, oloroso seco Droog, appelstroop, gerookt amandel 7.3
El Maestro Sierra, medium Rozijnen, fris en amandel pasta .3
El Maestro Sierra, Pedro Ximénez Mokka, chocolade, zoet en fris 7.3
VERMOUTH
Martini Bianco Zacht en erg aromatisch met zoete tonen 6.6
Martini Rosso Camplex, bitter zoet en kruidig 6.6
Martini Extra Dry Citrus arama’s en een toon van framboos 6.6
Martini Rubino Vol en camplex, Nebbiolo druiven 6.6

Drinking natural wine can be an envirommental conscious choice for same, but aside fram that being a great
“side effect” of the natural wine cultivation and production process there is so much more to it than just
its envirommental aspect and maybe not the main reason you should try it out yourself
(if you haven't yet of course).

The true reason to try out natural wine is that it can bring forth same truly unique, exciting and tasty
wines! Still, we understand it can be a challenge to select a natural wine due to its sometimes
experimental nature, which you might hate or love.

That's why we created a point system inspired on the sayings of natural wine maker Anders Frederik Steen to
make your selection process a bit easier.

He divides Natural wines in the following 3 categories:

e - &

The more easy-going everyday wine, The Grand Cru style of natural wine, The more artistic expression, a
great for on the terrace and a camplex wine due to its amount of camplex wine because it could
easily drinkable. depth and refinement. taste and look different from the
wines most people are used to.

e Shows the lewvel of the Categorized in:

(]
characteristic O o oo eeo *Wines marked © in the category ‘<l
0 Means the characteristic is are recammended for beginning natural
absent wine drinkers
FLESKAART
MOUSSERENDE WUNEN
Rita & Rudolf Trossen “Secco”, DE, Moezel 2022 v W @ 425
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Riesling

Damaine Amirault
Chenin Blanc

Clotilde Davenne
Chardonnay, Pinot Noir

Agathe Bursin
Pinot Noir

Raobert Barbichon & Fils
Pinot Noir - Meunier- Blanc, Chardonnay

Noord-Brabant

Wijngaard Dassemus

Souvignier gris, Solaris, Sauvignon
Soyiéres, Muscaris

MOEZEL

Rita & Rudolf Trossen
Riesling

Rita & Rudolf Trossen
Riesling

Gerhard Trossen
Riesling

VENETO

Sassara Vini delle Morene
Pinot Grigio

Wild Nature

Valpolicella Ripasso (Corvina, Corvinone)
UMBRIA

Collecapretta

Trebbiano

Moretti Omero Magnum 2017
Sangiovese assemblage

Della Staffa

Alicante

TRENTINO

Gino Pedrottie

Schiava

Puglia

Loco

Blend

Loco

Barbino Nero/Nero di Troia
Loco

Bianco d’Alesandro

Loco

Ottavianello

RIOJA
Osoti
Tempranillo
Osoti
Tempranillo

EXTREMADURA

SEPTEMBER

Steenfruit, meloen, sappig
“Pet’'Night”, FR, Loire
Petillant naturel, peer appel, amandel

“Cremant de Bourgogne Extra Brut”, FR, Bourgogne

Brioche, appelbloesem, peer

“Cremant D’Alsace”, FR, Alsace
Brut Rosé, rode bessen, frambozen

“Brut Réserve 4 cépages” FR, Champagne

Brut Réserve, brioche, hazelnoot
NEDERLAND

“Ceci n’est pas un orange” 2023, V-N
Oranje - verfrissend & doordrinkbaar met
poederige tannines

DUITSLAND

“Kestenbusch Purus” 2023, V-N

Wit - fris steenfruit, mineraal, camplex
“Hubertus Purus” 2022, V-N

Wit - fris, kruiden, mineraal, complex
“Krover letterlay Spatlese” 2022
Wit - trocken, mineraal, petrichor

MAUE

“Griso” 2022, V-N

Oranje - kruidig excentriek

“Fidora” 2018, BIO

Rood — vol & rijp, complex, rijpe kersen

“Vigna Vecchia” 2019, V-N

Oranje — sappig, vol en mineraal
“Montefalco Rosso” 2017, BIO, 1.5L
Rood — romig donker zwart fruit

“I1 Rossisimo” 2018, V-N

Rood - vol, chocolade, zwart fruit

“Schiava Nera” 2021, B-D
Rood - bijna rosé, fris, kersen, kruiden

“Cielo” 2020, V-N

Oranje - sappig, vol, rijp citrus fruit
“Viola” 2020, V-N

Rood - elegant, kruidig & rijke tannines
“Mare” 2020, V-N

Oranje — sappig, bloemig & witte perzik
“Terra” 2020, V-N

Rosé — sappig donker rijp fruit, aards

SPANJE

“Crianza” 2020, V-N
Rood — vol en kruidig, framboos en pruim
“Reserva” 2019, V-N
Rood — vol en krachtig, vanille en pruim
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Prelvm

Alarije, gewurztraminer
Prelvm

Macabeo

Prelvm

Allicante Bouschet, Tempranillo
Prelvm

Garnacha tinta

Penedeés

Els Vinyerons
Xarel-lo

Rueda

Bodegas Moha
Verdejo

Naoussa
Markovitis
Xinomavro

CHAMPAGNE

Robert Barbichon & Fils
Pinot Noir - Meunier- Blanc, Chardonnay
ALSACE

Marc Tempé

Riesling

Pierre Frick
Gewurztraminer

Pierre Frick

Pinot Gris

BOURGOGNE

Damaine Bersan

Chablis (Chard.)

Daomaine Bersan
Sauvignon Blanc

Maison en Belles Lies
Chardonnay

Damaine Céline Coté
Bourgogne Tonnere (Chard.)
Montanet Thoden

Vezelay (Pinot Noir)
Francoise André
Savigny-leés-Beaune Premier Cru (Chard.)
Francoise André
Chorey-les-Beaune (Chard.)
LOIRE

La Sénéchalieére

Melon de Bourgogne
Vigneau-Chevreau
Vouvray (Chenin Blanc)
Bernard Fleuriet & Fils
Sancerre (Sauvignon b.)
Bernard Fleuriet & Fils
Sancerre (pinot Noir)
Bernard Fleuriet & Fils
Menetou- Salon (Sauvignon b.)
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“Alma pura blanco” 2022, V-N e
Wit - fris rijp, zacht & verassend .
“Raposa Naranja” 2023, V-N =)
Oranje - kruidige maar makkelijke oranje .
“Abejas Alfareras” 2021, V-N v
Rood — rijp & diep sap concentratie o
“LAgrimas de Garnacha” 2022, V-N 5

Rood - fris eigenzinnig en doordrinkbaar  eee

“SIN Blanco” 2022, V-N =)
Wit - fris, fijne reductie & gist ooe

“Sapientia” 2023, B-D
Wit - fris, zacht & gemoedelijk
GRIEKENLAND

“Xinomavro” 2016, B-D

Rood - hoge frisheid & tannine, gerijp fruit & kruiden

FRANKRUK

“4 cepages” B-D
Brut reserve — Brioche, hazelnoot, kweepeer

“Amzelle” 2020, B-D
Wit - tropisch, mineraal, tonen van hout

“Grand Cru Steinert” 2018, V-N P\"Q
Oranje - witte bloemen en honing ¢}
“Grand Cru Vorbourg” 2020, V-N =)
Oranje - fruit en medicinaal, vanille o

“Les Ouches” 2022, BIO

Wit - strak droog, mineraliteit, citrus
Saint Bris 2022, BIO

Wit — exotisch fruit en mineraliteit
Bourgogne Blanc, 2019, V-N <
Wit - vettig, bloesem en beukennootjes .
“Barrique” 2022, B-D

Wit- aramatisch, fris en mooi eiken
“Garance” 2020, V-N e
Rood — zwoel rood fruit, aards, rijp L
“Les Vergelesses” 2019

Wit — witte perzik, créme fraiche, amandel
“Tue Boeuf” 2021

Wit - citrus, boter, chrispy en petrol

“Miss Terre” 2020, V-N )
Wit — zeer zachte boterige Melon de B o
“Clos du Rougemont” 2021, B-D

Wit - half zoet, rode appels, peer en honing
“Coté de Marloup” 2019, B-D

Wit - zacht en genuanceerd, mooie zuren
“Rosé” 2023, B-D

Rosé - hedium fris, aards noten en mineraal
“La Vigne au Paul” 2022, B-D

Wit - hoge frisheid, mineraliteit, surlie
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Bernard Fleuriet & Fils
Menetou salon (Pinot Noir)
Tinel Blondelet

Pouilly Fumé (Sauvignon b.)
Cyrille Sevin
Cour-Cheverny (Ramorantin)
BORDEAUX

Chateau des Graviers
Margaux Cru (Cab assemblage)
Clos du Canton des Ormeaux
Pamerol (Merlot assemblage)
RHONE & Ardeche

Matthieu Barret

Rousanne, Marsanne, viognier
Matthieu Barret

Marsanne, Rousanne
Romaneaux-Destézet

Gamay

Laurent Combier
Crozes-Hermitage (Syrah)
Anders Frederik Steen
Ardeche, Witte & Rode blend
LANGUEDOC-ROUSSILION

Flo Busch

Vermmintino, Grenache Blanc
Pech Redon

Bourboulenc, Grenache Blanc
Le Loup Blanc

Tempranillo, Carignan assemblage
Pech Redon

Mourvrede, Syrah

CORSICA

Daomaine Giacometti
Niellucci

Jura

Jérdme Arnoux

Arbois Savagnin ouillé
Damaine de la Tournelle
Savagnin ocuillé

Daomaine de la Tournelle
Ploussard

Anne & Jean-Francois Ganevat
Pinot Noir uit Igé (Normandig)

BROUILLY
Pierre Cotton

Chateau Cambon

REGNIE
Pierre cotton

CHIROUBLES
Arnaud Cambier

SEPTEMBER

“Rouge” 2022, B-D

Rood — krachtig, zwart fruit en kersen
“Quercus” 2018

Wit — madeliefjes, appel, citroen, lychée
“La Mazodiere” 2022, V-N

Wit — oud hout, licht oxi en mineraal

“Cru Artisan” 2019, B-D
Rood - rood & zwart fruit, zachte afdronk
“Pomerol” 2018, B-D

Rood — fris zwart fruit, vanille en complex

“Brise Cailloux” 2019, V-N

Wit — oxidatief, kweepeer en honing
“Petit Ours” 2022, V-N

Wit - rijp, aramatisch, witte pepers
“La Souteronne” 2019, BIO

Rood - zwarte kers, braam en vijgenpasta
“Cuveé Laurent” 2023, BIO

Rood — mooie zuren, finesse en peper
“Should we just rely on luck?” 2022
Rose — V-N - spraakmakende rosé

“Pierre Qui Rolle” 2020, V-N

Orange — wit fruit, citroenschil, tannine
“La Centaurée Blanc” 2020, BIO

Wit - krachtig, honing, witte peper

“Les Trois Petites Cochons” 2013, B-D
Rood — oxi, geconfijt fruit en kersen

“La Centaurée Rouge” 2020, BIO

Rood - krachtig rijp zwart fruit

“Cuvée de 1l’Agriate” 2024, V-N
Rosé - rijp, aramatisch, gekonfijt

“Entre-Deux” 2020, V-N

Wit — Fris rijp, rokerig, licht oxi

“Fleur de Savagnin” 2020, V-N

Wit - excentriek verfijnd & iconisch

“1’Uva” 2020, V-N

Rood — licht boers, rood fruit, sappig

“Mon Rouge” 2023, V-N

Rood — smaakvolle négoce wijn van Ganevat
BEAUJOLAIS CRUS

Brouilly 2020

Brouilly 2021

Regnie 2020

Chiroubles 2020
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COTE DE BROUILLY
Jean Glaude Lapalu

Jean Glaude Lapalu

FLEURIE
Damaine Des Nugues

Chateau des Moriers

SAINT AMOUR
Damaine des Pins

Damaine des Pins
CHENAS

JULIENAS

MORGON
Jean Foillard

Jean Foillard
Mathieu et Camille Lapierre

Jean Foillard

MOULIN A VENT
Yohan Lardy

Villages
Jean Glaude Lapalu

SEPTEMBER

Coté de Brouilly 2021 oa i
Coté de Brouilly 2016 oo wi

“Les Cétes” Fleurie 2018

Fleurie “Vieilles Vignes” 2019

Saint Amour “La Folie” 2018

Saint Amour “Charme des Pins” 2020

“Eponym” Morgon 2019 SRR 2
000 (1]

Morgon 2021 o9

Morgon 2021 SRR 2
(1] 000

Morgon “Coté de Py” 2020 o9

Moulin a Vent Vielles Vignes 2020

“Rang du Merle” 2014 o9

Rood — late oogst unieke overrijpe stijl ee ooe
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BEAUJOLAIS CRU’S

The 10 Beaujolais cru’s differ in character. The following three cru’s produce the lightest-
bodied Beaujolais and are typically intended to be consumed within three years of the
vintage.

Brouilly- The largest cru in Beaujolais, situated around Mont Brouilly and contains

within its boundaries the sub-district of Céte de Brouilly. The wines are noted for
their aramas of blueberries, cherries, raspberries and currants.

Régnie- One of the more full-bodied crus in this category. It is noted for its
redcurrant and raspberry flavours.

Chiroubles- This cru has vineyards at some of the highest altitudes among the Cru
Beaujolais. Chiroubles cru are noted for their delicate perfume that often includes
aromas of violets.

The next three crus produce more medium bodied Cru Beaujolais that recammends needs at least
a year aging in the bottle and to be consumed within four years of the vintage.

Cote de Brouilly- Located on the higher slopes of the extinct volcano Mont Brouilly
within the Brouilly Cru Beaujolais. The wines fram this region are more deeply
concentrated with less earthiness than Brouilly wine.

Fleurie- One of the most widely exported Cru Beaujolais into the United States. These
wines often have a velvety texture with fruity and floral bouquet. In ideal vintages, a
vin de garde (wine for aging) is produced that is meant to age at least four years
before consuming and can last up to 16 years.

Saint-Amour- The wines from Saint-Amour are noted for their spicy flavors with aromas
of peaches. The vin de garde wines require at least four year aging and can last up to
12 years.

The last four crus produce the fullest bodied examples of Cru Beaujolais that need the most
time ageing in the bottle and are usually meant to be consumed between four and 10 years
after harvest.

Chénas- It is now the smallest Cru Beaujolais with wines that are noted for their aroma
of wild roses. In ideal vintages, a vin de garde is produced that is meant to age at
least five years before consuming and last up to 15.

Juliénas AOC- The wines made fram this area are noted for their richness and spice with
aromas reminiscent of peonies.

Morgon- Produces earthy wines that can take on a Burgundian character of silky texture
after five years aging. These wines are generally the deepest color and most rich Cru
Beaujolais with aramas of apricots and peaches.

Moulin-a-Vent- This region produces some of the longest-lasting examples of Beaujolais
wine, with some wines lasting up to 10 years. Some producers will age their Moulin-a-
Vent in oak which gives these wines more tannin and structure than other Beaujolais
wines. The vin de garde styles require at least 6 years aging and can last up to 20

years.

Bi0 = GRGANIC / BR = Bi0 2YNAMIC / UN = ViNg NATUREL


https://en.wikipedia.org/wiki/Blueberry
https://en.wikipedia.org/wiki/Cherry
https://en.wikipedia.org/wiki/Ribes
https://en.wikipedia.org/wiki/Viola_(plant)
https://en.wikipedia.org/wiki/Peach
https://en.wikipedia.org/wiki/Rose
https://en.wikipedia.org/wiki/Peonies
https://en.wikipedia.org/wiki/Moulin-à-Vent_AOC

