
“We do not inherit the earth from our ancestors; we borrow it from our children.” 

NAT I V E  A ME R I C A N  P ROV E R B  

       

ANDLE 79’S DIVERSE SELECTION OF FINE ORGANIC, SUSTAINABLE OR 

biodynamic wines, hand-crafted eco-cocktails, revitalizing tonics, and beer 

showcases some of the finest products committed to environmentally respectful 

production methods married with classic artisanal tradition. Utilizing organic, 

biodynamic or sustainable ingredients protects the earth and ultimately our guests 

from the damaging effects of conventional farming and production practices.  

Sustainable agriculture attempts to minimize environmental impact and ensure 

economic viability and a safe, healthy workplace through the use of environmentally 

and economically sound production practices.  

Organic vineyards are sustainably maintained, but are strictly managed without the 

use of systemic fungicides, insecticides, herbicides, and synthetic fertilizers.  

Biodynamic viticulture was first advocated by Rudolf Steiner in the 1920’s and gave 

rise to the organic wine movement. It utilizes a holistic approach to farming and 

views the vineyard as an interrelated unit by placing emphasis on the balance 

between vines, soil, and animals in a close self-nourishing system.  

In addition, our wines and beers are carefully selected to ensure only non-animal 

based production methods were employed in the creation of each beverage. 

 .  

A votre santé! 



Sparkling Rosé of Pinot Noir, Biokult, Niederösterreich, Austria, 2010, b ............................ 44 

crisp and refreshing with bright red strawberry, subtle sweetness, and floral undertones 

Moscato d’Asti, Mario Torelli, Italy, 2010, o .................................................................. 11 / 42 

lightly effervescent with sweet and luscious stone fruit and rich hues of honeysuckle  

Prosecco, Tiamo, Veneto, Italy, NV, o ........................................................................... 10 / 38 

fresh and fruity with fine bubbles and nuances of apple, pear, and peach 

Melon de Bourgogne, Bossard-Thuaud, Brut, Loire, France, NV, b  .................................... 57 

methode traditionnelle, vibrant and dry, crisp tart apple, and zesty lemon 

Champagne, Drappier, “Brut Nature”, France, NV, s .......................................................... 95 

beautifully voluptuous aroma with elegant fruit, fine bubbles, and a dry velvetiness 

Rosé of Grenache, La Croix du Prieur, Côtes de Provence, France, 2010, o ..................... 11 / 42 

delicate pink hue, creamy ripe banana, melon, and strawberry balanced with bright citrus 

Chablis, Romain Bouchard, “Le Grand Bois”, France, 2009, o ............................................... 63 

pure and clean with elegant and subtle nuances of crisp fruit, flint, and minerals  

Gruner Veltliner, Loimer, Kamptal, Austria, 2011, b ................................................................. 52 

exciting tropical fruit, fresh pressed lime, subtle mineral and spice 

Arneis, Cascina Ca Rossa, Roero, Piedmont, Italy, 2011, o  .................................................... 12/46 

pleasantly dry with elegant bursts of peach, melon, and papaya 

Pinot Blanc, Domaine Eugène Meyer, Vin d’Alsace, France, 2010, b .............................. 11 / 42  

delicate d’anjou pear dancing with soft aromas of wild spring flowers  

Riesling, Treleaven, Finger Lakes, New York, 2010, s ....................................................... 9 / 35 

concentrated apricot, melon and orange, balanced and smooth with a lively zing 

Sauvignon Blanc, Kawarau, Central Otago, New Zealand, 2010, o ....................................... 44 

vivacious gooseberry, tropical fruits, and citrusy lemongrass 

Sauvignon Blanc, Manifesto, North Coast, California, 2009, s ............................................. 9 / 34  

lush pink grapefruit and papaya with vibrant acidity and a refreshing finale  

Sancerre, Karine Lauverjat, Loire, France, 2010, s .......................................................... 14 / 54 

 crisp and dry with a soft tang, refreshing key lime, and classic minerality 

Sicilia Bianco, “SP68 IGT”, Arianna Occhipinti, Sicily, Italy, 2011, b ................................. 72 

succulent aromatic nose with a complex dry palate, delicate floral undertones, and marble earth 

Chardonnay, Sherwood House Vineyard, Long Island, New York, 2011, s ..................... 10 / 38 

bursts of starfruit softened by ripe gala apple with undertones of fresh bread 

Chardonnay, Yarden, Golan Heights Winery, Galilee, Israel, 2009, k, o ................................ 52 

creamy toasted hazelnuts complimented by tropical pineapple and vanilla 

Chardonnay, Frogs Leap, Napa, California, 2010, b .................................................................. 75 

structured with the crisp bright acidity of apples, citrus, peach, and a touch of warm vanilla oak 

http://www.shop.appellationnyc.com/r/region/Nieder%C3%B6sterreich?id=G3Rxbeht


Côtes de Nuit-Villages, Domaine Gachot-Monot, Burgundy, France, 2009, s ........................ 67 

light bodied with tart red raspberry, white truffle, white pepper, and fragrant aromas 

Pinot Noir, Campion, Edna Valley, California, 2007, o ................................................... 15 / 57 

dry refreshing herbs and ripe tart cherries with gentle tannins 

Pinot Noir, Porter Creek, Russian River Valley, California, 2009, b ...................................... 78 

complexly structured with layers of energetic ripe cherry, warm dry earth, minerals, and delicate spice 

Côtes du Rhône, Domaine Des Cèdres, France, 2010, b ....................................................... 38 

supple red fruits with a light herbaceous earthiness and golden cedar tones 

Spanish Blend, Elvi Wines, Ribera del Júcar, Spain, 2010, k, o ......................................... 10/38 

bright cherries and silky tannins showcase an easygoing mediterranean character 

Barbera, Nuova Cappelletta, Monferrato, Italy, 2009, b ........................................................ 38 

versatile food wine, bright red fruit, notes of  pepper and spice, and a long, dry finish 

Tempranillo, Viña Sastre Roble, Rivera del Duero, Spain, 2009, b ....................................... 48 

sultry and elegant with flavors of crushed berries, sweet oak, and delicate spice 

Bordeaux, Moulin de Lagnet, St. Emilion, France, 2009, o ................................................... 67   

beautifully balanced plump and juicy berries, soft tannins, and a dry earthy finish 

Malbec, Zolo, Mendoza, Argentina, 2011, o ........................................................................ 40 

succulent raspberries, black fruits, and violets with a smooth palate 

Montepulciano d’Abruzzo, Valle Reale, Italy, 2008, o . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  13/49 

plump juicy plums and roasted fig, violets, and a long dry finish 

Merlot, Yarden, Golan Heights Winery, Galilee, Israel, 2008, k ........................................... 48 

rich oak and spice balanced with cassis and blackberries, mineral-rich finish 

Syrah, Natural Selection, Languedoc, France, 2009, b .................................................... 12/50 

sultry black currant and elderberries with spicy black pepper and herbs, long delicate finish 

Zinfandel, Bucklin, Sonoma, California, 2009, s ...................................................................... 60 

intense blackberry, nutmeg, cinnamon, vanilla spice and chocolate with big ripe tannins 

Cabernet Franc, Wölffer Estate, Long Island, New York, 2008, s ......................................... 57 

perfect example of Long Island’s most adapted grape, complex balance of fruit, spice, and dried herbs 

Malbec/Cabernet Sauvignon, Nuevo Mundo, Maipo Valley, Chile, 2009, o ......................... 10 / 38 

warm and spicy palate balanced with dried dark fruit, suggestions of espresso and cocoa 

Cabernet Sauvignon, Heller Estate, “Cachagua”, Carmel Valley, California, 2009, o........ 12 / 46 

blackberry and dark plum, light vanilla oak, peppery earth, and subtle smoke 

Cabernet Sauvignon, Frog’s Leap, Napa, California, 2009, b ................................................ 82 

 refined and complex layers of luscious red currant, warm vanilla, and hints of cracked pepper 

Châteauneuf-du-Pape, Domaine de Cristia, Rhône, France, 2009, o ..................................... 110 

rich velvety tannins, jammy blackberry, layered with a touch of herbs, spice, and chocolate 

Candle 79 offers a full range of sustainable (s), organic (o), biodynamic (b) and kosher (k) wines. We 
take great care to select only wines created utilizing vegan production methods.  Enjoy a glass of one 
of our beautiful wines and experience the true essence of “terroir.”  



Samuel Smith’s Organic Lager (England) ............................................................................. 9 

light bodied, subtle fruity aroma, malty character 

Allagash White (Maine)  ...................................................................................................... 8 

refreshing citrus, coriander notes, orange peel 

Schneider Edel-Weiss Organic Hefeweizen (Germany) ........................................................ 12 

refreshing, mountain herbs, lemon, banana notes, 16.9 oz 

Peak Organic IPA (Maine)  ................................................................................................. 8 

floral spicy aroma, zesty citrus, balanced toasty hops 

Peak Organic Amber Ale (Maine) ........................................................................................ 8 

clean and crisp, caramel undertones, sweet toasted malt  

Green’s Gluten Free Endeavour Dubbel Ale (Belgium) ....................................................... 12 

tart cherries, chocolate, dark agave, toffee, 16.9 oz 

Wolaver's Organic Oatmeal Stout (Vermont) ........................................................................ 8 

roasted grains and coffee, malty, rich molasses, touch of chocolate  

Arcobräu Non-alcoholic Pale Weiss (Germany) .................................................................... 8 

refreshing, light body, creamy banana, subtle clove 

 

 

Green Goddess  mixed greens, apple, lemon, ginger .................................................................. 9 

Crazy Carrot  carrot, apple, celery, ginger ................................................................................ 8 

Housemade Ginger Ale fresh ginger, lemon, agave, mint, sparkling water, ice .............................. 8 

Rhubarb-Mint Cooler  rhubarb purée, lemon, mint, lavender agave, sparkling water .................. 9 

Strawberry Fresca  strawberry purée, lemon, agave, aloe, chia seeds, sparkling water ................... 9 

Beet-Ginger Tonic  muddled meyer lemon, lime, ginger agave, beet juice, Q tonic ...................... 9 

Young Coconut Water  fresh cracked daily .............................................................................. 8 

 

 

Strawberry-Rhubarb Lemonade  strawberries, rhubarb, lemon, agave, ice .................................... 9 

Limonade  lemon, lime, agave, ice ........................................................................................... 8 

Fountain of Youth  raw açaí berry, fresh apple, banana ............................................................. 8 

Berries & Cream  mixed berries, vanilla ice cream, banana, rice milk .......................................... 9 

Coconut-Mint Frappe  avocado, coconut water, agave, mint, lime ................................................ 9 

Mocha-Chocolate Shake  mocha almond ice cream, almond milk, chocolate fudge ........................ 8 

Add a boost of the ancient superfood chia to any beverage ............................................................ 2 


