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URBAN GROWLER  
COWBELL CREAM ALE $7

A perfect lawnmower beer light in color 
with sweet malt, low bitterness and flaked 
Maize. A great alternative to the big name 
American lagers.

CASTLE DANGER ODE IPA $7

A balanced IPA that will satisfy both the  
west and east coast fans. With both citrus, 
floral, fruit, and caramel malt.

INDEED DAY TRIPPER $6

A smooth bodied beer from wheat, pale, and 
Munich malt perfectly matched with dank  
and citrusy West Coast hops

FAIR STATE PILSNER $8

A crisp German style SMASH (Single malt  
and single hop) lager. Refreshing and clean.

Chowgirls’ beer list is curated by our Certified Cicerone® Meghan Larsen with a focus on local, 
craft beers. Craft beers are fresh and play well with food! These canned or bottled beers are 
approachable, well-rounded flagship offerings from our friends in the Minnesota craft beer world.

Billed on consumption Guaranteed, not billed on consumption, 1 case min

MINNESOTA’S BEST BEER

FAIR STATE ROSELLE $7 

Floral hibiscus with a aromatic nose  
and fruity tart finish.

CASTLE DANGER  
GEORGE HUNTER STOUT $7

A strong Irish stout with roast, chocolate,  
and caramel notes

BANG BREWING  
SEASONAL 25OZ BOTTLE MKT

See current offerings at bangbrewing.com

URBAN GROWLER  
PLOW TO PINT $7

See current offerings at  
Urbangrowlerbrewing.com

INDEED SEASONAL MKT

See current offerings at Indeedbrewing.com.

CICERONE’S CUP & BOARD PAIRING EXPERIENCE

Elevate your event with a customized beer and food pairing hand-picked by Meghan Larsen, 
our Certified Cicerone®. This interactive event features the ideal pairing of your favorite 
local craft beers and Chowgirls bites. Ask your event specialist for more information!

• Retail beer storage and service issues

• Modern beers and styles with some familiarity 
with beer history and historical styles

• Identifying flawed beers and recognizing 
appropriate and inappropriate flavors in 
modern beer styles

WHAT IS A CERTIFIED CICERONE®?

This credential is presented by the Cicerone Certification Program and has been earned by less 
than 3,000 people in nearly every role in the industry from bartenders to brewery presidents. The 
professional body of knowledge and essential tasting skills related to beer demonstrated through 
the Cicerone® Certification include:

• Beer ingredients

• Brewing process and its common variations

• Beer pairing principles and the ability to 
recommend reasonable beer pairings for 
common foods



CLEAN SLATE RIESLING  
(MOSEL, GERMANY) 

Peachy aroma, light sweetness, solid acidity and 
minerality, hint of lime lingers on the palate. Pairs 
well across menu items including fish, chicken, 
and Asian, Indian, and Tex-Mex spices.

$9 / GLASS

VILLA WOLF PINOT GRIS  
(PFALZ, GERMANY)

Female winemaker using sustainable farming and 
minimally-invasive winemaking practices. Aromas 
of ripe pear and white flowers, this wine has 
appealing minerality from the region’s sandstone. 
This wine’s lively acidity make it a great pairing 
for salmon, chicken, or pork.

$10 / GLASS

TILIA CHARDONNAY  
(MENDOZA, ARGENTINA) 

Female winemaker. Tilia uses sustainable 
farming and winemaking practices. Lightly oaked 
chardonnay, floral nose, ripe citrus flavors. Light 
vanilla/creaminess. Pairs best with chicken, fish, 
pork or lighter dishes with buttery/cream sauces.

$9 / GLASS 

MAISON JOSEPH DROUHIN MÂCON-VILLAGES 
BLANC (MÂCON-VILLAGES, FRANCE)

100% Chardonnay by a female winemaker. Floral 
and fruity nose, flavors of peach and green apple; 
bright acid in this non-oaked Chardonnay. This 
wine has substantial body and would hold up to 
bolder food flavors, like fish with cream sauces, 
charcuterie, and creamy cheeses.

$12 / GLASS

We work with small local distributors in the Twin Cities to bring you our favorite wines,
selected for their food friendliness, small production, and approachability with an emphasis
on female winemakers and sustainability. If you are looking for a varietal or vintage you
don’t see on this menu, please ask your Event Specialist about our extended list. 

CHOWGIRLS 2018 WINES

WHITES

VILLA WOLF PINOT NOIR ROSÉ  
(PFALZ, GERMANY)

Female winemaker using sustainable farming and minimally-invasive winemaking practices. Floral aroma, 
slight effervescence, flavors of fresh strawberries and raspberries. Solid minerality and crisp acid; pairs 
nicely with poultry, pork, salmon, and cured meats, especially ham.

$10 / GLASS

ROSÉ

CHATEAU LAULERIE BERGERAC ROUGE 
(BERGERAC, FRANCE) 

100% Merlot by a female winemaker. 
Vanilla on the nose, flavors of red fruits like 
raspberries, red cherries. Full-bodied with 
smooth tannins, this will appeal to cabernet 
drinkers. This wine pairs well with poultry, 
barbeque, and lighter beef preparations.

$10 / GLASS

REDS

LEESE-FITCH FIREHOUSE RED BLEND 
(CALIFORNIA)

Aromas of cherry, huckleberry, and leather. 
Flavors of tart plum, espresso, and cocoa; 
finish of heavily toasted oak. Full-bodied but 
round tannins, will hold up to rich dishes: 
pasta with red sauce, steak with roasted 
winter vegetables. Petite Sirah, Syrah, 
Zinfandel, Merlot, Mourvedre, and Tempranillo.

$8 / GLASS



3 3 6  H O O V E R  S T  N E  M P L S ,  M N  5 54 1 3

HAHN PINOT NOIR  
(MONTEREY COUNTY, CALIFORNIA) 

Certified in Sustainability in Practice (SIP) which 
includes water and soil conservation, efficient 
energy use, natural pest management, and health 
and safety measures for employees. Aromas and 
flavors of red cherry and fresh plums, finish of 
light cedar. Balanced acidity and soft tannins. 
Pairs well with pork, beef, and mild blue cheese 
but is light enough to go nicely with salmon.

$10 / GLASS

CHOWGIRLS 2018 WINES

SEAN MINOR CABERNET  
(NAPA VALLEY, CALIFORNIA)

Aromas of lavender and cedar and flavors of 
black cherry, blackberry, and savory spices. 
Delicate tannins and tobacco linger on the 
finish. This wine would pair well with beef, 
game, and chocolate.

$11 / GLASS

REDS (CONT.)

GRAHAM BECK BRUT NV (WESTER CAPE, 
SOUTH AFRICA)

A blend of Chardonnay and Pinot Noir using 
the traditional method. Aromas of toasted 
brioche and soft citrus, this wine has fresh 
acidity and a long finish of lime. This wine 
pairs well with fresh fruit, creamy or bleu 
cheeses, or seafood.

$14 / GLASS

GRAHAM BECK BRUT ROSÉ NV  
(WESTERN CAPE, SOUTH AFRICA)

A blend of Chardonnay and Pinot Noir grapes 
using the traditional method. Aromas of red 
raspberries and cherries, flavors of macerated 
berries with a lingering minerality. This wine 
is fresh and lively and pairs well with creamy 
dishes, seafood, chicken, or could be enjoyed 
simply on its own.

$14 / GLASS

SPARKLING
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DIBON CAVA BRUT RESERVE  
(PENEDES, SPAIN)

Blend of Macabeo, Parellada, and Xarel-lo 
grapes using the traditional method. Soft 
yeast aroma, flavors of ripe green apple and 
grapefruit. This wine has fresh acid and a long 
finish and would pairs best with seafood, cured 
meats, and dishes with fat or cream.

$7 / GLASS

FRANCOIS MONTAND BRUT BLANC DE BLANC 
(BON-PAYS, FRANCE)

Made in the traditional method using a blend of 
Colombard, Ugny Blanc, and Chardonnay grapes. 
Aromas of brioche, ripe yellow apples, pears, 
and light citrus. Bright acidity makes this wine a 
perfect aperitif or pairing with ceviche or cured 
meats.

$8 / GLASS

FRANCOIS MONTAND BRUT ROSÉ  
(BON-PAYS, FRANCE)

Made using the traditional method using a 
blend of Grenache and Cinsault grapes. Dried 
cherries and bright red raspberries on the 
nose and palate. Crisp and dry; pairs well with 
creamy cheeses, mushroom dishes, or fruit-
based desserts, like tarts.

$8 / GLASS


