
   Wine Values 
Hand-selected for their balance of quality and price,  

we think these food-friendly wines are perfect for  
holiday gatherings and everyday enjoyment. 

 Top Ten  

October’s 

Barone Fini 
Pinot Grigio 

Italy 

The Ned 
Sauvignon Blanc 

New Zealand 

   The Ned is the English name  
for a famous mountain peak in 
Marlborough. Juicy grapefruit 
and passionfruit blend on the  
palate with yuzu and ripe mango. 
Pair with fish tacos or a Greek 
salad with grilled chicken.  

Astrid  
Albariño 

Spain 

   Located in the Val do Salnés, 
which is the original subzone 
for Albariño. A nose of orange 
blossom and pineapple         
precedes flavors of citrus,   
golden apples and nectarine 
with a sea salt finish. Enjoy 
with seafood or light chicken 
dishes.  

Cline  
Viognier 
California 

   Sourced from Mendocino 
County, where the combination 
of warm days and cool nights 
help the grapes to ripen while 
maintaining acidty. Juicy 
peaches, mango and citrus. For 
creamy pasta or a tuna melt.  

   Grapes grown in the northern 
Italian Alps are 100% handpicked 
at this family-owned winery.  
Lemon zest, honeydew melon and 
crisp apples with a mineral-
driven finish. A good match for 
light seafood dishes or vegetable 
salads.   

$16.99..now  $12.99 

$19.99..now  $16.99 $15.99..now  $13.99 

$22.99..now  $19.99 



Villa Pillo 
Borgoforte Toscana  

Italy 

   50% Sangiovese, 40%      
Cabernet Sauvignon and 10% 
Merlot. Elegant, with aromas  
of dried cherries, violets and 
subtle licorice. Flavors of red 
plums and cherries follow,    
finishing with supple tannins.  
Try it with spaghetti or pizza. 

Lafage 
Miraflors Rosé 

France 

   Old vine Grenache Gris and 
Noir are blended with 
Mourvèdre in Roussillon,    
near the Spanish border. Fresh 
cherries and melon with ample 
minerality. Lovely with tomato 
salads or pasta with pesto and 
vegetables.  

10% off any six,  
15% off any twelve 

bottles wine discount 

Domaine de la Bastide 
Côtes du Rhône “Les Figues” 

France 

   Named for the fig trees that 
surround the vineyard, this is    
a blend of 60% Syrah, 20% 
Grenache and 20% Carignan.  
Juicy black raspberries and 
blackberries with a hint of   
wild herbs. Great with lamb 
meatballs.  

Los Vascos 
Cromas Carmenère Gran Reserva 

Chile 

   Well-structured, with complex 
and concentrated flavors of  
black plums, blueberries, and 
roasted coffee beans. A hint of 
red pepper and bay leaf come in 
on the lasting finish. Delicious 
with Tex-Mex.  

Haut Roche & Vigne Cellars 
Summit Legacy Rouge 

California 

   Estate-grown in the Sierra 
Foothills, these old vines offer 
concentration and complexity. 
Black cherries, cassis, cocoa 
powder and fresh thyme with a 
full-bodied finish. A good match 
for a burger with pepperjack 
cheese. 

Eperon 
Cabernet Sauvignon 

California 

  Spring Mountain is located in 
northwestern Napa Valley and 
is known for high-quality    
Cabernet, usually at a much 
higher price. Rich berries, 
baked cherries, dark chocolate 
and fine tannins. Perfect for a 
juicy steak. 

$18.99..now  $16.99 

$24.99..now  $12.99 $19.99..now  $16.99 

$44.99..now  $29.99 $16.99..now  $14.99 

$26.99..now  $12.99 


