March’s

Top Ten
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.
Averaen
Pinot Noir

Mt. Beautiful
Sauvignon Blanc

Oregon

New Zealand

Blended from different vineyards in the Willamette Valley
to showcase the terrior and cool
climate. Ripe red cherries and
cola with bright acidity and a
silky texture. Tasty with grilled
salmon or roast chicken.
$22.99..now

$19.99

Made to highlight richness
and tropical fruit, while still
preserving refreshing acidity.
Notes of guava and melon with
a creamy mid-palate and crisp
finish. Enjoy it with shellfish or
pasta with chicken.
$15.99..now $14.99

Rêveur
Pierres Sauvages

Colosi
Rosso

France

Italy

A biodynamic wine from Alsace,
made using Pinot Blanc, Pinot
Gris and Pinot Noir grapes. Rich
and minerally, with flavors of
apple, stone fruit and flint.
Perfect with pork dishes or soft
cheeses.
$18.99..now $16.99

This blend of Sicilian grapes
offers flavors of blackberries,
baking spices and a touch of
earth. Medium-bodied with
smooth tannins, it’s a good
match for eggplant parmesan or
pizza.
$13.99..now $11.99

10% off any six,
15% off any twelve
bottles wine discount
Domaine Chanteleuserie
Bourgueil

Dry Creek
Chenin Blanc

France

California

100% Cabernet Franc made
by a small family producer in
the Loire Valley. Ripe red
berries, red plums and a hint of
fresh herbs. Supple tannins add
structure without too much
grip. Try it with stew or stir-fry.
$17.99..now $16.99

Notes of honeydew melon,
chamomile and white peach
jump from the glass, while the
palate offers lemon, pear,
mango and green apple.
Wonderful with seafood in
a butter sauce.
$14.99..now $11.99

Chateau de Fontenille
Bordeaux

Chateau Bela
Riesling

France

Slovakia

80% Merlot, 20% Cabernet
Sauvignon. Black and red
currants, black plums and
tobacco with a lasting finish. A
good match for burgers or
steaks with sautéed mushrooms
and onions.
$14.99..now $12.99

An ancient property on the
banks of the Danube. Notes of
crisp apple, citrus, tropical fruit
and hints of petrol mingle on
the elegant, dry palate. Lovely
with Asian cuisine.

Altos de la Hoya
Monastrell

Treveri
Blanc de Blanc

Spain

Washington

Rich black fruits and dark
chocolate combine with subtle
spice and mineral notes.
Careful winemaking keeps the
wine balanced and foodfriendly. Pair with grilled meats
and veggies.

Smooth, complex and crisp,
this brut offers fresh apple and
pear fruit along with bread
yeast flavors that mingle effortlessly. Would make an excellent
match with smoked salmon or
egg dishes.

$15.99..now $13.99

$18.99..now $15.99

$19.99..now

$17.99

