July’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.
Garzon
Tannat

Wairau River
Sauvignon Blanc

Uraguay

New Zealand

The palate is generous and
expressive with a plethora of ripe,
juicy black fruits and a clean,
pure mineral expression. Tannins
are medium plus but really
approachable and well-balanced
by a beautiful fruit.
Decanter 95
$22.99..now $17.99
points

Offering intense tropical and
stone fruit aromatics with
delicate citrus and floral notes.
Mouthwatering mineral acidity
follows on the finish that
refreshes the palate. Try it with
shrimp linguine or vegetable
salads.
$15.99..now $14.99

The Pinot Project
Pinot Noir

Cono Sur
Red Blend

California

Chile

Pure Pinot aromas and flavors black cherries kissed by oak and
complimented by just the right
amount of Asian spice. Extremely
versatile with a host of your
favorite dishes.

This blend of Cabernet,
Carmenère and Syrah is
chunky, with full tannins.
Herbal, spicy black-fruit flavors
include tea and coffee notes,
while the finish is lasting. For
burgers.
$15.99..now $12.99

$15.99..now $13.99

10% off any six,
15% off any twelve
bottles wine discount
Apaltagua
Carmenere

Fossil Point
Chardonnay

Chile

California

The touches of tobacco, red
and black cherries intermingle,
producing a great potency in
the mouth. It possesses a
generous body with smooth and
friendly tannins. Enjoy it with
steak fajitas.

Stainless steel and neutral oak.
Quite fruit driven, this vintage
displays Meyer lemon and
Asian pear tones, balanced by
light vanilla and pastry crème.
Chicken from the grill would be
a nice pairing.

$18.99..now $15.99

$14.99..now $13.99

Paul Anheeuser
Blanc de Noir

Elicio
Vermentino

Germany

France

Made from clear-run juice,
which is classified as a white
wine. This has appealing Pinot
Noir flavors - cherry and
strawberry - all in a white wine!
Tasty with chicken salad or
salmon.
$14.99..now $12.99

Offering tropical fruit, lychee
and orange blossom along with
a slight salinity. On the palate,
citrus, light minerality, and a
crisp clean finish. Very friendly
with lighter foods and
appetizers.
$12.99..now
$9.99

Jongieux
Savoie

Di Majo Norante
Sangiovese

France

Italy

Jacquere grapes. Light and
crisp with aromas of tropical
fruit. Green apple on the palate
with a slight mineral finish
complimented by just a touch of
effervescence to make this
refreshing. Pair with fish or
light cheese
$12.99..now $11.99

Spicy red berries, licorice
and dried flowers on the nose.
Flavors of raspberry, smoky
oak, spices and peppery underbrush. The finish is substantial
but smooth. Pasta or pizza for
dinner?
$12.99..now $11.99

