
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 

Kermit Lynch 
Languedoc 

France 

Fess Parker 
Chardonnay 

California 
   From Santa Barbara County.  
A crowd-pleaser leading with 
white flowers that meld into  
apples, pears and brioche,  
followed by a hint of  citrus on the 
finish. Perfect with chicken 
dishes. 

Silver Ghost 
Cabernet Sauvignon 

California 

   From Napa Valley, this    
Cabernet has loads of cherry 
and blueberry fruit, hints of ce-
dar and cigar box, with tart 
acidity on the finish. Think 
about pairing this big red with 
steak or pot roast. 

Cardwell Hill 
Pinot Noir 

Oregon 

   A nod to the butterfly, which 
is a protected species in        
Oregon. This Pinot has plenty 
of cherry fruit, nice acidity, and 
elegant tannins. Enjoy it with a 
salmon dinner. 

   A blend of mostly Grenache and 
Syrah, this offers up black cherry 
fruit highlighted by notes of white 
pepper and savory herbs. Very 
food friendly, with everything 
from hamburgers to meatloaf. 

$15.99..now  $12.99 

$24.99..now  $17.99 $17.99..now  $16.99 

$35.99..now  $32.99 



Sassoregale 
Sangiovese 

Italy 
   From Tuscany, a clean and 
fresh expression of sangiovese 
with morello cherries, berries 
and moderate spice on the pal-
ate, and an elegant finish. A 
nice match with any tomato-
based pasta dish. 

Maddalena 
Cabernet Sauvignon 

California 

   A big value from Paso Robles 
with loads of ripe fruit. Think 
raspberry, plum and cherry, 
framed by notes of caramel, oak 
spice and vanilla from the  
barrel aging.  Burgers from the 
grill would be a nice match.  

10% off any six,  
15% off any twelve 

bottles wine discount 

Ch. Pesquie 
Quintessence 

France 

  Mostly Syrah and Grenache, a 
bold and brooding blend with 
dark fruits, spices, eucalyptus, 
vanilla and leather on the  
palate. Excellent with soft 
cheese, bread and cured meats. 

Terra d’Oro 
Aglianico 

California 

  Aglianico (Ah-lee-AHN-e-koh) 
is one of the world’s oldest 
grapes. Bright cherry, anise, 
clove, wet stone and spice. The 
palate is rich and on the rustic 
side, with some tannins. Pair 
with pizza. 

Eguren Ugarte 
Rioja Blanco 

Spain 

   From a family winery with six 
generations of history in the 
foothills of the Sierra Cantabria 
mountains. A white blend of 
four grape varieties offering 
floral notes and bright citrus      
flavors. Great with salads. 

Clifford Bay 
Sauvignon Blanc 

New Zealand 
   Expressive fruit flavors burst 
from the glass, with grapefruit 
and passion fruit leading the 
way. Notes of minerals follow 
on the crisp finish. Try this with 
shrimp cocktail.  

$24.99..now  $12.99 

$15.99..now  $11.99 $18.99..now  $16.99 

$12.99..now  $11.99 $29.99..now  $15.99 

$22.99..now  $11.99 


