July’s

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.
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2= This blend of Pinot Gris and
Viognier was co-fermented in
stainless steel to create a crisp,
fruit-forward wine. White peach,
citrus and jasmine with balanced
acidity. Perfect for the patio or
pair with seafood and salads.

$18.99..now  $17.99

La Coeur de la Reine

Sauvignon Blanc
France

Made by 4th generation wine-
makers in the Loire Valley from
30 year old vines. Zippy citrus
zest, blackcurrant leaf and a good
dose of minerals. A good match
for fresh goat cheeses, seafood
and vegetables.

$19.99..now $15.99
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Bellula
Chardonnay

France

An exceptionally-priced
unoaked Chard from the South
of France featuring citrus, star
fruit, passionfruit and mango.
Lees aging gives a creamy
texture to the mouthfeel. Try it
with grilled halloumi cheese or
chicken salads.

$15.99..now $13.99

Attems

Pinot Grigio Ramato
Italy

o “Ramato” is a historical
winemaking style from Friuli
using extended maceration of
the Pinot Grigio grapes on it’s
skins. Cantaloupe, peach,
blackberries and cherries.
Enjoy with prosciutto or pasta.

$18.99..now $16.99
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10% oft any six,
15% off any twelve %ﬁﬁ;
bottles wine discount %'

J Lohr v Escudo Rojo
Valdiguié oo Reserva Syrah
California . Chile
A chillable red crafted in When afamzly asfamous
the style of Beaujolais. Fresh as the Rothschilds choose a
raspberries, cranberries and project, it is certain that the
pomegranate with subtle black quality will be high. Elegant,
pepper and hibiscus. The juicy, with black cherries, licorice
mouth-watering finish makes it and baking spices on a long
a great match for BBQ. finish. Lovely with roast lamb.
$16.99..now $713.99 $26.99..now $23.99
» T Elvio Tintero - Robert Hall
e Rosso RH ALL Cabernet Sauvignon
¢ & Italy California
This should be your house (B8 Paso Robles has gotten a lot

wine for pasta and pizza night. of attention over the past couple
A blend of Barbera, Dolcetto, years for the quality of the
Nebbiolo and Cabernet from Cabernet. This version is a
Piedmont. Crushed red berries good example of why. Black
with a touch of orange peel currants, cocoa and cedar with
and fresh herbs. Absolutely a plush mouthfeel. Pair with a
smashable! Jjuicy steak.

$14.99..now $13.99 $21.99..now $14.99

Antico Colle

Vino Nobile di Montepulciano
Italy

Bodegas Lavia

Vino Tinto
Spain

Organically-grown Syrah
and Monastrell combine to

Made from Sangiovese grown
in the southeast of Tuscany.

Morello cherries, white pepper create a dark and earthy,

and forest floor with smooth yet elegant, wine. Cassis

tannins. A complex wine to be and blackberry with a hint of

contemplated over a steaming eucalyptus and licorice. For

plate of Osso Buco. grilled or braised meats and
vegetables.

$29.99..now  $719.99 $18.99..now $16.99
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