
   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 

Frey-Sohler 
Rittersburg Riesling 

France 

Gordon Estate 
Chardonnay 

Washington 

   95% aged in stainless, with 5% 
seeing neutral French oak, no 
malolactic fermentation. Notes of 
crisp apple, lemon zest, apricot 
and yellow cake. Try it with roast 
chicken or creamy pastas.  

Domaine de Javone 
Cotes du Rhone Blanc 

France 

   Organically-grown grapes 
are picked for balance between 
richness and acidity. Juicy  
pineapple, white peaches and 
golden apples with subtle     
mineral notes. Pair with     
shellfish, chicken or soft   
cheeses.  

Mari Vineyards 
Bestiary Ramato 

Michigan 

   Ramato is a traditional wine 
style made in Friuli, Italy. Pinot 
Grigio grapes are left on their 
skins for a time to capture color 
and flavor. Mari’s version    
features tropical fruit, clove  
and oolong tea. Great with 
spicy food!  

   Rittersburg means “hill of the 
knights”. Petrol and stone fruit 
dominate the nose of this Alsace 
beauty. The palate brings citrus, 
peach and delicate minerality. 
The dry finish makes it a good 
match for seafood or goat   
cheeses.  

$27.99..now  $16.99 

$18.99..now  $13.99 $26.99..now  $24.99 

$23.99..now  $14.99 



Mary Taylor 
Cahors 

France 

   100% biodynamically-farmed 
Malbec grapes. A nose of black 
currants and marionberries 
combines with savory pepper 
and minerals flavors. Tasty  
with hearty stew or slice of  
sausage pizza.  

Duca di Salaparuta 
Frappato 

Italy 

   Aromas of violets, roses and 
freshly-picked berries lead to 
flavors of ripe raspberries and 
red plums. Smooth tannins 
come in on the velvety finish. 
Pair with pizza, eggplant pasta 
or roast pork. 

10% off any six,  
15% off any twelve 

bottles wine discount 

La Bioca 
Freisa di Chieri 

Italy 

   Indigenous to Piedmont, 
Freisa is a unique grape that 
can have both floral aromas 
and somewhat bitter tannins.        
Violets, blackberries, licorice 
and earth. Try it with cured or 
braised meats or mild cheeses.  

Chateau Mossé 
Cotes du Roussillon 

France 

   A blend of Syrah, Carignan 
and Mourvedre. Red berries, 
black cherries, black plums   
and sweet spices, with subtle 
garrigue notes. Enjoy with 
grilled beef or vegetables.  

Coste dels Olivers 
Priorat 

Spain 

   This brighter, juicier style of 
Priorat is made for immediate 
enjoyment. Crushed berries, 
graphite, leather and a touch of 
smoke. A full-bodied wine that 
calls out for a big porterhouse 
or grilled lambchops. 

Kumusha 
Cabernet Sauvignon 

South Africa 

   From Zimbabwe, winemaker 
Tinashe Nyumudoka  fell in love 
with wine and worked his way 
up to become head sommelier at 
one of Africa’s top restaurants. 
Black currants, cherries, black 
olives. Great with a juicy   
burger. 

$13.99..now  $12.99 

$26.99..now  $21.99 $19.99..now  $14.99 

$17.99..now  $16.99 $24.99..now  $22.99 

$19.99..now  $15.99 


