
   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  

January’s 

Zenato 
Lugana 

Italy 

La Moulinière 
Bordeaux Blanc 

France 

   80% Sauvignon Blanc and 20% 
Semillion. Located on the right 
bank of the Dordogne River near 
Saint-Emilion; vineyards were 
first planted here in the 16th    
century. Citrus and tropical fruit 
notes with a minerally finish. For 
seafood or 
salads. 

Maison Champy 
Bourgogne Chardonnay 

France 

   This is the winemaker’s      
signature blend and a way to  
showcase true Burgundian 
Chardonnay. Apricot and   
mango, with a touch of toasted 
bread and vanilla. The balance 
between roundness and acidity 
is spot on. Nice with creamy 
cheeses. 

Firestorm 
Chardonnay 

California 

  Made by Waugh Family 
Wines, 100% of profits go to 
help rebuild homes ravaged by 
California wildfires. Baked   
apples and citrus with a creamy 
mouthfeel and a kiss of oak.   
Enjoy with roast chicken or 
pork. 

   25-30 year old Trebbiano di  
Lugana grapes are estate-grown 
near Lake Garda and vinified in 
stainless steel. Golden apples, 
pineapple, pears and a lovely  
saline finish. Pair with fish,     
salads or cold appetizers.  

$18.99..now  $11.99 

$17.99..now  $13.99 $29.99..now  $15.99 

$29.99..now  $14.99 



Chateau de la Chaize 
Brouilly 

France 

   This historical estate was 
completed in 1676 and        
vineyards have been planted 
here since the mid-1700s. 
Crushed strawberries and     
violets with silky and supple 
tannins. Enjoy this versatile 
wine with everything from ham 
to steak. 

Sella & Mosca 
Cannonau 

Sardinia 

   Made from 100% Cannonau 
grapes (grenache) on the      
island of Sardinia. Cherries 
and red plums lead into dried 
spices, notes of balsam, herbs 
and berries. Braised lamb will 
match beautifully. 

10% off any six,  
15% off any twelve 

bottles wine discount 

Pertinace 
Barbera d’Alba 

Italy 

   Aged nine months in oak   
barrels, this food-friendly wine 
has notes of dark and red     
berries, vanilla and a hint of 
spice. Tasty with pasta or pizza, 
especially topped with sausage! 

Folly of the Beast 
Pinot Noir 

California 

   Tasty Pinot Noir at an        
affordable price is not easy to 
find. This one hits the mark with 
dark cherry, cedar and cola  
flavors. Not overdone, with just 
the right amount of acidity. Try 
it with grilled salmon.  

Los Vascos 
Cabernet Sauvignon 

Chile 

   Owned by the famous        
Barons de Rothschild (Lafite), 
substantial investments have 
been made to produce great 
wine at an affordable price.  
Blackberries, black cherries, 
bay leaf and rosemary. Perfect 
for a juicy burger. 

Callia 
Malbec 
Argentina 

   Plum and cherries on the 
nose, melding into red currant 
and black cherry flavors      
supported by notes of clove   
and cinnamon. The finish is  
soft and smooth. Pair with   
barbecue or Mexican foods.  

$19.99..now  $14.99 

$16.99..now  $11.99 $24.99..now  $16.99 

$13.99..now  $11.99 $16.99..now  $12.99 

$19.99..now  $15.99 


