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R E G U L A R  R E D   
  1. Vega Sindoa Cabernet Sauvignon 2017 
 Navarra, Spain 
 Proprietary vineyards planted in the Valley of Valdizarbe, one of Navarra’s most historical viticultural areas.    
 Expressive, deep ruby color. Aromatics of white chocolate and minerality. Medium bodied with supple tannins  
 and abundant fruit.(Retail Price $15.99)  
✶ Food Pairing: roast beef sliders, carne asada, mushroom medley, butternut squash ravioli, pizza 

2. Fess Parker Frontier Lot No. 91  
Central Coast, California 
Red blend of everything! Syrah, Sangiovese, Grenache, Merlot, Cabernet Sauvignon, Zinfandel, Alvarelhao, 
Cabernet Franc. This wine always delivers big, rich black fruit flavors and spice at a very attractive price. 
Packed with juicy plum, blackberries, forest floor, and grilled herbs. (Retail Price $15.99) 
✶ Food Pairing: a good burger, meat loaf or meatballs, sticky Asian chicken wings 
 

3. Lubanzi 2017 
Swartland, South Africa  
The 2017 Lubanzi Red Blend is a complex blend of five different varietals (Shiraz, Grenache, Mourvedre, 
Cinsault, and Carignan), the wine is a lush, dark ruby color, indicating a serious, yet still vibrant wine. The 
nose suggests equal parts fruit, savor, & spice, eliciting thoughts of plum, licorice & a touch of ground coffee. 
The palate reflects on this, showing dark fruits at first, before soon giving way to lighter red fruits, such as 
strawberry & raspberry, which carry to the end. (Retail Price $15.99) 
✶ Food Pairing: seared duck, sausage & beans, caramelized onion quiche, spring rolls 

4. Monte Antico Rosso 2015 
Tuscany, Italy 
A true Tuscan classic! Deep ruby color with garnet reflections and an elegant bouquet of leather, black 
cherries, licorice and plums; a medium to a full-bodied palate, rich in ripe red fruit, goût de terroir, subtle 
notes of vanilla and violet that are well-integrated with the soft tannins and silky texture. Firm backbone, 
perfect integration of acidity and fruit and a well-rounded, gentle finish. (Retail Price $11.99) 
✶ Food Pairing: mushroom risotto, eggplant parmesan, spaghetti, lasagna, grilled panini, fennel salami  
 

   5. Luberri Orlegi Rioja 2019 
Rioja, Spain 
The Luberri Orlegi is a return to the traditional light, fruit-forward wines of Rioja Alavesa. Utilizing whole-
cluster fermentation for some of the grapes and indigenous yeasts, this is a classic, young Tempranillo from 
Rioja for everyday drinking. (Retail Price $14.99) 
✶ Food Pairing: chorizo, Spanish croquettes,   

6. Chateau Haut Tornezy 2017 
Bordeaux, France 
Bordeaux blend of Merlot, Cabernet Sauvignon, Cabernet Franc, and Malbec showcases red and black berries 
on the nose with a hint of minerality and oak. On the palate, tannins are well blended making it a perfect wine 
for food pairing. (Retail Price $12.99) 
✶ Food Pairing: steak frites, Shepherd’s pie, pate and terrines, French dip sandwich  



R E G U L A R  W H I T E   
1. Innocent Bystander Sauvignon Blanc 2018  
Marlborough, New Zealand  
Intense and lifted aromas of guava, passionfruit, lemon juice, and ruby grapefruit. The palate is surprisingly 
textural and shows ripe citrus and stone fruit flavors. A refreshing and lively line of natural acidity provides 
focus to the long and clean finish. (Retail Price $14.99) 
✶ Food Pairing: grilled shishito peppers, asparagus with lemon and dill, Asian flavors, anything fresh, zingy. 

2. District 7 Chardonnay 2017 
Central Coast, California 
D7 Chardonnay is a focused, elegant wine that strikes the perfect balance between rich and refreshing. 
Aromas of vanilla, orange blossom, and yellow delicious apple complement the judicious use of oak. Lush 
and ripe flavors of pineapple, Asian pear, vanilla, and citrus finish with a hint of creamy, honeyed oak. (Retail 
Price $13.99) 
✶ Food Pairing: brown butter scallops, risotto, creamed corn, hummus and pita chips 

3. Tesouro Da Vinha N/V 
Portugal  
It’s fresh and elegant wine with the purity of the fruit flavors and minerality that finishes marked with herb 
and granite details. Cool but not overly chilled, to allow the flavors to open and develop. (Retail Price 
$10.99) 
✶ Food Pairing: grilled fish, tuna pasta, zucchini salad, cod with capers 

4. La Cana Albarino 2018 
Rias Baixas, Spain  
This excellent wine sports aromas of ripe fruits and sandalwood. This wine expresses traces of lime and 
grapefruit. A hint of chalkiness and ripe peach skin flavors in the finish. (Retail Price $15.99) 
✶ Food Pairing: flounder with broccolini, shellfish, sushi, salsa verde  

 

5. Chateau Salmoniere Muscadet Sevre et Maine 2018 
Loire, France  
This shows subtle aromas of salty mineral, grapefruit, peach, floral and notes of lees. It is dry and crisp with a 
medium body on the palate, and its soft citrus fruit flavours lead to a finish that is medium-long, zesty, and 
minerally. An exuberant wine with fresh, clean notes of lime, lemongrass and herbal refreshment. (Retail Price 
$13.99) 
✶ Food Pairing: mussels and fires, fresh oysters, garlic lemon shrimp  
 

6. Gio Pinot Grigio 2018 
Stajerska, Slovenia 
Giò (pronounced “joe”) is short for giovane, the Italian word for young. This wine is made to be enjoyed on 
release. Gio Pinot Grigio has aromas of spring blossom and green apple. The green-apple aroma carries on to 
the light informal palate along with white peach and fresh acidity. (Retail Price $12.99) 
✶ Food Pairing: burrata, stuffed artichokes, apple gouda salad, apricot stuffed turkey  



R E G U L A R  M I X   
 1. Vega Sindoa Cabernet Sauvignon 2017 
 Navarra, Spain 
 Proprietary vineyards planted in the Valley of Valdizarbe, one of Navarra’s most historical viticultural areas.    
 Expressive, deep ruby color. Aromatics of white chocolate and minerality. Medium bodied with supple tannins  
 and abundant fruit.(Retail Price $15.99)  
✶ Food Pairing: roast beef sliders, carne asada, mushroom medley, butternut squash ravioli, pizza 

2. Fess Parker Frontier Lot No. 91  
Central Coast, California 
Red blend of everything! Syrah, Sangiovese, Grenache, Merlot, Cabernet Sauvignon, Zinfandel, Alvarelhao, 
Cabernet Franc. This wine always delivers big, rich black fruit flavors and spice at a very attractive price. 
Packed with juicy plum, blackberries, forest floor, and grilled herbs. (Retail Price $15.99) 
✶ Food Pairing: a good burger, meat loaf or meatballs, sticky Asian chicken wings 
 

3. Lubanzi 2017 
Swartland, South Africa  
The 2017 Lubanzi Red Blend is a complex blend of five different varietals (Shiraz, Grenache, Mourvedre, 
Cinsault, and Carignan), the wine is a lush, dark ruby color, indicating a serious, yet still vibrant wine. The 
nose suggests equal parts fruit, savor, & spice, eliciting thoughts of plum, licorice & a touch of ground coffee. 
The palate reflects on this, showing dark fruits at first, before soon giving way to lighter red fruits, such as 
strawberry & raspberry, which carry to the end. (Retail Price $15.99) 
✶ Food Pairing: seared duck, sausage & beans, caramelized onion quiche, spring rolls 

4. Innocent Bystander Sauvignon Blanc 2018  
Marlborough, New Zealand  
Intense and lifted aromas of guava, passionfruit, lemon juice, and ruby grapefruit. The palate is surprisingly 
textural and shows ripe citrus and stone fruit flavors. A refreshing and lively line of natural acidity provides 
focus to the long and clean finish. (Retail Price $14.99) 
✶ Food Pairing: grilled shishito peppers, asparagus with lemon and dill, Asian flavors, anything fresh, zingy. 

5. District 7 Chardonnay 2017 
Central Coast, California 
D7 Chardonnay is a focused, elegant wine that strikes the perfect balance between rich and refreshing. 
Aromas of vanilla, orange blossom, and yellow delicious apple complement the judicious use of oak. Lush 
and ripe flavors of pineapple, Asian pear, vanilla, and citrus finish with a hint of creamy, honeyed oak. (Retail 
Price $13.99) 
✶ Food Pairing: brown butter scallops, risotto, creamed corn, hummus and pita chips 

6. Tesouro Da Vinha N/V 
Portugal  
It’s fresh and elegant wine with the purity of the fruit flavors and minerality that finishes marked with herb 
and granite details. Cool but not overly chilled, to allow the flavors to open and develop. (Retail Price 
$10.99) 
✶ Food Pairing: grilled fish, tuna pasta, zucchini salad, cod with capers 



P R E M I U M  R E D   
   1. Arnaud Lambert Saumur Breze Clos Mazurique 2018 
  Loire, France 
Arnaud Lambert Clos Mazurique delivers a mouthful of Cabernet Franc. A youthful purple claret color in the 
glass is followed by aromas of black currants, pencil lead, and rose petals infused with limestone dust. Ready 
to drink now, best when served slightly chilled. (Retail Price $25.99) 
✶ Food Pairing: hazelnut crusted duck breast, grilled steak with peppercorn, Moroccan lamb, rosemary 
potatoes 

2. Fess Parker The Big Easy Red 2017 
Santa Barbara, California  
Red blend of Syrah, Grenache, and Petite Syrah. Smoked black cherries, roasted meats, lilac and oak make for 
an intriguingly floral while meaty nose on this popular, New Orleans-inspired red blend. It's smooth and 
suave entering the palate, where well-integrated oak flavors and tannins frame the black-cherry fruit. (Retail 
Price $32.99) 
✶ Food Pairing: pork tenderloin, pulled pork, barbecues, braised beef 

3. Patton Valley Pinot Noir 2017 
Willamette Valley, Oregon  
A bit of classic Oregon Pinot noir potpourri here with a nose of classic Rainier cherry, cola nut, fresh Summer 
berries, cocoa powder and a dash of savory spice. The palate is expressive and lively, with fresh fruits like 
boysenberry and raspberry, pipe tobacco, fines herbs, and a strain of tannin woven throughout that dashes 
and dances. Deceptive in its heft, this lingers and lolls on the palate gracefully. (Retail Price $29.99) 
✶ Food Pairing: salmon, roasted mushrooms with herbs, gnocchi with proscuitto, coq au vin, roasted beets 

4. Meret Rosso 2014 
Veneto, Italy 
Grapes of Merlot and Cabernet Sauvignon coming from the hill around Villa Cordellina are hand picked and 
lied in plateau and are dried for about one month. After slow fermentation, the wine is aged in oak barrels 
and barriques for 15 months. Red berry nuances, with aroma of tobacco; full body taste. (Retail Price $21.99) 
✶ Food Pairing: classic Italian fares, truffled mushroom pizza, sardines in spicy tomato sauce  
 

5. Chateau Musar Jeune Rouge 2018 
Bekaa Valley, Lebanon  
Red blend of Cinsault, Syrah, and Cabernet Sauvignon. Aromas of blueberries, dark red cherries with 
Mediterranean herbs, tobacco and spice. This is a warm and fruity wine with medium tannins and gentle 
acidity. There are dense darkfruits ‒ blackcurrants, blueberries as well as strawberries and pomegranate with 
a touch of Eastern spice.(Retail Price $25.99) 
✶ Food Pairing: Moroccan tagine, spicy Asian dishes, lamb lack with mint, braised beef with figs  
 

6. Bodegas Antidoto 2018 
Ribera del Duero, Spain 
Antidoto is located in the province of Soria, in perhaps the coolest microclimate of the Ribera del Duero. The 
resulting wines are considerably fresher and more elegant than is typical from the appellation. This wine has 
some resemblances with a Northern Rhône Syrah: hints of smoked bacon and flowers, juicy and plummy, ripe 
without excess and quite showy. (Retail Price $31.99) 
✶ Food Pairing: roasted/grilled meats, hearty stews, lamb, pancetta, casseroles 



P R E M I U M  M I X   
   1. Arnaud Lambert Saumur Breze Clos Mazurique 2018 
  Loire, France 
Arnaud Lambert Clos Mazurique delivers a mouthful of Cabernet Franc. A youthful purple claret color in the 
glass is followed by aromas of black currants, pencil lead, and rose petals infused with limestone dust. Ready 
to drink now, best when served slightly chilled. (Retail Price $25.99) 
✶ Food Pairing: hazelnut crusted duck breast, grilled steak with peppercorn, Moroccan lamb, rosemary 
potatoes 

2. Fess Parker The Big Easy Red 2017 
Santa Barbara, California  
Red blend of Syrah, Grenache, and Petite Syrah. Smoked black cherries, roasted meats, lilac and oak make for 
an intriguingly floral while meaty nose on this popular, New Orleans-inspired red blend. It's smooth and 
suave entering the palate, where well-integrated oak flavors and tannins frame the black-cherry fruit. (Retail 
Price $32.99) 
✶ Food Pairing: pork tenderloin, pulled pork, barbecues, braised beef 

3. Patton Valley Pinot Noir 2017 
Willamette Valley, Oregon  
A bit of classic Oregon Pinot noir potpourri here with a nose of classic Rainier cherry, cola nut, fresh Summer 
berries, cocoa powder and a dash of savory spice. The palate is expressive and lively, with fresh fruits like 
boysenberry and raspberry, pipe tobacco, fines herbs, and a strain of tannin woven throughout that dashes 
and dances. Deceptive in its heft, this lingers and lolls on the palate gracefully. (Retail Price $29.99) 
✶ Food Pairing: salmon, roasted mushrooms with herbs, gnocchi with proscuitto, coq au vin, roasted beets 

    4. Domaine de Piaugier Sablet Blanc 2015 
   Rhone, France  
 Made with fairly equal parts of Clairette, Grenache Blanc, Viognier and Roussanne from sand, clay and silt-
based vineyards. 30-year-old vineyards. Made with indigenous yeasts, barrel fermented and aged eight 
months in barrels that have previously held two wines, with lees stirring once a week. Tropical fruit notes of 
overripe peaches and guava. The Palate is generous with layers and layers of complexity. (Retail Price $19.99) 
✶ Food Pairing: sole, salad with mild vinaigrettes, green peas guacamole, asparagus with poached eggs  

5. Clarendelle Inspired by Haut-Brion Blanc 2018 
Bordeaux, France  
In a beautiful golden yellow color with a green glow, the wines are marked by roundness, fat and a beautiful 
aromatic power. There are aromas of of apricot, white peach, but also grapefruit. The wines are of great 
minerality, with powerful and fresh fruit flavors in all its brilliance, density and structure of a great white wine. 
(Retail Price $22.99) 
✶ Food Pairing: fresh seafood, veal, arugula salad, ravioli with crab or lobster, halibut with beurre blanc   

6. Zahel Orange T Orangetraube 2018  
Vienna, Austria 
Crafted from the grape Orangetraube, this is not an orange wine (don't let the name confuse you), but rather 
a fresh, somewhat fruity light white wine, and is the only one of its kind. Intense peach and apricot, spicy 
tones, fine acidity, nice sweetness, elegant finish (Retail Price $24.99) 
✶ Food Pairing: Asian or Indian dishes, Thanksgiving food, orange chicken 
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