
March 2026 Wine Bargains 
Mix or match any 12 or more bottles for an additional 20% discount 

*For Carry Out Only* 

Sparkling, White & Rosé Wines: 

#1 – Segura Viudas Cava Rosé, NV, Penedès, Spain​
 Segura Viudas is one of the historic houses of Spanish sparkling wine, crafting Cava in 
Catalonia since the 1950s using the same traditional method as Champagne. This lively rosé 
offers bright strawberry and raspberry notes with fine bubbles and a refreshing citrus lift. It’s 
festive, vibrant, and incredibly versatile. Perfect with tapas, fried chicken, or a sunny afternoon. 
$13 

#2 – Bigi Orvieto Classico, 2024, Umbria, Italy​
 Founded in 1880, Bigi helped make Orvieto one of Italy’s most beloved white wines. This 
Umbrian classic is fresh and elegant, with notes of white peach, citrus, and a gentle almond 
finish. Light, smooth, and easygoing, it’s the kind of wine that works with almost anything. Try 
it with seafood pasta, grilled vegetables, or chicken piccata.  $13 

#3 – Essay Chenin Blanc, 2024, Western Cape, South Africa​
 The “Essay” series celebrates South Africa’s long tradition with Chenin Blanc, a grape that 
thrives in the sunny vineyards of the Western Cape. This bottle is vibrant and expressive, 
showing juicy apple, pear, and tropical fruit with a clean, satisfying finish. A great match for 
grilled shrimp, roast chicken, or lightly spiced dishes. $14 

#4 – Cline “Ranchlands” Sauvignon Blanc, 2023, North Coast, California​
 Family-owned Cline Cellars has been producing California wines since the 1980s and is known 
for delivering serious value. Their Ranchlands Sauvignon Blanc bursts with citrus, melon, and 
tropical fruit, balanced by a refreshing, lively finish. It’s bright, flavorful, and built for food. 
Think oysters, goat cheese salads, or fresh seafood. $15 

#5 – Bodegas Tempore “Independent” Rosé of Garnacha, 2024, Aragón, Spain​
 Tempore is a young, energetic winery in Aragón focused on sustainable farming and expressive 
Garnacha wines. Their rosé is bright and cheerful, with strawberry, watermelon, and citrus 
notes. Dry, refreshing, and easy to love, it’s the perfect wine for picnics, tapas, or grilled 
seafood.  $14 

#6 – Viejo Feo Chardonnay, 2024, Maule Valley, Chile​
 Don’t let the name (“Ugly Old Guy”) fool you—this Chilean Chardonnay is charming and 
delicious. Maule Valley’s warm days and cool nights produce fruit with great flavor and 
balance. Expect golden apple, pear, and a touch of citrus with a smooth, easy finish. Great with 
roasted chicken, creamy pastas, or seafood chowder.  $13 



Red Wines: 

#7 – Comte de Bernadotte Pinot Noir, 2022, Vin de France​
 This easygoing French Pinot delivers the silky charm the grape is known for. Soft cherry and 
raspberry fruit glide across the palate with a gentle touch of spice. Smooth, versatile, and 
endlessly drinkable, it pairs beautifully with roast chicken, mushroom dishes, or salmon.  $15 

 

#8 – Domaine de Cristia Grenache, 2023, Languedoc, France ​
 Domaine de Cristia is a respected family estate with deep roots in southern France, most 
notably Chateauneuf-du-Pape. Their Grenache is generous and expressive, with ripe red 
berries, hints of spice, and a smooth, rounded finish. It’s a great everyday red that shines with 
grilled meats, sausages, or hearty Mediterranean dishes.  $15 

 

#9 – Viña Jaraba Crianza, 2018, La Mancha, Spain ​
 From an estate vineyard in Spain’s vast La Mancha region, this Crianza has enjoyed some time 
aging in oak, giving it added depth and polish. Look for dark cherry, plum, and warm spice with 
a smooth, structured finish. Excellent with roast lamb, grilled steak, or aged cheeses.  $14 

 

#10 – Purato Nero d’Avola, 2021, Sicily, Italy ​
 Purato focuses on organic farming and sustainable practices in sunny Sicily. Nero d’Avola, the 
island’s signature red grape, shines here with juicy blackberry, plum, and a touch of spice. Rich 
but smooth, it’s fantastic with pizza, pasta with red sauce, or grilled meats.  $14 

 

#11 – Santa Julia “Mountain Blend” Malbec / Cabernet Franc, 2024, Mendoza, Argentina ​
 Santa Julia is part of the Zuccardi family, one of Argentina’s most respected wine producers. 
This mountain-grown blend combines Malbec’s dark fruit with Cabernet Franc’s aromatic lift, 
creating a bold yet balanced red full of blackberry, plum, and gentle spice. A natural partner for 
steak, empanadas, or barbecue.  $14 

 

#12 – Grayson Cellars Cabernet Sauvignon, 2024, California ​
 Grayson Cellars has built a reputation for delivering polished California wines at friendly prices. 
This Cabernet shows generous blackberry and dark cherry fruit with hints of cocoa and spice. 
Smooth and satisfying, it’s ready for burgers, grilled ribs, or a cozy night in.  $13 


