February 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 — Campo Viejo Cava Brut Rosé, NV, Catalonia, Spain

This vibrant Spanish sparkler is dry and lively, with fine bubbles and bright red berry fruit.
Think strawberry, cranberry, and a little citrus zip. It’s perfect for brunch, toasts, or pairing with
salty snacks and fried apps. Festive and fun without being sweet. $11

#2 — Colomé Torrontés, 2024, Salta, Argentina

Torrontés from the high-altitude vineyards of Salta is a real treat — floral, aromatic, and
refreshingly crisp. This one brings jasmine, peach, and citrus notes with a soft, balanced finish.
Ideal with spicy Thai, sushi, or grilled seafood. $13

#3 — Domaine Barreau "Baro" White, 2024, Southwest France

A charming blend of Sauvignon Blanc & Mauzac from the southwest of France with soft
orchard fruit, white flowers, and a hint of citrus. It’s easygoing but polished — great with roast
chicken, goat cheese, or veggie quiche. One of those wines that’s hard not to like. $S14

#4 — Riva de la Rosa Frascati, 2023, Lazio, Italy

Classic Roman white wine — light, crisp, and clean with delicate notes of lemon, pear, and a
whisper of almond. Super refreshing and built for pairing with light pasta dishes, shellfish, or
grilled vegetables. Old-school Italian charm. $13

#5 — Jaboulet “Parallel 45” Blanc, 2023, Rhone Valley, France

A Rhone white with personality and poise. This blend of Viognier, Grenache Blanc, Roussanne,
and Marsanne offers stone fruit, melon, and a touch of spice, all on a smooth, round frame. It’s
great with creamy pastas, white meats, or as a richer option for white wine lovers. $14



Red Wines:

#6 — Firesteed Pinot Noir, 2023, Oregon

Oregon Pinot at a bargain price! This one is silky and fresh with cherry, raspberry, and gentle
spice notes. Light to medium-bodied and food-friendly — perfect with salmon, mushroom
dishes, or roast chicken. A super approachable take on cool-climate Pinot. $15

#7 — Lagrimas de Garnacha “Old Vines,” 2024, Navarra, Spain

Old vine Garnacha at this price? Yes, please. Juicy red fruit, floral aromatics, and a smooth,
round texture make this one a total steal. Think roasted pork, sausage, or grilled veggies. Bright
and flavorful with a soft finish. $14

#8 — Frescobaldi “Remole,” 2023, Tuscany, Italy

From one of Tuscany’s great names, this Sangiovese-based blend is smooth and balanced with
cherry, plum, and warm spice. Easy to love and even easier to pair — pizza, pasta, meatballs, or
roast chicken all welcome. $11

#9 — Coté Mas Red, 2024, South of France Liter bottle!!
A generous, fruit-forward red blend with loads of ripe berry flavor and a soft, smooth finish.

It’s plush but not heavy — great for pasta night, burgers, or sipping fireside. Extra points for
value. $15

#10 — Gouguenheim Malbec, 2022, Uco Valley, Argentina

This Malbec comes from high-altitude vineyards and shows dark berry fruit, plum, and a hint
of cocoa. It’s bold but polished, with a long finish and plenty of depth. Perfect for steak, grilled
lamb, or a hearty winter stew. $12

#11 — Chateau Bourdieu Blaye Rouge, 2023, Bordeaux, France

A classic Right Bank Bordeaux with blackcurrant, cherry, and subtle earthy spice.
Medium-bodied and nicely structured, this one plays well with beef stew, grilled meats, or
mushroom risotto. Bordeaux lovers, take note. $15

#12 — Dante Cabernet Sauvignon, 2023, California

This smooth and generous Cab from the very talented Michael Pozzan delivers blackberry,
dark cherry, and hints of vanilla and mocha. Round and easy-drinking, it’s a great match for
burgers, ribs, or movie night snacks. Bold without being too much. $14



