November 2025 Wine Bargains

Mix or match any 12 or more bottles for an additional 20% discount
*For Carry Out Only*

Sparkling, White & Rosé Wines:

#1 — Poema Cava Rosé, NV, Penedeés, Spain

Bright, bubbly, and beautiful in pink. This traditional-method Spanish sparkler blends
Garnacha and Trepat for juicy strawberry and cherry notes, a touch of citrus, and crisp bubbles
that keep it all super fresh. Perfect for brunch, cheese boards, or anything fried and festive.
$14

#2 — Bolla Soave, Veneto, Italy

A classic Italian white that’s been a favorite for decades—for good reason. Light, floral, and
delightfully smooth, this Soave offers notes of white peach, almond, and citrus zest. It’s gentle
but flavorful and plays well with pasta primavera, seafood, or a cozy chair and good
conversation. $11

#3 — Sawubona Sauvignon Blanc, Western Cape, South Africa

This fresh and lively Sauvignon Blanc brings zesty citrus and tropical fruit to the table, with
flavors of passionfruit, melon, and lime peel. It’s bright and mouthwatering, but with a round
texture that makes it super versatile. Great with salads, shellfish, or spicy dishes. $12

#4 — Laroque Cité de Carcassonne Chardonnay, Languedoc, France

This unoaked Chardonnay is clean, smooth, and fruit-forward with notes of golden apple, pear,
and a hint of white flower. It’s got just enough body to stand up to rich seafood or creamy
pasta, but it’s also great for sipping on its own. Classy and crowd-pleasing. $13

#5 — Coté Mas Rosé, 2024, Languedoc, France (Liter!)

A whole liter of lovely rosé? Yes, please. This southern French blend is dry, crisp, and packed
with notes of strawberry, watermelon, and a touch of citrus. It’s the kind of wine you want
around for long lunches, Holiday dinners or Taco Tuesday. Extra points for great value in a
bigger bottle. 513



Red Wines:

#6 — Alain Trielle Pinot Noir, Vin de France

Soft, silky, and super easy to enjoy, this French Pinot Noir brings raspberry, cherry, and a touch
of warm spice. Light to medium in body, it’s the kind of red that pairs with everything from
roast chicken to mushroom risotto. A gentle, elegant everyday Pinot. $14

#7 — Ormanni Toscano Rosso, 2022, Tuscany, Italy

From a historic Tuscan estate, this red blend delivers ripe cherry, plum, and savory herbs with
a smooth, polished finish. Medium-bodied and well-balanced, it’s a great red sauce pasta wine,
but also works with pork, roasted veggies, or grilled meats. A perfect “house red” for Italian
food lovers. $15

#8 — Bodegas Gil Luna Tempranillo “Sin Complejos”, 2021, Toro, Spain

A bold and vibrant Tempranillo with loads of personality. Dark cherry and blackberry fruit
meet subtle cocoa and spice, all wrapped in smooth tannins. It’s rich and expressive but still
totally drinkable. A great match for tapas, grilled steak, or hearty fall dishes. $15

#9 — Rubus Old Vine Zinfandel, 2021, Lodi, California

Rob totally spaced that we just featured this wine on the bargain sheet, it’s such a spectacular
value and oh so good with turkey, we decided to run it back to back! Zinfandel thrives in Lodi,
and these old vines deliver depth and richness. Jammy blackberry and raspberry fruit, hints of
pepper, and a touch of mocha on the finish. Big, bold, and perfect with burgers, pizza, or
brisket. $14

#10 — Chateau Fonbadet "B", 2023, Bordeaux, France

An approachable, fruit-forward Bordeaux with classic character. Look for dark plum and black
cherry, with subtle cedar and soft tannins. It’s a great intro to Left Bank style and works
beautifully with roast meats, stews, or a hearty cheese board. $15

#11 — Dugladze Ranina Mukuzani, NV, Kakheti, Georgia

A wonderful find from the Republic of Georgia, this Saperavi-based red is rich and deeply
colored, with notes of black fruit, plum, and subtle spice. It’s bold but smooth, with great
structure and a long finish. Pair it with lamb, kebabs, or spiced dishes. Unique and delicious.
s11

#12 — Tinajas “Telmo & Ruth” Cabernet / Merlot, 2021, Central Valley, Chile

This classic red blend brings together the boldness of Cabernet with the smooth texture of
Merlot. Dark berry fruit, soft tannins, and a whisper of spice make it a versatile companion for
weeknight meals, from meatloaf to tacos. Friendly, flavorful, and a steal. $15



