
March Wine Bargains 
 

Red Wines: 
 
Pacific Pinot Noir, 2015, Oregon 
This is delightful Pinot Noir that isn’t clouded with Syrah or Merlot.  The purity of fruit shines 
through with beautiful texture.  Apple blossom, cherry, cranberry and cinnamon all dance like 
silk on your palate.  $14 
 
CUNE Rioja Crianza, 2014, Rioja, Spain   (Tempranillo, Garnacha, & Mazuelo) 
The cooler 2014 vintage allowed for longer hang time with the grapes and actually yielded a 
richer, riper wine.  Lovely flavors of ripe plum, dried currant and toast.  The finish has ripe 
tannin and is fresh and bright. $15 
 
Tenuta Rapitala “Campo Reale” Nero d’Avola, 2015, Sicily, Italy  
Wine Spectator gave it 88 points and said, “A light- to medium-bodied red, with crushed 
raspberry, dried thyme, pink peppercorn and citrus peel flavors, framed by bright acidity and 
light, snappy tannins. Balanced. Drink now through 2018.”  $13  
 
Chateau Signoret, 2015, Bordeaux, France   
2015 is a great vintage in Bordeaux; the best since 2010.  And we’re just starting to see some of 
the petit Chateau being released.  This small family estate in the Entre Deux Mers crafts this wine 
from Merlot.  It has a refined bouquet with dark cherries and blackberry fruit that opens nicely in 
the glass. The palate is medium-bodied with some fine-grained tannin, and an attractive, spice 
filled finish.  $14 
 
Thomas Henry Zinfandel, 2014,  California   
Their motto is, “Wines for everyday enjoyment and entertaining … Serious value for any wine 
enthusiast”.  We love that.  The wine is brimming with ripe wild berries, as if freshly picked from 
a summer garden; this Zinfandel is filled with sumptuous boysenberry jam coupled with firm 
tannins and a touch of baking spice.  Break out the grill.  $15 
 
Altos Las Hormigas Malbec, 2015, Mendoza, Argentina   
Robert Parker’s Wine Advocate awarded it 89 points and said, “The juicy and unoaked 2015 
Malbec Clásico represents the variety in the Mendoza province, with bright red fruit, 
approachable and easy to understand through sourcing grapes from different zones, but looking 
for cooler soils rich in sand and with some clay and lime. The fruit is ripe, fruit-driven, with a 
juicy palate, with fine tannins and subdued minerality. The wine is subtle and balanced, easy to 
drink.   This has to be one of the best values in Mendoza.  $11 
 
Angove Family “Hopes End” Red Blend, 2015, South Australia   
This broad shouldered blend of Shiraz, Grenache and Malbec offers spicy raspberry and cherry 
jam laced with subtle new oak notes. Silky, velvety smooth with hints of vanilla and dusty cocoa 
flavors that linger long after the last sip. Great with pulled pork sandwiches or BBQ meats with 
spicy sauces.  $11 



 

White & Rosé Wines: 
 
Massone Gavi, 2015, Piedmont, Italy 
Made from 100% Cortese grapes, this delicious white is both soft and crisp. With a pleasant 
stony minerality, this straw-yellow wine features notes of apple and pear and a lovely, lingering, 
refreshing finish.  $14 
 
Domaine Verdier Muscadet, Loire Valley, France   
It exhibits plenty of honeyed grapefruit, wet stone and assorted citrus notes in an elegant, crisp, 
medium-bodied, lovely textured, dry style. It was matured on its lees for six months in stainless 
steel prior to being bottled.   Spectacular with oysters, scallops or crab.  $13 
 
Domaine Lauriers Vermentino, 2015, Languedoc, France   
A pretty, pear, citrus and lime-filled white, this 2015 is medium-bodied, juicy and fruit-forward 
on the palate. Made from 100% Vermentino, it’s a perfect spring day quaffer.  $13 
 
Raymond Morin Sauvignon Blanc, 2015, Loire Valley, France   
The Raymond Morin wines come from a collection of small estates spread across the Loire; from 
Muscadet to Sancerre.  This wine is lovely and exhibits crisp, elegant notes of fresh snap peas, 
lemon grass, honeysuckle and citrus oil.  $12 
 
Jean Luc Colombo “Cape Bleue” Rosé, 2016, Provence, France 
We are always so excited to see the new vintage of rosé arrive.  It signals the beginning of spring 
and that warm weather is on the way.  This blend of Syrah & Mourvedre from vineyards near the 
sea has gorgeous flavors of peach pit, cherry, rose petal and dried strawberry.  It will provide 
immense pleasure over the next 8 months.  $14 


