
December Wine Bargains 
Buy any 12 bottles (mix or match) and receive an additional 20% discount!! 

 

Sparkling & White Wines: 
Villa Jolanda Holiday Bubbles, NV, Veneto, Italy 
It’s back!  A festive holiday packaged sparkler inside and out.  A tad lighter and less effervescent than 
Champagne, Villa Jolanda's Spumante charms everyone who raises a glass with its delicate fizz and 
gossamer puffs of pink grapefruit and white peach.  $12 
  

Colutta Pinot Grigio, 2018, Friuli, Italy 
Giorgio Colutta is famed as one of the very best winemakers working in Coli Orientali del Friuli, the 
heartland of rich, fleshy, zesty Pinot Grigio.  Here he works with fruit drawn from across the vineyards 
of Friuli to make a wine that's very close in quality to his well-regarded flagship wines...but costs a lot 
less!  Ripe stone fruit, crisp autumn apple and a touch of lime zest show on the nose and palate and 
are served up with verve and vivid clarity.  Nicely round in texture, the finish arrives crisp, clean and 
dry with fruit and light stone notes lingering. An outstanding Pinot Grigio value for sipping and pairing 
with seafood, poultry, salads and more!  $14 
  

Chateau Le Noble White Bordeaux, 2018, Bordeaux, France Organically farmed!! 
A blend of 75% Sauvignon Blanc and 25% Semillon, the wine has a pleasant, peach skin bouquet 
with hints of pineapple and nectarine. The palate is smooth and rounded on the entry, tropical notes 
bubbling up with a delicious, peachy, lightly spiced finish that urges you back for another sip. Just 
delicious.  $12 
  

Farmhouse White, 2018, California 
A kitchen sink blend based on Pinot Gris and 8 other grapes, from the folks at Cline Cellars, the 
winemaker says, “When selecting grapes for this wine, we were particularly conscious of the intensity 
of the fruit, the acid balance, and the characteristics each varietal offered to the blend as a whole. 
The final product delivers bright, crisp flavors of Mandarin orange, pear, and lime, with a fresh, clean 
finish. Pairs well with appetizers such as ripe tomatoes and mozzarella, salads with extra-virgin olive 
oil, and lightly-spiced chicken or fish dishes. This is a great everyday wine that suits a wide variety of 
cuisines. Adventurous, affordable and delicious. “  $12 
  

Rock Point "River Rock" White, 2018, Oregon 
This is a beautiful aromatic blend of Riesling and Muscat with a touch of sweetness.  It has balanced 
acidity that keeps everything clean and gorgeous flavors of peach, honeysuckle and apple.  It’s 
perfect with Pad Thai, Chicken with Pineapple Salsa or fresh fish.  $14 
  

Secret Cellars Chardonnay, 2017, Monterey, California 
Elegant and well-balanced, this Chardonnay offers aromas of citrus zest, honeydew and apple with 
hints of vanilla and baking spices like cinnamon and nutmeg. Juicy tropical fruit and citrus flavors 
follow and the wine’s finish is crisp and refreshing.  $14 



 Red Wines: 
Joseph Drouhin Beaujolais Villages Nouveau, 2019, Burgundy, France 
Woo hoo!! The first glimpse into the heralded 2019 vintage.  This year’s Nouveau is absolutely 
deelish.  Gobs of fresh red fruit; cherry, cranberry and strawberry with some nice dusty cocoa and 
baking spice on the finish.  Pop it in the fridge for a few minutes and serve it with all your favoirte 
holiday fare.  $13 
  
Santa's Little Helper Red Blend, 2018, California 
Another Iron Bridge perennial favorite.  This year’s blend is Zinfandel and Cabernet Sauvignon with a 
splash of Carignane & Ruby Red.  It’s a fun, fruit forward wine with a dark purple color, as well as a 
super nose of cherries, black currants, pepper, spice, and dusty cocoa notes. Full-bodied and 
richly-extracted, with copious quantities of berry fruit, excellent purity, and an expansive, 
silky-textured finish.   $12 
  
Zontes Footsteps “Lake Doctor” Shiraz, 2014, Langhorne Creek, Australia 
Aromas of freshly crushed black cherries, blackberries and mulberries with touches of cedar, toasty 
oak and pepper. Medium to full-bodied, it gives plenty of peppery red and black berry flavors in the 
mouth balanced by lively acid and a medium level of chewy tannins, finishing long.   $14 
  
Famille Perrin "Nature" Cotes du Rhone, 2017, Rhone Valley, France   Organically farmed!! 
The Perrin brothers from the famed Chateau de Beaucastel make this wine from vineyards all across 
the Rhone Valley.  There's a reason red Côtes du Rhône is so often the default "house wine" in 
French bistros and cafes. These midweight, dry red blends from the south of France tick all the 
boxes. Affordable? Reliable? Delicious? Food-friendly? Check, check, check, and check. This blend 
of Grenache and Syrah has solid black cherry & black raspberry fruit, pepper and Provençal herbs. 
$13 
  
Musaragno Cabernet Franc, 2017, Lazio, Italy Organically farmed!! 
Musaragno is a small, family-owned estate, located in the foothills of the Italian Alps not far from the 
Island of Venice.  Their Cabernet Franc is fantastic.  It is deep and dark and brooding with flavors of 
blackberry, leather and spice.  It has some ripe tannin and a long, rich finish.  Pairs perfectly with 
steak, short ribs and lamb.  $13 
  
Chateau Insoumise, 2016, Bordeaux, France 
Medium to deep garnet-purple colored, the 2016 Chateau Insoumise gives notes of crushed black 
raspberries, black cherries and warm plums with touches of dried herbs and black olives. Medium to 
full-bodied, it has tons of juicy fruit and an approachable chewy texture with a peppery lift on the 
finish.  It’s a blend of Merlot, Cabernet Sauvignon, & Cabernet Franc.  $14 
  
Bonus Holiday Wine:  Glunz Family Winery “Vin Glog” Winter Wine, Paso Robles, California 
This blend of California dry red wine and half port blended together with spices of cinnamon, 
cardamom and orange peel is so much fun.  Aromas of blackberry, chocolate, and baking spice, it’s 
all warm and cozy whether you serve it room temperature, hot or cold.  Yum.  $14 


