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

*For Carry Out Only* 

White Wines: 
 

#1 – San Lorenzo Trebbiano, 2023, Abruzzi, Italy​
 This bright Italian white is crisp, clean, and full of citrus and orchard fruit. Light-bodied and 
refreshing, with a touch of almond on the finish, it’s a go-to for seafood, veggie pasta, or light 
appetizers. The perfect “easy drinker” to keep on hand. $15 

#2 – Opta White Blend, 2024, Dão, Portugal​
 A lively Portuguese white made from local grapes (like Encruzado and Bical), this blend is all 
about fresh flavors of lemon, peach, and green apple. It’s dry and smooth with a subtle 
minerality that pairs beautifully with grilled fish, salads, or creamy cheeses. $15 

#3 – La Galope Sauvignon Blanc, 2024, Côtes de Gascogne, France​
 A zesty, refreshing Sauvignon from southwest France with citrus, gooseberry, and a hint of 
tropical fruit. Light and bright, it’s a great option for goat cheese, shellfish, or anything herby. 
Like a breath of spring in your glass. $13 

#4 – MAN Vintners Chenin Blanc, 2024, Cape Coast, South Africa​
 South Africa does Chenin so well, and this one brings juicy flavors of pear, apple, and melon 
with a smooth, clean finish. It’s flavorful without being heavy and works with everything from 
spicy curries to grilled chicken. A steal at this price. $14 

#5 – Les Dauphins Côtes du Rhône Reserve Blanc, 2023, Rhône Valley, France​
 A white Rhône blend with richness and charm. Look for ripe peach, white flowers, and citrus 
peel with a soft, creamy texture. Elegant but totally approachable — ideal for roast chicken, 
baked brie, or a cozy night in. $13 

#6 – NORE Chardonnay, 2024, Languedoc, France​
 This unoaked Chardonnay is fresh, fruity, and full of golden apple, pear, and a hint of lemon 
zest. It’s clean and versatile — great for folks who like Chablis-style wines without the price tag. 
Serve it with seafood pasta, roast veggies, or chicken salad. $15 

 

 

 

 



 

Red Wines: 

#7 – Promesses Pinot Noir, 2023, Vin de France​
 From our friends at Aujoux in Burgundy, sourced from family farms all over the eastern part of 
France.  Soft and silky with notes of red cherry, cranberry, and a gentle spice, this Pinot is light 
on its feet and super versatile. Chill it slightly for casual sipping or pair with salmon, mushroom 
risotto, or roast poultry. $14 

#8 – Marqués de Cáceres Cariñena Blend, 2022, Cariñena, Spain​
 A bold, juicy Spanish red that blends Garnacha with Syrah and Tempranillo. Black fruit, spice, 
and a touch of earth come together in a smooth, satisfying sip. Think grilled meats, chili, or 
tapas night. $13 

#9 – Genio Español Monastrell, 2022, Jumilla, Spain​
 This is big, bold Monastrell (Mourvèdre) from the sunny southeast of Spain. Loaded with 
blackberry, blueberry, and spice, it has rich fruit and smooth tannins that make it great for 
BBQ, burgers, or winter stews. $12 

#10 – Auka Malbec Reserva, 2023, Uco Valley, Argentina​
 Rich, ripe, and polished, this Malbec offers dark berry fruit, plum, and hints of cocoa with a 
velvety texture. It’s a reserva, so there’s a little extra depth here — ideal for steak night or cozy 
evenings in. $15 

#11 – Donna Laura "Ali" Super Tuscan, 2024, Tuscany, Italy​
 A vibrant Sangiovese-based blend with Cabernet Sauvignon, this Super Tuscan is 
medium-bodied with cherry, plum, and soft spice. Smooth, food-friendly, and great with pizza, 
pasta, or roasted meats. Always a guest favorite. $15 

#12 – Rubus Cabernet Sauvignon, 2022, California​
 This Cali Cab delivers generous dark fruit, a hint of vanilla, and a round, satisfying finish. It’s 
bold enough for hearty meals but smooth enough to sip on its own. Perfect with burgers, 
meatloaf, or a Friday night movie marathon. $14 

 

 


