
February Wine Bargains 
 
Red Wines: 
 

_____Wild Oats Pinot Noir, Edna Valley, California                                                                           $14           
It’s tough to find delicious Pinot Noir at this price point, but Wild Oats has done it again. This is a mid-
weight wine loaded with sweet strawberry, cherry and spice that nicely conveys the delicacy of Pinot 
Noir, indicating a talented winemaking team is at work here. It’s perfect for immediate consumption. 
 
_____Visconti della Rocca Montepulciano d’Abruzzo Riserva, Italy                                                               $13   
A beautiful, sophisticated wine with tremendous weight and depth, the Visconti reveals juicy fruit flavors 
of black cherry and strawberry jam accentuated by some smoky, earthiness and dried herbs. It’s round 
and smooth, so is great on its own, but also will pair well with a variety of dishes. 
                                                   
_____Bodegas Luzon Monastrell/Syrah, Jumilla, Spain                                                                                $13 
Made from 70% Monastrell and 30% Syrah grapes, this richly-textured, brooding, full-bodied red is 
brimming with deep, dark berry and ripe plum. It is juicy and fruity, but also brings some complex, 
intriguing floral notes and meatiness. Quality wise, this has the depth of fruit and myriad of flavors of 
many wines twice its price. 
 
_____Chateau de Vaugelas “Le Prieure” Corbieres, Languedoc, France                                               $12 
Attention all Côtes du Rhone fans, this is the wine for you! A blend of Grenache, Syrah, Carignan and 
Mourvedre, this is vibrant and elegant studded with flavors of black raspberry, black plum, dark 
chocolate, and spice notes suggesting of fennel, thyme and anise. Great with burgers and poultry! 
 
_____Waterbrook Syrah, Columbia Valley, Washington                        $15 
I challenge you to put this up against any Shiraz or Syrah from other parts of the world at this price. It’s 
the perfect balance of fruity and earthy, bringing serious muscle and chewy texture, while remaining 
fresh and focused. Intense flavors of blackberry, blueberry, milk chocolate, black pepper and black olive 
coat the palate and are persistent through the long, tight finish. Outrageous! 
 
_____Casa Lapostolle Merlot, Rapel Valley, Chile                                                                           $15 
Hailing from Chile’s Central Valley, this big, spicy, yet drinkable Merlot is brimming with dark-berry 
aromas and creamy oak, with firm, tight tannin structure. Flavors of dark cherry, currants, cigar box and 
mint linger on the palate along with some toasty oak. Pairs well with beef and lamb dishes. 
 
_____La Villette Cabernet Sauvignon, Provence, France                                                                          $11 
This stuff blew us away! The price point on this is almost too good to be true. It is true to form, textbook 
Cabernet with a deep ruby color and vibrant flavors and aromas of red currants, cherries, dusty mineral, 
roasted coffee bean, melted licorice and cedar. It is very elegant, yet has some serious body and tannin; it 
is drinking well now, but could easily hold up for several years in your cellar. 
 
 
 
 
 

  



Sparkling & White Wines: 
 
 

_____Valdo Brut Rosé, Italy                                                                                                         $13 
Made from Nerello Mascalese sourced from Sicily and Glera grapes sourced from the Veneto, expect this 
wine to drink like a fresh, fruitful Prosecco. It is a dark-colored Rosé, with plentiful bubbles, outstanding 
texture and length, along flavors of strawberry, pomegranate, rhubarb, vanilla, and biscuit. Yum! 
 
_____Lora Verdejo/Sauvignon Blanc, La Mancha, Spain                                                                          $12 
Lora is a blend of certified organic Verdejo and Sauvignon Blanc grapes from one of the cooler parts of La 
Mancha in Central Spain. Bright, lively citrus fruits combine with nectarine, peach and hints of melon, 
with crisp mineral tones and loads of personality. Pair with fresh shrimp, fresh fish and vegetables. 
 
_____Maison Givas Sauvignon Blanc, Bordeaux, France                                                                                      $15 
Bursting with personality, this gorgeous Sauvignon Blanc is zippy and tangy, with plenty of fruit and nice 
body and weight. Flavors suggest of key lime, kiwi, granny smith apple, lemongrass along with a touch of 
Sauvignon Blanc’s classic herbaceous character. This is drinking beautifully. 
 
_____L’Orangerie Viognier, Languedoc, France                                                                                                       $12 
This is a crisp, medium-bodied expression of Viognier sourced from the warm and sunny Languedoc 
region in Southern France. Although not as rich, intense and opulent as some Viogniers, it is much more 
drinkable and food-friendly. It has lovely perfumed aromas of citrus, orange blossom, apricot and pear.  
 
_____Vigilance Chardonnay, Lake County, California                                                                                           $13 
This buttery, toasty Chardonnay is made from 70% barrel-fermented fruit sourced from high elevation 
vineyard sites in the Red Hills AVA of Lake County right next door to Napa and Sonoma. It’s full-bodied, 
creamy and layered on the palate, with lots of green apple, pineapple, papaya, vanilla, and caramel.  This 
wine is begging for some lobster! 
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