
October Wine Bargains 
Mix & Match any 12 bottles for a 20% discount! 

 

Sparkling & White Wines: 
 
Biutiful Rose’ Cava, NV, Penedes, Spain 
This fresh, red fruit forward sparkling is made entirely from 40-50 year old Garnacha, so stylistically it’s a 
little different than other traditional Cavas.  There’s no added dosage (sweetness), so this bone dry bubbly 
has loads of strawberry, apricot and tangerine fruit, with beautiful texture that’s silky and seamless.  Goes 
with almost anything.  $14 
 
Alisios Pinot Grigio / Riesling, 2017, Campanha, Brazil 
This wine hails from Brazil’s most southerly wine region, Campanha.  It is about on the same latitude as 
Mendoza, Argentina, its neighbor to the west.  The wine is crisp and bright with citrus and floral notes.  It’s 
everything you’d expect from a high quality Pinot Grigio, but the addition of Riesling give the wine an added 
dimension of stone fruit and mineral.  $15 
 
Manu Sauvignon Blanc, 2018, Marlborough, New Zealand 
What makes New Zealand such an amazing place for Sauvignon Blanc?  There are several factors. One is 
the ideal climate in the Marlborough region of the southern island. It is a maritime climate with warm, sunny 
days and cool nights with ocean breezes flowing off the Pacific to cool down the vines. The morning fogs 
protect the grapes from the worst of the sun’s ray until the sun is overhead and the leaves can protect them 
– after all, grapes can get sunburned too.  Secondly the winemaker.  Steve Bird makes these wines and 
has a deft hand taming the wild side of Sauvignon Blanc.   The wine is full of bright lime, grapefruit and 
green apple freshness balanced with tropical notes of guava and gooseberry.  $14 
 
Villa Wolf Pinot Gris, 2017, Pfalz, Germany 
This wine is grown in the Pfalz region of Germany, just north of Pinot Gris’ most famous home of Alsace. 
Rich, ripe and fragrant this beauty has notes of apricot, mango and vanilla with a clean crisp acidity on the 
finish.  Gorgeous with fresh seafood.  $15 
 
Carson Scott Chardonnay, 2016, California 
This is everything we love about California Chardonnay. It’s rich and sassy, with tropical fruit, a hint of 
butter and a dash of oak. It has some cooler climate fruit in it, which shows in its balance and clean finish. 
So yummy with grilled salmon with corn salsa or rotisserie chicken.   $13 
 

 
 
 
 



Red Wines: 
 
Masi “Bonacosta” Valpolicella Classico, 2017, Veneto, Italy 
Masi makes darn good wine, from this every day drinking Valpolicella all the way up to their spectacular 
Amarones.  Aromas of wild strawberries, dried herbs and dried currants give way to cherry wood, 
blackberry pie and baking spice.   Would pair beautifully with Tandoori chicken or roast beef.  $13 
 
Bodegas Castano "Alcaria" Old Vines, 2016, Murcia, Spain 
Wine Spectator gave this blend Monastrell (aka Mourvedre), Syrah and Garnacha 89 points and said, 
“Floral and mineral notes frame juicy cherry and red plum flavors in this fresh red. Crisp acidity keeps the 
supple texture focused, while firm tannins give this some heft. Drink now through 2024.”  $14 
 
Delas Freres Cotes du Ventoux Red, 2016, Rhone Valley, France 
This Cotes du Ventoux, which is mostly Grenache with small quantities of Syrah and Carignan, is a 
front-end loaded, fruity wine that is seductive, sensual, and boasts loads of peppery black cherry fruit with 
some hints of dusty cocoa and spice. It is a bistro-styled red to drink over the next 2-3 years with grilled 
sausages and meatloaf.  $15 
 
Zentas Malbec, 2016, Mendoza, Argentina 
We’re always amazed at the great quality of wine that Argentina can produce for such a modest price tag. 
This blueberry and spiced driven red has good heft and backbone, a whiff of oak and a hint of cola and 
pepper.  Always great with barbecue.  $11 
 
Caliterra Reserve Carmenere, 2017, Central Valley, Chile 
Dense, big and burly, with dried plum, coconut and blackberry on the nose. The palate is lush, chewy and 
not at all hard, while the flavors of berry, cigar box and tea shine through. Full on the finish, with balancing 
acidity and freshness to keep it all moving.  $15 
 
McManis Family Petite Sirah, 2016, California 
There’s nothing petite about this Petite Sirah.  It packs plenty of punch.  Loads of wild berry fruit, baking 
spice, cedar and toasted oak with serious concentration and a good bit of tannin on the finish.  Great with a 
juicy burger or rib eye steak.  $12 
 
Mercer Cabernet Sauvignon, 2015, Columbia Valley, Washington 
This Cabernet possesses a deep, black fruit-driven core as well as complementing notes of dusty spice, 
cedar, chocolate and violet. Medium to full-bodied, balanced and beautifully rich, it will evolve for several 
years and shine for upwards of a decade after that.  
$14 
 
 


