
December Wine Bargains 
 

Sparkling & White Wines: 
 
Poema Cava Brut Metodo Traditional, NV, Penedes, Spain 
Metodo Traditional is AKA “The Champagne Method”, meaning the second fermentation that puts the bubble in 
the bottle is done in the actual bottle like they do in Champagne.  It’s an awfully laborious process for an $11 
bottle of sparkling.  While we almost feel bad for the folks who have to do all that work, we’re delighted to be 
able to offer such a high quality wine for not much scratch.  The wine is medium straw-colored with persistent 
small bubbles. It offers an expressive bouquet of bread dough, mineral, pear, and green apple. Brut-styled with 
excellent depth of flavor and good length, this well-made sparkling wine can be enjoyed over the next several 
years.   $11 
 
Villa Sandi Pinot Grigio delle Venezie, 2017, Veneto, Italy 
Bright, crisp and delicate with aromas of citrus zest, mineral and stone fruit.  There’s a floral note to it and 
some fresh herbs.  Reminds us of summertime in the countryside.  A fabulous wine for holiday cocktail parties 
or for serving with oysters and shellfish.  $12 
 
Lobster Reef Sauvignon Blanc, 2017, Marlborough, New Zealand 
Lobster Reef got its name from the brightly coloured Rock Lobsters that have made the Marlborough coastline 
their home longer than anyone in the area can remember.  The wine displays a crisp, mineral quality that is 
balanced by Marlborough's characteristic grapefruit and citrus notes. It is the perfect wine for seafood and 
especially, appropriately, shellfish. $14 
 
Planeta “La Segreta” Bianco, 2016, Sicily, Italy 
La Segreta Bianco is a food-friendly blend of 50% Grecanico, 30% Chardonnay, 10% Fiano and 10% Viognier. 
It is generous and layered in its ripe apricots and peaches. There is an attractive perfumed quality to the fruit 
as this beautifully balanced Sicilian white opens up.   This is the quintessential Sicilian seafood white to wash 
down with fried calamari or steamed mussels. Bright peach, melon and pear rise from the glass.  $14 
 
Domaine La Croix Belle Chardonnay, 2017, Languedoc, France 
Most of the wine was raised in stainless steel to preserve the freshness of the fruit but a small percentage saw 
French oak barrels.   It has beautiful ripe apple-laced fruit, white flowers, toast and hints of mineral to go with a 
medium-bodied, rounded, supple and textured feel on the palate. Clean, classy and balanced, this is an 
outstanding Chardonnay to drink over the coming 2-3 years.  $14 
 

 
 
 
 
Red Wines: 



 
Avalon Pinot Noir, 2017, California 
This yummy wine leans to the fruity side of Pinot Noir, but it’s pure and clean and not propped up with a bunch 
of Syrah or Zinfandel.  It’s sourced from cooler coastal vineyards in north and central California.  Red raspberry 
fruit, cherry ribbon candy and texture like taffeta, this silky smooth wine is perfect with roasted chicken, grilled 
pork or salmon.  $12 
 
Angelini Sangiovese, 2013, Marches, Italy 
Sangiovese is the Chianti grape and in this case grown in Le Marche, just east of Tuscany on the Adriatic Sea. 
It possesses a medium ruby color in addition to a sweet bouquet of strawberry fruit intermixed with dusty cocoa 
and cigar box scents. Supple-textured, with good fruit, roundness, and an attractive, accessible style, it will 
drink well with classic Italian cuisine.     $15 $11 
 
Genio Espanol Monastrell Joven, 2017, Jumilla, Spain 
From their oldest vineyards of Monastrell (aka Mourvedre), the wine has aromas of spice box, underbrush, 
jammy blueberry, and earthy mineral aromas on the nose lead to a ripe, satisfying, savory wine meant for 
drinking over the next 3-4 years.  $12 
 
Domaine La Manarine Carignan, 2016, Vaucluse, Southern Rhone, France 
This Chateauneuf du Pape producer makes this cuvee with a single parcel of Carignan.  Medium to full-bodied, 
rich and textured, with loads of leather, spice-box, lavender and ground pepper intermixed with notions of plum 
and dark berry fruit, it is soft, supple and upfront.  Loaded with character, it can be consumed anytime over the 
coming 4-6 years.    $15 
 
Honijosa Malbec, 2016, Mendoza, Argentina 
The 2016 Malbec spent 6 months in American oak. Purple-colored, it has a lovely bouquet of cedar, cinnamon, 
allspice, black cherry and plum. Easy-going on the palate, it displays a forward personality, tasty flavors, and 
good length.  So good with grilled meats and sausages.  $14 
 
Bogle Vineyards “Essential Red”, 2016, California 
A perennial Best Buy, this wine is sensationally rich and ripe with wild cherry, mocha, anise and tobacco 
flavors, with a long, spicy finish. It really impresses for sheer deliciousness. The blend is Zinfandel, Syrah, 
Cabernet Sauvignon and Petite Sirah.   $15 
 
Storypoint Cabernet Sauvignon, 2016, California 
Wine Enthusiast magazine gave it 89 points and a Best Buy designation “A very deep color and concentrated 
blackberry flavors give this full-bodied wine a big impact. Berry compote and light touches of maple and wood 
smoke waft from the glass, then deep dark fruit flavors coat the palate while a moderately tannic texture helps 
balance the profusion of almost-sweet fruit.”  $14 
 
 
 
 
 
 
 


