
November Wine Bargains 
 

Red Wines: 
 

Guenoc Pinot Noir, 2016, California Turkey Alert!!    
The Guenoc winery started in 1888, with a 21,000 acre estate about 60 miles north of San 
Francisco.  This soft, elegant Pinot Noir has flavors of cherry, pepper and spice with lovely fruit 
and crisp acidity on the finish.  $11 
 

Alcesti Frappato, 2015, Sicily, Italy Turkey Alert!!  
Frappato is a fresh, fruity grape that is grown in the warm vineyards of southern Italy, mostly 
Sicily.  Its silky red fruit and caressing personality will be magical with your Thanksgiving dinner. 
You can even put a chill on it.  $14 
 

Mas Donis Old Vines, 2014, Montsant, Spain 
Having lamb or game on your Turkey Day table?  This wine would be our pick to pair with those. 
Robert Parker’s Wine Advocate gave it 90 points and said, “It's a mini-Rhône blend of 
Garnacha with some 15% Syrah from old vines matured exclusively in concrete. The nose is like 
Garnacha cotton candy with red fruit and a touch of smoked meat. The tannins are soft and the 
texture is silky, ending with a very tasty note. Great value and produced in good volume.”  $14 
 

Baron de Ley Tempranillo, 2014, Rioja, Spain 
The Baron De Ley wines are all produced at a restored Monastery that dates back to 1548. 
Benedictine monks made wine production a major part of the estates history, but the mid 90’s 
restoration of the Monastery and vineyards has led to a delicious 2014 vintage. Spain is known 
for value, but this is ridiculous.  Wine Spectator gave it 90 points and said, “Forest floor and 
smoke notes frame black cherry and licorice flavors in this firm, smooth red. The polished 
texture and balanced structure support the fresh, harmonious character. Drink now through 
2022.”  $13 
 

Bodega Tamari Reserva Malbec, 2014, Mendoza, Argentina 
It has a ripe bouquet of red currant, cherry and a whiff of dusty cocoa that is nicely defined. The 
palate is medium-bodied with fine supple tannins showcasing peppery red currant and cranberry 
fruit that is both refined and refreshing. The oak is well-integrated and the wine exhibits great 
focus and composure.  Enjoy it over the next five years.  $14 
 

Santa Carolina "Reserva Estates" Carmenere, 2015, Chile 
When done well, carmenère is a fabulous wine, with rich fruit flavors, interesting spices and 
plenty of complexity. This one from Santa Carolina is a great example of carmenère done right. 
The nose is pretty approachable, offering rich fruit and spice aromas like plum, black cherry, 
vanilla, caramel and cinnamon.  It’s harmoniously balanced and simply beautiful. It’s a similar 
story on the palate, where this wine serves up plenty of ripe black cherry, blackberry and plum 
flavors without becoming a fruit bomb. The fruit flavors are layered with spices like cinnamon 
and coffee. The acidity is good and the mouthfeel nice. This is an easy carmenère to love.  $12 
 



Matchbook Cabernet Sauvignon, 2015, Lake County, California 
This classic Cabernet Sauvignon displays a deep ruby color and offers aromas of toasty oak, 
tobacco, dark fruit, clove and nutmeg. Juicy, mouth-filling flavors of blackberry and dried 
cranberry are followed by a lovely, lingering finish with firm tannins and a hint of spicy chocolate. 
Pair with short ribs, meat lover’s pizza or roast beef.  The blend is 77% Cabernet Sauvignon, 
12% Petit Verdot, 9% Malbec, 2% Petite Sirah $15 
  
 

Sparkling and White Wines: 
 

La Jara Brut Rose' of Pinot Grigio, NV, Italy Turkey Alert!! 
Yes, you read that right.  Rose of Pinot Grigio.  While it generally comes as a white wine, Pinot 
Grigio actually has pinkish skin and when fermentation takes place on the skins (like in red 
wine), you get color in the finished wine.  It’s dry, elegant, fresh and very quaffable with notes of 
strawberry and raspberry sorbet and ripe peachy character. $13 
 

Casa Vinicola Fossi "Ca' Volpares" Pinot Grigio, 2016, Veneto, Italy  
Italy’s most popular white wine beloved for its freshness and zippy personality.  Light, crisp, 
fresh and fruity with plenty of citrus zest and almond notes.  Fabulous with shellfish and sushi. 
$13 
 

North by Northwest Riesling, 2014, Horse Heaven Hills, Columbia Valley, 
Washington Turkey Alert!! 
Thanksgiving Day is filled with lots of rich foods and some that have sweetness.  Riesling is the 
perfect solution to pretty much everything on the table.  The natural acidity is a palate cleanser 
and the fruitiness and touch of sweetness balances everything on the menu.  $14 
 

Domaines Paul Mas Cote Mas Blanc, 2016, Languedoc, France Liter!! 
A liter is a bottle to drink and a cup to cook with.  Medium-bodied, clean and classy, with lots of 
ripe peach, honeyed apple and brioche, this blend of Grenache Blanc, Vermentino, 
Chardonnay, and Sauvignon Blanc stays fresh and lively on the palate, but doesn’t hold back on 
fruit either. It’s a beautiful effort to drink over the coming year or so.  $13 
 

Sean Minor "Four Bears" Chardonnay, 2016, Central Coast, California 
This beauty has a golden straw color and displays aromas of pears, apples and tropical 
nuances with subtle notes of butter. On the entry, pear and green apple flavors are framed by 
nice acidity which integrates well with the medium body mouth feel. The green apple and peach 
flavors evolve into a hint of minerality that adds complexity to the lengthy finish.$13 
 
 


