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Italy. Crocetta is the bigger sibling to the regular Barbera
D’Alba from Tenuta Montanello. The difference
between the two is that the Crocetta sees about six
months of oak aging and the regular Barberra is all done
in stainless steel. The Crocetta also comes from older
vines. The combination of this makes the Crocetta a
bigger, richer, fuller wine. Quite a bit more weight in
the mouth and much deeper, darker fruit tones to it. This
substantial, full bodied beauty pairs nicely with roasted
meats, grilled steaks, chops and pasta with a rich sauce.

12.99

LES DARONS

France. Now here’s a fun wine from the Languedoc
Region in Southwest France. What is really very striking
about this medium-full bodied dry red is how easy it is
to drink right away. The winemaking and blend have
a lot to do with it. It’s a blend of 75% Grenache, 20%
Syrah and a dash of Carignan to spice things up. No new
oak as well. Most of the vines are over 40 years old.
These older vines produce fruit that is jammy and more
intense. All fine attributes for this plump little morsel,
wouldn’t you say?
THIS COUPON Exp. 3/20/19 SA

11.99

DOMAINE DES BANQUETTES
RASTEAU

France. For those of us who like full throttle reds, this
Rasteau fits the bill. Rasteau is a Cru Village in the Cotes
du Rhone area of the Southern Rhone Valley. Sometimes
they are reffered to as Baby Chateauneuf du Pape. Not
a bad reference to have, I would say. This deep, dark,
dense, rambunctious little fellow is a blend of Grenache,
Syrah, Mourvedre and Carignan. Big wines like big food
but I have it with roasted chicken and hamburgers and it
goes nicely with those as well.
THIS COUPON Exp. 3/20/19 SA

JUMBO
MAG

Exp. 3/20/19 SA

TENUTA MONTANELLO BARBERA
D’ALBA CROCETTA

THIS COUPON Exp. 3/20/19 SA

IT

NO LIM

10.99

SANTA EMA RESERVE MERLOT
Chile. Merlot the way it should be. Full, rich, ripe and
smooth! This is not your average Merlot. This dry red has
all the attributes of a more expensive Merlot, but without
the big price tag. Nice deep color. Excellent fruit flavors.
Long smooth finish. No bitter aftertaste. Great with food
and great by itself.
THIS COUPON Exp. 3/20/19 SA

8.99

Italy. Now here is just a fun everyday wine that really
delivers. Even the label is fun (you have to see it). This
easy to consume medium-bodied dry red is made from
the classic Sangiovese grape (100%). Great with pizza,
pasta and burgers. But as the Maestro says, “Groovy with
grilled sausage!”
THIS COUPON Exp. 3/20/19 SA

7.99

CHATEAU PLINCE POMEROL
France. Here is a beauty with quite a lot of pedigree.
Chateau Plince is owned by Jean-Pierre Moueix. This is
the same owner of the famed, incredibly rare and ultra
expensive Chateau Petrus from Pomerol. The Moueix
family knows what it takes to make great wine and
Chateau Plince is no exception. I have had the pleasure
to have this wine a couple of times and I must say it is
a gorgeous textbook Pomerol. Full-bodied, lush and
polished. Beautiful fruit and drinking great with eight
years of age to it. Made from pretty much all Merlot, this
classy dry red will go well with steaks of course, but pork
roast & chicken too.
THIS COUPON Exp. 3/20/19 SA

WHITES

19.99
750ML

Italy. Check out this Pinot Grigio delight from the Veneto
area of Italy. It is a real well crafted, richly textured
(as far as Pinot Grigios go) dry white that tastes more
expensive than it is. Medium bodied and very flavorful
with a nice long finish (aftertaste). Great as an aperitif or
with salads, fish, chicken, etc.

California. Wow. Check out this impeccably made tasty
little morsel from the Chalk Hill Appellation. This is a
very impressive wine to say the least. It is a full-bodied
dry red that is rich, dense and multi-layered with ripe
dark fruits. It drinks exceptionally well the moment it is
poured, but gets even better as it evolves in your glass. A
real pleasure to drink.
THIS COUPON Exp. 3/20/19 SA

16.99

CAMBRIA CHARDONNAY
California. Hailing from Santa Maria Valley in the
northern part of Santa Barbara, which is fantastic for
growing Chardonnay. Full-bodied and dry with a fairly
rich mouthfeel. The wine is oak aged which imparts a
little hint of vanilla. Have it with lobster, chicken and
salmon.
THIS COUPON Exp. 3/20/19 SA

CORTE DELLA TORRE PINOT GRIGIO

MOSSBACK CABERNET SAUVIGNON

9.99

THIS COUPON Exp. 3/20/19 SA

MATCHBOOK ARSONIST

16.99

France. Ahhhh Muscadet. What a great wine but so
overlooked. Good Muscadets (such as this) are often
referred to as the poor man’s Chablis because it has that
clean, lean, vibrant profile but without the big bucks
attached to it. This Muscadet is done in the sur-lie style
which means that it is aged on its lees (yeast). This adds
a little roundness and softness to the wine. It is a medium
bodied dry white that is awesome with seafood, but
matches well with roast pork and chicken too.

MAESTRO DEL POMIDORO

California. Most know the Matchbook Winery from
their outstanding Cabernet Sauvignon. The Arsonist is
their red blend and it is a monster of a blend. This is a
very full-bodied, fruit-forward, juicy dry red. Everything
about this wine is big. Pick up the bottle and you will
see what I mean. Plus 28 months of oak aging only adds
more depth to this explosive red. Made from a blend
of Petit Verdot (52%), Cabernet Sauvignon (24%) and
Merlot (24%)
THIS COUPON Exp. 3/20/19 SA

DOMAINE DE LA QUILLA MUSCADET

THIS COUPON Exp. 3/20/19 SA

7.99

MOHUA SAUVIGNON BLANC
New Zealand. From the land of Kiwis comes this juicy
medium-bodied dry white wine. There is no oak aging
to this wine so as to keep it fresh and lively. This vibrant
white has all the typical zesty citrus flavors that one
expects to find with New Zealand Sauvignon Blancs
along with a long full finish. Comes from the famous
Marlborough area located in the northern part of the
southern island. Enjoy this with seafood and pork dishes.

9.99

THIS COUPON Exp. 3/20/19 SA

ANTINORI GUADO AL TASSO
VERMENTINO
Italy. The Antinoris have been making wine in
Tuscany for centuries. Over the course of time, they’ve
acquired vast knowledge of the land and where various
grape varieties grow best. That, combined with their
acquisition of choice vineyard plots, has lead to their
discovering just how wonderfully Vermentino grows in
Bolgheri, the area this wine is from. All this culminates
in a wine that is dry, medium-bodied, and very well
rounded with a nice creamy texture to give it a lush
smooth finish. Be careful though because this kind of
wine goes down real fast!
THIS COUPON Exp. 3/20/19 SA

15.99

LA FORCINE SAUVIGNON BLANC

TRIMBACH PINOT BLANC
France. Here’s a nice little change from Pinot Grigio or
any other dry white for that matter. The grape variety,
Pinot Blanc, produces a wine that is medium-bodied. As
with all Trimbach wines, no oak is used. It’s all about the
soil and the grape (Terrior) not about manipulation in the
cellars. As their sign states in their tasting room: “Say no
to oak, let the fruit shine through.”
THIS COUPON Exp. 3/20/19 SA

12.99

9.99

France. Sourcing most of its fruit from the Loire Valley
of France, this fairly full-bodied dry white sees no oak
during fermentation. It is all done in stainless steel. This
keeps the wine bright and lively. It has all the textbook
minerality and citrus flavor that you find in good
Sauvignon Blancs but it also has a nice round slightly
rich mouthfeel which I find appealing. Pair this with
seafood, pork and chicken as well.
THIS COUPON Exp. 3/20/19 SA

456109-2

7.99

