
   Wine Values 
Hand-selected for their balance of quality and price,  

we think these food-friendly wines are perfect for  
holiday gatherings and everyday enjoyment. 

 Top Ten  

May’s 

Domaine du Salvard  
Sauvignon Blanc “Unique” 

France 

Lagaria 
Pinot Grigio 

Italy 

   Grown in the Lagarina Valley 
north of Verona, this crowd-
pleaser features golden apples, 
ripe apricots and succulent pears 
with a soft finish. Pair with lemon 
pasta or grilled chicken topped in 
fresh herbs.   

The Stump Jump 
White Blend 

Australia 

   52% Riesling, 32% Marsanne, 
10% Sauvignon Blanc, 6% 
Roussanne. White peaches,  
honey rock melon, guava and 
pineapple with juicy acidity. 
Perfect for patio sipping,   
chicken tikka masala or a 
slightly spicy stir-fry.  

Thierry Delaunay 
La Vignette Rosé 

France 

   Loire Valley Gamay, Malbec 
and Cabernet Franc are   
blended in this zippy rosé. Red 
currants, strawberries and 
raspberries with a crisp finish. 
Try it with grilled asparagus 
dipped in garlic aioli.  

   The 5th generation of the      
Delaille family now runs this 
Loire Valley estate. Mineral-
driven, with flavors of lemon zest, 
passionfruit and wet stones. Enjoy 
with goat cheeses, light seafood 
dishes or vegetable salads.  

$21.99..now  $16.99 

$18.99..now  $12.99 $17.99..now  $16.99 

$15.99..now  $13.99 



Domaine Bousquet    
Malbec 
Argentina 

   The high altitude of the Uco 
Valley gives freshness and  
acidity to organically-grown 
grapes. Blackberries, plums, fig 
and milk chocolate shine in this 
unoaked wine. Delicious with 
BBQ or steak topped in 
chimichurri sauce.   

Laroque 
Cabernet Franc 

France 

   Grown in vineyards just    
outside the historic walled    
city of  Carcassonne near the 
Spanish border. Red cherries 
and raspberries with subtle 
notes of tobacco and silky         
tannins. Pair with burger 
topped in cheddar cheese. 

10% off any six,  
15% off any twelve 

bottles wine discount 

Ferrari-Carano 
Pinot Noir 

California 

   The cool climate of Anderson 
Valley is great for Pinot Noir. 
Cherry cola, pomegranate,   
ripe plums, and cedar with        
a velvety texture. Lovely with 
grilled pork tenderloin or    
herb-roasted chicken.  

Villa Locatelli 
Refosco  

Italy 

   Refosco is a grape indigenous 
to Friuli in northern Italy. The 
Peduncolo Rosso variety is 
named for its red stems. Juicy 
black raspberries, blackberries 
and white pepper with a touch 
of forest floor. Great with   
charcuterie.  

Tinazzi 
Dugal 

Italy 

   A blend of Cabernet       
Sauvignon and Merlot grown   
in the hills near Verona. Black 
currants, red plums, and Bing   
cherries with notes of anise and 
baking spices. A good match for 
pasta with a pork sugo or a  
veggie pizza.  

Domaine de Fenouillet 
Beaumes de Venise Rouge 

France 

   Organically-grown Grenache, 
Syrah and Mourvèdre from the 
southern Rhône. Black cherries, 
blackberries, garrigue and a 
touch of black pepper. Bottled 
unfiltered after aging in cement  
for eleven months. For grilled 
meats. 

$16.99..now  $14.99 

$23.99..now  $21.99 $14.99..now  $13.99 

$29.99..now  $23.99 $43.99..now  $19.99 

$21.99..now  $19.99 


