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SIX REDS 

 

 2014 Sarrail Cabernet Franc ($11) 
The best of the Sarrail wines that we have tried.  Soft and serious. It delivers its treasures with a complex nose 
of tobacco, dried herbs and cloves, it disseminates green olive aromas, coffee and bitter chocolate. There are 
fruit flavors on the palate with plum and blackberry and hints of cinnamon. A tannic palate, soft and 
attractive, offering good vitality elements and a long, lingering finish. 13% alcohol by volume 
 

 2014 Locus Modo ($15) 
59% Merlot, 25% Malbec, 15% Syrah 
A everyday drinker from our local winemakers.  The Modo has good dark fruit and smooth tannins that is 
easy to drink but still with something to chew on. 13.5% alcohol by volume 
 

 2009 Château Barrabaque Cuvée Antoine ($13) 
Cannon Fronsac 
The Cuvée Antoine is from a plot of 35 year old vines & aged in second and third fill barriques.  
Blackcurrants and jammy dark fruit aromas lead to a robust palate full of more blackcurrant, cherries, a touch 
of vanilla spice and good supple tannin structure. Think Bar-B-Que! 
 

 2010 Roeno Enantio Terradeiforti DOC ($15) 
The grape Enantio dates back in the area to at least the 1st century ad.  The Roeno spends 15-months in oak 
barrels, 6-month in stainless steel tanks before bottling.  The wine has a complex bouquet of red berries, spices 
with a soft tobacco and incense notes. 
 

 2014 Casa Vinironia Appassimento Edizione Oro ($12) 
Merlot, Primitivo and Negroamaro 
This wine is made using the apassimento method (use of dried grapes). A modern style with silky, soft tannins. 
The wine bursts with blackberry, espresso and dark caramel aromas contrasted by a spicy, white pepper note. 
 

 2014 La Cantine di Indie Polpo Rosso ($15) 
Nerello Mascalese 
A lighter Sicillian red, special bottling for a local importer.  Ther red octopus is a tenatious wine with bright 
acidity, layered cherry flavor and lingering finish. 12% alcohol by volume. Organic 
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FIVE MALBECS 

 

 2012 Les Fiefs d'Anglars Malbec ($10) 
Vin de Pays du Lot 
A great value Malbec from Cahors with good full fruit  and scents of red and black fruit, pepper and spices. 
12.5% alcohol by volume 
 

 2011 Château Noziéres Cahors Traditions ($15) 
85% Malbec 15% Merlot from 20-30 year old vines 
Château Nozières is a family run, 50 hectares vineyard located in the heart of the Cahors, and cultivated using 
traditional methods which respect the environment.  While the wine does have some firm tannins, it also 
bears rich black fruits that envelop and cushion the dry core. They give the wine weight, ripe fruitiness and 
jammy red berry flavors. 
 

 2013 Echeverria Gran Reserva ($12) 
Malbec 
A Chelian Malbec that sets itself off from its Argentinian neighbors.  Full and soft plummy fruit, with violet 
aromase and a smooth round finish. 
 

 2014 Blackcabra  ($10) 
Malbec 
A dark fruited Malbec with notes of coffee, spice and pepper notes. Sustainable 
 

 2011 Lamartine Cahors ($14) 
90% Malbec, 10% Merlot 
"There's a ripe plushness to the dried blackberry, fig and tobacco flavors that lengthen out on the spice-infused 
midpalate. Baker's chocolate, cream and vanilla notes power the finish. Malbec and Merlot. "  Wine Spectator  
The wine has softened up nicely and adjusted it price. Was $25 now $14 
 

 


