SATURDAY NIGHT SELECTIONS
 2008 Marques de Grinon Summa Varietalis
$22
70% Syrah, 14% Cabernet Sauvignon, 16% Petit Verdot
One of the big guns from the Grinon estate. Rich notes of dark berries, clove, smoke and pepper. On the
palate, layers of mineral and fruit notes are interwoven, accompanied by soft tannins, silky texture and
excellent concentration. Was $33 now $22
 2009 Prado Rey Elite
$25
Briary berry, leather and animal aromas comprise the bouquet on this full-forced effort. Astringent and jumpy
in feel, it has piercing acidity, propelling the tangy flavors of berry, currant and plum. It's toasty, offering a
pinch of tobacco on the finish. Was $35 now $25
 2015 Cap Leon Veyrin Listrac- Medoc
$20
55% Merlot, 45% Cabernet Sauvignon
This wine is rich, dense and structured. It has plenty of tannins as well as generous black-plum and spice
flavors. Wood aging added light toastiness and is smoothing out the fruit. Was $30 now $20
 2012 Poggio al Tesoro Sondraia
$35
65% Cabernet, 25% Merlot, 10% Cabernet Franc
The 2012 Bolgheri Superiore Sondraia shows lots of tangy herbal character (the Cabernet elements really
come through) with generous ripe cherry fruit and oak spice at the back to balance it out. The finish is very
soft and luscious and the tannins are integrated.
 2015 Garzon Tannat Reserve
A full Tannat from Uruguay with enough juicy fruit to balance out the big tannins.

$19

 2014 Ca Del Baio Barbaresco, Autinbej
$29
Nebbiolo
Autinbej is made from the best and sunniest parts of their different crus. The wine matures for 24 months in
large Slavonian oak barrels (boti). The nose is an intense, fruity aroma reminiscent of raspberries, jam, and
violets that give an ethereal feeling accompanied by sweet spicy notes and hints of cocoa. In the mouth,
Autinbej is warm, long, persistent and slightly tannic with an aftertaste of fruity notes. Organic
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