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This trio of delicious duets (rosé & red!) for $81.55 (before tax
and after a 26% discount) would normally sell for $110 (before tax)!!

Spanish rosado is often known for deep color and gener-
ous body. This one delivers that in spades but also packs 
a mouthwatering finish with the rich fruit.  Prieto Picudo, 
an uncommon grape even in Spain, is packed with ener-
gy and personality, combining fun freshness with a depth 
that serves it well in this exotic rosé rendition.

Serving Suggestions: Blue cheese cranberry & pecan salad, prehaps 
using Leon’s famous Valdeon blue cheese.  Datil - the Spanish pinxto of 
goat cheese stuffed dates, wrapped in bacon.

This is classic Provençal rosé – one of the wine world’s 
great elixirs. Served cold, it goes down easily...just as it 
would in the land where it’s made. Picture this: you, your 
love, and your closest friends around a small table with 
a saffron-colored tablecloth. It’s dusk, and cool a breeze 
relieves the heat of the day. Tinned fish, grilled meats, sal-
ads, and rosé on ice. Laughing about life, talking with your 
hands while tossing back the wine to quench your thirst.

Serving Suggestions: Salade Niçoise w/ sardines. Prawns Provençale.
Grilled veggies & sausages. Mediterranean pasta salad.

Tempranillo is clearly a man of many hats, and while its 
often oaky, aggressively ageworthy reds are the stuff that 
cellars’ dreams are famously made of, it does an absolute-
ly bang-up job vinified as youthful rosé that’s overflowing 
with rich, ripe, red fruit. Oh yes, this is rosé for all seasons 
– food-friendly, fantastically flavorful, and as cozy as it is 
crisp. So bask in the warm, rosy glow of a cold, refreshing 
glass of this lively elixir from Rioja.

Serving Suggestion: Unagi-shrimp tempura rolls w/ avocado & cu-
cumber (topped w/ tobiko & sesame seeds). Pizza Margherita.

For generations the Alonso family has farmed the high 
plateau of León, growing only the two grapes native to 
their corner of Spain. For reds, this means Prieto Picu-
do with its Tempranillo-like dark fruit combined with 
brightness and elegance of Gamay. This unoaked bottling 
from Pardevalles prevails with freshness for summer sip-
ping yet food-friendly richness enough for Thanksgiving.

Serving Suggestions: Adobo chicken thighs. Roast turkey w/ tradi-
tional autumnal fixings. Sweet potato & black bean empanada w/ 
cumin & scallions.

Alain de Welle, Pinchinat’s mastermind, ensures that his 
vision is expressed in every bottle he produces. While his 
family has, for over two centuries, farmed the vineyard 
sites that now comprise the estate, his father broke from 
tradition to raise him in the nearby city of Aix. Alain, how-
ever, returned to his family’s roots (pun intended) in or-
der to craft honest, modest wines that speak truths...and 
speak them deliciously.

Serving Suggestions: Marinated lamb kabobs. Charcoal-grilled rib-
eye w/ rosemary smoke & sea salt. Portobello burgers w/ tapenade.

Concentrated, inky, and generous yet vibratingly fresh 
(partially courtesy of carbonic maceration – the vinifi-
cation process most famously employeed in Beaujolais), 
this unoaked Rioja sings with Tempranillo’s tendencies 
toward black cherry and raspberryish fruit, showcasing 
the stony, earthen notes that contribute to Garcia de Ola-
no’s distinctive output. Guzzle it or ruminate on its firm, 
fresh, layered personality. Prodigious weeknight fare!

Serving Suggestions: Peruvian chicken thighs w/ toasted plantains & 
crispy green beans. Empanadas w/ red bell peppers, onions, & olive oil.

Bodegas Pardevalles
Prieto Picudo Rosado

{sustainable} Prieto Picudo

Tierra de León
Spain
Pomegranate & Strawberry, Ripe Yet Zesty

Domaine Pinchinat
Cotes de Provence Rosé

{organic} Grenache, Syrah, Cinsault, Cabernet 
Sauvignon
Provence
France
Pale & Fresh, Perfumy Sandalwood & Citrus

Garcia de Olano
Rioja Rosado

{sustainable} Tempranillo

Rioja
Spain
Cherry & Ripe Raspberry, Orange Peel, Zesty! 

Bodegas Pardevalles
Prieto Picudo

{sustainable} Prieto Picudo

Tierra de León
Spain
Vibrant Dark Fruit, Lively & Fresh, Subtle Spice

Domaine Pinchinat
Cotes de Provence Rouge

{organic} Syrah, Grenache

Provence
France
Dried Blueberries, Lavender, Firm & Very Pretty

Garcia de Olano
Rioja Tinto Joven

{sustainable} Tempranillo

Rioja
Spain
Vibrant Violet Fruit, Joven Heaven, Bold & Bright

Winery: 
Wine:

Grape:

REGION:
Country:
THE sKINNY:

Winery: 
Wine:

Grape:

REGION:
Country:
THE sKINNY:

Winery: 
Wine:

Grape:

REGION:
Country:
THE sKINNY:

Winery: 
Wine:

Grape:

REGION:
Country:
THE sKINNY:

Winery: 
Wine:

Grape:

REGION:
Country:
THE sKINNY:

Winery: 
Wine:

Grape:

REGION:
Country:
THE sKINNY:


