
SIX  for $76 – February 2026

2501 university drive, durham nc 27707  919.489.2884 211 e. franklin street, raleigh nc 27604  919.831.9463 wineauthorities.com

Here’s our monthly deal - Six for $76: six reds or six whites
for $76 plus tax! You can DOUBLE DOWN and get two: one of each or two of

one, for $144 plus tax.

Need a great Italian red that’ll make daddy proud? Here’s 
your guy! Brothers Emanuele and Gianfilippo named their 
winery “Vignedileo” after their late father, Leonardo, and 
we can’t help but think that Leo is looking down upon his 
figli from the clouds like Mufasa while nodding like Rob-
ert Redford. It’s bright and pure with juicy cherry aromas, 
supple tannins, and delightful leathery earthiness.

Serving Suggestions:  Pizza, pasta w/ tomato sauce, meatballs, grilled 
sausages, a selection of salumi, aged cheeses, olives, the company of a 
good friend - virtually anything simple and delicious!

If you’re on the hunt for a wine that’s both rich and 
easy-drinking, balanced and bold look no further. It’s 
punchy purple color precedes a face-full of sweet red and 
black berry aromas, followed up by rich fruit flavors, hints 
of pepper, and bold tannins. Organic, full of character, yet 
still accessible- what more could you ask for? Bodegas 
Tempore delivers big as usual.

Serving Suggestions: Spanish clay pot stew of beef, rice, chickpeas, 
cabbage & potatoes. Longaniza- pork sausage w/ cinnamon, aniseed, 
garlic, nutmeg, & paprika.

Winegrower Carlos Aliaga’s father planted the vines here 
more than 50 years ago and, being just two kilometers 
from Rioja, chose Tempranillo over the typical Garnacha 
which dominates southern Navarra. Here, in the heart of 
the Ribera Baja zone, he coaxes loads of berry flavor from 
the versatile grape. Just a few miles from desert land, the 
vines struggle in dry conditions and yield intensely fla-
vorful wine.

Serving Suggestions: Pork off the charcoal w/ charred bits. Marinated 
skirt steak w/ grilled onions & roasted peppers.

Championing the ofte less-lauded Carignan grape, this 
juicy and distinctive cuvée exudes the impressive gar-
rigues and dense, dark fruit that we expect from the va-
riety, the Vaucluse department, and Ligière, itself. Tem-
pered by its often better-behaved colleague, Syrah, it’s an 
beautiful addition to any adventurous dinner table that’s 
just different enough to set it apart.

Serving Suggestions: Juicy brisket rubbed w/ rosemary & thyme. Ra-
tatouille w/ eggplant, tomato, squash, & garlic (or perhaps eggplant 
parmesan).

Sant’Evasio represents modern winemaking from long 
standing traditions. The name comes from the chapel on 
the hill built in the 18th century, later destroyed in WWII. 
Barbera is the estate’s trademark grape and continues to 
represent outstanding value in today’s times - deeply pig-
mented yet bright showing classic black cherry fruit with 
light ash and almond. It’s absolutley classic!

Serving Suggestions: Grilled chicken thighs w/ rosemary and garlic. 
Four-cheese pizza with caramelized onions & and truffle oil.

Northern-central Spain’s Ribera del Duero has a well-
earned reputation regarding its outstanding Tempranil-
lo-based reds, but we tend to be impressed with sturdi-
ness that its wines exemplify rather than how easy they 
are on the wallet. This righteous rendition musters the 
concentration in an affably juicy, less tannic package that 
doesn’t break the bank. Four months time in French oak 
barrels seals the deal with supple, cedary spice!

Serving Suggestions: Empanadas w/ ground beaf, lentils, & creamy 
corn. Grilled flatbread w/ caramelized onions & manchego.

Tre Castelli “Vignedileo”
“Il Rosso”

{sustainable} Montepulciano, Sangiovese

Marche
Italy
Bright Cherry & Berry, Herbs, Carafe-able!

Bodegas Tempore
Tempranillo “Independent”

{organic} Tempranillo

Aragón
Spain
Ripe Berry & Blac Cherry, Powerful & Deep

Viña Aliaga
Tempranillo “Patricia”

{sustainable} Tempranillo

Navarra
Spain
Crushed Black Fruit, Spice & Gentle Smoke

Domaine La Ligière
“La Canebier” Rouge

{biodynamic} Carignan, Syrah

Southern Rhone
France
Fleshy Black Berries & Roasted Lavender

Sant’Evasio
Barbera d’Asti

{sustainable} Barbera

Piemonte
Italy
Black Cherry, Light Ash & Almond, A Classic!

Finca Torremilanos
Ribera del Duero Tinto “Montecastrillo”

{biodynamic} Tempranillo

Ribera del Duero, Castilla y León
Spain
Black Cherry & Boysenberry, Sandalwood
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Here’s our monthly deal - Six for $76: six reds or six whites
for $76 plus tax! You can DOUBLE DOWN and get two: one of each or two of

one, for $144 plus tax.

We all need a weeknight white wine to rely upon, and 
lucky for us, this offering from Tre Castelli pairs perfect-
ly with any and all occasions. Predominantly built with 
Verdiccio dei Castelli di Jesi, Malvasia, and Trebbiano tag 
team to lend a touch of spicy intrigue and some balanc-
ing depth to this charismatic cuvée. So baby, when you 
need the job done, you can call on this wine anytime!

Serving Suggestions: Spicy Szechuan fried shrimp w/ garlicky 
wok-blistered green beans. Poolside lunch - tofurkey & mustard on 
Sunbeam white bread w/ a bag of tater chips under the sun.

Tempore’s “Independent” wines are an extension of the 
estate’s longstanding eco-logical savvvy – farmed organ-
ically and with the pursuit of longterm sustainability at 
the fore. This extroverted white is as cheerful and dis-
tinctive as sunny Zaragoza’s dynamic landscape. Here, we 
find Grenache Blanc rising to the occasion with its lus-
cious fruit, lively spice, and floral undertones – summer 
bottled for year-round enjoyment!

Serving Suggestions: Tandoori drumsticks w/ mint-coriander chut-
ney & lemon rice. General Tso’s fried cauliflower & tofu w/ lo mein.

Not far from Grenache Blanc’s northeastern Spanish or-
igins, this ripe rendition is blended with Grenache Gris, 
Chardonnay, and a bit Muscat à Petits Grains – fresh, full, 
and brimming with sunshiny energy. Siblings Martine & 
Christophe make us so happy! We’ve been working with 
them for well over a decade to bring the gems of their dis-
tinctive corner of the Languedoc to the Triangle.

Serving Suggestions: Plump prawns w/ a mango lime marinade & 
frites w/ aioli. Orange-glazed chicken thighs w/ jalapeno jelly & jas-
mine rice w/ toasted hazelnuts. Fried Bulgarian sheeps milk cheese.

Paul Direder, representing the fifth generation to farm 
his family’s 150 year-old estate, has been responsible for 
shockingly affordable, truly outstanding wein since he 
was merely seventeen. His first vintage was brilliant right 
out of the gate, and, over the past decade and a half, his 
work has reached new heights. This is ripe, lush Grüner 
with zesty acidity and floral flourishes – a real treasure.

Serving Suggestions:  Korean fried chicken. Asparagus gratin. Pic-
nic fare: smoked trout salad w/ dill, arugula-prosciutto wraps, toma-
to-mozzarella sandwiches w/ basil.

The hot, dry, daytime conditions in the high elevation 
vineyards of Ribera del Duero practically guarantee stel-
lar ripeness and generosity of fruit, while the plateau’s 
plummeting night temperatures preserve excellent acid-
ity. The estate’s younger vines (12-15 years) and limestone 
terroir imbue wonderful vitality and balance. 

Serving Suggestions: Grilled salmon burger w/ oregano & basil pesto 
on a grilled bun. Savory-tangy fruit salad w/ feta, crushed pecans, & 
blood orange-balsamic vinegar.

Tre Castelli “Vignedileo”
“Il Bianco”

{sustainable} Verdicchio, Malvasia Bianca, 
Trebbiano
Marche
Italy
Galia Melon & Citrus, Gloriously Refreshing

Bodegas Tempore
“Independent” Blanco

{organic} Garnacha Blanca

Aragón
Spain
Fleshy & Ripe, Tropical Vibes, Spiced White Tea

Domaine La Bouysse
“Les Prés Salés” Blanc

{organic} Grenache Blanc, Grenache Gris, Char-
donnay, Muscat
Languedoc
France
Stone Fruit & Citrus, Honeysuckle & Pepper

Paul D.
Grüner Veltliner

{sustainable} Grüner Veltliner

Wagram
Austria
Apple & Zesty Melon, Peppercorn & Mineral

Finca Torremilanos
Rosé “Montecastrillo”

{biodynamic} Tempranillo

Ribera del Duero, Castilla y León
Spain
Fleshy Cherry, Spicy Guarana, Day-Glo Rosado
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A fantastic find at a value price, this delicious white is 
bursting with dry, juicy, tropical fruit perfectly matched 
by an invigorating acidity. Vigneron Michel Duffour is 
very talented and in possession of some great old vines 
that yield terrific wine grapes, and his vineyard in the 
small town of Lagraulet also makes great Armagnac and 
floc. 

Serving Suggestions: Grilled halibut or white fish w/ olive oil, fresh 
herbs & lemon wheel slice across the top. A great party food wine for 
finger foods & appetizers.

Domaine Duffour
Gascogne Blanc

Colombard, Ugni Blanc, Gros Manseng

Gascony, Sud-Ouest
France
Grapefruit & Peach, Juicy & Soft, Perfumy
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