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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.

Championing the often less-lauded Carignan grape, this 
juicy and distinctive cuvée exudes the impressive garri-
gues and dense, dark fruit that we expect from the variety, 
the Vaucluse department, and Ligière, itself. Tempered by 
its often better-behaved colleague, Syrah, it’s a beautiful 
companion to any adventuresome dinner spread and just 
eccentric enough to enhance conversation.

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

Just wrap your head around the fact that estate dates to 
the mid 13th century! The soils are schist-based and re-
tain heat so that at night when the air cools, the ground 
reflects heat, continuing to ripen grapes as evening tem-
peratures plummet. These additional hours of warmth 
boost the potent Mediterranean ripeness while the cool 
nights make for beautifully balancing acidity!

Serving Suggestions: Grilled, marinated flank steak w finely-chopped 
garlic, shallots, black pepper. Eggplant parmesan w/ ricotta, smoked 
paprika, & balsamic vinegar.

A four-variety blend with fresh, juicy appeal and layers of 
ripe fruit and spicy aromatic appeal, maintaining a love-
ly affability without compromising the rich dried berry 
flavors and mouth filling concentration that we’ve come 
to rely on from great Portuguese values. Santos Lima is 
a continuously operated sixth generation estate which 
prides itself on its affinity for the many stellar indigenous 
varietals of Portugal.

Serving Suggestions: Enthusiastically pounded pork cutlets lightly 
breaded & fried w/ baked okra & boiled potato salad w/ red cabbage.

Born just outside of the small medieval village of Magalas 
and cultivated organically from old vines, this pure Gre-
nache cuvée is deeply expressive of its roots. The sandy 
soils are worked gently throughout the year to help pre-
vent erosion, and the grapes are harvested by hand before 
being fermented with native yeasts.  As a result, the Lafon 
family brings us a lush yet intricate example of Grenache 
representative of Mediterranean France’s vitality.

Serving Suggestions: Mustard & herb crusted rack of lamb w/ pota-
toes au gratin. Harvest vegetable soup w/ Provençal herbs.

The vineyards of Pinchinat have been farmed for wine 
grapes since the Romans occupied this area 2000 years 
ago. The famous Venus of Aix en Provence and dozens of 
other Paleolithic artifacts have been found among these 
very vines. This red is dark, rich and satisfying but also 
smooth and very quaffable; historic even!

Serving Suggestions: Great with a simple roast, burgers, meatloaf or 
pasta. With a little chill it shifts down to be suitable with pork, chicken 
and even tuna salad.

Baga, a sturdy black grape with firm tannin and a reputa-
tion for ageworthiness is part of Portuglal’s dream team 
of outstanding and exclusive varieties. Complex and rus-
tic in its untamed, earthy disposition yet in possession of 
the wisdom and elegance that can only come with matu-
rity, this wine helps us get our Baga fix and offers an ideal 
introduction to the grape and the Bairrada region.

Serving Suggestions: Generously marbled skirt steak & broiled pota-
toes w/ parsley & chives. Burritos w/ black refried beans, puréed sweet 
potato, garlic, cilantro, & sour cream.

Domaine La Ligière
“La Canebier” Rouge

{biodynamic} Carignan, Syrah

Southern Rhone
France
Dense Black Fruit & Roasted Lavender, Pepper

Força Réal
“Mas de la Garrigue”

{organic} Grenache, Syrah, Carignan

Roussillon
France
Dense Blackberry, Garrigue & Peppery Spice

Casa Santos Lima
“Cigarra” Tinto

Camarate, Castelão, Tinta Miuda, Touriga 
Nacional
Lisboa
Portugal
Juicy Red Berry, Spicy, Supple & Fresh

Domaine Magellan
Grenache

{organic} Grenache

Languedoc
France
Juicy Blueberry & Blackberry, Spice & Gravel

Domaine Pinchinat
“Venus de Pinchinat” Rouge

{organic} Grenache, Syrah, Cinsault, Cab Sauv

Provence
France
Dark Berries & Currants. Smooth & Bold

São Domingos
Bairrada Reserva

Baga, Touriga NAcional, Tinta Roriz

Bairrada
Portugal
Fim Prune, Walnut & Leather, Smoke & Earth
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Aged in concrete vats to maintain the pure aromatic 
freshness of the Bernard family’s newest cuvée, Philippe 
is allowing viognier to take center stage for a solo act, as 
it does not often get the chance to do here in the Southern 
Rhone. This wine easily earns itself a standing ovation as 
a complex, full-bodied white with a bright, summery dis-
position – fresh, floral exuberance!

Serving Suggestions: Monkfish w/ saffron cream sauce. Baked brie 
topped w/ honey, basil, and peaches. Zucchini-lentil fritters w/lemony 
yogurt. Prosciutto wrapped cantaloupe w/ honey drizzle.

In the Languedoc, not far from Montpellier, the sun shines 
warmly and smiles are wide as large quantities of Picpoul 
are swirled and sipped near the coast. The smell of the sea 
is in the air, and this immensely refreshing wine is a party 
in every bottle. Break out the oysters, shellfish and picnic 
baskets. Picpoul is best fresh, served chilled to thirsty and 
hungry friends at the beach or pool.

Serving Suggestions: Raw oysters w/ plenty of mignonette & lemon. 
Tempura vegetables w/ citrusy aioli. Creamy shrimp salad w/ garlic 
crostini.

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.

Fresh, crisp, dry, and clean, this Provençal white is made 
from Rolle, a variety that’s perhaps a bit obscure for most 
Americans yet essential throughout most of Italy’s nort-
western coastline, where it’s typically known as Vermen-
tino, as well as southeastern France. Considered one of 
the greatest white wines with seafood (especially Bouilla-
baisse), Rolle is juicy, fresh, and versatile, also cementing 
its reputation as a phenomenal patio wine.

Serving Suggestions: Bouillabaisse or fruits de mer – any garlicky 
seafood dish loves this wine. Goat cheese salad w/ tomato & arugula.

This  is vibrantly berryish, lean, clean, and by no means 
mean rosé from the northwestern fringe of the Provençal 
countryside. As eloquently balanced as this wine is, we 
can’t help but think of it as the adult equivalent of a rasp-
berry-lemon push pop – served cold and filled with firm 
red fruit flavors and citrusy tang! This is just one of the 
many gems from Domaine La Ligière’s paradisiacal South-
ern Rhone vineyards.

Serving Suggestions: Papaya salad w/ grilled squid & pork. Battered 
& fried cubanelle peppers w/ lemon juice & paprika.

Domaine La Ligière
Viognier “Méditerranée

{biodynamic} Viognier

Southern Rhone
France
Rich Apricot & Honeysuckle, Tangerine Dreams

Domaine La Grangette
Picpoul de Pinet

{organic} Picpoul

Languedoc
France
Fresh Citrus, Ripe & Racy, Intensely Refreshing

Domaine Duffour
Gascogne Blanc

Colombard, Ugni Blanc, Gros Manseng

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

Domaine Pinchinat
“Venus de Pinchinat” Blanc

{organic} Rolle (Vermentino)

Provence
France
Citrus & Peach Skin, Floral, Fresh & Dry

Domaine La Ligière
“Sud Absolu” Rosé

{biodynamic} Carignan

Southern Rhone
France
Raspberry & Lemon Zest, Hyper-Refreshing
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Perhaps trite but undeniably true, this literrific, pink 
beacon of brightness is summer in a bottle – and, allow 
us to reiterate, a big bottle! Rosé-friendly Zweigelt has 
just barely a century of existence under its belt, but that 
doesn’t deter it from fueling this light-bodied, clean, fla-
vorful rosé with spry wisdom and vibrant energy. Wagram 
is one of Austria’s most versatile areas of production, bal-
ancing ripenss with freshness and impressive finesse.

Serving Suggestions: Yakitori chicken, quail egg, or pork belly skew-
ers. Peppery fried red cabbage w/ onion, & apples. BBQ ribs.

Paul D.
Rosé (1-Liter!)

{sustainable} Zweigelt

Wagram, Niederösterreich
Austria
Bright Raspberry & Cherry, Generous & Fresh
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