
Elk Cove Vineyards Pinot Gris, Wil-

lamette Valley, Oregon 2009 

Concentrated and very fruity with hints 

of honeysuckle, citrus and grapefruit. 

Rich and full. Great paired with sea-

food, Thai food or as an aperitif.  

Wine Spectator -  90 pts ('09). 

Regular Price:$191/bottle 

Our mixed cases include reds and whites to suit all your holiday needs. Choose our Value Package! 

Preparing the festivities? Get a special holiday promotion from us! 

Value Package  
6 bottles at a special price of $969 

(reduced from $1292, 25% savings). Includes one bottle each of:  

J. Lohr Estates Riverstone Chardon-

nay, Arroyo Seco, California  2009 

Rich and tart, with pineapple and passion 

fruit on the nose.  Very fruit driven and 

complex.  

American Winery of the Year, 2010, 

Wine Enthusiast.  

Regular Price:$159/bottle 

Foppiano Sauvignon Blanc, Rus-

sian River Valley, California 2009 

Pineapple and stone fruit dominate 

the vibrant aromatics of this wine. 

Fresh, crisp, and clean on the palate, 

the acidity of the wine accentuates 

the tropical fruit and lingering finish. 

Regular Price:$172/bottle 

Hahn Estates Merlot, Monterey County, 

California 2008 

Bright cherry,  cassis,  and  toasted  oak  on  

the  nose.   Rich  red  fruits  and  blueberry 

flavors give way to  substantial  melting  

tannins  with  flavors  evolving  well  into 

the  finish. Hugely  popular.   

HKIWSC 2010: Bronze Food and Wine 

Award with Kung Pau Chicken ('08). 

Regular Price: $143/bottle 

Rutherford Ranch Rhiannon, Napa 

Valley, California 2007 

This ruby red Bordeaux-style wine 

exudes dark fruit,  vanilla bean with 

dark chocolate and expresso bean.   

The rich,  dark chocolate marries well 

with the soft caramel and rich tannins 

for an elegant finish.   A truly deli-

cious wine!    A  perfect  match  with  

all  grilled  or  roasted  red  meats. 

Regular Price: $219/bottle 

Freeman Pinot Noir, Sonoma 

Coast, California 2006 

Deep plum aromas, but a bit shy 

when first opened. A sweet core of 

rhubarb, fruit and black tea on the 

palate is balanced by ample tannins 

and acidity. The finish is marked by 

enticing French oak that goes on and 

on. Very pleasing.  

Wine Spectator- 92 pts ('06). Wine 

Enthusiast - 93pts ('06). HKIWSC 

2009: Bronze ('06). 

Regular Price: $408/bottle 


