The Balkans
March 2017 – Club Traditional

Cricova Blanc de Noirs
NV 90% Pinot Noir, 5% Merlot, 5% Cabernet Sauvignon
Moldova
The sparkling wine is vinified according to the classic French
method, with maturation in bottles for at least three years. Elegant
with fine bubbles, light yellow straw color, delicate aromas, nicely
concentrated, precise citrus, bright and very long, with lingering
chalkiness. $19.99
 Silver Medal Award at the prestigious „Effervescent du Monde” competition in Paris.

Peshtera “Face to Face”
2014 Cabernet Sauvignon, Syrah, Regent
Thracian Valley, Bulgaria
This wine has a beautiful and intense color. The aroma is spicy, with
hints of mocha, black fruit, tobacco leaves, and dark chocolate. The
palate is rich with good acidity and soft, sweet tannins. The finish is
spicy and long lasting. $19.99

Tangra Bulgarian Feta
Upcoming Pickup Parties
Sunday, March 5th, 4-6pm
Tuesday, March 7th, 6-8pm
Sunday, April 2nd, 4-6pm
Tuesday, April 4th, 6-8pm

Sheep’s Milk
Tangra Bulgarian Feta is made from the fresh milk of free-grazing
ewes in the Rhodope Mountains. The name "Tangra" comes from
ancient Bulgarian mythology, in which a deity named Tangra
protected animals and promoted agriculture. The texture is moist,
creamy and melting, and the flavor is lemony-tart, robust and
delightfully sheepy, with enough salinity -- but not too much -- to
ensure it can stand up to your favorite salad, spinach pie, pasta, pizza
or lamb-burger. It's an outstanding feta for those who like their
cheese to bite back. $9.99 lb

The Balkans
March 2017 – Club Red

Castra Rubra “Nimbus”
2013 Syrah
Thracian Valley, Bulgaria
Inky dark in the glass. The nose is subtle and complex with notes of
chocolate and blackberry pie with cinnamon. Satin tannins and full
bodied on the palate with excellent ripe fruits flavors. The finish is
juicy and long with flavors of blackberries, plums and dark
chocolate. $32.99

Cricova “Vin Virgin”
2011 Merlot
Cahul, Moldova
Minimal intervention and natural winemaking plus careful pruning
and vineyard care are on prime display in this wine. It is
distinguished by a remarkable structure, complexity, finesse, high
extraction and a complex bouquet. Notes of currants, blueberries
and plums perfectly complemented by notes of vanilla and noble
oak, with velvety aged tannins. Unfined and unfiltered (some
sediment presence is natural). $32.99

Tangra Bulgarian Feta
Upcoming Pickup Parties
Sunday, March 5th, 4-6pm
Tuesday, March 7th, 6-8pm
Sunday, April 2nd, 4-6pm
Tuesday, April 4th, 6-8pm

Sheep’s Milk
Tangra Bulgarian Feta is made from the fresh milk of free-grazing
ewes in the Rhodope Mountains. The name "Tangra" comes from
ancient Bulgarian mythology, in which a deity named Tangra
protected animals and promoted agriculture. The texture is moist,
creamy and melting, and the flavor is lemony-tart, robust and
delightfully sheepy, with enough salinity -- but not too much -- to
ensure it can stand up to your favorite salad, spinach pie, pasta, pizza
or lamb-burger. It's an outstanding feta for those who like their
cheese to bite back. $9.99 lb

