The ideal Thanksgiving wine can
pair comfortably with a wide
range of flavors. Here, a few
choices we think will work well
with your feast. Cheers! - Wendy
UPCOMING PICKUP PARTIES
Sunday, November 3th, 4-6pm
Tuesday, November 5th, 6-8pm

michel fonne

shea

PINOT GRIS 2016
ALSACE, FRANCE

PINOT NOIR 2015
WILLAMETTE VALLEY, OREGON

Flavors of pear peel and tart
citrus zest on the nose lead to a
slightly spicy palate. Floral notes
hover above everything, and
mouthwatering freshness and
appetizing bitterness around the
edges gets all juices flowing.
While there is texture there is no
heaviness. It's a very appetizing,
just off-dry wine with gentle
subtlety.
$18.99 retail

Sunday, December 1st, 4-6pm
Tuesday, December 3rd, 6-8pm

poseidon
klee
PINOT NOIR 2018
WILLAMETTE VALLEY, OREGON

pickwick
COW’S MILK - UNITED KINGDOM
Deliciously sweet and sharp caramelized
onions are blended with a mild cheddar to
create this savory blend- the ultimate mix of
cheese and onion. $19.99 lb retail

A blend from numerous blocks on the
estate, this is a lovely and classic
expression Oregon Pinot Noir. From
the rose-inflected aroma to the
brambly blue fruit and polished
tannins, it's a knockout bottle. Barrel
aging adds a sexy touch of mocha to
the long, delicious finish.
93 pts Wine Enthusiast
$47.99 retail

Heady aromas of cedar,
mushroom, earth and black
cherry emerge from the glass.
On the palate, the fruit-driven
wine shows soft tannins and
flavors of dark cherry compote,
strawberry leather, stewed plums
and rose oil. The finish lingers
with bright acid to complete the
taste experience.
$25.99 retail

PINOT NOIR 2017
CARNEROS, CALIFORNIA
Medium light in color, this Pinot Noir
teases the nose with dried
raspberries, then builds allspice,
clove, and nutmeg, evolving into fresh
baked strawberry-rhubarb pie. Bing
cherry, root beer and vanilla provide
grace notes. On the palate this is
quintessentially Carneros and
classically Poseidon Vineyard:
medium-weight, not overly
aggressive, with well-balanced fruit
and spice flavors that echo the
aromas, with an added touch of soy
and Sassafras. The acidity leaves the
finish clean and fresh while the spice
notes continue their echo.
$35.99 retail

