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Featuring WINE CELEARS [TD Wines...

Segura Viudas

Cava Brut Reserva (89 points, Spain)

Tightly built around its effervescence, this has a sweet, lemon-scented finish to balance the saline acidity. For roast
scallops or poached prawns.

Skouras
2006 Peloponnese Roditis-Moscofilero (88 points, Greece)
Arich texture and juicy pear flavor contrasts tangy lemon-lime notes, the balance making this exceptionally easy to drink.

Telmo Rodriguez

2006 Rueda Basa (86 points, Spain)

This wines scents of almonds and sweet peaches evoke varietal verdejo with clarity. It's texture is soft with ripe white fruit
flavors. A good match for grilled steak.

Santa Rita
2006 Rapel Valley 120 Cabernet Sauvignon (89 Points)

Surprisingly powerful and rich in fruit for its price, this offers black currant and cassis over youthfully rustic tannins. Give
it some pork.

0Oak Grove
2005 California Reserve Cabernet Sauvignon (Exceptional Value)

With its soft cherry and currant flavors, this juicy and plump red is built for steak.

Li Veli

2005 Salento Passamante Classica Negroamaro (87 points, Italy)

This smoky, savory red melds dark cherry sweetness with an earthly spice and refreshing mintiness. A delicious, everyday
wine for grilled meats or hearty pasta.

Santa Rita

2006 Rapel Valley Reserva Carmenere (91 points, Chile)

Bright red cherry scents blend with bell pepper and leather notes to form an elegant aroma, hints of chocolate and cin-
namon adding complexity. The palate is defined by its vibrant acidity and tannins that feel soft and lithe.

Boroli

2005 Dolcetto dAlba Madonna di Como (87 points, Italy)

Peppery tannins lend grip to this wines ripe blueberry flavors. Pleasant violet aromas and bright acidity keep it fresh and
lively. For grilled sausages.

Colombelle

2007 Vin de Pays des Cotes de Gascogne Blanc (88 points, France)

This dispels any notion that ugni blanc and colombard made by a cooperative would be a dull white wine.In fact, it's
bright with pithy grapefruit and sharp green grass notes. For $8,its a steal

La Vieille Ferme
2006 Cotes du Luberon (86 points, France)
This is super light and easy, with melon flavors lifted by a spritz of grapefruit acidity.




