
 

 

FEATURED WINE SALE—OCTOBER 2016 

For orders delivered October 3 – October 28 

Regularly: $9.33                            Sale: $7.99 

Savings per case: $16.08 

W5361 

Very dark, almost opaque purple in color. On the nose, 
blackberries and raspberries are in the forefront, with 
secondary aromas of cinnamon, allspice and vanilla. 
Fruit flavors dominate—blackberries and cherries. 

Some solid cool climate acidity balances nicely with 
medium tannins. On the finish is that telltale Zinfandel 

spicy pepper.  

 

Located in the Northern Central Coast of California, the lore of Hayes Valley extends back to the days of mis-

sionaries and the historic El Camino Real. The land was planted with wine grapes in the late 1800’s, but the 

vineyards eventually succumbed to Prohibition.  

Hayes Valley Wines are grown and produced at Clos LaChance Estate Vineyards and Winery in California’s 

Central Coast, which was one of the first 17 certified sustainable wineries in CA.  

The Winery is committed to producing the best quality wine possible while protecting the environment and 

conserving natural resources. As a family-owned and operated winery, it is important for Clos LaChance to 

maintain the long-term viability of the land for future generations.  



 

 

FEATURED WINE SALE—OCTOBER 2016 

For orders delivered October 3 – October 28 

Very dark opaque purple. Aromas of cassis, dried cran-
berry, coffee and cocoa. A hint of dark cherry and tobac-
co. Fruit flavors are up front, cherry and fresh cranberry. 
Medium tannins and acidity. The flavors carry through 

to the finish, along with a little vanilla and cocoa.  

Regularly: $9.33                            Sale: $7.99 

Savings per case: $16.08 

W5230 

Regularly: $9.33                         Sale: $7.99 

Savings per case: $16.08 

W5228 

Hayes Valley Chardonnay is light straw in color with 
wonderful aromas of pineapple, apples and fresh baked 
bread with a hint of vanilla and a light overall aroma of 
cedar. It has a very dry structure , medium-high acidity 

and minimal tannins. Flavors of pineapple, green apple, 
lemon/lime with a hint of toasty oak and slightly 

creamy mouth feel.  



 

 

FEATURED WINE SALE—OCTOBER 2016 

For orders delivered October 3 – October 28 

Dark purple, almost opaque. Lots of fruit on the nose. 
Bright cherry, raspberry, blackberry with some vanilla 
and a touch of cinnamon are present throughout. Fla-

vorful fruits carry through, especially tart cherry. Merit-
age has bright acidity with mild tannins. Well balanced 

and dry.  

Regularly: $9.33                            Sale: $7.99 

Savings per case: $16.08 

W5247 

Dark, opaque purple in color. Dark cherry on the nose 
with an herbaceous component of basil, rosemary, and 
pepper. On the mouth, bright acidity and light tannins. 
Bright cherry fruits combine nicely with some tart blue-

berry flavors with a hint of vanilla to finish it off.  

Regularly: $9.33                            Sale: $7.99 

Savings per case: $16.08 

W5229 



 

 

FEATURED WINE SALE—OCTOBER 2016 

For orders delivered October 3 – October 28 

Regularly: $29.99                          Sale: $23.99 

Savings per case: $72.00 

W4906 

Cuvaison’s Estate Pinot Noir captures, in body and bou-
quet, the wonderful, season we enjoyed in 2013. The 

wine is brimming with bright strawberry, raspberry and 
fresh cherry flavors made more intriguing with a subtle 
hint of allspice, persimmon and violet. The wine shim-

mers on the palate with vibrant acidity and round, 
graceful tannins.  

Regularly: $44.99                          Sale: $35.99 

Savings per case: $54.00 

W4907 
The 2012 Brandlin Estate Cabernet is overflowing with boysenberry, 
black cherry and dark, plummy fruit. The excellent growing season 
and slow ripening enjoyed on this mountaintop estate tends to real-
ly focus the flavors in the Cabernet Sauvignon. Along with the rich 
fruit profile we find plenty of aromatic intrigue, with playful notes 
of olive and sage as well as coffee, cocoa and hints of mocha. The 

2012 offering is 77% Cabernet Sauvignon, 9% Malbec, 9% Cabernet 
Franc and 5% Petit Verdot.  



 

 

FEATURED WINE SALE—OCTOBER 2016 

For orders delivered October 3 - October 28  

Santa Carolina is part of Carolina Wine Brands, one of Chile’s main winemaking 

groups. Founded in 1875 by Luis Pereyra Cotapos, it is one of Chile’s oldest and 

most prestigious vineyards. 

 
Delivering high quality, diversity and origin expression; both wine specialists 

and judges have praised the excellence of Santa Carolina Wines. Santa Carolina 

has a diverse portfolio, offering its consumers excellent quality wines in all price 

ranges.  

A slightly oaked Chardonnay from Chile bursting with 

aromas of toasted pears, lemon, mandarins and crème bru-

lee. Pairs well with apple walnut salads, pork and barbe-

cued pork chops.  

Regularly: $9.66                            Sale: $7.99 

Savings per case: $20.04 

W5072 



 

 

FEATURED WINE SALE—OCTOBER 2016 

For orders delivered October 3 – October 28 

From the cool frontiers of South Chile, this Pinot Noir is 

filled with earthy memories of fruit from the forest. It is 

light and fresh, simple and honest. Pairs well with seared 

tuna and turkey salads.  

Regularly: $9.66                            Sale: $7.99 

Savings per case: $20.04 

W5073 

Classic notes of fresh cassis and cacao balanced by smooth 

tannins. An expression of classical Chile. Pairs well with 

roast beef and barbecued lamb chops.  

Regularly: $9.66                            Sale: $7.99 

Savings per case: $20.04 

W5068 



 

 

FEATURED WINE SALE—OCTOBER 2016 

For orders delivered October 3 – October 28 

Spicy, forest berry aromas are slightly herbal, but familiar 

and reassuring. In the mouth, this Merlot shows structure 

and balance. Flavors of blackberry, fig and chocolate fin-

ish with minty, oaky notes.  

Regularly: $9.66                            Sale: $7.99 

Savings per case: $20.04 

W5070 


