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Brokenwood Semillon – Hunter Valley, AU – 2010 - Red/White Selection
As always, a beautiful colour with luminous greens. Distinctive Hunter lemongrass/straw

aromas as a young wine. Sweet fruit flavours initially on the palate indicating perfect

ripeness at harvest and in fact a bit riper than usual. Excellent acid structure, long flavours of

lime and apple blossom. Perfect in its youth and a wine that will bottle age gracefully. 
Drink now through 2013 
Suggested Retail Price: $29 Club Price: $ 25
Sexual Chocolate Red Blend – Howell Mountain/Santa Barbara, CA – 2010 - Red/White Selection
A Unique Blend of Zinfandel & Syrah Wine... From the guys who brought your daughter home late comes the second iteration of Sexual Chocolate Wine! Made in the San Francisco area, Sexual Chocolate is a true California wine, blending old vine Zinfandel from Napa's Howell Mountain with warm climate Santa Barbra Syrah. The Zinfandel presents a rich, warm feel that could be confused with biting into a chocolate covered cherry, while the Syrah adds a finish that does not linger after the party is over. Deep ruby. A bouquet of black raspberry and real basket of fruits on the palate, offering flavors of plum, cherry, red and dark berries and exotic apricot and peach pit.  Sexual Chocolate pairs well with late nights, friends, and a second bottle of Sexual Chocolate.  - Drink now through 2015
Suggested Retail Price: $ 29 Club Price: $ 25
Chateau La-Rose-Trintaudon Haut Medoc Bordeaux – Bordeaux, FR- 2005  
60% Cabernet Sauvignon, 40% Merlot.


A very intense colour with hints of purple. The nose is blackberries and cherries in brandy. In the mouth we have finesse and elegance rather than exuberance. The attack is straightforward, ample and fresh, the middle of the mouth is well-rounded and enveloped by elegant tannins which do not overpower. At the finish, the tannins still remain tight, barely starting to fade away.

 Drink now through 2018 - Suggested Retail Price: $ 29 Club Price: $ 26
Platinum Wine Club Picks
Banshee Cabernet Sauvignon – Napa Valley, CA – 2009 

Made from select barrels from famous and up-and-coming Napa vineyards, including Stagecoach, Ink Grade, and Coombseville, this full-bodied Cabernet exhibits a rich nose of blackcurrant, cassis, and smokey spice, with alluring floral overtones. Plum, black raspberry and hints of vanilla toast and cedary spice chime on the palate, which is framed by elegant tannins. Subtle earthy notes accent the finish, which leaves a lingering impression. Drink now through 2018 

Suggested Retail Price: $49 Club Price: $ 44
Chateau Lassegue Les Cadrans de Lassegue St. Emilion – Saint Emilion, FR 2008   

Lassegue is Saint-Emilion at its most opulent. Rich, aromatic Cabernet Franc married to the dense concentration of old-vine Merlot, seasoned with a touch of Cabernet Sauvignon results in a wine that is at once powerful and elegant. Elegant, spicy, gamy notes jump from the glass of this medium dark ruby/purple-tinged effort. Pain grille, black currant, cherry and crushed rock characteristics along with prominent minerality are also found. A thought provoking wine, it shows the depth of its character from potent impact to lingering finish. Drink now through 2023

Suggested Retail Price: $49 Club Price: $40** Special Mother’s Day Pricing
Champagne Club Picks
J Cuvée 20 Brut 25th Anniversary 1.5LTR – Russian River, CA - NV – 91 PTS WS
49% Chardonnay, 49% Pinot Noir, 2% Pinot Meunier – Pick up an extra Bottle for Mother’s Day!
WOW! Our 1st Magnum! The J Cuvée 20 “Anniversary Label” gracefully opens up with crisp lemon peel, honeysuckle and delicate yeast aromas. Upon entry, these notes are followed by a mix of Fuji apple, grapefruit and a sweet hint of angel food cake. The mid-palate flavors are interlaced with toast, caramel, warm pear, and almond. The acidity adds just enough liveliness and the citrus zest leads to a lingering lush finish. This is the perfect celebratory wine. Try it with an apricot-glazed country ham over the holidays or pair it with a fresh spring salad of mixed greens, topped with toasted walnuts and drizzled with a light vinaigrette dressing.  Drink now through 2019 
Suggested Retail Price: $60 - Club Price: $52
Canard-Duchene Brut Champagne – Ambonnay, FR – NV - 92 PTS RP
This Brut epitomizes the Canard-Duchene style, where freshness and intensity bring together nobility and nature. A blend of Pinot Noir and Chardonnay, the wine is characterized by fresh fruit aromas jostling with brioche notes. Berry, apple and bread dough flavors mark this Pinot-dominated bubbly. Rich and almost meaty, with a firm structure and concentration. A Champagne for food and perfect for every occasion.  Drink now through 2020 
Suggested Retail Price: $59 Club Price: $ 50   

Don’t miss Fantasy Friday and 


Remember Mom!


Take home a few extra bottles!
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