- NEW .

ARRIVALS If

ELLIER

I"

: yAGNIAON NIl

. FORALL!

.I ‘ : Y
.l X o4 i R
. i ] ¢ :
’ 3 :
IF' '.-ull: - . ™
i " \ | ' - e " o -
i , i '
b ) A '
W ..‘ . .

TALIAN STYLE
FESTIVE FOOD
AND WINES

40 WINES ,Il
INSTORES |

. NOVEMBER 28 AND: f
: DECEMBER 12 i Is [,

JANES HYNI]I(II'p
ANNE DORVAL




- NEW .

ARRIVALS

CELLIER

NOVEMBER 28

---------------- "
v PDOMAINE AT.&B

BRRTOMNT LIERHARDT | R

G L ;

-Z’U/M' ! .'/td'?”fltﬂdl

| FLON OB LA POSTAINS
ke

MAN IO
Mm KV BOTTEILLE AT DRI

e —momrz— B
P.19 |
FRANCE & 2 FRANCE @ *°
DOMAINE ANTOINE LIENHARDT DOMAINE A. F. GROS
LES PLANTES AU BOIS 2011, CLOS DE LA FONTAINE 2010,
COTE DE NUITS VILLAGES | VOSNE-ROMANEE
$36.00 12015550, 750 ML, $73.50 11913112, 750 ML,
13% ABV 14% ABV
NUMBER OF CASES: 150 NUMBER OF CASES: 125 (6 BOTTLES)
New producer Antoine Clos de la Fontaine is exclusive

| toa property that's smaller than
a football field. Such a privilege
| to be abte to enjoy it!
= PAIRINGS: STRAWBERRY-
TARRAGON SALAD, VEAL CHOPS
WITH SAGE BUTTER
| = GRAPE: PINOT NOIR

AROMAS
AROMAS HERBS, RED FRUIT,
RED FRUIT, SWEET SPICES, ‘ FOREST FLOOR, FRUIT
PEPPER, VIOLETS DROPS, CINNAMON

ACIDITY - MODERATE ACIDITY - MODERATE
I I

Lienhardt's first vintage, crafted
in partnership with Juliette
Joblot of the celebrated estate
of the same name.

= PAIRING: VEAL CHOPS

= GRAPE: PINOT NOIR

SUGAR LEVEL - DRY SUGAR LEVEL - DRY
] _—

BODY - MEDIUM BODY - MEDIUM

I I
PALATE - GENEROUS PALATE - GENEROUS
I . I

WO0O0D - SUBTLE WO0O0D - SUBTLE
I B I
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ALVARO PALACIOS
LES TERRASSES 2010, PRIORAT

$32.00 10931562, 750 ML,
14,5% ABV

NUMBER OF CASES: 150

Alvaro Palacios’ Priorat wines
deftly combine modernity and
tradition. Palacios was one
of the early architects of the
area’s resurgence.

= PAIRING: ROAST TURKEY WITH
BACON-AND-DRIED-CRANBERRY
STUFFING

= GRAPES: CARIGNAN, GRENACHE

AROMAS
RASPBERRY, VIOLETS,
SPICES, PENCIL LEAD

ACIDITY - MODERATE
I
SUGAR LEVEL - DRY
I E—
BODY - MEDIUM
I
PALATE - GENEROUS
I
WOOD - EVIDENT
I E—
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FRANCE
CHATEAU GRUAUD LAROSE
LAROSE DE GRUAUD 2010,
SAINT-JULIEN

$49.50 12042558, 750 ML,
13.5% ABV
NUMBER OF CASES: 125

Orawn from the same vineyard
as bruaud Larose, a Saint-
Julien Second Growth. An
affordable opportunity to
understand Bordeaux greatness.

= PAIRINGS: TRUFFLE RISOTTO,
GAME MEAT

= GRAPES: CABERNET SAUVIGNON,
MERLOT, CABERNET FRANC

AROMAS -

ANIMAL, LEATHER, RUBBER,
SPICES, PINK PEPPERCORN,
MOCHA, ROASTED NOTES

ACIDITY - MODERATE
I

SUGAR LEVEL - DRY
I '

BODY - MEDIUM
I D S

PALATE - GENEROUS
I

WOOD - EVIDENT
I

P.57
FRANCE @ 2%

PHILIPPE CAMBIE
LES HALOS DE JUPITER 2010,
CHATEAUNEUF-DU-PAPE

$49.75 11806472, 750 ML,
15% ABV

NUMBER OF CASES: 99

| Philippe Cambie (Robert
Parker's 2010 winemaker of
the year) adores Grenache.
Reflecting the care taken in |
vineyard, this one is excellen

= PAIRING: DUCK LEG CONFIT

= GRAPE: GRENACHE

AROMAS
DARK FRUIT, SPICES,
PEPPER, LICORICE

ACIDITY - MODERATE
N Y P

| SUGAR LEVEL - DRY

\ BODY - FULL
R S
PALATE - STRUCTURED
A R R

‘ WOOD - EVIDENT
I N—



