Welgemeend
Sauvignon Blanc
Paarl, South Africa 2015

$12.99
Quoted at

$19.00 *

You save $6.01

“This Sauvignon Blanc with a touch of Chenin Blanc and Nouvelle is a lively wine
with tropical fruit, pineapple and guavas and finishes with gooseberry and cutgrass crispness. A full, slightly more complex wine to be enjoyed at sundown or
with chicken, fish or pasta.”

*Winemaker’s notes

“I have always been a fan of South African Sauvignon Blanc, from region to region
they are stylistically different. Paarl offers sweet tropical fruits along with a steely
lemongrass note and crisp refreshing acidity. Excellent!”
—Steve Pollack, wine buyer for the Chairman’s Selection® program

Type/color
White

Body

Grape Variety/Blend
Sauvignon Blanc

Sweetness
Oak Influence
Unoaked Subtle

3

Oaky
Code 78317

Le 7 Torri
Fiano di Avellino DOCG
Campania, Italy 2015

$11.99
Quoted at

$22.99 *

You save $11.00

“The wine has a straw-yellow color, with fruity and floral scents. The taste is soft,
warm with a long persistence. It goes well with dishes based on processed cheeses,
shellfish, roasted fish and white meats.”

*Winemaker’s notes

“Crushed flowers, lime, and white peach open to floral notes and mineral water
flavors. Excellent!”
—Steve Pollack, wine buyer for the Chairman’s Selection® program

Type/color
White

Body

Grape Variety/Blend
Fiano

Sweetness
Oak Influence
Unoaked Subtle

Code 78442

3

Oaky

Marchesi di Barolo
Coste di Rose Barolo DOCG
Piedmont, Italy 2006

$49.99
Quoted at

$85.00 *

You save $35.01

“A round, fleshy red, offering aromas of flowers, cherry, licorice and tar. Firm, but
exhibiting fine harmony, this should be approachable soon. Sweet fruit and mineral
mark the finish. Best from 2014 through 2027.”

*92 Points Wine Spectator Online, 2012

“One of the best Barolos of the year, Coste di Rose is a natural beauty with
gorgeous, thick extraction and perfectly balanced aromas of blueberries, violets,
almond paste, sweet spice and root beer. The wine shows impressive heft and
density, yet it is elegant and polished at the same time with finely textured tannins.
Cellar this delightful wine ten years or more.”

—95 Points and a ‘Cellar Selection’ Wine Enthusiast, December 1, 2010
Type/color
Red

Body

Grape Variety/Blend
Nebbiolo

Sweetness
Oak Influence
Unoaked Subtle

Code 78476

Oaky

Maynard’s
Encyclopedia of Ports
Douro, Portugal

6-50ml

$39.99
Quoted at

$69.99 *

You save $30.00

“This incredible gift pack offers an exploration of the six different styles of Port, each
in a 50ml flute bottle. Packaged in a beautiful box for immediate appeal. A great gift
for the Port drinker or cigar smoker.”
—Steve Pollack, wine buyer for the Chairman’s Selection® program

Type/color • Dessert
Grape Variety/Blend
White Port – 1-50mL • Gouveio, Donzelinho, Viosinho, and Malvasia Fina
• Full, rounded, creamy, and fruity. It is a medium-sweet Port.

Ruby Port – 1-50mL • Touriga Nacional, Touriga Franca, Tinta Roriz,
• It is characterized by its softness, with a perceived fruity character.

Tinta Barroca, and Tinto Cão

Late Bottled Vintage 2011 – 1-50mL • Touriga Franca, Tinta Roriz, and Tinta Barroca
• It has a fruity flavor with a sense of black cherry, red plum, and blackberry. The tannins are smooth, rounded,
and luscious, giving this port great complexity.
10 Year Old Porto – 1-50mL • Touriga Franca, Touriga Nacional, Tinta Roriz, Tinto Cão, and Tinta Barroca
• A delicate nuttiness, honey, and a hint of toffee, combined with ripe berry fruit and subtle, mellow notes of
chocolate, butterscotch, and fine oak.
20 Year Old Porto – 1-50mL • Touriga Franca, Touriga Nacional, Tinta Roriz, Tinto Cão, and Tinta Barroca
• This wine has a lighter amber/tawny color, with complex, spicy, jammy, and nutty aromas and hints of
orange flower and a fine oakiness coming from the aging in casks.
30 Year Old Porto – 1-50mL • Touriga Franca, Touriga Nacional, Tinta Roriz, Tinto Cão, and Tinta Barroca
• This wine has a deep amber and copper hues, with aromas of hazelnuts and vanilla notes. Smooth as silk,
with flavors of honey, chocolate, and toffee, balanced by refreshing acidity leading to an elegant finish.
Code 78365

Gloria Ferrer
Royal Cuvée Brut
Late Disgorged
Carneros, California 2007

$21.99
Quoted at

$40.00 *

You save $18.01

“The later disgorging of this wine made from 67% Pinot Noir and 33% Chardonnay
has given it a complexity of texture and flavor that’s compelling, an older goldenapple and dried apricot sensibility that’s intriguing on the nose and palate. Sizzling
acidity makes for a crisp, dry wine, with lengthy finish.”

*93 Points Wine Enthusiast, December 31, 2015

“Rich and creamy, showing an appealing touch of age, with notes of brioche,
candied ginger and lemon tart that linger on the long and yeasty finish. Drink now.”

*91 Points Wine Spectator, December 15, 2015
Type/color
Sparkling

Body

Grape Variety/Blend
Pinot Noir, Chardonnay

Sweetness
Oak Influence
Unoaked Subtle

3

Oaky
Code 78349

HKG Estate
Chardonnay North Bridge
Russian River Valley, California 2012

$19.99
Quoted at

$34.00 *

You save $14.01

“A tropical aroma profile melds well with accents of fresh apple. Flavors of pear
are complemented by hints of lemon rind. Vanillin aromas are shyly present behind
the toasty oak finish.”

*Winemaker’s notes

“Excellent depth, baked apple, toasty vanilla, and tropical fruit flavors. Rich and
very well balanced.”
—Steve Pollack, wine buyer for the Chairman’s Selection® program

Type/color
White

Body

Grape Variety/Blend
Chardonnay

Sweetness
Oak Influence
Unoaked Subtle

Oaky
Code 78372

Brandlin
Cabernet Sauvignon
Mount Veeder, California 2012

$39.99
Quoted at

$60.00 *

You save $20.01

“Exhibits a rich, tapered core of dark berry, anise, cedar and loamy earth, with firm
yet rounded tannins that support the fruit mix, giving this traction and depth. Drink
now through 2028.”

*92 Points Wine Spectator, October 15, 2015

“The 2012 Cabernet Sauvignon Brandlin Estate (100% Cabernet Sauvignon)
exhibits a dense purple color, sweet blackberry and cassis fruit, an attractive floral
component, impressive purity, and the vintage’s hallmark characteristics of ripe
tannin, luxurious texture and medium to full body. Drink it over the next decade.”

*90 Points Wine Advocate, October 23, 2014
Type/color
Red

Body

Grape Variety/Blend
Cabernet Sauvignon

Sweetness
Oak Influence
Unoaked Subtle

Oaky
Code 78340

Clos du Val
The Three Graces
Proprietary Red
Napa Valley, California 2013

$24.99
Quoted at

$65.00 *

You save $40.01

“Our Three Graces Proprietary Red is the perfect creative expression of the bounties of the Napa Valley. The
color is an inky garnet hue and the nose opens to aromas of carob, red fruits and juicy plum. A creamy and
complex core of chocolate, spice and purple fruits elevate the palate. The textures are juicy, and vibrant with
tannins that are well integrated and perfectly approachable alone or with food.”

*Winemaker’s notes

“Aromas of black cherry and brambleberry fruit and black plum. Inky and dark in color. Still showing its youth
with a touch of austerity, this will soften with age. I would suggest decanting for a few hours. Very good!”
—Steve Pollack, wine buyer for the Chairman’s Selection® program

Type/color
Red

Body

Grape Variety/Blend
Cabernet Sauvignon, Syrah, Pinot Noir,
Petite Syrah, Petit Verdot

Sweetness
Oak Influence
Unoaked Subtle

Oaky
Code 78322

Quinta do Vallado
Touriga Nacional
Douro, Portugal 2014

$38.99
Quoted at

$60.00 *

You save $21.01

“With a deep red color and crimson highlights, the 2014 Quinta Do Vallado Touriga
Nacional boasts great concentration. Its nose is mature, redolent in wild red fruits
with some orange citrus characters as well as violets and spicy notes. The taste is
elegant, fruity and round, with silky tannins. It is a totally balanced wine, with a
long, refreshing finish.”

*Winemaker’s notes

“Blue fruit with perfume and dusty cherry. The tannin structure is beautifully
balanced. Outstanding!”
—Steve Pollack, wine buyer for the Chairman’s Selection® program

Type/color
Red

Body

Grape Variety/Blend
Touriga Nacional

Sweetness
Oak Influence
Unoaked Subtle

Code 78426

Oaky

Francois Lurton
El Albar
Tempranillo

$11.99
Castillo Y Leon, Spain 2014

Quoted at

$23.00 *

You save $11.01

“Garnet colour with cherry-coloured reflections. Bright and clear. An expressive
intense nose with jammy black wild fruits, blackberry, blueberry and a note of
cloves and liquorice. On the palate, the wine is fresh. Very agreeable with a final
fruity finish.”

*Winemaker’s notes

“Jammy and ripe, with black fruit, anise hints, and fine-grained tannin structure.”
—Steve Pollack, wine buyer for the Chairman’s Selection® program

Type/color
Red

Body

Grape Variety/Blend
Tempranillo

Sweetness
Oak Influence
Unoaked Subtle

Code 78416

Oaky

Le Ragose
Amarone della Valpolicella Classico DOC
Veneto, Italy 2007

$29.99
Quoted at

$55.00 *

You save $25.01

“Steeped prune, vanilla, resin, exotic spice and crushed blue flower aromas lead
the way on this concentrated wine. The rich, dense palate delivers blackberry jam,
raisin, licorice and mocha while firm, glossy tannins provide structure.”

*91 Points Wine Enthusiast, December 1, 2015

“Candied cherry and strawberry fruit flavors are layered with hints of herb-crusted
beef, tarry smoke and spice in this grippy red, with a juicy finish. Best from 2018
through 2023.”

—89 Points Wine Spectator Online, 2016
Type/color
Red

Body

Grape Variety/Blend
Corvina, Rondinella, Corvinone

Sweetness
Oak Influence
Unoaked Subtle

Code 78475

Oaky

Smashberry
White Wine

Central Coast, California 2013

$9.99
Quoted at

$15.00 *

You save $5.01

“A generous mix of yellow raisin, honeysuckle, ripe melon and mango flavors
that are supple and smooth, accented by toasted cedar and spice. Juicy finish.
Roussanne, Riesling and Muscat Canelli. Drink now.”

*89 Points and ‘Top 15 California White Rhones’ Wine Spectator, May 31, 2016
“Rich and sweet, with passion fruit and tropical fruit bands. Good acidity.
Uncomplicated, but so good.”
—Steve Pollack, wine buyer for the Chairman’s Selection® program

Type/color
White

Body

Grape Variety/Blend
Roussanne, Muscat Canelli, Riesling

Sweetness
Oak Influence
Unoaked Subtle

Code 78490

3

Oaky

Robert Mondavi Winery
Cabernet Sauvignon Oakville
Napa Valley, California 2013

$31.99
Quoted at

$65.00 *

You save $33.01

“The 2013 Cabernet Sauvignon Oakville is another succulent, expressive wine that
should drink well with minimal cellaring. Mocha, plums, espresso, dark spices and
menthol all meld together. This is an unusually open, juicy 2013 with plenty of flesh
and near term appeal.”

*90-91 Points Vinous Media, October 2015

“Tightly wound, with a muscular mix of lead pencil and graphite accenting the core
of dense berry, earth, gravel and cedary oak notes. Slowly reveals black licorice, anise
and savory herb flavors, but needs cellaring time. Best from 2019 through 2030.”

—91 Points Wine Spectator, November 30, 2016
Type/color
Red

Body

Grape Variety/Blend
Cabernet Sauvignon

Sweetness
Oak Influence
Unoaked Subtle

Code 4021

Oaky

EME
de Casado Morales
Rioja, Spain 2010

$19.99
Quoted at

$43.00 *

You save $23.01

“Tightness is a recurrent theme on this acid-driven, zesty Graciano that’s ripped like
a bodybuilder. Pure cherry, plum and red-flower aromas are appealing and taut.
Spunky plum and red-cherry flavors come with a toasty aftertaste, while the finish
is long, with oaky persistence. Drink this red zinger through 2025.”

*91 Points and a ‘Cellar Selection’ Wine Enthusiast, May 1, 2015

“Cherry cough drop, with black pepper and anise flavors. Expansive and saturating
on the palate. Excellent!”
—Steve Pollack, wine buyer for the Chairman’s Selection® program

Type/color
Red

Body

Grape Variety/Blend
Graciano

Sweetness
Oak Influence
Unoaked Subtle

Code 78405

Oaky

Zenato
Ripassa Valpolicella Superiore DOC
Veneto, Italy 2012

$18.99
Quoted at

$28.99 *

You save $10.00

“Deep ruby-red in color, this wine shows intense aromas of blackberries and black
currants underscored by aromas of spice pepper, and a hint of leather. On the
palate, it is smooth and viscous with well-balanced acidity and alcohol.”

*Winemaker’s notes

“Aromas of red cherry and berry fruits, followed by cherry licorice. The palate is
elegant and smooth with a rich mouthfeel.”
—Steve Pollack, wine buyer for the Chairman’s Selection® program

Type/color
Red

Body

Grape Variety/Blend
Corvina, Rondinella, Oseleta

Sweetness
Oak Influence
Unoaked Subtle

Oaky
Code 78264

Clos LaChance
Syrah Estate Grown
Central Coast, California 2012

$9.99
Quoted at

$18.00 *

You save $8.01

“Dark berry fruit, a touch of cocoa and a dusty quality show on the nose of this
twist-top bottling. There is lots of tannic structure on the sip, with mouthfuls of
black and purple fruit, some black pepper and a touch of bitter coffee.”

*86 Points Wine Enthusiast, July 1, 2016

“Blackberry and plum with hints of cola and blueberry. Medium-bodied and wellbalanced. Great Syrah!”
—Steve Pollack, wine buyer for the Chairman’s Selection® program

Type/color
Red

Body

Grape Variety/Blend
Syrah

Sweetness
Oak Influence
Unoaked Subtle

Code 78469

Oaky

Borgo Maragliano
Brachetto
Piedmont, Italy 2015

$11.99
Quoted at

$18.00 *

You save $6.01

“Intense purple and ruby red. Typical aromas of wild rose and strawberry. Floral and
musky notes with light nuances of forest fruits and an unexpected hint of nutmeg.
Sweet, aromatic and balanced in the mouth, with an enjoyable savory finish and
balmy echoes.”

*Winemaker’s notes

“Creamy strawberry and raspberry flavors. Frizzante styled. Sweet and very lively.
Serve chilled. Very good!”
—Steve Pollack, wine buyer for the Chairman’s Selection® program

Type/color
Red

Body

Grape Variety/Blend
Brachetto

Sweetness
Oak Influence
Unoaked Subtle

Code 78500

3

Oaky

Tenuta Sant’Anna
Prosecco Extra Dry DOC
Veneto, Italy NV

$12.99
Quoted at

$19.99 *

You save $7.00

“Tenuta Sant’Anna NV Prosecco is light, refreshingly effervescent and well-priced.
Just the right touch of sweetness makes it especially friendly and pleasant to the
taste. Initially cool and soft on the palate with fine bubbles, the mouthfeel gives
way to fruity traces of peach and pear flowers. Prosecco is a popular before-dinner
drink (aperitivo), but it can also be served throughout the meal especially with
seafood, light salads, tempura and sushi.”

*Winemaker’s notes

“Fresh, lively bubbles with apple, citrus and a note of stone fruit.”
—Steve Pollack, wine buyer for the Chairman’s Selection® program

Type/color
Sparkling

Body

Grape Variety/Blend
Glera

Sweetness
Oak Influence
Unoaked Subtle

Code 78467

3

Oaky

