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                     NOV. ’08   USUAL    CASE (cs.btl cost) 

*2006 TIZA "El Ganador" Malbec   (Argentina) $  6.95 $  8.95 $  80 ($6.66) 
*2006 HACIENDA Chardonnay (California) $  7.95 $  9.95 $  90 ($7.50) 
*2007 MARIANNA Falanghina, White (Campania, Italy) $  8.95 $10.95 $100 ($8.33) 
* 2005 BODEGAS  MARCO REAL Garnacha $  8.95 $10.95 $100 ($8.33) 
 2007 ANTON BAUER "Gmork" Gruner Veltliner, White (Austria) $  8.95 $10.95 $100 ($8.33) 
 2007 BARBI "Abboccato" Orvieto Classico, White (Umbria, Italy) $  9.95 $11.95 $110 ($9.17) 
 2006 CALCU RED (Colchagua Valley, Chile) $10.95 $13.95 $125 ($10.25)
 2006 PAVILION Cabernet Sauvignon  (California) $11.95 $15.95 $140 ($11.66)

 

• TIZA "El Ganador" Malbec – Hand-harvested and aged for 6 months in new French oak. Deep ruby purple 
color with flavors of dark fruits and plums with some spice and plenty of structure. Grill a steak, preferably 
prime, and enjoy.  • HACIENDA Chardonnay – straightforward California chardonnay –very lightly oaked - 
that is surprisingly balanced and quite easy to drink  •MARIANNA Falanghina – refreshing and bright with 
aromas of  peach and apple. Ideal with salads and fish. • 2005 BODEGAS  MARCO REAL Garnacha -- “The 
2005 Garnacha (15% of the wine was oak-aged for 6 months) exhibits plenty of spice, pepper, and kirsch in its 
expressive nose. Medium-bodied, it has some elegance as well as fine depth and length. 88pts.” (WA #169)   
•ANTON BAUER "Gmork" Gruner Veltliner -Fruit, white pepper, spice, and apple flavors with crisp 
acidity and finesse.The perfect fondue wine. •BARBI "Abboccato" Orvieto – notes of stone fruit and white 
flowers. On the palate, the high acidity is matched by a touch of  “Abboccato” which means “off-dry” in Italian.   
•CALCU RED -  (Cabernet Sauvignon, Carmenère and Cabernet Franc) Medium-weight, with a mix of cherry, 
red currant and herb notes, followed by an earthy finish.  •PAVILION Cabernet Sauvignon  – “Vivid ripe 
blackberry, blueberry and plum notes are intense and flavorful, with cedar, tobacco and savory notes and 
polished tannins.” 87pts. (WS 6/15/08)  The November case has 2 each of the first four wines (*) and 1 each of 
the last four and is reduced 26% to $99.95! 
 
 
 
 
 
 
 
  
 
 

 
SATURDAY WINE TASTING 

Every Saturday between 2pm and closing we will offer two wines to taste and enjoy while shopping. Perfect 
just before or after a movie at the Westhampton. 
 

EMERSON’S DELIVERS! 
Consult with us on wines for your party or event and we will deliver directly to your home or office. Our 
regular deliveries will be made on Friday afternoons. There is no minimum order but there will be a delivery 
charge of $10. Currently our regular service areas are zip codes 23226, 23229 and 23221. Please call to discuss 
service beyond those areas. 

OUR NOVEMBER THANKSGIVING TASTING EVENT 
Wednesday November 19th from 5:30 pm to 7:30 pm at our Store on Grove Ave. 

2nd ANNUAL “WINES OF THANKSGIVING” 
Join us for Turkey, Stuffing and seasonal vegetables and wines for the Thanksgiving table.  
A list of wines will be available in the store and special pricing will be available for purchases 

made during the tasting. 

FINE WINES & CHEESE 



NEW ARRIVALS 
1998 LEROY Bourgogne Blanc – If you enjoy Chardonnay, this is a wine you must try. Lalou Bize Leroy’s 
domaine and negociant wines (and we have many of both in the store) are the benchmark for Burgundy, but 
they are incredibly expensive. Each year, through her distributor, she offers up a variety of wines from her 
extensive cellar and we recently tasted and purchased these 1998’s as they are, relatively speaking, affordable. 
This chardonnay is for drinking now and it is seamless, unctuous and balanced with plenty of well integrated 
oak.  $44.95  (“Burgundy Lovers owe it to themselves to sample the craft and artistry of Leroy” – R.  Parker, Jr.) 
2006 PETALOS del Bierzo – “purple-colored with a fragrant nose of violets, lavender, mulberry, and 
blueberry. Ripe, supple, and sweetly fruited, it will evolve for 2-3 years and drink well through 2015.This estate 
was started in 1998 by Alvaro Palacios. It has steep hillside vineyards and 60-100 year old vines planted in 
100% Mencia, a varietal indigenous to Bierzo, a cool-climate D.O. 91 pts” (WA #178) $24.95 

 
JEAN-LUC THUNEVIN 

Our October tasting with Jean-Luc was a great success and he gave us a nice write-up on his blog. We’ll have a 
copy of that on our website once it’s up and running. All the wines were well received, but we especially liked 
the 2005 Bad Boy A.O.C. Bordeaux,  as did Robert Parker: “A superb sleeper of the vintage, this Bordeaux 
blend from Jean-Luc Thunevin delivers everything it should. Loads of plum, cassis, and cherry fruit are found 
in this silky-textured, medium-bodied, pure, delicious effort. Bordeaux needs to make more wines such as this. 
88pts.” (WA #178) $31.95 

 
THANKSGIVING WINE SUGGESTIONS 

The best way to get the right wine for Thanksgiving is to stop by the store for our November tasting where you 
will be able to taste wines in concert with the food of the season. Absent that, here are the best generic 
suggestions for the basic Turkey w/ stuffing dinner, and when you stop in we will be happy to help you pick the 
one that matches your taste and your meal: 
 White Wines – Sauvignon Blanc, Pinot Gris, Viognier, and especially Alsatian or German Riesling 
 Red Wines –Beaujolais and Pinot Noir, particularly from  Burgundy or Oregon. 

 
2OO7 “THE PRISONER” 

The 2007 vintage of Dave Phinney's "The Prisoner” from Orin Swift is scheduled for release the last week in 
October (around Halloween). This has been without question our largest selling Zinfandel blend and the 2007 is 
purported to be as good if not better then the '05 and '06. The '07 blend is 50% Zinfandel, 24% Cabernet 
Sauvignon, 14% Syrah, 9% Petite Sirah and a dash of Charbono and Grenache. $34.95 

 
2008 BEAUJOLAIS VILLAGES NOUVEAU 

This year we will, once again, be offering a Village level Nouveau, the 2008  Manoir du Carra, Beaujolais 
Villages Nouveau. We recently blind tasted some Beaujolais-Villages for the store and this producer was a 
clear winner. We think their Nouveau will be one of the best of the vintage. The cost remains $13.95/bottle or 
$141.95/case (this includes the 15% discount). The wine, as always, will be available the third Thursday in 
November (11/20). Pre –order you case before November 19th and receive a 20% case discount and pay 
only $133.95/case. CALL 285-8011 to reserve your case. 

 
VALUE WINES 

Not necessarily the least expensive wines, but rather those that offer the best “bang for the buck”: 
VIGNERONS DE ST.-FÉLIX DE LODEZ 2005 Les Hauts de la Brune Coteaux du Languedoc-              
“A suave red, with muscular flavors of red cherry, plum and berry. This is also crisp, with lots of iron, mineral 
and tannins on the finish. Syrah, Grenache and Mourvèdre. 87pts.” (WS 6/15/08)  $10.95 
 2007 BURGANS Albarino - is light gold-colored with a sprightly nose of mineral, spring flowers, and lemon 
peel. Ripe, balanced, and concentrated, this is an ideal match for flaky fish courses…. in terms of bang for the 
buck, it has no challenger. 90pts.” (WA # 178) $12.95 
 
 

OUR OWN EMERSON LATE BOTTLE VINTAGE PORT TRUFFLES – $4.95 and $5.49 


