Weekly To-Go Tasting
Highlighting wines that are new to the shop.
Taste all Five: $27
Wines in this tasting are also on sale all week.
10% off any 3 bottles from this list
15% off any 6 bottles from this list
Discounts offered on wines purchased through 2 pm Sunday, November 8.
Please email info@vinvinowine.com to order bottles or tastes.
1. 2019 Ridge Grenache Blanc ‘Adelaida Vineyard,’ Paso Robles
$5 taste, $32 btl. >> $27.20 on 6 mix
77% Grenache Blanc, 18% Picpoul, 5% Roussanne. “Ridge’s 2019 Grenache Blanc, emerges from Adelaida
Vineyard in Paso Robles. Apricot, white flowers, tangerine and mint are some of the notes that grace this
exquisite, vibrant Rhône blend of Grenache Blanc, Picpoul and Roussanne, with a bit more Picpoul than
last year. This is such a delicious wine. (92/100)” Antonio Galloni, Vinous
2. 2018 Viré Clessé, Héritiers des Comte Lafon
$7 taste, $45 btl. >> $38.25 on 6 mix
100% Chardonnay. “A relatively high-toned nose combines notes of pear and apple compote with those of
floral and citrus scents. Once again there is very good volume to the caressing but almost painfully intense
flavors that coat the palate on the textured and sneaky long finish. Good stuff. (89-92/100)” Allen
Meadows, Burghound
3. 2019 Verduno Pelaverga ‘Speziale,’ Fratelli Alessandria
$5 taste, $26 btl. >> $22.10 on 6 mix
100% Pelaverga. This native grape variety produces pale, pretty reds. Alessandria’s version is a stunner with
super aromatics of floral and peppery spice. On the palate, it’s light and airy leaving the impression of the
nose to follow through. Quenching and fresh. This would definitely be a great compliment to your
Thanksgiving table.
4. 2018 Chinon ‘Cuvée Terroir,’ Charles Joguet
$5 taste, $24 btl. >> $20.40 on 6 mix
100% Cabernet Franc. “This wine is aged 18 months in steel tanks. Bright ruby in color, shows a nose of
violets and pepper. The 2018 vintage is more savory than the 2017. In the mount is fresh and cool, with
blackberry and blueberry flavors. An easy-drinking wine that still shows some backbone. (89/100)” Jason
Wilson, Vinous
5. 2018 Crozes-Hermitage ‘Caprice,’ Christelle Betton
$6 taste, $38 btl. >> $32.30 on 6 mix
100% Syrah. “A suave, highly perfumed bouquet evokes ripe dark berries, cherry preserves, incense and
exotic spices, with succulent herb and olive notes in the background. Concentrated but lively as well,
offering sharply defined blackberry, bitter cherry, candied violet and exotic spice flavors and a late jolt of
spicy cracked pepper. Clings with strong authority on the penetrating, floral-driven finish, which is framed
by slowly mounting tannins. (93/100)” Josh Raynolds, Vinous

