
 
 
 

Weekly To-Go Tasting 
Week of 11/30/20 

 
Taste all Five: $30 

 
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, December 5. 

Please email info@vinvinowine.com to order bottles or tastes. 
 

1. 2019 Sancerre, Hippolyte Reverdy (new vintage) 
$5.5 taste, $34 btl.  >> $28.90 on 6 mix 
100% Sauvignon Blanc. Beautiful Sancerre, and all good things that Sauvignon Blanc can be. Lemon curd 
and grapefruit citrus with mineral notes. Bright, but with a touch of slick texture. A classic. 
 

2. 2018 Peay Vineyards Chardonnay, Sonoma Coast  
$7 taste, $45 btl.  >> $38.25 on 6 mix 
100% Chardonnay. “The 2018 Chardonnay (Sonoma Coast) is a gorgeous appellation-level wine. Lemon 
confit, mint, apricot and a kiss of new French oak add character to a silky, exceptionally polished wine that 
hits all the right notes. About three quarters of this fruit is from the estate. The 2018 is such a classy and 
well-balanced wine. I loved it. (92/100)” Antonio Galloni, Vinous 
 

3. 2017 Bourgogne Rouge, Nicolas Rossignol 
$7 taste, $45 btl.  >> $38.25 on 6 mix 
100% Pinot Noir. Sourced from Volnay and Pommard. This is a clean, fresh, juicy red with light, pretty red 
fruits and herbal accents with a touch of spice. Lovely, elegant and high-toned. 

4. 2018 Gigondas ‘Classique,’ Dom. du Grand Bourjassot 
$5 taste, $28 btl.  >> $23.80 on 6 mix 
70% Grenache, 22% Syrah, and 8% Mourvèdre “Tangs of crushed granite and salt juxtapose sumptuous 
black fig and dried strawberry in this wine. It’s full bodied and forward but upright, rigid tannins and fresh 
minerality lend structure and balance. Ready to drink now it could improve through 2030. (92/100)” Anna 
Lee C. Iijima, Wine Enthusiast 

5. 2016 Chianti Rufina Reserva ‘Bucerchiale,’ Selvapiana $38 
$6 taste, $38 btl.  >> $32.30 on 6 mix 
100% Sangiovese. “The 2016 Chianti Rufina Vigneto Bucerchiale is a dark, brooding wine. Swaths of tannin 
make a first impression. Gradually, black cherry, plum, lavender, cloves, leather and menthol start to 
emerge. This potent, massively tannic Chianti Rufina is going to need a number of years to come around. 
There is plenty of depth, but the elements are totally put together. The 2016 finishes with tremendous 
substance and gravitas. I expect the 2016 will always remain a brute. (94/100)” Antonio Galloni, Vinous  
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