
 

 
 
 

Weekly To-Go Tasting 
Week of 01/18/21 

 
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, January 24. 

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

1. 2019 Bianco Siciliane ‘Calaiancu,’ Mortellito 
$5 taste, $28 btl.  >> $23.80 on 6 mix 
90% Grillo, 10% Catarratto. Organic. From the southeastern corner of Sicily, grown in chalky soil and macerated on 
the skins for 12 hours, this wine has a wonderful texture. On the nose, complex citrus and saline notes. Light to 
medium bodied with baked lemon, lime zest and apricot, the finish is mineral and saline. This is hard to compare to 
anything else and a real delight. 
 

2. 2019 Walter Scott Chardonnay ‘La Combe Verte,’ Willamette Valley new vintage! 
$5 taste, $32 btl.  >> $27.20 on 6 mix 
100% Chardonnay. “The result is an illuminating style of chardonnay, showcasing density and precision. The palate 
spotlights evolving layers of textures which follow the classic aromatic notes of lemon zest, honeycrisp apple and 
white flowers, with the finish offering a subtle mineral and saline character.” –Winery Tasting Notes 

 
3. 2017 Saint Romain Rouge, Alain Gras 

$7 taste, $46 btl.  >> $39.10 on 6 mix 
100% Pinot Noir. “Whiffs of reduction and crushed green leaf make for a pungent nose so I would suggest a quick 
decantation first. The sleek, intense and delicious lighter weight (though not dilute) flavors exude evident minerality 
on the focused and delineated finish that displays a touch of youthful austerity. (88/100)” –Alan Meadows, 
Burghound 

 
4. 2018 Matthaisson Cabernet Sauvignon ‘Village No. 2,’ Napa Valley 

$6.5 taste, $42 btl.  >> $35.70 on 6 mix 
100% Cabernet Sauvignon. Bright ruby. This is a fresh, lifted Cabernet with plum, cassis & some cherry fruits. 
Medium-bodied and made to drink young. A touch of earth and fine, integrated tannins make this a great week-night 
dinner wine. Try with grilled pork chops or pasta with grilled vegetables. 

 
5. 2018 Ribera del Duero ‘Roble,’ Viña Sastre 

$5 taste, $22 btl.  >> $18.70 on 6 mix 
100% Tempranillo. Intense dark cherry color. Aromas of wild berries & black fruit. Rich with complex dark fruit, 
roasty notes and some mineral nuance. Really great value ‘big’ red. This would be perfect with anything smoked. 
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