Weekly To-Go Tasting
Week of 03/01/21
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, February 28.
Please email info@vinvinowine.com to order bottles or tastes.
1. 2018 Quivira Sauvignon Blanc ‘Fig Tree Vineyard,’ Dry Creek Valley
$5 taste, $24 btl. >> $20.40 on 6 mix
100% Sauvignon Blanc. “From certified-organic grapes fermented in both stainless steel and neutral oak,
this lovely and balanced wine tastes of peaches, white flowers and stones. Fresh, high toned and grassy, it
lingers in both acidity and dried herb, impressing in both length and grace. (91/100)” –Wine Enthusiast
2. 2017 Brundlmayer Grüner Veltliner ‘Terrassen,’ Kamptal, Austria
$5 taste, $26 btl. >> $22.10 on 6 mix
100% Grüner Veltliner. “Lightning clean, hay flowers and fine spice, echo of green nuts, zest and apple peel;
completely dry, but still juicy on the palate, firmly built, medium-bodied, good definition, light, subtle fruit
aroma, with mineral notes in the gentle aftertaste.” –Importer Notes, Skurnik
3. 2016 Valdeorras Tinto ‘Gaba do Xil,’ Ladeiras do Xil
$5 taste, $24 btl. >> $20.40 on 6 mix
70% Mencia, 30% Merenzao.
4. 2018 Cornas ‘Patou,’ Dumien Serrette
$10 taste, $68 btl. >> $57.80 on 6 mix
100% Syrah. Fresh, ripe blackberry fruit on the nose. Blackberries and macerated plums with black olive,
cedar and spice. Lush texture but great tension of acid and mineral lacing the finish. Excellent.
5. 2018 Bucklin Old Hill Ranch ‘Ancient,’ Sonoma Valley New vintage!
$6 taste, $40 btl. >> $34.00 on 6 mix
65% Zinfandel, 35% twenty-nine other grape varieties. A true field blend off of a vineyard that was planted
in 1881, this is always a house favorite. Complex wild berries, cracked pepper, exotic spices. Loaded with
fruit, but balanced and fine texture. This is a special wine from a very special site.

