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2005 Prendo Pinot Grigio, Alto Aldige - Regularly $11.99 
Wilhelm Walch Winery has been producing Pinot Grigio since 1869 when the winery was founded.  
Located in the prized region of Alto Aldige, this winery has a historical stone cellar that houses their 
famous detailed oak casks, hand-carved in 1880.  Aged in stainless steel, this wine goes through partial 
malolatic fermentation which creates layers of fruit with a delightfully fresh, crisp long finish.  Enjoy this 
wine with fish, cheese, or just on it’s own! 
 
2004 Grant Burge (Unwooded) Barossa Chardonnay, Australia – Regularly $10.99 
Grant Burge is a fifth generation winemaker absolutely committed to the Barossa Valley. All of Grant 
Burge red wines are produced at the Illaparra Winery, which Grant purchased in 1993; white wines are 
vinified at his Barossa Vines Winery purchased in 1999.  His Miamba Shiraz has been a “People’s 
Choice” for over a year, so we decided to introduce one of his whites. This unoaked Chardonnay has 
delicious varietal peach and melon aromas, along with rich buttery notes. Bright acidity balances the 
fullness of the wine and brings a flavor of lingering, ripe peaches and green apples. 
 
 
2004 Bodegas Marco Real Garnacha, Spain  – Regularly $8.99 
The up and coming wine region of Navarra borders France on the northern portion of the Iberian 
Peninsula and is the home of running of the bulls.  Marco Real was started in 1988 as a group project 
among friends.  In 1990 a new "boutique" winery was built and 200 hectares of vineyards were 
purchased.  Marco Real also has wine-making interests in Toro and Argentina. This full-bodied Garnacha 
shows plenty of black cherry and clove flavors with a bit of coffee on the smooth, long finish.  Don’t be 
afraid to cellar this wine for a few years or drink now and pair with Idiazabal cheese from Spain 
 
2003 Castello di Gabbiano Chianti Classico Reserva, Tuscany – Regulary $19.99 
All Castello di Gabbiano Chianti are considered some of the highest-quality wines of the Chianti sub-zone 
of Tuscany.  For their Classico Reserva they select Sangiovese grapes grown at the highest elevations of 
their estate.  It is a rich burgundy color, with aromas of aged leather and cedar, and spiced with black 
pepper and nutmeg.  The bold and spicy palate has softer blackberry flavors on the smooth finish.  You 
can drink this now with prosciutto stuffed portabella mushrooms, or cellar it for another 5 years. 


