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2007 Culpeo Sauvignon Blanc, Chile – Regularly $9.99 
What a great wine!  This certified organic and vegan Sauvignon Blanc is a cross between New Zealand 
and French styles.  It’s completely balanced with citrus aromas and a touch of racy fruit on the tongue.   
Are you wondering why there’s a fox on the label?  Culpeo is the name of a South American species of 
wild dog sometimes known as the Patagonian fox. 
 
2006 Benziger Carneros Chardonnay, Sonoma – Regularly $14.99 
The Benziger Family Winery is creating a new definition of wine quality through its certified-sustainable, 
organic and Biodynamic winegrowing practices. Their 85-acre certified Biodynamic Sonoma Mountain 
estate has become a research and teaching center for the cultivation of grapes with more flavor, intensity 
and site-specific vineyard character.  This wine was made with grapes grown by sustainable farming 
methods.  The cool Carneros climate produces Chardonnay grapes with bright fruit flavors and natural 
acidity.  After gentle harvesting, the grapes are fermented and aged in oak barrels for eight months.  The 
final bottling has intense aroma and flavors of pear and green apple with a clean and satisfying finish.  
Enjoy with scallops, crab cakes or your next turkey dinner. 
 
2005 Lucky Penny Red Blend, California – Regularly $12.99 
A unique blend of Bordeaux and Rhone varietals, predominantly Cabernet Sauvignon, Lucky Penny is 
one of our favorite new wines. It is a full-bodied selection that exhibits a silky smooth mouth feel and 
explodes with red and black berry fruit aromas and flavors. From the time it spends in oak barrels, you 
also will detect a sweet vanilla spice on the finish, which seems to last for quite some time. 
 
2005 Sebastiani Cabernet Sauvignon, Sonoma County – Regularly $17.99 
If you have been to any of our wine tastings, or asked us for a “great value” wine, then you already know 
how we feel about Sebastiani!  Now into their second century of winemaking, this family owned winery 
is the oldest in Sonoma and one of the most respected.  Every classic grape variety grows in Sonoma 
County, but each has "favorite places," sub-appellations within the county where the climate, soils, 
elevation, exposure and vineyard practices are ideal for that variety.  Through their many years of grape 
growing and winemaking, Sebastiani has found perfect “grape-to-site” matches and showcases them in 
Single Vineyard Selection Wines and Proprietary Wines.  Their Sonoma County wines receive the same 
hands-on attention as those in the higher tiers and deliver the best quality possible at their price.  In true 
Bordeaux style, they combined small amounts of Merlot, Cabernet Franc, Petit Verdot, Malbec and Petite 
Sirah into the Cabernet Sauvignon to give the wine balance and complexity.  The finished product has a 
deep red color with aromas of dark fruit, tobacco and mocha.  Full-bodied, with silky tannins and a hint of 
juicy blackberry, this wine is well balanced with flavors of cedar, raspberry and cocoa.  The finish is long 
and well structured allowing this wine to cellar another 3-5 years.   For those who want to wait, you’ll be 
rewarded with the emergence of intense spice, leather, vanilla and chocolate flavors.  Like most of you, I 
will NOT WAIT and plan to enjoy this wine with our next steak dinner! 
 


