-"‘ “

‘Month\

The Table & Vine Wines of the Month Program is designed to
showease the tremendous selection available at our stores, and
highlight great wines you may not be familiar with...yet!
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Olvena Chardonnay 2007
s 14.99 per bottle OF s 161.89 per case

Up in the foothills of the Pyrenees, the Olvena Estate has some
wonderful old vines. In 2007, they contracted Michel Rolland

to help them use these old vines, and their fruit, to the best of their
potential. The Olvena Chardonnay is aged mostly in stainless steel,

but a small portion of it gets some French oak to soften and round-out
this wine. The result is spectacular! It is rich and powerful Chardonnay
that is a wonderful white for roasted chicken.

~Michael J. Quinlan, Jr.
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AR Chiiteau Pichon-Bellevue 2005 &
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Affordable Bordeaux from the high-quality 2005 vintage!
- P~ Pichon-Bellevue is located in the tiny Graves-de-Vayres appellation
". 3k and is made up of 60% Merlot. Wines like this (in this vintage) are taken
to quality levels they could never before achieve. The 2005 Chateau
Pichon-Bellevue is loaded with dark cherry fruit and hints of vanilla
from the oak used to soften this wine. It is a wine to enjoy anytime in
the next five years. ~Michael J. Quinlan, Jr.
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