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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.. }'et'
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Bastianich Tomi Frivlano 2006
s 13.99 per bottle OF s 151.09 per case

When I met restaurant owner Joe Bastianich I was extremely
impressed by the story of his family’s production of this wine.
Joe was born in Friuli, Italy and when he decided to put his
name on a wine, he knew that in order to ensure the quality,
theyd need to control the production—from beginning to end.

So he bought land in Friuli and has a team making the wines to

. his specifications. The 2006 is fabulous! It is spicy and full-
flavored with an excellent balancing acidity. This will make a
terrific match for those fresh, spring foods

that we looked forward to all winter long. D7)
~Michael J. Quinlan, Jr. A// (L 2008
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Don Nicanor “The Blend” 2004 &
s I 3099 per bottle or s I 5 I 009 per case

5 ) A e
e ’ JN This wine is the perfect combination of fruit and power.
o It is blended with equal parts of Merlot, Cabernet Sauvignon
B = and Malbec and each grape shows off a bit in the taste. Merlot

gives it a soft and succulent feel throughout, while the Malbec

adds spice and richness, finally the Cabernet Sauvignon is there
giving tannin and a real polish to the wine. This is a fabulous
value and it’s just begging to be part of your table or the first
time you light the grill this year!

~Michael ]J. Quinlan, Jr. /4//‘(:/ 2008




