
NEW SUMMER SELECTION

This is our most popular feature. The Green’s wine tasting team scours the world to find what we believe are
the best wines around for under $10. We found selections from France, Italy, California, Argentina, Australia,
Portugal, Germany, Spain, and Greece. There are a lot of different flavors and styles to enjoy, and all are very
good quality. -Michael Bishop, Green’s Wine Buyer

10% Case Discount (Mixed or Solid)

RED WINES

Les Acanthes Merlot VDP Oc 2009
Green’s Cash Price: $6.99

Just pure supple, soft fruit and a touch of that Merlot chocolate-this is an amazing Merlot for
$6.99. Very well-balanced, it remains refreshing in the aftertaste.-Green’s Wine Buyer

Domaine de Pellehaut Rouge Gascogne Rouge 2009
Green’s Cash Price: $7.99

The two grape varietals in this wine, Merlot and Tannat (southwest’s France’s powerful
native grape variety), complement one another perfectly. One gives the soft, round
character of Merlot to tame the big structure and flavor of the Tannat. Berry fruit, with hints
of cocoa in the bouquet, the flavor is smooth, with supple ripe fruit on the palate.

 I’d serve this at cool room temperature, around 65F.-Green’s Wine Buyer

Stella Montepulciano d’Abruzzo 2006
Green’s Cash Sale Price: $6.99

“…plump style with plenty of dark cherry tobacco and herb flavors. This accessible, easy going red is an excellent choice
for casual drinking as well as a terrific value…87 points.”-The Wine Advocate



Ravenswood “Zen of Zin” Old Vine Zinfandel 2007
Green’s Cash Price: $7.49

Sourced predominantly from Sonoma County, with a selection of fruit brought in from several other premium California
winegrowing regions, the wine has a complex, tar, balsamic, and berry bouquet. Spicy on the palate, integrated with
concentrated black fruit flavors, I can’t believe this is a $7.49 bottle of Zinfandel. Amazing!-Green’s Wine Buyer

Ch. L’Ermitage Victor-Costieres de Nimes Rouge 2008
Green’s Cash Price: $9.99

This area is located at the very southern end of the Rhone Valley, just west of Provence. A blend of 50% Syrah, 30%
Mourvèdre, and 20% Grenache, it has a peppery, black fruit bouquet. On the palate, it is spicy with soft fruit flavors and a
persistent finish. Delicious to drink now with beef, lamb chops, sausages, and flavorful cheeses. –Green’s Wine Buyer

Goulart Malbec Mendoza 2008
Green’s Cash Price: $9.99

“Rather plush, with a toasty edge to the fig, currant preserve and melted licorice snap notes. Nice streak of roasted
mesquite weaves in as well, lengthening the full-bodied finish….88 points.”-The Wine Spectator

Georges Duboeuf  Regnie “Flower Label” 2008
Green’s Cash Price: $9.99

Regnie was upgraded to cru status in 1988, and is located on sloping hillside vineyards immersed between Morgon to the
north and Brouilly to the south. This 2008 displays bright cherry red color with hints of violet; aromas of redcurrants and ripe
raspberries and flowers. Full-bodied and supple with light tannins. It is fresh, fruity and has a particularly long finish.-Green’s
Wine Buyer

Arenberg The Stump Jump Grenache/Shiraz/Mourvedre 2008
Green’s Cash Price: $8.99

“Light in texture and fragrant with floral, berry and beet aromas, this plays its fresh flavors against refined tannins, lingering
effortlessly. Grenache…90 points.”-The Wine Spectator

Les Acanthes Cotes du Rhone 2009
Green’s Cash Price: $9.99

Be the first on your block to taste a 2009 vintage of Cotes du Rhone. The Wine Spectator reviewed this vintage by saying,
“…a scintillating harvest...” I can tell you from my own experience from tasting southern Rhones this past January that 2009
is going to give the recent great years, 2007 and 2005, a run for their money.

This wine has a pretty strawberry/ cherry bouquet. It’s a flavorful wine, but not heavy, delicious for drinking even at this early
stage.-Green’s Wine Buyer

Clante Chianti 2007
Green’s Cash Price: $9.99

A Chianti with soft forward fruit. Dark cherries in its bouquet, there is a lot of supple red fruit character in the taste with a hint
of licorice.-Green’s Wine Buyer

WHITE WINES



Les Acanthes Viognier VDP Oc 2009
Green’s Cash Price: $7.99

Tasty Viognier for only $7.99! Flowers and white fruits in the bouquet, very aromatic, it has that soft
rich flavor and texture that this varietal is renowned for. It’s the perfect summer quaff and a great
match with fish or chicken.-Green’s Wine Buyer

Bogle Sauvignon Blanc California 2009
Green’s Cash Price: $7.99

Bogle has consistently won “best buy” accolades with this wine in the past several vintages, and the 2009 is cut from the
same mold. Fresh white fruit and a hint of herb in the bouquet, this juicy “in your face” enjoyable Sauvignon Blanc is a perfect
match for summer parties and foods.-Green’s Wine Buyer

Aveleda Fonte Vinho Verde 2008
Green’s Cash Price: $8.99

This delightful thirst-quencher from Portugal is light and crisp on the palate with just a bare hint of spritz in the finish. A great
fish or shellfish accompaniment, it is a delight to drink by itself. - Green’s Wine Buyer

Grayson Chardonnay California Lot 13 2008
Green’s Cash Price: $8.99

"Elegant honeysuckle, orange blossom, and tropical fruit aromas are followed by a nicely-textured, medium-bodied
Chardonnay displaying outstanding purity, freshness, and overall equilibrium…88 points.” - Robert Parker

Ch. L’Ermitage Victor-Costieres de Nimes Blanc 2009
Green’s Cash Price: $9.99

One sees little Rhone Valley white wine in the U.S., but boy-they can be delicious. This wine is made from 60% Roussanne,
20% Viognier, and 20% Grenache Blanc. The aromatics are primarily taken for the Roussanne and Viognier, giving them a
strong floral and fruity character. Dry, refreshing, and medium to full bodied on the palate, this refreshing white wine is a
great match with fish, chicken, and veal. Great alone as an aperitif too.- Green’s Wine Buyer

“Dr. L” Loosen Bros. Riesling Mosel 2008
Green’s Cash Price: $9.99

Selected as one of The Wine Spectator’s Top 100 wines for 2009, their review said,
“Sleek and tangy, showing apricot, lime and mango flavors matched to a lively structure.
There's good harmony and persistence through the finish…90 points.”

Domaine de la Hallopière Chardonnay VDP Jardin 2009
Green’s Cash Price: $7.99



When offered this wine, and before tasting it, I frankly was unenthusiastic. Thinking, oh boy...Chardonnay from the Loire
Valley- why? There are so many other places that do so well with this malleable grape, why don’t they concentrate on the
wonderful native grape varieties they are renowned for. Further, it is made by a Muscadet producer, how is that going to
work?

It works quite well, thank you very much! Bursting with ripe white fruit character with just a hint of vanilla, this fresh,
balanced Chardonnay is a great value at this low price.-Green’s Wine Buyer

Alamos Chardonnay Mendoza 2008
Green’s Cash Price: $8.99

“Ripe and languid, with tasty pear, buttered almond and fig notes that glide through the toasty, medium-weight finish.”-The
Wine Spectator

Ipsum Rueda 2009
Green’s Cash Price: $9.99

There no oak aging here, just pure unadulterated fruit flavor. Juicy, with citrus and mineral characteristics on the palate, its
fresh dry taste is sure to please. From Spain.-Green’s Wine Buyer

Ch. Freynelle Bordeaux Blanc 2009
Green’s Cash Price:$9.99

Veronique Barthe, owner of Château La Freynelle, inherited the estate at the age of 22. This property has been in the Barthe
family since 1789 and Ms. Barthe is the first woman winemaker in 7 generations of family ownership.

 This is a mid-sized estate in the heart of the Entre-Deux-Mers region next to Château Bonnet, producing award-winning red
and white Bordeaux wines. La Freynelle’s wines represent unbelievable value. Be the first to experience Bordeaux from the
fabulous 2009 vintage!-Green’s Wine Buyer

Skouras -Roditis /Moscofilero  VDP de Péloponnèse 2008
Green’s Cash Price:$9.99

This Greek wine is a blend of two native grape varieties, 70% Roditis and 30% Moscofilero. Ripe, exotic fruit aromas, there
is a hint of CO2 on the palate. Clean and dry white wine, it is refreshing with a crisp finish. This is the perfect seafood
accompaniment.- Green’s Wine Buyer

Seaglass Sauvignon Blanc Santa Barbara Co. 2009
Green’s Cash Price: $9.99

Somewhat unusual for a California Sauvignon Blanc, this one is sourced from Santa Barabara
County. This light to medium-bodied wine possesses lively citrus and fruit flavors, balanced
with refreshing acidity in the aftertaste. The perfect match with fish.-Green’s Wine Buyer

ROSÉ WINE



Les Acanthes Rosé VDP Oc 2009
Green’s Cash Price: $6.99

This superb value is made by the Cave de Tavel from vineyards located just over the boundary
from the appellation Tavel. A blend of Grenache (58%) Syrah (22%), and Carignan (20%), it
displays many of the same characteristics as its more famous (and expensive) neighbor.
Delicious dry red fruits flavor and aromatic bouquet.-Green’s Wine Buyer

Les Orfevres Touraine Touraine Rosé 2009
Green’s Cash Price: $7.99

A blend of 60% Cabernet Franc and 40% Gamay, this Rosé presents a delightful, almost
candied, raspberry fruit aroma. Dry on the palate, its bursting with fresh strawberry-like
flavors.

 By the way, this wine is sourced from an area near two of the most beautiful castles in
France, Chambord and Chenonceau. See accompanying pictures.-Green’s Wine Buyer

Domaine de Pellehaut Gascogne Rosé 2009
Green’s Cash Price: $7.99

Brach’s watermelon candy-like aroma, this dry tasting Rosé has an elegant, crisp red fruit flavor. Refreshing, balanced, and
clean in the aftertaste, this is one heck of a thirst-quencher and a match for almost any food.- Green’s Wine Buyer

  10% Case Discount ( Mixed or Solid)

back to top
back to top


	Anchor-in-49575

