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BORDEAUX

Clos des Demoiselles 
Listrac-Médoc 2014
Green’s Cash Price: $21.95
“Clos des Demoiselles shows a 

deep parent color. The nose is 

very elegant with black currant 

and blueberry notes. This well-balanced wine develops 

charm and richness early in the bottle, allowing it to be 

enjoyed young.”

TERRISSON-WINES.COM

Château Bernadotte 
Haut-Médoc 2014
Green’s Cash Price: $19.95
“The great dominance of Cabernet 

Sauvignon in the blend has given 

this wine both a fine structure 
and crisp swathes of black-currant 

fruit. It is a firm wine at this stage, although the fine fruitiness 
will become an important part of the taste.”

RATED 91 POINTS-WINE ENTHUSIAST 

Château Croix-Mouton 
Bordeaux Superieur 
2015
Green’s Cash Price: $17.95
“A blend of 98% Merlot and 2% 

Cabernet Franc.  A beautiful violet 

color, the wine is exceptionally clear 

and intense in color. The aromas are 

bountiful with fresh black and red 

fruits. In the mouth, black cherries, 

crushed strawberries, spices and tobacco are dominating 

and the finish is balanced between tannins and the round 
fruit.”

MISAIMPORTS.COM

OUR SHIP HAS COME IN
W

e’ve told many of our customers over the last two months that we were expecting 

an enormous shipment of wine from France. They’re here… and what a selection we 

have… all shipped in a special temperature controlled container to make absolutely sure that 

extreme weather conditions didn’t affect their quality. It costs more to ship in a refrigerated 
container but you, our customers, are worth it.

greensbeverages.com
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15% discount with the purchase of 6 bottles or more (Mixed or Solid).

Château Du Barry 
Bordeaux Rouge 2013
Green’s Cash Price: $12.95
“The Château du Barry is of 

a saturated garnet color that 

borders on purple-blue. The 

nose is elegant and powerful 

in its delivery of gingerbread, 

vanilla, and ripe fruit aromas. On 

the palate, its well-structured 

red fruit character is rendered even more complex by the 

appearance of delicious spice notes.”

MISAIMPORTS.COM

Château Bellevue 
Claribes Bordeaux 
Superieur 2015
Green’s Cash Price: $11.95
“The Château Bellevue Claribes 

shows a luscious, deep crimson 

color. On the nose, red and 

black fruits mingle with a dash 

of spice. This balanced wine 

offers remarkably pleasant, silky tannins that endow it with 
a charming, lengthy finish.”
MISAIMPORTS.COM

Château Moulin de 
Mallet 2015
Green’s Cash Price: $10.95
“The Château Moulin de Mallet 

is an intense, dark ruby color. The 

complex bouquet evokes ripe 
fruits, particularly red berries. This 

well-structured wine shows good 

concentration and silky tannins.”

MISAIMPORTS.COM

WINES FROM  
SOUTHERN FRANCE

Domaine 
Condamine 
l’Eveque “La Dent” 
Picpoul de Pinet 
2016
Green’s Cash Price: $12.95

“Bright and fresh. Aromas of flowers, citrus fruits, aniseed 
and fennel. The flavors are sharp and clean with nuances of 
melons and peaches with a back end of minerality.”

TERRISSON-WINES.COM

Amélie Pinot Noir 
2015
Green’s Cash Price: $10.95
“An elegant bouquet revealing 
fresh red raspberries. Ripe 

strawberries lead the way in 

the mouth with soft and silky 

tannins. A very pleasant finish with good balance.”
TERRISSON-WINES.COM

Amélie (Un-oaked) 
Chardonnay 2016
Green’s Cash Price: $9.95
“Delicate with an elegant 

nose of white flowers and 
cloves. The flavors are round 
and persistent with plenty of 

pineapples, pears, and apples all coming together with a 

full, firm finish.”
TERRISSON-WINES.COM

Not responsible for typographical errors
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15% discount with the purchase of 6 bottles or more (Mixed or Solid).

Amélie (un-oaked) 
Sauvignon Blanc 
2016
Green’s Cash Price: $9.95
“Crisp citrus with a suggestion 

of herbs and grapefruit/melon 

layered throughout the glass. Chill it just slightly and serve 

it up with grilled chicken.”

TERRISSON-WINES.COM

Amélie Cabernet 
Sauvignon 2015
Green’s Cash Price: $9.95
“100% Cabernet Sauvignon…

aromas of cocoa and tobacco 

with hints of leather and spice. 

The dominating blackcurrant and dark cherry flavors are 
full and refreshing. The tannins are well integrated allowing 

the finish to be long and balanced.”
TERRISSON-WINES.COM

Le Dôme du Grand 
Bois Côtes du 
Rhône 2015
Green’s Cash Price: $9.95
“Twist and shout with joy for 

this well-made, well-balanced 

fruit bomb with a burst of black and red currants, grape jam 

and spice followed by a smooth finish.”
A WINE & SPIRITS GUILD SELECTION

Domaine L’Enclos 
Colombard Ugni 
Blanc 2016
Green’s Cash Price: $8.95
“Bright, lively, clean, and crisp! 

A slight spritz to its jump with 

plenty of grapefruit and herbs in the nose. The flavors of 
pineapples and apples with a little butter and grassy notes 

leads to a clean finish with good weight.”
TERRISSON-WINES.COM

Les Vignerons De 
Tavel Des Acanthes 
Le Merlot 2016
Green’s Cash Price: $8.95
“Velvety red in color with a 

nose of blackberry and cherry 

with hints of licorice. The taste 

profile is dominated by sweet 
supple berry and wild cherry 

with nuances of herbs and 

vanilla. Elegant acidity and ripe, soft tannins.”

TERRISSON-WINES.COM

ROSE WINES FROM 
FRANCE

Domaine de Tamary 
Côtes de Provence 
Rôse 2016
Green’s Cash Sale Price: $14.95
“This Rose wine combines roundness 

and freshness. With notes of wild 

strawberries, mountain herbs, and 

nice minerality. Tamary is dry with 

excellent intensity of flavor, a good 
body, and balance. It is fresh, crisp, 

and delightful. Ideal for summer meals or just by itself!”

MISAIMPORTS.COM

Ermitage 
“Victor” 
Costieres de 
Nimes Rosé 2016
Green’s Cash Sale Price: 
$10.95

“Wonderful notes of red berry and floral notes in the 
enticing bouquet. The flavors of strawberry and melon are 
balanced by hints of floral notes and spice throughout the 
engaging palate. This light to medium-bodied rose is loaded 

with personality.”

TERRISSON-WINES.COM
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15% discount with the purchase of 6 bottles or more (Mixed or Solid).

La Cabriole Saumur 
Rosé 2016
Green’s Cash Sale Price: $9.95
“Lovely pale pink color with 

brilliant highlights. Powerful, 

complex nose combining red 

and black fruit (strawberry, 

blackberry, cherry, etc.), as well as hints of citrus and violet. 

Full-bodied and vinous on the palate with plenty of flavor.”
TERRISSON-WINES.COM

Domaine Fazi Rosé Île 
de Beauté 2016
Green’s Cash Sale Price: $9.95
“Not often do you find rosé 
from Corsica on this side of 

the Atlantic. A lusciously ripe 

wine made from Sciaccarellu, an 

indigenous grape of Corsica, and Grenache grown in the 

region’s steep, rugged vineyards. A savory note of mixed 

olives comes across the palate, but only defines the sapid 
floral and berry profile.”
TERRISSON-WINES.COM

Les Vignerons De 
Tavel Des Acanthes 
Le Rosé 2016
Green’s Cash Sale Price: $8.95
“The wine shows light pink color, 

medium body, strawberry and 

raspberry flavors and a dry, 
fruity finish. It’s great for the summer with mixed salads, 
grilled meats, and fish.”
TERRISSON-WINES.COM

Two  Exclusives!

Spillwater Willamette 
Valley Pinot Noir 
2015-Oregon
Green’s Cash Sale Price: $16.95
The Spillwater Willamette 

Valley Pinot Noir is vibrant and 

offers bright acidity leading with 
red cherries, plums, black tea and raspberries. It finishes 
with bright red fruit, clove and vanilla, and easily merits 

the $25+ price points of its French counterparts.

Spillwater Yamhill 
Carlton Pinot Noir 
2015-Oregon
Green’s Cash Sale Price: $22.95
The nose is complex with 

aromas of strawberry, cherry, 

blackberry, dried fruit, dried 

flowers, cedar and lilac. The strawberry note continues 
on the palate along with red cherries, black plums, 

pomegranate, bittersweet chocolate and pie spice which 

is balanced beautifully by bright acid, all within well-

structured tannins.
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2 drinks               www.greensbeverages.com

COLUMBIA:
Green’s Beverages

 Assembly Street

@assemblygreens

Follow us on Twitter and Facebook to keep up to date on some of the 
cool seasonal growlers the Green’s team will be pouring as well!

GREEN’S BEVERAGE WAREHOUSE:

 Green’s Piney Grove

 @greenswarehouse

GREENVILLE: 

 
Green’s Discount 

 Beverages

 @greensgville

MYRTLE BEACH: 

 @greensMB

BREWS NEWS
BY ADAM TOLSMA, 

GREEN’S SENIOR BEER BUYER
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slightly spicy hops—can enhance with-
out overwhelming seafood dishes such as 
lobster, scallops and richer fish. Tripels 
are deep gold in color and have gorgeous 
aromas of citrus, spicy hops, lighter fruits, 
a bit of alcohol and grain. The high ABV 
is great for cleansing the palate between 
bites, as are the effervescent bubbles.

Speaking of effervescence, I have to 
mention Duvel here—while not a tripel 
(it’s a very close strong golden) it’s one of 
the most lively bubbly beers on the mar-
ket. It has its own glass, but you can also  
use champagne flutes. It pours with a 
tightly bubbly head that is cloudlike in 
density and rises high off the beer, buoyed 
by a steady stream of bubbles as you sip. 
It’s a wonderful beer, and can be found in 
our Belgian sections.  

The Trappist Abbey Westmalle 
first developed tripel ale in the 
early 20th century, and their now 
world-class tripel is essentially the 

beer by which all other tripels are mea-
sured. Other Belgian Trappist breweries 
and their secular Abbey counterparts have 
brewed this popular style ever since, and 
now craft brewers are in on the act. For 
Pennsylvania’s Victory Brewing Co., for 
example, its Golden Monkey, a Belgian 
style tripel, is their number one seller.

Tripel’s unique ability to pair with both 
assertive and delicate dishes makes it a 
go-to for meals. The alcohol by volume 
(ABV), which is around 9 percent, is 
strong enough to handle the most robust 
recipes, but its pale malt bill, delicate 
herbal, citrusy esters and low bitter—but 

Belgian tripel ales are quite versatile, especially in food pairings
TRIPEL THREAT

TRIPELS TO TRY

Allagash Tripel 

Chimay Cinq Cents 

Duvel (Golden Ale)
Gouden Carolus Tripel 
Kasteel Tripel 
La Trappe Tripel
St. Bernardus Tripel
Tripel Karmiliet 
Unibrou La Fin Du Monde
Val-Dieu Tripel
Victory Golden Monkey
Westmalle Tripel
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10% discount with the purchase of 6 bottles or more (Mixed or Solid)

Proudly Features the Wines From 

Orin Swift Cellars
The history of Orin Swift Cellars dates back to 1995 when on a lark, David Swift Phinney took a friend up on an offer and 
went to Florence, Italy to spend a semester “studying”. During that time, he was introduced to wine and how it was made, 

and got hooked. A few more years of university led to graduation and eventually a job at Robert Mondavi Winery in 1997 as 

a temporary harvest worker. Deciding that if he was going to work this hard that it would eventually have to be for himself, in 

1998 he founded Orin Swift Cellars (Orin is his father’s middle name and Swift is his mother’s maiden name). With two tons 

of Zinfandel and not much else, he spent the next decade making wine for others as well as himself and grew the brand into 

what it is today.

Dave’s winemaking philosophy then was the same as today; find the best fruit from the best vineyard, farm at night, harvest it 
right, bring it into the winery, and don’t screw it up.

Orin Swift Cellars Papillon 2014

Green’s Cash Price: $64.99
“The 2014 Bordeaux Proprietary Blend Papillion was 

aged 16 months in 40% new French oak. Fairly priced 

for what the consumer gets, this blend of Cabernet 

Sauvignon, Merlot, Petit Verdot, Malbec and Cabernet 

Franc (15.1% alcohol) exhibits notes of forest floor, 
graphite, blackcurrant, blackberry fruit and spring 

flowers followed by a full-bodied, unctuously textured, 
deep, rich pure wine to drink over the next 10-15+ 

years.”

Rated 94 Points-Robert Parker’s The Wine Advocate

Orin Swift Cellars Machete 2015

Green’s Cash Price: $49.99
“A brooding hue and viscous consistency, powerful 

aromas of creme de cassis, boysenberry, and ripe 

cherries are complemented by a soft minerality and 

hints of dark chocolate. The entry is smooth with 

dark plums and a charred meatiness that floods to 
create a velvety texture that lingers.”

Winemaker’s Notes

Orin Swift Cellars Palermo 

Cabernet Sauvignon 2014

Green’s Cash Price: $41.99
“The 2014 Cabernet Sauvignon Palermo, all Napa 

Valley fruit and a blend dominated by Cabernet 

Sauvignon with a little Merlot and Malbec, was aged 

only 10 months in 35% new French oak. Bottled early 

to accentuate its fruit, this wine has soft, low-acid flavors, plenty 
of crème de cassis, chocolate and tobacco leaf, a medium to full-

bodied mouth-feel and a long finish.”

Rated 91 Points-Robert Parker’s The Wine Advocate

Orin Swift Cellars Abstract 2015

Green’s Cash Price: $34.99
“Moderately complex, though loaded with zesty, supple 

fruit and offering appealing notes of black raspberry, 
smoky beef and cracked pepper. Grenache, Syrah and 

Petite Sirah. Drink now through 2022.”

Rated 90 Points-Wine Spectator 

Orin Swift Cellars Mannequin 

2014 

Green’s Cash Price: $30.99
“One of his most popular wines is the creatively 

packaged 2014 Chardonnay Mannequin. The label 
alone would draw plenty of interest. This wine, 

primarily Chardonnay with a few percent of Viognier, 

Grenache Blanc, Marsanne, Muscat and Roussane, 

was aged sur lie for nine months in 40% French oak. 

It is no shy wine at 15.5% alcohol and there is plenty 

of it – 8,073 cases, which is good because it is a hot-selling wine 

to say the least. This wine offers notes of brioche, white peach, 
honeysuckle and citrus oil in a full-bodied intense style, but with 

terrific acidity and rather restrained oak. The wine is rich, ripe 
and impressive.”

Rated 92 Points-Robert Parker’s The Wine Advocate
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10% discount with the purchase of 6 bottles or more (Mixed or Solid)

 SUMMER WINES
Summer calls for an entirely different style of wine than the rest of the year. Instead of the heavy, powerful 
wines that accompany the cuisine of cooler weather, try something light and refreshing. This does not 

preclude red wines either. We’ve found six wines that quaff a thirst and match lighter foods too.

WHITE WINES
Elizabeth Spencer 
Mendocino 
Sauvignon Blanc 
2015
Green’s Cash Price: $12.99
“Engagingly aromatic, offering 

very complex fragrances of grapefruit, lemon rind, white peach and 

apricot. Pale straw yellow, very clear. The aromas in this wine are very 

complex with white peach and apricot, yellow grapefruit, and lemon 

blossoms erupting from the glass. The fruit aromatics carry through 

on the entry and lend a ripe sweetness to the mineral driven pallet. 

The wine has very appealing ripeness and great balancing acidity. This 

is a medium to light-bodied Sauvignon Blanc, where the complexity of 

stone fruit and green apples, yield to a very bright citrusy, crisp finish.”

Winemaker’s Notes

Villa Wolf Pinot Gris 
2015
Green’s Cash Price: $12.99
“Zesty lemon and grapefruit 

aromas awaken the senses in 

this sunny, dry-style Pinot Gris. 

Plump and pleasantly clingy on 

the palate, it’s balanced with crisp, tangerine acidity and a bite of 

astringency on the finish.”
Rated 90 Points- Wine Enthusiast (Best Buy)

Licia Albariño 2015
Green’s Cash Price: $12.99
“Straw yellow with greenish hues, 

the Licia Albariño has strong varietal 

characteristics with hints of grapefruit, 

candied fruit, quince jelly, notes of 
fresh herbs, green apples, and minerals. 

It is full bodied and well balanced, 

highlighting the aromas of citrus and 

green apple, with a long and persistent 

finish. This wine pairs deliciously with grilled fish—or any kind of 
seafood—Asian cuisines, rice dishes, salads and grilled vegetables.”
Winemaker’s Notes

RED WINES
Pico Maccario 
Lavignone Barbera 
D’Asti 2015
Green’s Cash Price: 
$10.99
“Barbera d’Asti Lavignone is a 

bright and aromatic wine with 

aromas and flavors of red cherries, violets and wild herbs. Soft tannins 
and a moderate level of alcohol and medium weight make Lavignone 

an ideal wine for immediate enjoyment. It can be served at room-

temperature or slightly chilled and with a wide range of foods.”

Winemaker’s Notes

Chateau St Jean 
Sonoma County 
Cabernet 
Sauvignon-2013
Green’s Cash Price: $14.99
“The wine is a sleeper of the vintage 

at this price point. Meaty, earthy berry 

fruit as well as lavender, underbrush, 

blackcurrants and black cherries jump from the glass of this seriously 

endowed, fleshy, medium to full-bodied Cabernet Sauvignon with 
noticeable but ripe tannin. This is a beauty and definitely a sleeper.” 
Rated 90 Points-Robert Parker’s-The Wine Advocate

Charles Smith “ViNO” 
Rosso-2015
Green’s Cash Price: $9.99
“This blend of Cabernet Sauvignon 

(70%) and Sangiovese pops with 

fruit-forward aromas of blue fruit, 

red currant and herb. It packs a 

mouthful of elegant, somewhat 

angular, fresh fruit flavors, bringing a whole lot of appeal and tapering 
slightly toward the finish.”
Rated 89 Points-Wine Enthusiast (Best Buy)
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Our Green’s Wine Consultants have 

years of experience in helping customers 

with wine and food combinations and 
figuring out the quantity of wine and other

beverages needed to supply a party.
Please don’t hesitate to use our expertise.
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