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32898

2010 Chateau Doisy Vedrines Barsac

REG. PRICE SALE PRICE
$24.99

DISCOUNT %

N/A

N/A

“The Doisy-Vedrines has a refined bouquet of lemon curd, dried honey and just a touch of quince, perhaps not quite as rich as recent
vintages, but very well-defined. The palate is well-balanced, with a touch of lime cordial and passion fruit on the entry, and zesty acidity and
impressive precision towards the taut, slightly spicy rich finish. Returning after an hour, this sample has enhanced clarity and volume, and
subsequent encounters confirm a very promising Doisy-Vedrines.” -Robert Parker, The Wine Advocate, 91 to 93 pts. "Thick and spicy, with
unctuous, still slightly raw-seeming layers of apricot, peach and fig. Ginger cream and green tea check in on the finish. Rather backward still,
but there's lots balled up." - Reviewed by: Wine Spectator - 93pts

34249

2010 Chateau Rieussec Sauternes

$44.99

N/A

N/A

"Extremely rich and bright, with lots of green fig, honey and apricot. Very lush and round, with some serious weight and power in reserve.
Remarkably fresh now. Tasted non-blind."Reviewed by: Wine Spectator - 93 to 96pts "Bright straw-gold. Spectacular, intense, exotic
botrytized nose is redolent of honeyed yellow peach, apricot and saffron. Then very sweet in the mouth, with concentrated flavors of dried
peach, ginger and honey lifted by bright acidity. The finish is long and polished, featuring persistent peach, honey and white pepper
nuances." - Reviewed by: International Wine Cellar - 92 to 94pts

53870

2010 Milbrandt Estate Riesling Ice

$25.99

N/A

N/A

"A gloriously rich wine with exotic flavors of honeysuckle, ripe apricot, mango, citrus and an underlying minerality that runs the entire length of
the wine. The nose is reminiscent of Elberta peach, ripe pear, honey, caramel and lychee fruit. Even though the residual sugar content in our
Ice Wine is high, it finishes with a lingering and refreshing crispness." - Reviewed by: Producer

57941

2012 Sonoma Cutrer Late Harvest Chardonnay

$29.99

N/A

N/A

"This wine is full of intense honey, orange, apricot, lemon, crème brûlée, vanilla bean and buttered toast flavors. Too soft for all that
richness, but it sure is delicious." - Reviewed by: The Wine Enthusiast - 89pts

59944

2005 Viticcio Vin Santo

$24.99

N/A

N/A

"Aromas of almond, honey, apricot, dried fruits. Dried fruits and honey with long gustative and olfactory persistence, the notes of sweetness
are never cloying but supported by good acidity." - Reviewed by: Producer

56536

2010 Susana Balbo Late Harvest Malbec

$24.99

N/A

N/A

"Deep saturated ruby. Exotic aromas of blackberry, tobacco, spices and licorice. Supersweet, tactile and lush, with a saline quality to the
dense, chewy flavors of dark berries and chocolate truffle. An enticing fruit bomb, finishing with ripe tannins and excellent length. This very
sweet, rather soft wine could be paired with a chocolate dessert." - Reviewed by: International Wine Cellar - 90pts

55555

2005 Chateau Rayne Vigneau Sauternes

$21.99

N/A

N/A

"Bright aromas of lemon, spice and honey follow through to a full body, with loads of dried apricot, honey and nutmeg. Very sweet and very
lively. An intense wine." - Reviewed by: Wine Spectator - 92pts

64612

2009 Leonard Kreusch Riesling Eiswein

$29.99

N/A

N/A

"Eiswein is only produced in certain vintages and only permissible when temperatures fall below -7 °C and the grapes, with a minimum
ripeness of 110 °Oechsle, can be hand-picked while frozen. The ensuing crush and fermentation yields a golden nectar that is richly sweet
and highly concentrated. This Eiswein (ice wine) was produced from 100 % Riesling hand-picked in winter. The frozen grapes yielded a
golden nectar, richly sweet and concentrated with flavors of peach, apricot and a hint of mineral." - Reviewed by: Producer

53513

2007 Domaine de L'Ancienne Cure L'Abbaye Monbazillac

$26.99

N/A

"Quite similar to Sauternes, the wines of Monbazillac are often less syrupy and show a better fruit-sugar-acidity balance making them more
versatile wines. The Cuvée Abbaye is his flagship Monbazillac wine. The grapes are all harvested by hand with at least three passes
through the vineyard. This allows the careful and meticulous selection of fruit that is at its peak of ripeness and is hopefully affected by the
mold, Botrytis cinerea (affectionately known as the "noble rot") which helps to concentrate the juice and flavor of the grapes, and also adds a
unique earthy and savory quality to the wine. The juice is then fermented and aged in all new oak barrels, which adds further complexity,
richness and concentration to the wine. Together with the sugar and the acidity, Monsieur Roche's Monbazillac wines are capable of ageing
for decades and will just improve in the bottle." - Reviewed by: Producer

Some prices are only valid with Binny's Card * Selection varies by location * Shop early for best selection * Quantities are limited to stock on hand * No rain checks * All bottles 750mL unless otherwise stated
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57054

2004 Isole e Olena Vin Santo

REG. PRICE

SALE PRICE

DISCOUNT %

$44.99

N/A

N/A

"Deep amber-yellow. Sexy, kaleidoscopic nose combines exotic tropical fruits, chestnut honey, raisin, dried fig, caramel and a musky iodine
note. Then sharply delineated and penetrating on the palate in spite of its honeyed sweetness, with superb acidity giving spine to the dried
fruit and ripe citrus flavors. This wonderfully vibrant yet thick and rich Vin Santo coats the mouth on the long, smooth finish. Great stuff." Reviewed by: International Wine Cellar - 94pts

33257

2004 Sigalas Vin Santo Santorini

$46.99

N/A

N/A

"The 2004 Vinsanto is the eagerly awaited successor to the 2003, which showed more and more class every time I saw it (94 points, Issue
186). This, clocking in at just 9%, could even be better. On first attack, it is remarkably sweet and incredibly delicious (as always). It was just
so delectable, it was hard to resist. I wanted to stop tasting and start drinking, but I bravely saved some to sample over the next few days. But
that's not all it has and it is by no means a syrupy fruit bomb - it is anything but and well made Vinsanto rarely is. In fact, phase two kicked in
pretty fast. The acidity is powerful and it balances the sugar out beautifully. It actually has a mouthpuckering finish early on. There is also
tension and intensity on the finish that makes this quite gripping. This is still a baby. If you want to drink it now - you'll find many rewards for
doing so. It sure is approachable. But in terms of developing character, it is not showing even a small part of what it will show. These age well
(and the drinking window of the 2003 should probably be extended) and with this level of, well, everything, it has the potential to outlive a lot
of us. The next day it was slightly richer, even more gripping, longer on the finish and every bit as fresh. On Day 3, it seemed largely
unchanged, hardly budging. I'll be reasonable at the moment. Drink now-2050."

49686

2008 Cloudy Bay Late Harvest Riesling

$24.99

N/A

N/A

64790

2009 Maculan Torcolato

$36.99

N/A

N/A

"The gorgeous 2009 Breganze Torcolato opens with a bright golden color and a beautifully fragrant bouquet. Vespaiola grapes (100%) rooted
in volcanic soils are air-dried after harvest for four months. Layers of honey, apricot, vanilla and light shadings of baking spice lift effortlessly
off the bouquet. That signature minerality appears at the back. Surely, the wine has its sweet spot, but this expression seems silkier and
more linear than most." - Reviewed by: The Wine Advocate - 93pts

53719

2008 Feudo Arancio Hekate Passito

$29.99

N/A

N/A

"Forward and bright, offering candied apricot, dried pineapple and candied lemon zest notes that remain fresh through the nut- and
chalk-tinged finish." - Reviewed by: Wine Spectator - 87pts

53768

2012 Yalumba Botrytis Viognier FSW8B

$23.99

N/A

N/A

"The Yalumba FSW8B Botrytis Viognier 2012 is pale straw with a lime green hue in colour. The nose is ethereal with a rich note of crème
brulée that is followed by enticing aromas of cinnamon, star anise, and key lime pie. Rich lingering flavours of cumquat marmalade,
poached apricots, cinnamon and star anise lead to a sweet and balanced finish. The wine shows a savoury complexity and wonderful
synergy between luscious sweetness and lively acidity." - Reviewed by: Producer

53302

2009 Binyamina Reserve Late Harvest Gewurztraminer

$23.99

N/A

N/A

"The 2009 Gewurztraminer Reserve "Late Harvest Cluster Select" is quite sweet, laced with apricot and peach notes, and lots of sugar. With
a little air, there was finally a little acidity noticeable, but the wine did flatten pretty fast and thin. This is hard to resist on some levels, but it
could use a bit more focus and penetration. While these always have the potential to age, considering what they are and what they are
intended to be, I like to be conservative in drinking windows as I find they often show best young." - Reviewed by: The Wine Advocate - 88pts

51504

2007 Mulderbosch Sauvignon Blanc Noble Late Harvest

$29.99

N/A

N/A

"Richly sweet, delivering unctuous dried apricot, mango, orange peel and tangerine notes carried on a lush, creamy, apple-tinged frame, with
nice drive through the powerful finish." - Reviewed by: Wine Spectator - 92pts

56092

2008 Moraitis Malvasia of Paros

$29.99

N/A

N/A

42869

2006 Maculan Torcolato

$36.99

N/A

N/A

Some prices are only valid with Binny's Card * Selection varies by location * Shop early for best selection * Quantities are limited to stock on hand * No rain checks * All bottles 750mL unless otherwise stated

