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BEVERAGE DEPOT

GSE DESCRIPTION REG. PRICE SALE PRICE DISCOUNT %
316652 2004 Marchesi Torrigiani Guidaccio $135.00 N/A N/A

"The 2004 Guidaccio has acquired lovely complexity in bottle. Scents of tobacco, licorice and grilled herbs lead to juicy cherries as this soft,
forward red opens up in the glass. Floral notes add freshness on the high-toned finish. Once again, in 2004 Guidaccio is very representative
of the qualities of the vintage in the way it emphasizes elegance and finesse over heft." - Reviewed by: The Wine Advocate - 90pts

31217 2004 Gaja Pieve Santa Restituta Brunello di Montalcino Rennina $150.00 N/A N/A

"This has beautiful intensity. Aromas of blackberry and dried mushroom follow through to a full body, with silky, refined tannins and a long
aftertaste of bright fruit. Juicy and delicious on the intense finish." - Reviewed by: Wine Spectator - 92pts

66170 2004 Corte Pavone Brunello di Montalcino Riserva $69.99 N/A N/A

"Dark in color, with an amazing depth of ripe berries, cherry and red licorice on the nose. Full-bodied, with very soft, polished tannins on the
palate and a long, fruity finish. A friendly and cuddly riserva." - Reviewed by: Wine Spectator - 95pts

37498 2004 Selvapiana Vin Santo del Chianti Rufina $39.99 N/A N/A
316645 2004 Marchesi Torrigiani Torre di Ciardo $125.00 N/A N/A
"An attractive plumpness in its tobacco, herbs, earthiness and dried cherries in an accessible juicy style well suited for drinking over the next

few years."
57054 2004 Isole e Olena Vin Santo $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

25869 2004 Costanti Brunello di Montalcino Riserva $125.00 N/A N/A

"Reveals impressive richness in its wild cherries, sweet herbs, spices, minerals and tobacco that meld with a high-toned bouquet. This
gorgeous, medium to full-bodied Brunello blossoms on the palate as intricate layers of fruit continue to emerge with a wonderful classiness.
The long, harmonious finish leaves a lasting impression. This is a terrific effort from Costanti." - Reviewed by: The Wine Advocate - 94pts

35640 2004 San Filippo Brunello di Montalcino Reserva Le Lucere $110.00 N/A N/A

"The 2004 Brunello di Montalcino Riserva Le Lucere is a quirky, idiosyncratic wine. High-toned, mentholated aromatics lead to a core of dark
fruit in this firm, classically built Brunello. This is a decidedly more structured style than the more forward fruit-driven 2005s. The overt oak
and rising bouquet suggest volatile acidity that is at the higher end of the range most tasters are likely to find acceptable. Readers who can
look past those imperfections will find a very pretty Brunello to enjoy over the next decade or so, perhaps longer."

49252 2004 Badia a Coltibuono Vin Santo Occhio di Pernice $69.99 N/A N/A

"The 2004 Vin Santo del Chianti Classico Occhio di Pernice emerges from the glass with an intriguing array of smoke, licorice, honey,
scorched earth and tar, all of which add considerable complexity to the fruit. This is an exotic, full-throttle style of Vin Santo, but there is more
than enough freshness to balance some of the wine’s more opulent leanings. From time to time the volatile acidity (always present in

sweet wines) sticks out a bit, which is the only thing that keeps the score from going higher." - Reviewed by: The Wine Advocate - 92pts

69457 2004 Valdicava Brunello di Montalcino Riserva Madonna del Piano $250.00 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



