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DESCRIPTION

945819

2013 Disznoko Tokaji 1413

REG. PRICE SALE PRICE
$29.99

DISCOUNT %

$25.99*

13%

"Pale to rich gold. When young you will discover wild flowers, fresh and candied fruits (apricot, citrus, tropical notes) as well as almonds and
woody spices. As it ages in the bottle, Disznóko 1413 Tokaji develops notes of honey and dried fruits while the crisp acidity gently softens.
This is a wine with finesse and balance." Reviewed by: Producer

945794

Bell'Agio Rosso Dolce

$11.99

N/A

N/A

"Bell’Agio captures that attitude–lively with aromas of ripe raspberries and flavors of bright cherry. Enjoy with pasta, grilled meats and
your favorite cheeses." Reviewed by: Producer

947393

2015 Drathen Dornfelder

$7.99

$6.99*

13%

946183

Oliver Winery Apple Pie

$7.99

N/A

N/A

"Oliver Apple Pie features tart, crisp apple, soft vanilla, and comforting notes of cinnamon, brown sugar and nutmeg. Aroma is of warmth and
gentle, sweet spice — bottling the kitchen on Thanksgiving morning." Reviewed by: Producer

946113

2009 Royal Tokaji Aszu 5 Puttonyos Red Label

$47.99

N/A

N/A

946002

Europa ChocoVine Pumpkin Spice

$10.99

N/A

N/A

946320

Barefoot Winter Red Blend

$4.99

$3.99*

20%

946926

Starling Castle Gluhwein

$7.99

N/A

N/A

947004

Leelanau Cellars Cranberry Wine

$6.99

N/A

N/A

"This wine is full of intense cranberry flavor and delicious served cold, or you can also use it in your own homemade sangria, spritzers and
cocktails." Reviewed by: Producer

946215

2014 Chateau d'Yquem Sauternes (Futures)

$170.00

N/A

N/A

"The Château Yquem 2014 was picked over 9 weeks this year, with one-quarter of the grapes picked prior to 15 September. It delivers 134
grams per liter residual sugar and 7.3 grams per liter tartaric acid, with a pH 3.60. It has a captivating bouquet (I know...I know...what else
were you expecting) But it entrances with its pure, wild honey notes mixed with almond and white chocolate scents, bestowed with beguiling
delineation and focus. The palate is very poised with the acidity nigh on perfect. Occasionally an Yquem only reveals its components parts at
this early juncture, necessitates conjecture. However the 2014 has a sense of harmony and completeness already, as if the élevage is
merely there to usher it on to its finished state. There is undeniably great depth here, perhaps less conspicuous than other vintages because
of that silver thread of acidity: notes of lemon sherbet, orange zest, shaved ginger and again, a few "flakes' of white chocolate. It is extremely
long with tenderness rather than power on the finish. It's not quite up there in the rarefied heights of say, the 2001 or 2009, but it is what we
call in the trade, "the business."" -Neal Martin, eRobertParker.com #218, Apr 2015Reviewed by: The Wine Advocate - 96-98 pts - Reviewed
by: The Wine Advocate - 96 to 98pts

946216

2014 Chateau d'Yquem Sauternes (Futures)

$330.00

N/A

N/A

"The Château Yquem 2014 was picked over 9 weeks this year, with one-quarter of the grapes picked prior to 15 September. It delivers 134
grams per liter residual sugar and 7.3 grams per liter tartaric acid, with a pH 3.60. It has a captivating bouquet (I know...I know...what else
were you expecting) But it entrances with its pure, wild honey notes mixed with almond and white chocolate scents, bestowed with beguiling
delineation and focus. The palate is very poised with the acidity nigh on perfect. Occasionally an Yquem only reveals its components parts at
this early juncture, necessitates conjecture. However the 2014 has a sense of harmony and completeness already, as if the élevage is
merely there to usher it on to its finished state. There is undeniably great depth here, perhaps less conspicuous than other vintages because
of that silver thread of acidity: notes of lemon sherbet, orange zest, shaved ginger and again, a few "flakes' of white chocolate. It is extremely
long with tenderness rather than power on the finish. It's not quite up there in the rarefied heights of say, the 2001 or 2009, but it is what we
call in the trade, "the business."" -Neal Martin, eRobertParker.com #218, Apr 2015Reviewed by: The Wine Advocate - 96-98 pts - Reviewed
by: The Wine Advocate - 96 to 98pts

946217

2014 Chateau d'Yquem Sauternes (Futures)

$670.00

N/A

"The Château Yquem 2014 was picked over 9 weeks this year, with one-quarter of the grapes picked prior to 15 September. It delivers 134
grams per liter residual sugar and 7.3 grams per liter tartaric acid, with a pH 3.60. It has a captivating bouquet (I know...I know...what else
were you expecting) But it entrances with its pure, wild honey notes mixed with almond and white chocolate scents, bestowed with beguiling
delineation and focus. The palate is very poised with the acidity nigh on perfect. Occasionally an Yquem only reveals its components parts at
this early juncture, necessitates conjecture. However the 2014 has a sense of harmony and completeness already, as if the élevage is
merely there to usher it on to its finished state. There is undeniably great depth here, perhaps less conspicuous than other vintages because
of that silver thread of acidity: notes of lemon sherbet, orange zest, shaved ginger and again, a few "flakes' of white chocolate. It is extremely
long with tenderness rather than power on the finish. It's not quite up there in the rarefied heights of say, the 2001 or 2009, but it is what we
call in the trade, "the business."" -Neal Martin, eRobertParker.com #218, Apr 2015Reviewed by: The Wine Advocate - 96-98 pts - Reviewed
by: The Wine Advocate - 96 to 98pts
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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946218

2014 Chateau d'Yquem Sauternes (Futures)

REG. PRICE

SALE PRICE

DISCOUNT %

$1,350.00

N/A

N/A

"The Château Yquem 2014 was picked over 9 weeks this year, with one-quarter of the grapes picked prior to 15 September. It delivers 134
grams per liter residual sugar and 7.3 grams per liter tartaric acid, with a pH 3.60. It has a captivating bouquet (I know...I know...what else
were you expecting) But it entrances with its pure, wild honey notes mixed with almond and white chocolate scents, bestowed with beguiling
delineation and focus. The palate is very poised with the acidity nigh on perfect. Occasionally an Yquem only reveals its components parts at
this early juncture, necessitates conjecture. However the 2014 has a sense of harmony and completeness already, as if the élevage is
merely there to usher it on to its finished state. There is undeniably great depth here, perhaps less conspicuous than other vintages because
of that silver thread of acidity: notes of lemon sherbet, orange zest, shaved ginger and again, a few "flakes' of white chocolate. It is extremely
long with tenderness rather than power on the finish. It's not quite up there in the rarefied heights of say, the 2001 or 2009, but it is what we
call in the trade, "the business."" -Neal Martin, eRobertParker.com #218, Apr 2015Reviewed by: The Wine Advocate - 96-98 pts - Reviewed
by: The Wine Advocate - 96 to 98pts

946718

Franzia Fruity Red Sangria Box

$6.99

N/A

N/A

"A refreshing red with flavors of citrus fruit and just the right amount of sweetness. Serve chilled over ice. Enjoy with BBQ favorites."
Reviewed by: Producer

947191

2015 L'Union de Cooperatives Vinicoles de Samos Vin Doux

946237

Hacienda 1881 Pulque

$11.99

N/A

N/A

$0.00

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

