THE HOUSE OF GLUNZ

CHICAGO WINE MERCHANTS SINCE 1888

The Wines of France
Weekend Sale and Tasting

Friday, September 22" 5:30pm — 7:30pm
Saturday, September 23 2:00pm — 6:00pm

Simonnet-Febvre Saint-Bris Sauvignon 2015, Bourgogne

Reg. $15.99 SALE! $11.99

100% Sauvignon grape sourced from 25 year old vines, and aged 6-8 months in stainless steel. Vineyards rest in cooler
regions of the appellation to enable a slower ripening and allow the Sauvignon grape to express its fullest potential.
Intense notes of exotic fruits and fresh lemongrass with a rich minerality and a pleasantly refreshing finish.

Triennes Sainte Fleur Viognier 2016, Provence

Reg. $19.99 SALE! $17.99

A Collaboration between two of Burgundy’s greatest names- Jacques Seysses, founder of Domaine Dujac, and Aubert
de Villaine, co-owner of Domaine de le Romanee-Conti. 100% Viognier aged for 6 months in stainless steel tanks, this
breathtaking wine shows intensely perfumed notes of honeysuckle, apricot, white flowers and lavender. A beautiful
balance between rich aromatics, crisp acidity and minerality.

Emile Beyer Riesling Tradition 2015, Alsace

Reg. $20.99 SALE! $18.99

Under the guidance of Christian Beyer, who represents the 14™ generation of the Beyer Family of wine growers, this
Riesling is young and full of life. Dry and delicately fruited with pleasant nuances of lemon and a nice, crisp minerality.

Domaine de Lalande Macon-Chaintré 2015, Bourgogne

Reg. $21.99 SALE! $19.99

Produced by Dominique Cornin, this full, deep Chardonnay spends 10 months aged on the lees. The wine expresses a
nice balance between organically farmed and biodynamic fruit, and the pure, genuine craft of a winemaker. Expressions
citrus green apple and mineral are prominent on the nose. Ripe, rounded palate

Emile Beyer Tradition Pinot Noir 2013, Alsace

Reg. $21.99 SALE! $18.99

Another classic from the Beyer Family, this Pinot Noir has acquired popularity for its charming aromatics, bright, cool-
climate acidity and deep berry flavors. Morello cherries and raspberry notes with a hint of Earth. Lively and refreshing.

David Phinney Locations F-4 Red Wine, France

Reg. $19.99 SALE! $17.99

Blending the best of France’s regions from the Rhone Valley and Roussillon to Bordeaux, this bold variety of Grenache,
Syrah and assorted Bordeaux varietals, this beautiful wine is barrel aged for 10 months prior to release. With perfumed
aromas of ripe cherry, blackberry reserve lavender and baking spices, it’s rich with dark fruits and finishes with a strong
mineral presence.

Dauvergne Ranvier Crozes-Hermitage 2010, Northern Rhone Valley

Reg. $34.99 SALE! $24.99

This northern Rhone appellation surrounds the Prestigious Hermitage and is also 100% Syrah. No oak ageing present in
order to keep the pure fruitiness of the wine. 90 Pts. Wine Spectator: “Dark cherry and plum notes are laced with a
nice streak of charcoal, which lingers through the racy finish. Dark cocoa and violet notes flash in the background. Solid.”

1206 N Wells Street | Chicago, lllinois 60610 | (312) 642-3000 | www.TheHouseOfGlunz.com



