Wine Bin’s Top Thanksgiving Wines

2009 Perla Del Garda, Lugana Italy $18

An amazine wine...Blend of Trebbiano & Chardonnay. This 100% stainless fermented wine is fragrant
with hints of mineral & floral with a crisp almond finish that gives the illusion of a wine aged in old barrels

2009 Domaine Leon Boesch Pinot Blanc, Alsace France $18

Starts off with fresh floral notes with apple & pear flavors. The backbone of this wine has hints of fresh
citrus & clean minerality. Great to go with roast turkey

2010 Mader Pinot Gris, Alsace France $19

Flavors of pear, wet stones & mandarin orange zest with flowering herb notes that linger in the finish.
Beautifully balanced, elegant & quite compelling.

2008 Alphonse Mellot “Les Penitents” Chardonnay, Loire France $20 (reg $24)

This collaboration of 2 of France’s most renowned wine makers offers a creamy elegant style chardonnay
with aromas of peach skin & honeysuckle, nicely concentrated orchard fruit and fresh acidity on the finish

2010 Daniel Gehrs Chenin Blanc, California $17

Ripe pear aromas begin on the nose with youthful notes of honey, white peach & lemon rind in the palate.
The acidity shows up in the finish for a clean tangy aftertaste

2010 Le Haut Vignot, Anjou France $12

This 100% Chenin Blanc has flavors of apricot, quince & citrus. It’s rich & fruity giving the illusion of a
hint of sweetness. The acidity gives it a long a lingering finish. A great example of Anjou

2010 Anne Amie Cuvee A, Muller-Thurgau $17

This cross between Riesling & Madeleine Royale has aromas of honeydew melon & green apple with
flavors of star fruit, granny smith apple & passion fruit. The finish is surprisingly dry with nice acidity

2009 Bodegas Godelia, Bierzo Spain $19

Blend of Godello & Dona Blanca. This stainless fermented wine is full bodied with hints of yellow apple &
floral, round & creamy like a chardonnay but with a crisp clean refreshing finish.

2008 Timpune Grillo, Sicilia Italy $18 (reg $22)

Timpune is a full-bodied expression of Grillo with mature notes of peach, apricot, melon & honey. There’s
a nicely fragrant fresh herb note on back giving way to a crisp finish

2009 Icardi Cortese, Piemtonte Italy $16 (reg $18)

Rich & mouth-filling, with subtle tropical pineapple notes. Nice flavors juicy peaches & flowers come
together for a balanced round refreshing finish

2008 Moshin Barrel Select Pinot Noir, California $18 ($24 at the winery)

A wine bin exclusive. This barrel select pinot has hints of tobacco, earthy smoked mushroom & dried
cherries. Full bodied Pinot with a long lingering finish great with roast meats



