
The Andrus family, 
owners of the Pine 
Ridge winery in 
Napa Valley and 
Archery Summit 
in Oregon, has 
introduced a new 
label called 
Forefront. Last 
month we featured Forefront Sauvignon Blanc 
and Forefront Cabernet Sauvignon—both of 
which were very well received.  This month 
we’re pleased to introduce the 2008 
Forefront Pinot Noir, made from 100% 
Willamette Pinot Noir.
  The grapes for this delicious Pinot were 
grown in the Dundee 
Hills viticultural area, 
located about 30 miles 
southwest of Portland, 
Oregon. The 2008 
Forefront has luscious fla-
vors of raspberry, cherries, 
and spice followed by 
bright acidity. Perfectly 
balanced with good weight on the palate 
along with silky tannins. At this price and 
this quality, Forefront should be your “go to” 
Pinot Noir. On sale through February for 
only $14.98.  (Regularly $19.99.)

There is always room in the Post Script for a 
great Cabernet value. Move over Santa Rita 
Reserve, here is an outstanding South African 
Cabernet to steal the spotlight. It’s the 2006 
Graham Beck Cabernet Sauvignon.  The 
low-yielding vines that are the source of this 
wine are handpicked for optimum freshness 
and ripeness. The result is a deep, saturated, 

ruby red color in a Cab that shows ripe 
berry aromas and has an excellent fla-
vor profile. Graham Beck is medium 
bodied, displaying cassis and black-
cherry flavors with touches of mint 
and cigar box notes. Smooth-textured, 
good depth and some spice evident on 
the palate. Graham Beck Cabernet 

Sauvignon also has some structure with 
well-integrated tannins and a balanced, lin-
gering finish. Value priced at $10.98.

Since 1912, Domain du Tariquet in the 
Gascony region of France has been home to 
the Grassa family. They first gained promi-
nence with their Armagnac wines, which are 

still produced today. In 
the 1980s, a new gener-
ation of the family, Yves 
and Maite Grassa, broke 
all the rules by produc-
ing their first still 
wines, a blend of Ugni 
Blanc and Colombard 
grapes—the Tariquet 

Ugni Blanc/Colombard that we’re featur-
ing.  A few years later, they heavily planted 

and created untraditional blends such as 
Sauvignon-Chardonnay and Chenin-
Chardonnay. Their innovative spirit has paid 
big dividends. Yves and his family now count 
among their honors a Gold Medal in 
Montpellier and “Winemaker of the Year” 
designation at the 
International Wine 
Challenge in London.
 The estate fea-
tures a water treat-
ment facility that 
effectively recycles 
and reuses all of the 
materials that go 
into the wines. The 
innovative “bottling 
to order” at Domaine 
du Tariquet guaran-
tees consistent quality and freshness. The 
result of this meticulous process is a delicious, 
light and refreshing wine. Our wine of the 
month has floral aromas, and displays citrus 
flavors with a touch of exotic fruit. This is a 
very easy-drinking wine. Perfect as an aperitif 
and with lighter cuisine such as salads, sea-
food, pork and poultry. $8.98. 
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SAVE THE DATE:  February 26-27

Get ready for our biggest sale event of the year on Feb. 26 and 27, 2010 (Friday and 
Saturday).  The wine values promise to be incredible! And as a bonus on that Saturday 
we’ll have wine tastings and gourmet foods available at all three stores. Watch for 
more information in the next issue of the Post Script, which you’ll be receiving in late 
February.



january/february specials

Our Top 10 for the New Year
This time of year we like to recap some of our favorite wines from the 
past 12 months while looking forward to an exciting year of new favor-
ites. All of the wines listed below are offered at special (net) discount 
prices. Save even more with a sampler pack—one bottle of each of 
these wines for just $130. That’s an additional savings of $7.80. Happy 
New Year! 

 1 Brusco de Barbi Toscana (2006). Kick off the New Year in style 
with this awesome Tuscan Blend. The 2006 Brusco de Barbi show-

cases everything from the concentration of the fruit, to the subtle 
nuances of the terroir--without bankrupting your bank account. 
Discover why Italian wines are fast regaining their old popularity. On 
sale for $12.98 (regular price $15.99).

2 Gloria Ferrer NV Sonoma Brut. One of my personal favorite 
sparkling wines, Gloria Ferrer was just named to the Wine 

Spectator’s Top 100 list. Here’s what they said: “Lively and fun to drink, 
with creamy Asian pear and citrus aromas that lead to crisp, easygoing 
apple, yeasty cinnamon and mineral flavors.” A fantastic value in 
domestic sparkling wine. $14.98 per bottle. (Regularly $19.99.)

3 Chateau Pesquie Cotes 
du Ventoux (2007). This 

wine has been a staff favorite here 
at Post Road. Robert Parker rates 
it 91 points, commenting: “The 
2007 Terrasses Rouge is a custom 
cuvee put together for importer 
Eric Solomon. I’m sure discount-
ers will offer this cuvee for around 
$12 a bottle, which makes it a 
remarkable bargain. A dense ruby/
purple color is followed by aromas 
of cassis, kirsch, lavender, pepper, 

and spice. The sweetness of the tannins, abundant glycerin, razor sharp 
focus, and wonderful depth make for a wine that transcends its humble 
price and bucolic appellation. Drink it over the next 2-3 years.” On 
sale for only $11.98. (Regular price of $14.99.)

4 Marques Casa Concha Cabernet Sauvignon 
(2007). This Chilean Cabernet is a big powerful 

wine for the money. Very concentrated, with a solid 
core of black currant, and fig. Layers of fruit peel away 
leaving you with a long fine-grained finish, with hints 
of espresso and cocoa. One glass and you’ll be sold on 
this Chilean beauty! On sale for $15.98. (Regularly 
$19.99.)

5 Buehler Cabernet Sauvignon (2006). This 
wine really showcases what a California Cab has to 

offer. Here is the Wine Spectator’s take on the 2006 edi-

tion: “Firm and compact, this is very well done, with great structure 
and lots of currant, anise and dark berry fruit to fill in the gaps. Best 
from 2010 through 2017.” $16.98. (Regularly $25.99)

6 Plungerhead Old Vine Zinfandel (2007). A new arrival at our 
stores, it didn’t take long for this Zin to take off. Exudes a simple 

pureness and elegance only found in ancient vines. It’s no wonder this 
wine won a Gold Medal at the California State Fair. The Plungerhead 
Zin is a gold medal winner for us as well—and we hope you, too. Sale 
price of $13.98 per bottle. (Regularly $16.99.)

7 Ninth Island Pinot Noir, Tasmania (2008). Though this great 
Pinot Noir comes to us from Down Under, it has a deceivingly 

domestic feel to it. The wine showcases the fruit-forward style of a 
California Pinot, yet with a Burgundian, earthy dry finish. A delicious 
blend of New and Old World styles! $15.98. (Regular price of 
$19.99.)

8 Sebastiani Chardonnay (2007). What Top 10 list would be 
complete without a California Chardonnay. This 2007 is light gold 

in color, with flavors of peach, pear, yellow apple and malted vanilla. 
Medium to full bodied with tropical fruit and a finished full of crème 
brulee and subtle oak. A beautifully balanced Chardonnay. $11.98. 
(Regularly $14.99.)

9   Etim Seleccion (2006). 
Parker gave this Spanish 

beauty 91 points, noting: “The 
2006 Etim Seleccion is a blend of 
60% Garnacha, 30% Carinena, 
and 10% Syrah aged for six 
months in seasoned French and 
American oak. Opaque purple-
colored, it exhibits a brooding 
bouquet of minerals, black cherry, 
and blueberry. Layered on the 
palate with hints of dried herbs 
and an amalgam of blue and black fruits, the wine has excellent grip 
and depth followed by a lengthy finish. If you want to experience 

Priorat without paying the price, this 
is the way to go.” On sale for $13.98. 
(Regularly $16.99.)

 10 Chateau D’Oupia 
Minervois (2008). A staff 

favorite for a number of years. 
Seductively smooth with subtle notes 
of chocolate and spice, red will defi-
nitely warm you and your loved ones 
up this chilly January! On sale for 
just $8.98 per bottle. 

Buy a Top Ten Sampler—one each of the above listed wines for only $130.



Our Discount Policy

At the beginning of every year, we like to explain our discount policy. 
Purchase six or more bottles of any wine with a white price sticker or 
with no sticker and receive a 10% discount off the total price. Buy 12 
or more bottles with a white sticker or no sticker and get 15% off.
 Each month we also have a 20% off sale featuring wines from a 
particular country or region, or a certain type of wine. This sale also 
applies to wines with a white sticker or no sticker. On these special 
sales, buy six or more bottles and get 20% off. In addition, each month 
we feature “net” priced wines. These exceptional values are indicated 
by a red price sticker (price ends with an “8”). No further discounts 
apply on these already discounted items.
 The above discount policy applies to wines in the standard 750 ml. 
bottles only.

There is no better time than these cold winter months to  
enjoy a Rhone or Bordeaux. Or to stock up on our huge 
selection of top wines from South America, Australia, South 
Africa and other wine-growing regions in the Southern 
Hemisphere.  Buy six or more bottles and receive a 20% dis-
count. 

Chateau Deyrem Valentin, Margaux 
(2006): A Margaux selling for under $40? It’s 
a sign of the times in today’s global wine mar-
ket. This fantastic value is perfect for drinking 
now. Or you can age for another ten years. 
Wonderful balance and concentration along 
with soft tannins in this predominately 
Cabernet Sauvignon wine. $39.99

Chateau Maco de St. Amant, Grand 
Cru St. Emilion (2006): This wine is featured at one of 
Boston’s leading restaurants at over $80 on their wine list. 
Chateau Maco de St. Amant has a terrific nose of Merlot fruit 
that leaps from the glass. A charming, delicate wine with flavors 
of black cherries and terrific balance. Offered at a great price 
of only $29.99. (Even better at 20% off!)

Coudelet de Beaucastel, Cote du Rhone (2007): This is 
the second wine to the great Chateau de Beaucastel whose 
vineyards are located just across the road. This Rhone is 
made from four grape varietals, predominantly Mouvedre and 
Grenache, all grown without chemical fertilizers or herbicides. 
A full-bodied wine with layers of spice, pepper and raspberry 
fruit along with a long soft finish. Coudelet is a fabulous Rhone 
to drink now. Robert Parker rating of 90 points. $34.99

Oxford Landing GSM, Australia: 
Made from three grape varieties, 
this great value from Down Under 
leaves impressive aromas of soft 
cherry scents on the nose. Flavors 
of pepper and raspberry followed 
by a smooth finish. A very impres-
sive wine at this price! $9.99.

D’Arenberg Footbolt Shiraz, 
Australia (2006): D’Arenberg 
produces a number of outstanding 
Australian wines, including this terrific Shiraz. Superb balance. 
Easy-to-drink with flavors of blueberry and dark raspberries 
followed by a hint of spice and toasty oak. The finish is silky 
and long. A “must try”! Rated 90 points by Parker. $19.99.

postscript spotlight

save on top selections 
from france, southern 
hemisphere  

New Year  
‘Recession Busters’
We are continuing our popular “Recession Busters” feature for the first 
two months of 2010. The four blockbuster wines are offered at deep, 
deep discounts. Stock up and save on this super selection of Recession 
Busters!

Casa Lapostolle Sauvignon Blanc (2008), Chile: This Sauvignon 
Blanc from Casa Lapostolle is crisp and full flavored. Fresh aromas and 
flavors of melon and citrus mingle with a touch of flint on the finish. 
The owner, Alexandra Marnier Lapostolle, is the great granddaughter 
of the creator Grand Marnier liqueur. Casa Lapostolle Sauvignon Blanc 
is available at the Recession Buster price of only $8.98. (Regularly 
$12.99, save $4.01 or more than 30%.)

Terrazas Malbec (2008), Argentina: A full-bodied, supple wine 
with a crimson red color and aromas of blackberries, plums and spice. 
On the palate rich plum, blackberry and figs all followed by a rich, 
refreshing finish. $8.98. (Regularly $12.99. Save $4.01, another 30% 
savings.)

Louis Latour Grand Ardeche Chardonnay (2007), France: This 
wine comes from the Coteaux de L’Ardeche, located to the west of the 
Rhone Valley. Known for its long growing season and chalk-clay soils, 
this is an ideal area for growing Chardonnay. The result: a perfect cold-
weather white wine. Flavors of spice and vanilla combine beautifully in 
this medium-bodied Chardonnay. A steal at our Recession Buster price 
of $7.98. (Regularly, $13.99, save $6.01.)

Cain Cuvee NV6, California: Cain produces three solid Meritage 
wines—Cain Five, Cain Concept, and the popular Cain Cuvee. The 
Cain Cuvee NV6 is made from 49% Merlot, 36% Cabernet Sauvignon, 
10% Cabernet Franc and 5% Petit Verdot. What we like best about 
this year’s blend is the balance; it’s not over-ripe, meaning that the 
wine will age well. There’s also a silkier feel on the palate thanks to the 
relatively higher percentage of Merlot in this year’s blend. This com-
plex well-balanced wine has a supple mouth feel and a long finish. 
$24.98. (Regularly priced $34.99, save $10.01)
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20% off All Wines from France and 
Southern Hemisphere
All during January and February we have a sale that’s truly global 
in scope. Mix and match six or more wines from France and any 
country in the Southern Hemisphere (that is, South America, 
South Africa, Australia, and New Zealand) and get 20% discount 
off the total price. We’ve got a wide range of fine French wines to 
choose from including a vast number of Chateau-bottled Bordeaux 
wines. Plus, choose from an outstanding selection from the great 
wine-growing regions in the Southern Hemisphere. (Sale applies to 
750 ml. bottles. Net-priced discounted items not included.)
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 P.S.As our “P.S. Special” this issue, we’re offering a solid, 
everyday white wine to please your taste buds 

while giving your budget a break. Cellar No. 8 Chardonnay 
is made from Sonoma and Mendocino grapes harvested by 
one of the region’s better winemakers. This Chardonnay is 
produced at Souverain’s Asti facility, which is managed by the 
same talented staff that also makes the Souverain Chardonnay. 
(In fact, you may pick up on some similarities.)
 We like the crisp and refreshing style of this lightly oaked 
Chardonnay. It shows tropical fruit flavors of pineapple and 

grapefruit. Wonderful aromas of 
tangerine and white peaches, with 
a balanced and creamy finish. Cellar 
No. 8 Chardonnay provides a tasty 
option in the $10 price range.  
On sale for $8.98.

Jan/Feb
 Sale!


