
 

Name: _________________  Phone: _________________ 

Email: ____________________________________________ 

 

North Hill Bakery * NEW FLAVOR* Sea Salt 4 ounce $6.95 _______ 

North Hill Bakery Rosemary 4 ounce $6.95 _______ 

North Hill Bakery Sesame Spice 4 ounce $6.95 _______ 

North Hill Bakery Black Pepper 4 ounce $6.95 _______ 

Enjoy the delicious selecƟons from our charcuterie board at home tonight!   
Purchase Today & Savor Tonight! 

Share your tasƟng notes: 

 

 

Ask us today about our Wine Club! 
As a Western Reserve Wines Club member you receive:  
Two hand-selected wines each month from wine producing regions 
around the world, with three price levels to choose from. Level One 
wines average $15 a boƩle. Level Two wines average $25 a boƩle  
and Premier Club Average $50 a boƩle. 

Additional Club Member Enhancements and Savings: 

· Get a 10% discount on any product merchandise in the store. 

· Get a 10% discount on any food items like chocolates, cheeses etc. 

· HALF OFF regular Saturday TasƟng Ticket!  
      *Excludes special events. 

 Sale Price Order 

S p a r k l i n g  &  W h i t e  S e l e c t i o n s    

Camille Braun Cremant d'Alsace Brut   $24.99 _______ 

Domaine du Vieux Lazaret Chateauneuf-du-Pape Blanc  $48.99 _______ 

Re d  S e l e c t i o n s    

Pierre Gaillard Cornas  $49.99 _______ 

Bertrand Stehelin Gigondas  $39.99  

Domaine Faury Saint-Joseph Les Ribaudes  $44.99 _______ 

Join Us Saturday: 
Saturday January 25th 2-5 pm  

Rich Liwosz 
Cuƫng Edge 



Domaine du Vieux Lazaret Chateauneuf-du-Pape Blanc             $48.99 

Grenache Blanc, Roussanne, ClaireƩe and Bourboulenc. We are thrilled to  
congratulate Famille Quiot on another excepƟonal vintage of Vieux Lazaret  
(Vee-yuh Laz-a-ray)! 

“Depth & ConcentraƟon, Green Melon, White Peach, Key Lime”  
- 91 Points, Wine Spectator  |  91-plus points for the last 7 vintages! 

Join Us  
Next Week: 

Bertrand Stehelin Gigondas                                                               $39.99  

70% Grenache, 25% Syrah, and 5% Mourvèdre 
Geography forces us to culƟvate certain vines on stepped terraces where the 
stems cling to the hillside by seeking their nourishment from deep down. Soils 
are very diverse and complex. They have well-marked strata: clay-limestone, 
alluvial terraces and scree. DrasƟc climaƟc and geological condiƟons and  
rugged geography favor the development of very red and tannic wines; typical 
wines from Cru Gigondas. 

Pierre Gaillard Cornas                                                                       $49.99 

100%  Syrah 

Clean, generous taste with notes of berries, underbrush and pepper, with perfectly 
balanced acidity and a long finish and shows a bright, fruity notes of blackberries, 
cassis, leather and spices. 

Pair with: The wine goes well with dishes of all kinds of meat (white and red, poultry, 

Domaine Faury Saint-Joseph Les Ribaudes                                  $44.99 

This beauty is brimming and bursƟng with deep dark flavors of black olive, 
blackberry and a hint of white pepper. It is delicious right now and or you can 
age this wine for another 10 years. 

Saturday January 25th 2-5 pm  
Rich Liwosz 

Cuƫng Edge SelecƟons  

 always drink responsibly 

Camille Braun Cremant d'Alsace Brut                                           $24.99  

TasƟng Notes: Fine mouse, very persistent. Expressive nose with fresh, floral aromas. 
The palate is discrete, a wine of great balance and finesse. Elegant, refreshing finish. 
The Braun Family produces limited quanƟƟes of award-winning Cremant from their 
organically farmed hillside vineyards in Alsace. Fermented in the boƩle according to 
the "methode tradiƟonelle" and aged for 24 months, this elegant sparkling wine will 
charm you with its subtlety and finesse. Enjoy these delicate bubbles as a refreshing 
aperiƟf or to celebrate life's daily pleasures.  

Uncork the Rhône,  

A Tasting Journey  
through C-d-R 


