
10% Discount for purchase of six bottles or more! 

 

Name: _________________  Phone: _________________ 

Email: ____________________________________________ 

North Hill Bakery 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 these delicious selections from our charcuterie board!    

Purchase Today & Savor Tonight! 

Share your tasting 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 bottle. Level Two wines average $25 a bottle  

and Premier Club Average $50 a bottle. 

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 Tasting Ticket!  
      *Excludes special events. 

B u r g u n d y W i n e s  Sale Price Order 

Benoit-Sordet Saint-Romain  $49.99  

Domaine Chofflet Givry 1er Cru Les Galaffres  $49.99  

Domaine Bachey-Legros Clos de Hates Santaney  $44.99  

Domaine Labry Hautes-Cotes de Beaune  $29.99  

Domaine Chofflet Givry Heritage  $34.99  

Saturday  

October 18th 

2-5 pm 

Plus two local 

Etsy Artisans! 

Join Us  

Saturday 

Wines from 

Jurassic Soils: 



Passed down from son-in-law to son-in-law for the last 2 generations, the  

Domaine saw Jonathan Brunot succeed Denis Valdenaire in 2019. On this  

occasion, the Domaine returned to its original name: Domaine Chofflet.  
 

The nose reveals fragrances of fresh pitted berries (shades of cherry, Morello 

cherry) underpinned by a raspberry texture. To the taste, this wine is full-

bodied and refined, with plenty of elegance and personality.  

always drink responsibly 

Domaine Bachey-Legros Clos de Hates Santaney     $44.99 

An aromatic and floral bouquet full of strawberry and cherry. Medium-bodied on 

the palate with distinct tannins and earthy notes that lend this Santenay a wild 

quality that's belied by its excellent balance and precision. A long, round finish.  

Domaine Labry Hautes-Cotes de Beaune    $29.99 

"Brimming with bright red-cherry and redcurrant aromas, this light-bodied red  

Burgundy has a delightful freshness and vivacity that make it easy to enjoy. Barely 

any tannin, so this could be served lightly chilled. Not a hint of the greenness often 

associated with this appellation. Drink now." -James Suckling  

Benoit-Sordet Saint-Romain     $49.99  

Domaine Chofflet Givry 1er Cru Les Galaffres  $49.99 

Burgundy Wines 
Ed Thompkins presents five spectacular Burgundy wines ~  

enjoy both white and red selections. Two whites characterized by an array of  

yellow fruit, toasted bread, notes of honey and gingerbread as well as minerality, 

crispness, and notes of apple, citrus, and stone fruit. Three reds exemplify the range  

of taste profiles offered by Burgundy wines; the silky tannins, delightful freshness,  

flavors of red fruit, spice and earthy notes.  
 

Domaine Chofflet Givry Heritage     $34.99 

Join Us  

Saturday 

Wines from 

Jurassic Soils: 

"When young, the wine boasts a bright, shimmering, pale yellow hue with green 

tints.  Aromas of white flowers, yellow fruit and toasted bread can be discerned 

on the nose.  Notes of honey and gingerbread develop as the wine ages. On the 

palate, this Saint Romain white shows a lovely touch of minerality making it nice 

and fresh. Fat, long and soft, it shows nice balance and great finesse."  

-Winery Notes  

 

Domaine Chofflet is located in the hillside hamlet of Russilly, in the Givry appella-

tion, at the center of Burgundy’s Côte Chalonnaise region. The 14-hectare estate 

has belonged to the Chofflet  family since 1710.  

"The wine appears golden in the glass and there is a good portion of aromas  

of lemon, apple and dried fruit. On the palate, the wine is lively and has great 

freshness, but also lots of intensity from the Chardonnay grapes." -Winery Notes  

Saturday  

October 18th 

2-5 pm 

Plus two local 

Etsy Artisans! 

 


