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Five from 2025 TOP 100 Selections Price

#48 Symington Family Altano Douro Tinto 2022 $14.99
#7 Produttori del Barberesco Barbaresco 2021 $56.99
#15 Le Vieux Donjon CdP 2022 $74.99
#21 Camigliano Brunello di Montalcino 2020 $67.99
#57 Graham's 20 Year Tawny Port $72.99

10% Discount for purchase of six bottles or morel

Order

Enjoy these delicious selections from our charcuterie board!
Purchase Today & Savor Tonight!

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

Join Us Next Saturday
Dec. 20th 2-5 PM

always drink responsibly

@;);) SATURDAY TASTING

WLALEELAC DECEMBER 13" 2-5 pm
Wlne Spectator TOP 100 of 2025

Scored on Quality,
Value, Availability
& X-Factor

Be part of the
Story, Energy &
Experience

Portugal
Italy
France

Join us on Saturday
December 13th

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:

e Get a1l0% discount on any product merchandise in the store.
e Geta1l0% discount on any food items like chocolates, cheeses etc.

o HALF OFF regular Saturday Tasting Ticket!
*Excludes special events.



Wine Spectator's team tastes thousands of wines annually in blind sessions, meaning the tasters evaluate wines without knowing
the producer, price, or label to reduce bias and focus on sensory quality alone. Their annual TOP 100 list -

drawn from thousands of wines that scored 90 points or higher - highlights bottles
that excel not just in score but also in quality, value, availability and "X-factor",
giving readers a curated snapshot of the years most compelling wines. TOP

Wine Spectator

Region/Country:
Douro Valley, g
Portugal e Ecahns

#48 Symington Family Altano Douro Tinto 2022
90 Points

$14.99

Profile: A medium-bodied red with brambly boysenberry, cherry, violet, and
blood orange peel flavors framed by light, taut tannins and a touch of spice —
fruit-forward yet structured, showcasing classic Portuguese varieties such as
Touriga Franca, Tinta Roriz and Tinta Barroca.
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#7 Produttori del Barberesco Barbaresco 2021

Barbaresco DOCG, 9 e
Piedmont, Italy =

$56.99
94 Points

Profile: Elegant, Nebbiolo-driven red featuring rose and violet perfume, cherry and
strawberry fruit, hints of spice and mineral complexity, with fine chalky tannins and
refreshing acidity — classic Piedmont expression with aging potential.

#15 Le Vieux Donjon CdP 2022
95 Points
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CHATEAUNEUF DU PAPI

Profile: Medium- to full-bodied Southern Rhone blend (Grenache-led) with
vibrant red and black fruit, raspberry and wild strawberry notes, savory garrigue
herbs, gentle pepper spice, and firm but fine tannins — balanced and age-worthy.

THE

Region/Country:
Brunello di Montalcino DOCG,
Tuscany, ltaly

CAMIGLIANO

BRUNELLO
DI MONTALCINO

#21 Camigliano Brunello di Montalcino 2020

95 Points

Profile: Classic Sangiovese Grosso with bright cherry and strawberry fruit, floral
rose and wild herb hints, minerality and subtle spice; medium-to-full body with
vibrant acidity and refined tannins reflective of premium Tuscan Brunello style.

Region/Country:

Douro Valley, Portugal !
(fortified wine) Espanha

#57 Graham's 20 Year Tawny Port $72.99

93 Points

Profile: Amber-gold dessert fortified wine with luscious aromas and flavors of
toffee, dried citrus peel, nuts, and mature fruit; smooth, softly sweet and richly
textured with a long elegant finish — ideal slightly chilled or with desserts.

$74.99 Region/Country:
Chéateauneuf-du-Pape AOC,

Rhone Valley, France



https://www.westernreservewines.com/ferraris-ruche-di-castagnole-monferrato-santeufemi.html

