
small enough to know you, big enough to serve you

NOVEMBER 2013 NEWSLETTER

Dear Friends,

Believe it or not, the holiday season is already upon us. This year has been a 
big year for us at the SFWTC. We’ve had our hands full with a new website, 
and we’ve revamped our offerings to include a new and improved wine club 
program, an online gift registry, and an extensive list of organic wines and 
spirits. Our recent buying trip in France couldn’t help but be inspiring, and 
we’ve spent the summer sourcing and purchasing some exciting new selections 
to offer you this fall. This newsletter represents some of the fruits of our labor.

This month, we are focusing on wines and spirits that are perfect to keep in 
mind for Thanksgiving and Hanukkah (both of which fall on the same day this 
year). We are also celebrating the annual release of Beaujolais Nouveau on the 
third Thursday of the month. We encourage you to start thinking ahead and 
planning for Christmas; our wines and spirits are great holiday gifts and we 
ship nationwide. 

Wishing you all a happy and healthy holiday season!

Cheers!

 

Gary Marcaletti, Proprietor
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AMERICAN PINOT NOIRS
What most people know about Pinot Noir boils down to a few funny scenes 
from the film Sideways, and we don’t mind one bit. Ever since the film came 
out in 2004, Pinot Noir has become one of the most beloved grape varietals 
in the United States. As it should be! Light in body and rich in spice, its ability 
to pair well with a large variety of dishes makes it an easy host(ess) gift when 
going to a dinner party. Oregon’s Willamette Valley has made it the chief grape 
varietal, but California is the largest producer in the United States. Areas like 
Carneros, the Sonoma Coast, the Santa Lucia Highlands and the Santa Rita Hills 
(just to name a few) have all earned great reputations for Pinot. Being at the 
crossroads between so many of the United States’ best wine regions has allowed 
us to hand-pick the finest small-production estates—many of which are hard to 
find outside of California. We invite you to browse from our list, stumble upon 
an old favorite, or take a chance, and try something new. Here are a few of our 
favorites under $50.

American Pinot Noir
2012 McManis, Pinot Noir California .............................................................................$8.95

2012 Poppy, Pinot Noir Monterey ................................................................................ $12.95

2010 Sean Minor, Pinot Noir Carneros ....................................................................... $14.95

2011 Bench, Pinot Noir Sonoma Coast ....................................................................... $18.95

2012 Broadley, Pinot Noir Willamette Valley ............................................................. $18.95

2012 Cazar by Hunter, Pinot Noir Sonoma Coast .................................................... $19.95

2012 Portalupi, Pinot Noir Sonoma Coast ................................................................. $21.95

2012 Luli, Pinot Noir, Santa Lucia Highlands ............................................................. $21.95

2011 Banshee, Pinot Noir Sonoma County ................................................................ $21.95

2010 Enkidu, Pinot Noir Russian River ....................................................................... $23.95

2012 Calera, Pinot Noir Central Coast ....................................................................... $23.95

2010 Sonnet, Pinot Noir, Tondre's Grapefield, Santa Lucia Highlands.............. $24.95

2011 Evesham Wood, Pinot Noir Eola-Amity Hills ................................................... $24.95

2012 County Line, Pinot Noir Sonoma Coast........................................................... $24.95

2010 Joseph Swan, Pinot Noir, Cuvee des Trois Russian River – Sonoma ..... $28.95

2012 Samsara, Pinot Noir Santa Rita Hills ................................................................ $28.95

2012 August West, Pinot Noir, Santa Lucia Highlands .......................................... $29.95

2010 Copain, Pinot Noir, Tous Ensemble Mendocino ............................................ $29.95

2012 Failla, Pinot Noir, Sonoma Coast ....................................................................... $35.95

2010 Walter Hansel, Pinot Noir, Cahill Russian River Valley ................................ $38.95

2010 Calera, Pinot Noir, Ryan Vineyard Mt. Harlan .................................................$39.95

2010 Calera, Pinot Noir, de Villiers Mt. Harlan ..........................................................$43.95

2010 Wesmar, Pinot Noir Hellenthal Vineyard Sonoma Coast .............................$44.95

BITTERSWEET BLISS: AMARO
Now that the season of eating 
and drinking is upon us, what 
better way to prepare than by 
adding a few Amaros to your 
liquor cabinet? Amaros take 
their name from the Italian 
word for bitter, and they range 
from sweet and herbal to bitter 
and earthy. They take their 
origin from ancient Greek and 
Roman mixologists, who infused 
aromatic herbs into liquids for 
medicinal purposes, especially 
to aid digestion. Today many regions throughout Europe celebrate their local 
trees, herbs, plants and roots with these beloved concoctions, and depending on 
the bottling, they can combat all sorts of ills induced by overeating, indigestion 
and over-imbibing. Bitter drinks have long been considered by herbalists to 
boost the body’s saliva and digestive juices. While some doctors chalk this up to 
folklore, the vast variety of these herbal remedies attest to their effectiveness.

At the SFWTC, we have amassed a collection of 40 artisan Amaros from all over 
Italy. While they are traditionally consumed a cappella in a tall glass with ice cubes 
and a lemon wedge (optional), they also make terrific cocktail mixers. In fact, Gary 
enjoys replacing vermouth with a bitter Amaro in his Manhattan cocktail.

Amaro Liqueur
Meletti “Amaro Meletti” Ascoli Piceno (Marche) ........................................................ $17.98

Giovanni Bosca “Cardamaro” (Piemonte) .................................................................. $19.98

Paolucci “Amaro Ciociaro” Sora (Lazio) ...................................................................... $21.98

Luxardo, Amaro Abano (Veneto) .................................................................................. $21.98

Ramazzotti, Amaro Milan (Lombardy)......................................................................... $22.98

Rabarbaro Zucca “Ettore Zucca” Milan (Lombardy) ......................................$24.98/Liter

Averna “Amaro Siciliano” Caltanissetta (Sicily) ........................................................ $29.98

Montenegro, Amaro Bologna (Emilia-Romagna) ..................................................... $29.98

S. Maria Al Monte “Nicola Vignale” Genova (Liguria) ...................................$39.98/Liter

Nardini, Amaro Bassano (Veneto) ......................................................................$44.98/Liter

Nonino “Quintessentia” (Friuli) ..................................................................................... $46.98

F. Peloni “Braulio” Amaro Alpino Bormio (Lombardy) ...................................$53.98/Liter

Varnelli “Amaro Sibilla” Muccia (Marche) .........................................................$59.98/Liter

Varnelli “Amaro dell'Erborista” Muccia (Marche) ............................................$69.98/Liter
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BEAUJOLAIS, ANY DAY
Our buying trip this spring brought us to the Beaujolais—the mecca of many a 
great French wine-lover. After day after day, of tastings (harder work than it 
sounds, we promise!), we made our way to the charming town of Villié-Morgon. 
This was our pilgrimage to meet and taste with the famous Gang of Four and 
their families. These celebrated producers are known for pioneering the natural 
wine movement. Old vines, low-yields, organic or biodynamic farming, low 
(or no) doses of sulfur…well, let’s just say these are the most modest and fun-
loving trendsetters we’ve ever met. We were hosted by Jean Foillard, along with 
Mathieu Lapierre, Jean-Paul and Charly Thevenet, and Guy Breton, it wasn’t 
long before the tasting turned into dinner and an epic party the likes of which 
we hadn’t experienced in decades. 
By the end of the evening, the room 
was filled with warmth and laughter. 
It was more than the warm greeting, 
the generous hospitality and the 
great chemistry between us…it was 
the Beaujolais. Light, bright, low in 
alcohol and so utterly charming, 
we could hardly put our glasses 
down. Even after waking up the 
next day, admittedly a little lumpy, 
we counted our blessings to have 
imbibed so well. Had this been wine 
from any other region, our story 
most certainly would not have had 
as happy an ending. Few wines can 
boast being as well suited for special 
occasions and everyday drinking.

 
2013 Beaujolais Nouveau
Domaine Jean Foillard .............................................................................................. $19.99/bt.

Domaine Dupeuble .....................................................................................................$17.50/bt.

Georges Duboeuf ........................................................................................................$9.99/bt.

BURGUNDY’S MICRO-PRODUCERS
To say we are fans of Burgundy is an understatement. There’s something about 
Burgundy that just seems to express everything we love about authentic wine: 
traditional methods, a respect for each terroir, and passionate growers and 
winemakers…not to mention the miniscule quantities of bottled greatness. During 
the Middle Ages, the great vineyards of Burgundy were owned by the royalty and the 
clergy. During the French Revolution, all the land was confiscated and divided among 
private individuals. The Napoleonic code of inheritance distributed property among 
the heirs, making each vineyard parcel smaller and smaller with each generation. 
Today, winegrowers lucky enough to own their parcels rather than share them with 
dozens of cousins, have to settle for only a few precious vineyard rows each of which 
are then vinified separately. Talk about a labor of love! Fortunately for us wine lovers, 
uniformity is the kiss of death in Burgundy, which guarantees that each cru and each 
bottle offer a unique expression of the land. We stand behind the small-production 
winegrower with zeal and conviction, because we believe that their TLC translates to 
extraordinary wines. 

Burgundy Whites
2011 Domaine de la Cadette, Vezelay “La Chatelaine” ......................................... $22.95

2010 Trenel, Saint Veran “Hommage Andre Trenel” ............................................. $23.95

2011 Marc Colin, Bourgogne blanc "La Combe" ..................................................... $24.95

2010 Domaine Costal, Chablis “Les Truffieres” ....................................................... $26.95

2011 A et P de Villaine, Rully “Les Saint Jacques” ...................................................$39.95

2010 Romain Collet, Chablis “Montmains” 1er Cru ..................................................$44.95

2010 Romain Collet, Chablis “Vaillons” 1er Cru ........................................................$44.95

2011 Domaine Robert-Denogent, Pouilly Fuisse “Claude Denogent” ............... $49.95

2011 Philippe Chavy, Meursault "Narvaux" ............................................................... $56.95

2011 Michel Colin-Deleger, Chassagne Montrachet “En Remilly” ...................... $89.00

Burgundy Reds
2010 Domaine Chezeaux, Bourgogne rouge .......................................................... $26.95

2010 Dubreuil Fontaine, Pernand-Vergelesses “Clos Berthet” Monopole .......$34.95

2011 Domaine Roulot, Monthelie ................................................................................. $59.95

2010 A et P de Villaine, Cote Chalonnaise “La Digoine” .......................................$44.95

2010 Dubreuil Fontaine, Beaune “Montrevenots” 1er Cru ................................... $56.95

2010 Pascal Marchand, Morey St. Denis “Clos des Ormes” 1er Cru ...................$74.95

2010 Domaine Philippe Pacalet, Pommard ...............................................................$79.95

2008 Lucien Boillot, Nuits St. Georges “Les Pruliers” 1er Cru ............................ $89.95

2010 Michel Gros, Vosne Romanee “Aux Brulees” 1er Cru ..................................$119.95

Bonjour!
The 2013 Beaujolais Nouveau arrives this year on Thursday, 

November 21st! Reserve yours today. Come by and taste at the 
SFWTC Wine Bar 5-7PM.
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THE CHAMPAGNE SAMPLER
Nothing ushers in the holiday season like a bottle of bubbles! This year, we’ve 
put together a sampler of six of our favorite selections to carry you through 
from Thanksgivikkah to 2014 with bottles are so incredibly well priced, you 
might even be tempted to order more to gift other Champagne buffs. This year, 
we have sourced the Champagne from one of our favorite French importers, 
Kermit Lynch. Our sampler focuses on six grand cru and premier cru bottles 
from three grower Champagne houses, including a traditional cuvee and a 
bottle of rosé from each. Read below to find out more about their house styles.

PAUL BARA:
The Bara family is one of the most celebrated of the grand cru village of Bouzy. 
Their rich wines favor a dominance of Pinot Noir and offer plenty of red berry 
fruit and a well-defined minerality.

NV Champagne Reserve Grand Cru Bouzy ................................................................... $56

NV Champagne Brut Rosé Grand Cru Bouzy ................................................................ $62

J. LASSALLE:
Three generations of Lassalle women work together to create a bold, tightly-
knit and round style of Champagne. Based in the premier cru village of 
Chigny-les-Roses, they are one of the few houses to allow their wines to go 
through malolactic fermentation.

NV Champagne Brut 1er Cru "Cachet Or" Chigny-les-Roses .....................................$39

NV Champagne Brut Rosé 1er Cru Chigny-les-Roses ................................................. $62

VEUVE FOURNY & FILS:
The Fourny Brothers farm the premier cru vineyards of Vertus in the Côte 
de Blancs and create one of the most wonderfully dry and delicate styles of 
Champagne we’ve ever tasted. Minimum dosages put the focus on their stony 
terroir. Mmm…

NV Champagne Brut Grande Reserve 1er Cru Vertus ..................................................$47

NV Champagne Brut Rosé 1er Cru Vertus ...................................................................... $56

Six Bottle Champagne Sampler
Regular Price: ...............................................................................................................$322

Sampler Price: .............................................................................................................. $273

THE PIEDMONT IS FOR LOVERS…
…wine lovers, that is. Nestled between the Alps and the Mediterranean 
and bordered by both France and Switzerland, Italy’s Piedmont region is a 
picture of paradise. The only thing that tops the beauty of its Medieval hilltop 
villages, the verdant Po River Valley, the morning fog in the vineyards, and 
its outstanding cuisine is the wine itself. A world class wine region among 
collectors, few realize that the Piedmont is also home to some outstanding 
values. Nebbiolo is the chief red varietal, a fragile and finicky grape that makes 
up the appellations of Barolo and Barbaresco. Deeply earthy with notes of spice 
box, cigar, tar, rose petals and leather, it is often adored for its intricacy and 
finesse—much like the wines of Burgundy. But there is more to the Piedmont 
than Nebbiolo. Grapes like Barbera, Dolcetto, and Ruche create expressive, 
food-friendly wines with unique and seductive flavor profiles. White varietals 
like Arneis, Gavi, Garganega, and Moscato offer scope and dimension to palates 
that prefer light to full-bodied whites as well as sweet sparklers. If you are new 
to the wines of the Piedmont, we will be happy to help you find the bottle that’s 
right for you. If you are already a lover, then what are you waiting for?

Whites
2012 Brovio, Arneis ..........................................................................................................$27.95

2012 Deltetto, Gavi di Gavi ............................................................................................ $18.95

2012 Tintero Moscato (Sparkling) ................................................................................. $11.95

NV Deltetto, Rose Spumante (Sparkling) .................................................................. $29.95

Reds
2010 Terre da Vino, Barbera Piedmont ....................................................................... $11.95

2010 Fratelli Brovia, Dolcetto d'Alba ........................................................................... $19.95

2010 Per Alessandra, Barbera d'Alba ......................................................................... $19.95

2011 G.B. Burlotto, Freisa ............................................................................................... $22.95

2011 Montalbera, Ruche de Castagnole Monferrato “L'Accento” ....................... $24.95

2011 Forteto della Luja, Monferrato Rosso “Le Grive” ............................................ $31.95

2006 Forteto della Luja, Moscato Passito (375ml) ..................................................$44.95

2008 Gianfranco Bovio, Barolo, Vigna Rocchettevino ......................................... $48.95

2008 Gianfranco Bovio, Barolo, Vigna Arborina .................................................... $59.95

2008 Fratelli Brovia, Barolo “Ca'Mia” ........................................................................ $89.95

Free local deliveries in San Francisco for purchases over $150! 
We ship nationwide!
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CALIFORNIA’S RHONE RANGERS
Ever since Joseph Phelps released California’s first Syrah in 1974, Rhone varietals 
like Syrah, Grenache and Mourvedre have taken off. They made their way from 
Napa all the way down to the Central Coast, where passionate winemakers 
like Qupé’s Bob Lindquist and Alban Vineyards’ John Alban dubbed themselves 
“Rhone Rangers” and vowed to dedicate themselves exclusively to these 
varietals. Since the Pinot Noir craze of the mid 2000s settled down, more and 
more growers have gravitated to these tried and true varietals. The key to 
their success is California’s climatic similarity to that of France’s Rhone Valley. 
Sunny, hot and dry during the growing season, the influence of the Pacific, just 
like the influence of the Mistral and the Mediterranean breezes in the Rhone, 
lends finesse and preserves the freshness of the grapes. That said, the Rhone 
Rangers and their disciples have not set out to imitate French wines. Rather, 
they look to find the most authentic expressions of our own Californian terroir 
that they can. To really get a taste of what we mean, we recommend trying a 
few single-vineyard cuvees to pour and contemplate over a table full of fine 
food and good friends.

Whites
2012 Qupe “Bien Nacido Cuvee” Santa Maria Valley ............................................ $19.95

2012 Alban, Viognier Central Coast ........................................................................... $24.95

2011 Sans Liege “Cotes du Coast” Paso Robles ..................................................... $23.95

2011 Booker Vineyard “White” Paso Robles ............................................................ $49.95

Reds
2012 Andrew Murray, Syrah "Tous Les Jours" Central Coast ............................... $12.95

2011 Skylark “Red Belly” North Coast ......................................................................... $21.95

2010 Skinner, Mourvedre El Dorado .......................................................................... $24.95

2010 Alta Colin “Baja Colina” Paso Robles .............................................................. $24.95

2012 Tensley, Syrah Colson Canyon Vineyard Santa Barbara ............................ $38.95

2010 Gramercy “L'Idiot du Village” Walla Walla .......................................................$39.95

2010 Shafer, Syrah "Relentless" Napa Valley ............................................................$79.95

2010 Torrin “Tsundere” Paso Robles .......................................................................... $84.95

RIBERA DEL DUERO’S RENAISSANCE
For you newcomers to Spanish wine, 
read on! Ribera del Duero is quickly 
becoming Spain’s most important 
wine region. Since earning its DO in 
1982, the appellation has exploded 
with great wines, from world-class 
collectibles to everyday drinking 
wines. Located just 100 miles north 
of Madrid, this newly established 
wine region is situated in the high 
plains of northern Spain, hugging 
the eastern part of the Duero River, 
which eventually flows westward 
into the heart of Portugal’s Port 
country. The region’s temperature 
extremes and low rainfall have 
allowed the Tempranillo clone, 
known as Tinto Fino or Tinta del Pais, 
to adapt well to the environment by 
developing thicker skins than that of 
Rioja to produce deeply structured 
wines. Growers have introduced varietals like Garnacha and Cabernet Sauvignon 
to blend with Tinto, creating extraordinary, complex cuvees. We always have a 
rotating selection from the Ribera del Duero, but below are a few of our recent 
favorites, including the iconic Vega Sicilia, regarded as one of Spain’s greatest 
estates.

2011 Vinedos y Bodegas Vina Gormaz ........................................................................ $11.95

2012 Emilio Moro "Resalso" ........................................................................................... $14.95 

2010 Finca Villacreces "Pruno" (rated 94, Wine Advocate) .................................. $21.00

2009 Bodegas Perez Pascuas “El Pedrosal” ........................................................... $21.95

2009 Bodegas Valduero Crianza ............................................................................... $29.95

2009 Bodegas Hermanos Sastre “Pago de Santa Cruz” ......................................$79.95

2006 Vega Sicilia "Valbuena" ..................................................................................... $179.00

Plan Ahead!
The holidays are just around the corner. Give us a call with 

your address book handy, and let us help you get your shopping 
done early this year! We ship nationwide.

2010 Finca Villacreces "Pruno"

Save the Date!
Book Signing & Tasting with Author and Importer 

Kermit Lynch on Friday, Nov 15th, from 6:30-
8:30pm please visit sfwtc.com/tastings for details.
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WHISKEY WONDERLAND
Fall and winter are the seasons that are the most well-suited for whiskey. Whether 
a rich and caramelly straight Kentucky bourbon, a peaty single-malt Islay Scotch, 
or a spicy and angular Tennessee Rye, the depth of flavor and aromatics of 
whiskey lends a warming touch to anything from a holiday toast to an après ski 
happy hour! When it comes to whiskies, it’s hard for us to avoid tooting our own 
horns. Ever since we opened our doors in 1976, whiskey has been our top-selling 
spirit, and we’ve built our reputation by selecting some of the world’s finest—from 
the big brands to the most eclectic, collectible micro-distillers. Since whiskies 
like bourbon and rye have made a comeback in recent years, we’ve also seen a 
wonderful resurgence of artisan distillers and bottlers looking to up the ante in 
the spirits world. See a list of our entire inventory at SFWTC.COM/BOURBON and 
give us a call if you’d like assistance navigating our extinsive list.

A few of our go-to Bourbon & Rye Whiskeys
Heaven Hill “Larceny” Kentucky Straight Bourbon ................................................ $22.98

Heaven Hill “Elijah Craig” Kentucky Straight Bourbon 12yr ................................. $24.98

Buffalo Trace “Eagle Rare” Single Barrel Kentucky Straight Bourbon 10yr ..... $24.98

Buffalo Trace “W.L. Weller” Kentucky Straight Bourbon 12yr ............................... $29.98

St George “Breaking & Entering” Bourbon .............................................................. $29.98

Buffalo Trace “Elmer T Lee” SFWTC Single Barrel Kentucky Straight Bourbon .......$34.98

Breckenridge Bourbon ...................................................................................................$39.98

Buffalo Trace “E. H. Taylor” Small Batch Kentucky Straight Bourbon 100 proof .......$39.98

High West American Prairie Reserve Whiskey ........................................................ $42.98

High West “Son of Bourye”............................................................................................$44.98

Noah's Mill Kentucky Straight Bourbon 15yr .............................................................$49.98

Michters Sour Mash Whiskey ........................................................................................$49.98

Baker's Kentucky Straight Bourbon ............................................................................. $47.98

Michters Small Batch Bourbon US1 ............................................................................ $59.98

Black Maple Hill Premium Small Batch Kentucky Straight Bourbon .................. $59.98

Booker's, Kentucky Straight Bourbon ........................................................................ $59.98

Prichard's Double Barreled Bourbon ......................................................................... $59.98

Michters Single Barrel Bourbon 10yr.......................................................................... $99.98

Riverboat Rye .................................................................................................................... $19.98

Templeton Small Batch Rye Whiskey ......................................................................... $32.98

Michters Single Barrel Rye US1 ....................................................................................$43.98

High West “Rendezvous” Rye .......................................................................................$49.98

Buffalo Trace “E. H. Taylor” Straight Rye Whiskey 100 proof............................... $69.98

Lock Stock & Barrel Rye 13yr 101 Proof ....................................................................$109.00

WINE OF THE MONTH CLUB

Wine Club Memberships at the SFWTC
Wine club memberships make great gifts, whether you give them to others or 
have one sent to yourself to enjoy. The San Francisco Wine Trading Company 
offers three different monthly wine clubs with three different price points and 
interests to consider. You have the option to pick up the wines at SFWTC or have 
them shipped directly to you.

Find the Right Club for Your Interest & Budget
As a San Francisco Wine Trading Wine Club member, you will receive two bottles 
of wine each month. In signing up for each club, you agree to have the SFWTC 
bill your credit card $29.00 for the Tour the World duo, $49.00 for the California 
Dreaming, or $99.00 for the Cellar Club. Your credit card will also be billed for 
shipping and handling and tax, if applicable, and the same card you give us will 
be billed monthly until your membership expires. It is the member's obligation to 
notify the San Francisco Wine Trading Company of any address changes before 
the wines are shipped, as we will not be responsible for any misdirected wines. A 
member may cancel the wine club membership at any time by doing so in writing 
without further obligation.

Take Advantage of the Great Benefits of  a 
SFWTC Wine Club Membership

• Receive unique wines with detailed descriptions in each shipment

• 15% off on purchases of 12 bottles or more of the month's featured wines

• 50% off all in-store tastings (Cellar Club Members gratis)

•  Attend quarterly in-store wine tastings exclusive 
to members and their guests gratis

• Will-call/pick-up option instead of shipping

• 10% off any current release wines for in-store or phone purchases

• The freedom to cancel at any time

A Wine Club Membership Pays for Itself
For those of you who are regulars at our weekly wine tastings, the advantages 
of a wine club membership are in your favor. For example, a membership 
shared by a couple saves $40 per month in our tastings alone, allowing a Tour 
of the World or California Dreaming wine club membership to pay for itself! 
And that’s saying nothing of the great discounts and benefits extended to 
members throughout the entire year.

Free local deliveries in San Francisco for purchases over $150! 
We ship nationwide!



UPCOMING TASTINGS
Saturday, November 2: Napa Cabernet ............................................................... 2-5:30PM

Sunday, November 3: Jura & Savoie ............................................................................2-5PM

Saturday, November 9: Bedrock Wines ............................................................... 2-5:30PM

Sunday, November 10: Nebbiolo...................................................................................2-5PM

Friday, November 15: Meet & Taste with Kermit Lynch .............................. 6:30-8:30PM

Saturday, November 16: Burgundy ........................................................................ 2-5:30PM

Sunday, November 17: Pinots from Around the World ............................................2-5PM

Thursday, November 21: Beaujolais Nouveau 2013.................................................5-7PM

Saturday, November 23: New & Old World Rhone Varietals .......................... 2-5:30PM

Sunday, November 24: Beaujolais................................................................................2-5PM

CLOSED FOR THANKSGIVING

Saturday, November 30: Bordeaux ....................................................................... 2-5:30PM

Sunday, December 1: Malbec .........................................................................................2-5PM

Thursday, December 5: Champagne Tasting ............................................................6-8PM

250 Taraval Street, San Francisco, California 94116 
Store Hours • Monday - Saturday 10am - 6:30pm & Sunday 11am - 6pm 

(415) 731-6222 • Toll Free 800.681.WINE • www.sfwtc.com


