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A perennial favorite at our Brewery Halloween
party, this reddish amber ale is perfect for fall.
Real pumpkin adds a full body and sweetness,
while deep roasted
malts lend a toasty finish
to this subtly spiced
brew.
www.samueladams.com/beers/
harvest-pumpkin-ale/

Style: Spice/Herb/Vegetable
Strength: 5.7% ABV
Packaging: 6 pack

Ratebeer.com – 87 pts

Russian Standard Vodka Gift Pack (Russian Standard Vodka
750ml Bottle + Russian Standard Copper Mule Mug) – Recognized in its homeland as a benchmark for
excellence, Russian Standard has a combination of traditional wheat taste—from the
hardy winter wheat of the Russian
steppes—and remarkable clarity—from the
soft glacial waters of the frozen north—
make Russian Standard Original a perfect
vodka to sip or as a preferred spirit for a
long drink.
The dramatic bottle design, inspired by the
Ivan the Great Bell Tower in the heart of
Moscow, evokes Russia's Imperial past,
and the vital role that vodka plays in Russia's most elegant traditions. Striking a
balance between Russian heritage and the
www.russianstandardvodka.com
energy of modern life.
Bolshoi Basil Green

This Red Blend is an exciting
blend of Cabernet Sauvignon,
Petite Sirah and Barbera with
flavors of blackberry, black
cherry, and plum to create a
robust, yet smooth red wine.
Pairs well with burgers, pizza,
baby back ribs, and chocolate
cake.
http://doubledeckerwines.com

Both ancient Egyptians and ancient Greeks believed basil could
open the gates of heaven–all you had to do was pass by clutching a
sprig of the summer scented herb. In Russia, fresh herbs have
played an important role in home‐made vodka infusions for centu‐
ries. The Bolshoi Basil is a perfect summer drink that brings a bit of
old world aroma to a 21st century recipe for refreshment.
40 ml / 1.4 fl oz Russian Standard
30 ml / 1 fl oz Fresh lime juice
3 Fresh basil sprigs
2 tsp. Sugar
Soda water
Muddle the basil and sugar in a high ball glass.
Fill with ice, add vodka and lime juice and stir.
Finish with a dash of soda and garnish with a sprig of basil.
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La Vielle Ferme Re’colte ‘10

10 for under $10

Appellation Ventoux Controlee, France

Alberti 154 Torontes ‘10
Mendoza, Argentina
Green‐yellow in color. Aromas of pears, orange
peel, white flowers and lime combine in this me‐
dium bodied wine. The finish is dry and appealing
with bracing acidity. Great with smoked seafood
and Asian cuisine.
www.bodegacalle.com

This full‐bodied and fruity red wine comes from
vines grown high on the slopes of Mourn Veatoux,
one of the best vineyards in the Rhone valley. It has
been meticulously selected and blended by the Per‐
nio Family, who also produce one of France's most
acclaimed wines: Chateau de Beaucastel. The blend
of Grenache, Syrah, Carignan, and Cinsault grapes
has produced a typical Rhone valley style, full of fruit
and spice aromas, it has soft tannins and good body.
www.lavieilleferme.com

87 pts — Wine Advocate

Bouchaine Gewurztraminer ‘09
Anderson Valley, California
This wine is dry, crisp, and laden with classic flo‐
ral “Gewurtz” perfume. Only 332 cases were bottled.
Enjoy Bouchaine's Gewurztraminer with traditional
Thanksgiving fare like smoked ham or oven‐roasted
turkey. Classic food pairings include wursts from
Germany, mild curries from India, ginger laced stir‐
fries from the Pacific Rim.
www.bouchaine.com

Matua Valley Sauvignon Blanc ‘11
Marlborough, New Zealand
Soft in color with green hues, this Marlbor‐
ough Sauvignon Blanc shows tropical and citrus
fruits along with attractive herbaceous/varietal
characters on the nose. The palate is generous
and fruit driven with classical Marlborough acid‐
ity giving a fresh, clean palate and passionfruit
finish.
www.matua.co.nz

A delicious structured wine with a rich spicy nose of
ripe fruit! An authentic cuisine with roasted poultry,
garlic cloves and some black olives to give a Mediterranean touch
to this food match. The harmony between the wine and this dish
will bring a great moment of conviviality to your table!
Chicken cooked on 40 cloves of garlic
For 6 people
6 Free range Chicken legs with their skin
4 big onions, thinly sliced
40 garlic cloves, unpealed
20 cl of Olive oil
1 pinch of Thyme
2 bay leaves
300gr of black olives (preferably from Nyons)
1- In a thick based oven proof frying pan or casserole, fry in a little olive
oil the chicken legs on both sides until the skin is golden
2- Remove the chicken legs and off the heat add the garlic cloves and
cover with the onions. Add a pinch of salt and Thyme
3- Place the chicken legs on the bed of onions, skin facing up.
4- Poor the remaining olive oil over the dish so that the garlic cloves are
bating in the olive oil
5- Place the dish in a 220°C (430°F) preheated oven for 30 minutes
6- Remove the chicken legs from the dish
7- The onions and the garlic should be caramelised. Using a sieve,
drain the oil out of the onions and garlic, return them to the casserole
and fry on a high heat for a couple of minutes, add the olives and replace the chicken on top
8- It’s ready ! You can serve this with a mashed potato using
the left over oil used for cooking the onions
(Serve the wine at a temperature of 16:17°C in a big wine
glass)

Orleans Hill Cote Zero ‘11 (ORGANIC)
California
Cote Zero is a composite of Grenache, Syrah,and
a bit of Viogner to round out the Rhône backbone.
The mellowest of the line, this should make for a
great summer quaffing wine and is perhaps best
served chilled. Great with fish and other light meals.
http://chartrandimports.com

Orleans Hill Viognier ‘11 (ORGANIC)
California
The style is similar of an Italian Pinot Grigio, crisp,
dry and non‐oaked with a kiss of CO2 left over from
primary fermentation. This keeps the alluring melon
and floral aromas in the forefront.
http://www.ourdailyred.com
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Our Daily Red (ORGANIC)
California
Our Daily Red is produced from grapes grown
in the Sierra Foothills and Mendocino, California.
It’s a blend of Cabernet Sauvignon, Carignan &
Syrah. This is the largest wholly‐organic sku in
the US by volume, and most solid and accessible
organically made wine on the market. Cheese
Pairings: Gorgonzola, Cheddar, Comte. Food
Pairings Sweet potato fries, Veggie Burgers,
Salmon Burgers, Corn on the Cob.
http://chartrandimports.com

Pine & Post Chardonnay ‘09

Champ de Reves Anderson
Valley Pinot Noir ‘10
North Coast, California
Bright medium red. Intense red fruit and floral
aromas show impressive clarity, energy and
bright minerality. Racy, precise strawberry and
cherry flavors pick up a hint of blood orange
and gain in sweetness with air. Very pure and
sharply focused, finishing with lingering floral
character and a subtle smoky note.
www.wineaccess.com

Columbia Valley, Washington
A lively nose with aromatics of citrus zest, stone
fruit and almonds. The straight forward and clean
palate introduces notes of tangerine, green apple
and vanilla. The creamy finish extends the fruit
flavors with a hint of light oak.
http://preceptwinebrands.com

Best Buy Winery – 3 Years Running

Rosenblum Cellars Vintner’s
Cuvee Cabernet ‘09
Sonoma, California
This 2009 Cabernet Sauvignon Cuvée opens
with bright red‐fruit and cracked‐pepper aromas.
The body is supple and inviting, the fruit taking the
lead with vibrant cranberry and cherry flavors held
by firm tannins. A small addition of Merlot gives
fleshy depth and complexity across the palate as
the fruit continues its intensity well into
the finish. The wine’s lively acidity and
approachable fruit makes it a perfect com‐
panion to food; try it with a grilled steak or
a variety of pasta dishes.
www.rosenblumcellars.com

Selbach Kabinett Niersteiner Spiegelberg
‘09
Germany
A blend of mostly Müller‐Thurgau and Silvaner
grapes. Characteristics are fruity, supple and round.
Recommended to enjoy alone by itself or as a fruity
cocktail wine or with medium to spicy Asian dishes
www.chamberswines.com
(curries etc.).

International Wine Cellar – 91 pts
Robert Parker’s The Wine Advocate – 88 pts

Rio Madre Rioja ‘10
Rioja, Spain
Glass-staining purple. Highly aromatic bouquet offers dark berry and cherry compote
scents along with spicecake and licorice. Chewy tannins firm and focus the wine's
deep bitter cherry and cassis flavors, which are
complemented by notes of cracked pepper and
spices. Finishes with building sweetness, an
echo of licorice and impressive persistence.
www.wineaccess.com

International Wine Cellar – 90 pts

Yangarra Cadenzia ‘06
McLaren, Australia
Grenache/Shiraz – Single Vineyard. Inky
ruby in color, cassis and boysenberry on the
nose, with a vanilla bean quality gaining
strength. Cherry-vanilla and dark berry liqueur
flavors are broad and soft, turning sweeter with
air. A real fruit bomb, with the material to support its fairly strong oak component. Finishes
soft and broad, but with good cling.
www.wineaccess.com

International Wine Cellar – 88 pts
Wine Spectator – 91 pts

Bokrijks Kruikenbier

St Sebastiaan Golden

Presented in a characteristic stone glass bottle with a ceramic
cap and pours a hazy golden color with a dense, off-white head.
The nose is fruity, slightly spicy with some sweetness. The taste
has hints of apples and bready malts with a slightly sweet finish.
The name of this special beer celebrates the historic region in
the easternmost part of Belgian Flanders.
Pairs well with steamed mussels, baked
seafood, creamy soups, and salads.

This golden ale pours with a creamy white head. It is unfiltered,
malty and yeasty with hints of spice and a dry semi-bitter finish.
Pairs well with sharp cheeses and bleu cheeses.
http://greatbrewers.com

76 pts — Ratebeer.com
85 pts — BeerAdvocate.com

http://greatbrewers.com

St Sebastiaan Grand Reserve

72 pts — Ratebeer.com

The aroma when opening this bottle lets you know it's special. A
very good head with a pleasing outdoors smell;
a scent of cloves with a wood keg flavor. Goes
down smooth, with no bitter aftertaste.

Hoogstraten Poorter
A dark ale with full body. Poorter has a bitter and sweet full
taste leaving a velvet aftertaste. A delicious nectar, appreciated
by all those who truly love a glass of beer. The aroma primarily
dark fruity sweetness with a uniquely rugged grassy component
in the background. The taste is a malty sweetness (some caramel and dark fruit) mixed with toasted nuts. The mouthfeel is
medium bodied with a higher level of carbonation, which
leaves a mild but pleasant sweet/dry mix.
www.bevmo.com
www.beerplanet.eu

St Sebastiaan Dark
A dark abbey ale of high fermentation, rather strong, with a soft
touch of caramel malt. This brew has a dark brown body with a
large creamy head. Its aroma is somewhat of cloves, alcohol,
pepper, and apples. The flavor is sturdy with lightly toasted
grains, some caramelization and red apple with pie-cherry
sweetness. It’s a medium-full bodied brew with low carbonation
and a very clean aftertaste.
http://draftmag.com

87 pts — Ratebeer.com
86 pts — BeerAdvocate.com

We have a great selection of
premium cigars. And a
knowledgeable staff on hand.

86 pts — Ratebeer.com

Sho Chiku Bai-Shirakabe Gura
MIO

80 pts — BeerAdvocate.com

www.bevmo.com

www.bevmo.com

Sparkling sake that comes in a deep, rich blue 330ml
bottle. Mio is refreshing, fruity and has a unique sweet
aroma. Crafted in the traditional brewing style, with
rice, water and Koji, Mio also appeals to a wide range of
tastes. This sparkling sake is brewed in Nada, Japan.
5% alcohol.
www.takarasake.com

Hou Hou Shu
A delightfully unusual and memorable semi‐
sparkling junmaishu. It has been brewed using no
additional ingredients beyond water and a deli‐
cious, slightly sweet sake rice. There is a wisp of
nigori in this low alcohol brew with a delightful
sparkle on the palate. Fizzing when opened with
natural carbon, this is a sake comparable to fine
champagne. Hou Hou Shu has a great balance of
sweetness and acidity! Brewed by Marumoto Sake
Brewery Co. in Asakuchi‐shi, Okayama, Japan. 6%
alcohol. Packaged in a light translucent blue bottle
with a silver foil top, 330ml.
www.urbansake.com

2919 KAPIOLANI BLVD
HONOLULU, HI 96826

74 pts — Ratebeer.com

MON-SAT 10AM-8PM
SUN 11AM-5PM
(MARKET CITY SHOPPING CENTER)
(808) 739-9463

