
A S S A L T Y ,  W A R M ( E R )  W I N D S  B E G I N  T O  B L O W , and notions of beachplum jelly,
undulating waters, and bellowing seagulls fill our heads with the promise of spring and
summer fun, it seems only fitting to share with you some of the fine libations currently in
stock at our shop - Harwich East Liquors. Located next to
the Hess Station on Route 137 in the Harwich East Plaza, we
encourage you to stop in and explore our establishment.

2005 Molnar Family Poseidon’s Vineyard Chardonnay 

Winemaker Michael Blaise Terrien and the folks at Molnar have
produced a whopper with this single-vineyard Chardonnay, harvested
from Poseidon's Vineyard in Carneros. Whole-cluster pressed then
fermented in Budapesti Kadar's Tokaj oak barrels, a small portion of this
wine is actually tank fermented to add a fresh citrus flavor component.
Already appealing in its youth, the finished wine is intensely aromatic
with the sweet-smelling floral aromas of tuberose and jasmine.
Riper tones of honey and baked pineapple lay the foundation while
compelling citrus elements mingle with crusty fresh bread and the smell
of cedar and balsam fir.  91 Points and Editor’s Choice, Wine Enthusiast.
Top 15 Carneros Chardonnays, SF Chronicle.   $21.99/17.60*

2006 Matua Paretai Estate Malborough Sauvignon Blanc

This exquisite bottling sells out quickly every year. Many of you may
have tasted Matua’s entry-level Marlborough bottling, but this one
will shock you with an exceptional balance of fruit and acidity.
Daniel Sogg from the Spectator raves, “Concentrated and very
fragrant, with a medley of passion fruit, mandarin orange, grapefruit
and lime juice flavors. Refreshing acidity, grassiness and mineral
notes accent the finish.” 91 points. Hint: only two other wines were
rated higher than this of the 2006 Sauvignon Blancs.   $20.99/16.80

2003 Toulouse Anderson Valley Pinot Noir

In 2002, this was one of the Top 100 Wines of the Year from The SF
Chronicle, and the 03, in my humble opinion, is one of the best
Pinot’s I’ve ever had at this price point. Winemaker Vern Boltz (the
former Fire Chief of the Oakland FD who visited Anderson Valley to
find a little cottage and now has over 320 acres under vine!) has
outdone himself with this outstanding bottling. A blend of Dijon
and Jackson clones grown on gravely soils with Southwestern
exposure, this wine sees 18 months in French oak and is a true tour
de force. Filled with plumy cassis and black raspberry, this is an
amazing example of where the pure fruit expression of rare quality
grapes meets talented winemaking.   $39.99/32

2005 Justin ‘The Orphan’ Paso Robles Red

Zzzzzzzzzz. Hey, wake up – we got a definite sleeper here! Live and
direct from Paso comes this poor, little lonely red the meanies at Justin
have sent packing from the winery.  Owners Justin and Deb Baldwin
plead, “there are always various lots of wine who don’t fit in (to their
$30+ estate Cab or $80 flagship Isosceles bottlings) and rather than
abandon them, we united mostly Cabernet and Syrah for your
adoption.”  Deep, dark purple color. Ripe aromas of cherry, plum and
blackberry fill the nose. And the palate begins soft and supple with
bright red fruit – finishing with soothing earth and spice. $17.99/14.40

Delivery throughout Cape Cod. To place an order call: 508.432.1650.
* Pricing is retail bottle/net bottle in a minimum 12 bottle case – can mix and match
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2005 Fontanafredda Langhe Rosso DOC ‘Eremo’

Planted in 1878, Fontanafredda’s vineyards, in the heart of the
Langhe, Piedmont, lie on mostly evenly-contoured hillsides and
rounded ridges at an altitude of 600-1200 feet above sea level.  The
quality in this flavorful blend of 70% Barbera and 30% Nebbiolo is
flat-out astounding. The two wines are aged separately for 8 months,
then blended to age for another 4 months in large Slovanian oaks
casks. The result: ruby red/garnet color with a blueberry/blackberry
nose and nuances of toasted coffee beans. When it hits the mouth—
pow! Chocolate, truffles, mocha, cigar box. They’re all there, and as
smooth and round as they come. The capper is the fresh yet
omnipresent linger of supple fruit. Note: you may replace the
“Eremo” on the label with “Whereditgo”. $14.99/12

2005 Vinicola del Priorat Onix

Okay, we’ll say it: Spain is back! And in a big way. Leading the charge?
This not-to-be-missed power packed red from what many consider to
be the Oakville of Spain – Priorat. The thing to know about Priorat is
it’s gotten as pricey as Spain can get. That is, in most stores. Instead,
we’ll offer up this tasty treat which Bobby Parker stamps with 90 points
and shouts, “This surely must be the best value from the pricey D.O.
of Priorat as well as one of the great deals in this Spanish report. The
unoaked 2005 Onix is the best vintage of this wine to date, a blend of
old-vine (average age 55 years) Garnacha and Carinena. The wine has
a lovely nose of mineral and ripe cherries, nicely layered and intensely
flavored, with a lengthy finish. This is one to buy by the case!” If that
isn’t enough to make you jump, it’s time you start making donations to
the Beringer White Zin fund.   $12.99/10.40

NV Torley Brut

Bubbly from Champagne? No. Italy? No. California? No. Try:
Budapest, Hungary. Yep. That’s right. And it’s damn good at that.
Made from Chardonnay, Pinot Noir and Riesling put through
secondary fermentation, it shows white/mellow yellow color in the
flute. On the tongue, it hits you with a fresh burst of ripe peaches
and Bartlett pear, but finishes dry. Strawberries, crepes, eggs benny
(for all you brunchers)….hello!   $9.99/8

2003 Chateau Filhot Sauternes (375ml)

Why not cap the night off (or start, for that matter) with a little
sweetie? 90 points from The Wine Advocate, this second classified
growth is, “made in a light, fruity style emphasizing finesse and
elegance. The 2001 Filhot exhibits abundant amounts of sweet
pineapple and sealing wax-like characteristics, along with pure,
clean flavors. Slightly sweet, it does not possess the body or power
of the vintage’s bigger examples, but it is a refreshing, vibrant
Sauternes to enjoy over the next 12-15 years.”   $20.99/16.80

Featured Cigar: Arturo Fuente Don Carlos #3

For smooth, but rich and full-bodied cigar lovers, this stick is a
keeper. 92 points, Cigar Aficionado who proclaims, “Oily Cameroon
with a perfect draw. Rich, balanced. Cedar and spice. Nutty.”
Nothing better with a fine grilled porterhouse and Amador-sourced
Zin.   44/51/2 $10.49/8.40 (25 unit box)

Delivery throughout Cape Cod. To place an order call: 508.432.1650.
* Pricing is retail bottle/net bottle in a minimum 12 bottle case – can mix and match
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