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SIX for $76 - AUSUSE 2026 C

Here’s our monthly deal - SinOV $76: six reds or six whites
for 76 plus tax! You can DOUBLE DOWN and get two: one of each or two of

one, for $144 plus tax.

WINERY: Bodegas Tempore

WINE: Garnacha & Tempranillo “Terrae”
GRAPE: Jorganicf Grenache, Tempranillo
REGION: Aragdn

COUNTRY: Spain
THE SKINNY: Black Raspberry, Violets & Turkish Delights

Bodegas Tempore (which means time as well as “seed
time,” apparently) has long boasted an impressive menag-
erie of Grenache and Tempranillo-based beauties. These
noble, native Spanish varieties typically don’t collaborate
TEMPORE at the estate, which is just one of many reasons that this &
faes latest addition to the “Terrae” series ought to catch your g
attention - aromatic, generous, and abundantly silken.
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Serving Suggestions: Braised pork shoulder wy/ stewed tomatoes, on-
lons, paprika, & rosemary. Sweet potato fries w/ melted sheep’s milk
cheese & black truffle sea salt.

WINERY: Pazo das Tapias (Manuel Mendez)
WINE: Mencia “Finca os Cobatos”
GRAPE: Mencia

REGION: Monterrei, Galicia

COUNTRY: Spain
THE SKINNY: Forest Berries & Fresh Herbs, Lively & Dark

With successful estates in Rias Baixas and Ribeiro already,
Manuel Mendez completed his Galician trifecta in 2006
with this estate in Monterrei. One of the oldest vineyards
— in the area, it is planted to the region’s signature varieties:
Dho s Cotits Godello and Mencia - the latter presented here in classic,
MENCA minimalist form, brimming with the grape’s signature
freshness and foresty, herbaceous undercurrents. File be-
tween Oregonian Pinot and Loire Cab Franc...

queso. Grilled root vegetables drizzled wy olive oil & Maldon salt.

WINERY: Garcia de Olano
WINE: Rioja Tinto Joven
GRAPE: Jsustainablef Tempranillo
REGION: Rioja

COUNTRY: Spain
THE SKINNY: Vibrant Violet Fruit, Joven Heaven, Bold & Bright

Concentrated, inky, and generous yet vibratingly fresh
(partially courtesy of carbonic maceration — the vinifi-
cation process most famously employeed in Beaujolais),
this unoaked Rioja sings with Tempranillo’s tendencies

toward black cherry and raspberryish fruit, showcasing e
the stony, earthen notes that contribute to Garcia de Ola- %’a
GARCIAOLANO. no’s distinctive output. Guzzle it or ruminate on its firm, 32
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fresh, layered personality. Prodigious weeknight fare!

Serving Suggestions: Peruvian chicken thighs w/toasted plantains &
crispy green beans. Empanadas vy red bell peppers, onions, & olive oil.

WINERY: Forca Réal

WINE: “Mas de la Garrigue”

GRAPE: Jorganicf Grenache, Syrah, Carignan
REGION: Roussillon

COUNTRY: France
THE SKINNY: Dense Blackberry, Garrigue & Peppery Spice

Just wrap your head around the fact that estate dates to
the mid 13th century! The soils are schist-based and re-
tain heat so that at night when the air cools, the ground
reflects heat, continuing to ripen grapes as evening tem-
peratures plummet. These additional hours of warmth
boost the potent Mediterranean ripeness while the cool
nights make for beautifully balancing acidity!

Serving Suggestions: Grilled, marinated flank steak w finely-chopped
garlic, shallots, black pepper. Eggplant parmesan wy/ ricotta, smoked
paprika, & balsamic vinegar.

WINERY: Chateau de Mendis

WINE: Bordeaux Rouge

GRAPE: Jsustainablef Merlot, Cabernet Sauvignon
REGION: Bordeaux

COUNTRY: France
THE SKINNY: Dark Berry & Mocha, Peppery, Very Drinkable!

This is the sort of tasty, affordable, ready-to-drink Bor-
deaux that we could enjoy everyday with a home-cooked
meal or after dinner with a movie. Its deep ruby color and
peppery, earthy aromas give way to delicous cherry and
blackberry flavors on the palate. Mostly Merlot with a
booster shot of Cabernet Sauvignon to enhance its back-
bone, this one goes down fast and leaves quite an impres-
sion. Bordeaux for the people!

Serving Suggestions: Thick, juicy, grilled burgers w/ mushrooms &
Swiss cheese. NY strip au poivre. Lentil “meatloaf” v/ tomato glaze.

WINERY: Vifla Aliaga

WINE: Tempranillo “Patricia”
GRAPE: Jsustainablef Tempranillo
REGION: Navarra

COUNTRY: Spain
THE SKINNY: Crushed Black Fruit, Spice & Gentle Smoke

Winegrower Carlos Aliaga’s father planted the vines here
more than 50 years ago and, being just two kilometers
from Rioja, chose Tempranillo over the typical Garnacha
which dominates southern Navarra. Here, in the heart of
the Ribera Baja zone, he coaxes loads of berry flavor from
the versatile grape. Just a few miles from desert land, the
vines struggle in dry conditions and yield intensely fla-
vorful wine.

Serving Suggestions: Pork off the charcoal wy/charred bits. Marinated
skirt steak w/ grilled onions & roasted peppers.

UNIVERSITY DRIVE, DURHAM NC 27707 919.489.288%4 211 E. FRANKLIN STREET, RALEIGH NC 27604 919.831.9463 WINEAUTHORITIES.COM



SIX for $§76 - AUSUST 2026

Here’s our monthly deal - SinOV $76: six reds or six whites
for 76 plus tax! You can DOUBLE DOWN and get two: one of each or two of

one, for $144 plus tax.

FROM
FARMERS
WINERY: Chateau des Cedres
WINE: Bordeaux Blanc
GRAPE: Sauvignon Blanc
REGION: Bordeaux
COUNTRY: France
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THE SKINNY: Tangello & Grapefruit, Wisps of Vanilla & Toast

This Bordeaux Blanc exhibits impressive distinctiveness
and head-turning tropicality over the grapefruit-centric
flavors that tend to trendily dominate much of the re-
gion’s current output. It owes its intensely tropical per-
sonality to gloriously ripe Sauvignon Blanc grapes, and
while it is 100%, it carries itself more exotically and less
herbaceously that we might expect.

Serving Suggestions: Langoustine wy/ tarragon, garlic, olive oil or
gumbo w/ crayfish (or shrimp) & chorizo. Arugula salad wy/ carrot
shavings & shaved sheep’s milk cheese w/ citrus-balsamic vinaigrette.

WINERY: Bodegas Rueda Pérez
WINE: Rueda “Vina Burén”
GRAPE: Verdejo

REGION: Rueda, Castilla y Leén
COUNTRY: Spain

THE SKINNY: Mango & Grapefruit, Fresh & Dry, Tropical!

Well, this is one juicy and exotic little puppy. The Rueda
Pérez family started their winery in 2002 following three
generations as growers selling their grapes to other pro-
ducers. Each selection is from a different single vineyard,
giving it distinct flavor characteristics. This cuvée, from
the Burdn vineyard, is the most focused, accessible, and
fruit-oriented. File, perhaps, not far from Sauvignon Blanc
but with the tropicality diled up a noch. SWAK!

Serving Suggestions: Octopus, eel, shrimp, potato, and caramelized
onion salad (a la Meson Tio Macario). Fried oyster mushrooms.

WINERY: Bodegas Pardevalles
WINE: Prieto Picudo Rosado
GRAPE: Jsustainablef Prieto Picudo
REGION: Tierra de Ledn
COUNTRY: Spain

THE SKINNY: Pomegranate & Strawberry, Ripe Yet Zesty

Spanish rosado is often known for deep color and gener-
ous body. This one delivers that in spades but also packs
a mouthwatering finish with the rich fruit. Prieto Picudo,
an uncommon grape even in Spain, is packed with ener-
gy and personality, combining fun freshness with a depth
that serves it well in this exotic rosé rendition.

Serving Suggestions: Blue cheese cranberry & pecan salad, prehaps
using Leon’s famous Valdeon blue cheese. Datil - the Spanish pinxto of
goat cheese stuffed dates, wrapped in bacon.
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WINERY: Pazo das Tapias

WINE: Godello “Finca Os Gobatos”
GRAPE: Godello

REGION: Galicia

COUNTRY: Spain

THE SKINNY: Pear & Guarana, Elegant Mineral, Lush & Bright

Tucked away in Northwestern Spain’s Galicia, where some
of the country’s best white wines are grown on misty hill-
sides, is a lesser-known but very exciting area known
as Monterrei. Not far from Portugal’s border, these drier,
inland mountain reaches provide the Godello grape one
of its favored environments. This spectacular specimen
touts the variety’s textbook combination of white Burgun-
dian build, restrained tropicality, and elegant mineral.

Serving Suggestions: Oysters or mussels flash-grilled wy/ grits or po-
lenta. Fried calamari.

WINERY: Domaine Duffour

WINE: Gascogne Blanc

GRAPE: Colombard, Ugni Blanc, Gros Manseng
REGION: Gascony, Sud-Ouest

COUNTRY: France

THE SKINNY: Grapefruit & Peach, Juicy & Soft, Perfumy

A fantastic find at a value price, this delicious white is
bursting with dry, juicy, tropical fruit perfectly matched
by an invigorating acidity. Vigneron Michel Duffour is
very talented and in possession of some great old vines
that yield terrific wine grapes, and his vineyard in the
small town of Lagraulet also makes great Armagnac and
floc.

Serving Suggestions: Grilled halibut or white fish wy/ olive oil, fresh
herbs & lemon wheel slice across the top. A great party food wine for
finger foods & appetizers.

WINERY: Finca Torremilanos

WINE: Rosé “Montecastrillo”

GRAPE: ‘biodynamici Tempranillo

REGION: Ribera del Duero, Castilla y Ledn
COUNTRY: Spain

THE SKINNY: Fleshy Cherry, Spicy Guarana, Day-Glo Rosado

The hot, dry, daytime conditions in the high-elevation
vineyards of Ribera del Duero practically guarantee stel-
lar ripeness and generosity of fruit, while the plateau’s
plummeting night temperatures preserve excellent acid-
ity. The estate’s younger vines (12-15 years) and limestone
terroir imbue wonderful vitality and balance. This is Tem-
pranillo at its richest and most refreshing. Yum!

Serving Suggestions: Grilled salmon burger w/ oregano & basil pesto

on a grilled bun. Savory-tangy fruit salad vy feta, crushed pecans, &
blood orange-balsamic vinegar.
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