Sportsman’s Liquors
1421 W Schaumburg Rd

847-524-1471
Join us for our

Have you tried our online coupons yet?

Thanksgiving Wine Tasting

Go to printmecoupon.com

Saturday, 11/19

to see the specials for this week.

1-4pm
We will be sampling around 20 wines
that are sure to compliment your holiday
meal.

This Month’s Featured Wines
REDS

WHITES

WILLIAM HILL NAPA VALLEY

WINE CLUB
NEWS

$7.99

This Napa Valley red is a showcase of what
artful blending can accomplish. The inaugural release of Bench Blend offers notes of black cherry,
boysenberry and baking spice. The palate is full and
expansive with a rich intensity, chewy tannins and a
long finish. Pair this versatile red with a wide variety of grilled meats and red sauced pasta dishes.

Produced and bottled by the award winning
Mary Michelle Winery in Carroliton, Illinois,
this hand crafted wine is part of their Court
House series which celebrates the bold wines and
architecture of bygone eras. Velvet Red is a
sweet red with a very pronounced bouquet of red
roses with lavender overtones. It is a wonderful
accompaniment for the richer, sweeter things in
life. Think dark chocolate.

IRONSTONE PETITE SIRAH

ILL CELLARS VELVET WHITE

BENCH BLEND

NOVEMBER 2016

ILL CELLARS VELVET RED
$22.99

$9.99

This Petite Sirah is a must try for lovers of bold
and flavorful reds. Succulent and rich, its deep
purple color leads way to bold aromas of warm
berry pie and loads of blueberry mixed with vanilla
and a light pepper spice. Full flavors of lush berries
mixed with dark chocolate, warm cedar and vanilla
give way to a delightful, smooth finish with moderate tannins. Serve with veal or braised beef.
MÉNAGE À TROIS PINOT NOIR

$7.99

New to the Ménage á Trois line, this Pinot Noir
is a full bodied, fruit forward wine. It starts with
aromas of violet that lead to a symphony of juicy
black cherry flavors with hints of toast on the palate. The finish is silky smooth with moderate tannins. Enjoy with a big juicy steak, or any grilled
meats.
WILLIAM HILL NAPA VALLEY
CABERNET SAUVIGNON

$22.99

This Napa Valley Cabernet has small amounts
of Petit Verdot, Petite Sirah and Cabernet Franc
blended in creating a bold flavor profile. It displays aromas and flavors of dark, jammy fruit with
hints of cassis and rich earthiness. Notes of brown
spice such as cinnamon and cloves and sweet vanilla enhance the palate by creating a plush mouthfeel that evolves into an extraordinary finish.

$7.99

Made from Niagara grapes, Velvet White has
flavors and aromas of apricot and pear. It is an
instantly appealing sweet white wine best served
well chilled or on ice. Enjoy this deliciously
sweet wine with desserts or just on its own.
BOLLA PINOT GRIGIO

$7.99

An Italian white crafted with 100% Pinot
Grigio grapes, it is pale straw in color and well
balanced with crisp acidity. It has delicate flavors
with hints of peach, melon, pear and lime. Pairs
perfectly with fresh seafood, white meat, cream
sauced pastas and grilled vegetables. It also
make an ideal aperitif.
MENAGE A TROIS GOLD

$7.99

Ménage á Trois Gold is an opulent Chardonnay blend like nothing you have ever experienced. Every glass offers an abundance of
riches, from the wine’s brilliant gold color and
luscious aromas to its deep, layered flavors and
full round mouthfeel. Fragrances of créme
brulée, honeyed pineapple and exotic floral notes
rise from the glass. On the palate, a wealth of
ripe tropical fruit flavors meld with luxurious
French vanilla and hints of sweet spice before
culminating in a smooth buttery finish.

Stop in and try this month’s featured wines at your convenience

