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INT’L WINE SHOPPE

Valentines Day

Wine Tasting
Sunday, Feb 14th

We'll Be Pouring The Following Wines For Our
“Valentines Day Tour of Chocolate and Wine Event”
Sunday, February 14th 2010 at 4 P.M. $15 Per Person
Limited Availability - Advance Registration Required

Francis Coppola Sofia Rosé
A blend of Grenache and Syrah, the fruit for this rosé is grown in the cool
vineyards of Monterey County.

A luminous magenta hue and beautiful perfume of wild strawberries, tea
leaves and violets. Luscious flavors of raspberries, cherries, candied orange
and cloves.

Wild Rock Sauvignon Blanc

Pale green-tinged in appearance. Bright aromas of lemongrass, lime, herbs,
grapefruit, Viognier spice and spring flowers. The palate is juicy yet elegant
in structure, with a fine talcy texture and a beautiful array of citrus and
sweet herb flavours and delicate floral notes. The wine finishes vibrant,
mouth watering and flavour filled.

Argyle Willamette Valley Pinot Noir

The Pinot Noir Willamette Valley is medium ruby-colored with an enticing
bouquet of toast, cinnamon, rose petal, cherry, and cranberry. Sweet and
seamless on the palate, this elegant effort has a bit of structure, excellent
concentration, and a lengthy, fruit-filled finish. Drink it over the next 6
years.

Col Solare
Col Solare is a Cabernet Sauvignon-based wine with profound density,
complex flavors and a supple texture. 92 points - Wine Spectator.

""5%1LARE Aromas of black cherry, currants, and blackberry blend with subtle notes
of vanilla and milk chocolate. Tannins are rich and refined on the finish, a
characteristic of Red Mountain fruit, with flavors of berries, black fruit, and
cocoa.




