UBristol Farms

SIP &NOSH

Wine. Beer. Spirits. Discover your new fave with carefully

distilled picks and pairings from our expert team.

DOMAINE GUERRIN MACON-
BURGUNDY, WHITE

REGULAR §27.99 SIP SPECIAL $23.99

Domaine Guerrin Macon-Vergisson is a fresh and
crisp white wine from the heart of Southern Burgundy.
This medium-bodied wine has a tangy minerality

that is complemented by fresh fruit aromas of melon,
peach, pear, and coconut.

PAIRS WELL WITH: Ceviche, oysters, and sushi.

Jennifer Olivera, Master Sommelier I, WSET Wine and Spirits
11, Wine & Spirits Category Buyer, BF Corporate Office

LE GRAND COURTAGE BRUT
ROSE, FRANCE

REGULAR §19.99 SIP SPECIAL $16.99

Upon traveling south from France’s Champagne
region, you'll find this wonderful sparkling wine made
with the same grape varietals and process as its
Champagne counterparts. A fantastic, budget-friendly
alternative to Champagne, Le Grand Courtage Brut
Rosé provides elegance and refreshment as it balances
dryness with subtle floral hints.

PAIRS WELL WITH: Potato chips, risotto, or pizza.

Daniel Kline, Wine & Spirits Merchandiser,
BF Corporate Office

FEBRUARY 2025

ELOUAN PINOT NOIR, OREGON
REGULAR $23.99 SIP SPECIAL §20.99

Crafted by Joseph Wagner, Elouan Pinot Noir

blends Oregon's vibrant acidity and rich flavor with
California's lushness. This well-structured wine offers
bright red fruit notes like cherry and raspberry, hints
of earthiness and spice, and a smooth, supple texture.
Its bright acidity and red fruit flavors complement rich
and savory dishes.

PAIRS WELL WITH: Duck confit with garlic

mashed potatoes.

Hilary Brammer, Assistant Wine & Spirits Category Buyer,
BF Corporate Office
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MACROSTIE SONOMA COAST
CHARDONNAY

REGULAR §32.99 SIP SPECIAL §29.99

Known for delivering award-winning Chardonnays,
MacRostie has established itself as one of Sonoma
Coast's leading wineries committed to sustainable
farming. This Chardonnay offers aromas of tropical
fruit, green melon, and lemon with hints of slate. On
the palate, flavors of pineapple, Asian pear, and yellow
apple are met with a medium body and a hint of butter.

PAIRS WELL WITH: Grilled salmon, sage-butter

chicken, or linguine with clams.

JD Buerge, Wine Specialist, BF Westwood

DOMAINE CARNEROS SPARKLING
WINE, BRUT

REGULAR $44.99 SIP SPECIAL §38.99

Crafted in the heart of Napa Valley using the méthode
traditionnelle, Domaine Carneros Sparkling Wine has

a nose of green apple and toasted brioche, which leads
to a palate of pear, lemon curd, and subtle almond. The

wine’s bright acidity is perfectly balanced by its creamy

texture and refreshing finish.

PAIRS WELL WITH: Oysters and soft cheeses.

Ray Moniz, Wine Specialist, BF Newport Beach

HIGH WEST RENDEZVOUS RYE
REGULAR $83.99 SIP SPECIAL $76.99

A blend of two straight rye whiskeys, this unique
combination highlights undertones of honey,
cinnamon, caramel, and a touch of oak. High West
Rendezvous Rye’s rounded, almost bourbon-like
sweetness and soft wooden character make this a great
spirit to drink on the rocks.

PAIRS WELL WITH: Aged cheddar or a dark
chocolate dessert.
Marco Brunone, Wine Specialist, BF Rolling Hills

SAN SIMEON PETITE SIRAH,
PASO ROBLES

REGULAR $28.99 SIP SPECIAL $25.99

Varietals from San Simeon Winery in Paso Robles are
crafted with a focus on sustainability and quality. Their
Petite Sirah is deep, dark, and richly textured. This
full-bodied wine has a core of black fruit alongside
balanced tannins and a soothing, lengthy finish.

PAIRS WELL WITH: Grilled meats or strong

cheeses.

Calvin Hosozawa, Wine Specialist, BF Yorba Linda

AN

Prices valid February 5 through March 4, 2025.10% discount when 6 or more bottles are purchased.
All selections are 750 ml unless otherwise noted. No rain checks. While Bristol Farms takes every effort to

ensure adequate supply, all offerings are subject to availability.
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DOMAINE DE DURBAN,
BEAUMES-DE-VENISE,
SOUTHERN RHONE

REGULAR §26.99 SIP SPECIAL §21.99

Overlooking the village of Beaumes-de-Venise in
the Southern Rhone Valley, Domaine de Durban sits
55 acres of historic land that is sustainably farmed,
primarily for Muscat grapes. Don’t be fooled by this
wine’s pale straw, platinum color—the concentrated
aromas and flavors are a sensory delight. A nose of
orange blossom and stewed fruit meets a sweet and
light palate with an enjoyably long finish.

PAIRS WELL WITH: Point Reyes Original Blue
Cheese, a sharp cheddar, or chocolate-covered
strawberries.

Neal Wasserman, Court of Sommeliers Level 1, Wine
Specialist, BF Santa Barbara

LAUGNER CREMANT D'ALSACE
BRUT

REGULAR §23.99 SIP SPECIAL $19.99

Domaine Allimant-Laugner has been producing
Alsatian wines for more than 11 generations at their
family estate in Orschwiller, France. This lovely
sparkling wine is made in the méthode traditionnelle
with a blend of 60% Pinot Blanc, 30% Riesling, and
10% Pinot Gris. Expect crisp and refreshing aromas
followed by a nice long and dry finish.

PAIRS WELL WITH: A lobster dinner for two.

Jared Marchant, Wine Specialist, BF Palm Desert

GRAHAM'S SIX GRAPES RESERVE
RUBY PORT, PORTUGAL

REGULAR 28.99 SIP SPECIAL $26.99

Founded in 1820, Graham’s is an iconic winemaker
from the Douro Valley of Portugal. This Ruby Port

is made using some of Portugal’s most important
varietals—each a vital piece of the complex puzzle.
The end result is a rich, lush, and almost seductive
Ruby Port with aromas and flavors of ripe plum,
blackberry, dark chocolate, and a hint of licorice. The
body is structured and boasts a long, lingering finish.

PAIRS WELL WITH: Dark chocolate, aged
cheeses, or rich desserts.

Erik Moreno, CMS L1, Cicerone L1, Wine Specialist,
BF Santa Monica

LA RIOJA ALTA ARDANZA
RESERVA

REGULAR §41.99 SIP SPECIAL $37.99

Appearance-wise, this Spanish red has an

intense garnet color with a clear rim. On the nose,
outstanding aromatic intensity features spicy and
balsamic licorice, clove, nutmeg, and black pepper.
You'll also find a hint of ripe red fruit reminiscent of
brandied cherry and raspberry jam.

PAIRS WELL WITH: Roasted lamb, steak, BBQ,

or aged cheeses.

Jose Cortes, Wine Specialist, BF South Pasadena

DANCING CROW CABERNET
SAUVIGNON

REGULAR §25.99 SIP SPECIAL §21.99

Dancing Crow Cabernet Sauvignon offers dark fruit
flavors and a medium-dry finish that boasts balanced
tannins. Thanks to the cool climate in Northern
California’s Lake County, this wine retains freshness
and showcases beautiful floral and fruit-forward
traits.

PAIRS WELL WITH: Pepper crusted ahi tuna

salad or seafood tostadas.

Ygnacio Curiel, Wine Specialist, BF Hollywood
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DISCOVER:

—— BRISTOL FARMS WINE & SPIRITS CATEGORY BUYER SHARES HER MONTHLY FEATURED BRAND ——

The House of Louis Roederer, founded in 1776, is one of the last great independent and
family-owned Champagne houses. Located in Reims, France, it has a rich history of
innovation and excellence. Louis Roederer himself took a visionary approach by acquiring
his own vineyards, ensuring control over every stage of wine production. This dedication

to quality has led to the creation of exceptional Champagnes, including the prestigious
Cristal, which was first crafted for Tsar Alexander I1 of Russia in 1876. The vineyards, spread
across the Montagne de Reims, Vallée de 1a Marne, and Cote des Blancs, are renowned for
their fertile soils and diverse terroirs, both of which contribute to the unique character and
elegance of Louis Roederer's Champagnes.

The House of Louis Roederer offers a range of exquisite Champagnes, each with its own
unique expression. The Brut Premier is a multi-vintage blend known for its balance and
elegance. The Vintage range includes Vintage Brut, Vintage Rosé, and Vintage Blanc de
Blancs, each showcasing the distinct characteristics of a single year. The Cristal and Cristal
Rosé, however, are the house's flagship cuvées, known for their finesse and complexity. Louis
Roederer also produces domestic sparkling wines at its California-based Roederer Estate,
located in the Anderson Valley. These include the Roederer Estate Brut and Roederer Estate
L'Ermitage, both of which are crafted using the traditional méthode champenoise to ensure
the same high standards of quality and elegance.

On my wedding night, I received a bottle of Cristal, making an already unforgettable
occasion even more special. The golden hue and delicate bubbles of Cristal perfectly
mirrored the joy and beauty of the moment. Every time I think back to that day, Cristal
Champagne is an integral part of the memory, symbolizing the love and happiness shared.

Jennifer Olivera, Master Sommelier I, WSET Wine and Spirits 11,
Wine & Spirits Category Buyer, BF Corporate Office

LOUIS ROEDERER COLLECTION 243 ROEDERER BRUT ROSE
REG $6999 SPECIAL $64.99 REG $4199 SPECIAL $3799

ROEDERER ESTATE L'ERMITAGE ROEDERER BRUT PREMIER
REG $8199 SPECIAL $74.99 REG $3699 SPECIAL $33.99

CRISTAL BY THE HOUSE OF ROEDERER
REG $349.00




