UBristol Farms

SIP &NOSH

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

distilled picks and pairings from our expert team.

HARVEY & HARRIET RED BLEND,
PASO ROBLES, CALIFORNIA

REGULAR $35.99 SIP SPECIAL §32.99

Harvey & Harriet Red Blend delivers dark and complex notes of
blackberry, fig, and currant. Its deep ruby hue is accompanied by a
palate of cocoa, spice, brown sugar, and leather. Incredible density,
finely-grained tannins, and a bright, long-lasting finish make this
wine a consistent crowd-pleaser.

PAIRS WELL WITH: Steak, roast beef, rosemary-braised

lamb shanks, or a slow-cooked beef stew.

Jose Cortes, Wine Specialist, BF South Pasadena

J. LOHR WILDFLOWER VALDIGUIE,
MONTEREY, CALIFORNIA

REGULAR §13.99 SIP SPECIAL §12.99

Inspired by the wines of France’s Beaujolais wine region,

J. Lohr Wildflower Valdiguié is a unique and rare varietal that is
a noteworthy upgrade from the seasonal Beaujolais Nouveau.
From the Arroyo Seco vineyards in Monterey, this large-berried
variety must be given extra care to keep the yields low for the best
results. After being hand-picked, gentle treatment and carbonic
maceration allow for the full expression of this Old World grape.
As the wine hits the glass, you'll notice colors of deep beet and
ruby red with hints of purple and blue. The nose changes in the
first sixty seconds after pouring, going from leafy and dusty to
fruity & floral. On the palate, ripe red fruit flavors like cherry,
strawberry, and raspberry give this wine a juicy feel.

PAIRS WELL WITH: Roasted turkey, cured Italian meats,
pickled veggies, or seared salmon.

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

0CTOBER 2024

Y=

LUNARIA “RUMINAT” PRIMITIVO,

ABRUZZO, ITALY
REGULAR §16.99 SIP SPECIAL $14.99

Produced by Cantina Orsogna, Lunaria “Ruminat” Primitivo
showcases the rich and intense flavors of this unique varietal.
Lush, round textures with an almost chewy mouthfeel create a
well-balanced wine with plenty of plum and black cherry aromas.
On the palate, you'll find cocoa-dusted currants and a hint of
cinnamon.

PAIRS WELL WITH: A charcuterie board, roasted meats, or

pasta with red sauce.

Erik Moreno Level 1 Court of Sommeliers 1, Wine Specialist, BF Santa
Monica

DOMAINE DROUHIN PINOT NOIR,
WILLAMETTE VALLEY, OREGON

REGULAR $50.99 SIP SPECIAL §47.99

Established in Oregon’s Dundee Hills in 1987, Drouhin makes
wonderful Burgundy-style Pinot Noir and Chardonnay. All of the
wines are consistently great, but this brilliantly balanced Pinot
Noir is a true testament to the expertise of the Old World Drouhin
family of winemakers and growers. This red wine has great fruity,
herbal, floral, and earthy notes, boasting everything you could
want in a great Pinot.

PAIRS WELL WITH: Soft cheeses, BBQ, or a classic holiday

feast.

Jared Marchant, Wine Specialist, BF Palm Desert
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FOUR ROSES SMALL-BATCH BOURBON,
LAWRENCEBURG, KENTUCKY

REGULAR §44.99 SIP SPECIAL $40.99

Located in Lawrenceburg, Kentucky, Four Roses was
trademarked in 1888. This small-batch bourbon delivers a blend
of deep, spiced notes complemented by sweet, fruity flavors
with subtle touches of oak and caramel. The finish is velvety and
pleasantly balanced.

PAIRS WELL WITH: Grilled red meats like brisket or ribeye.

Calvin Hosozawa, Wine Specialist, BF Yorba Linda

ALEXANDER VALLEY VINEYARDS
ESTATE MERLOT, HEALDSBURG,
CALIFORNIA

REGULAR §24.99 SIP SPECIAL $19.99

Healdsburg’s close proximity to the Pacific Ocean allows the
vines at Alexander Valley Vineyards to be cooled by the crisp
marine air. The Estate Merlot is deep ruby in color, featuring
aromas of plum, cherry, and cocoa powder. Flavors of sweet red
cherry, ripe blackberry, and dark chocolate hit the palate with
medium acidity and tannins.

PAIRS WELL WITH: Braised beef and mushroom stew,

roasted lamb chops, or flourless chocolate cake.

JD Buerge, Wine Specialist, BF Westwood Village

JUSTIN CABERNET SAUVIGNON,
PASO ROBLES, CALIFORNIA

REGULAR §36.99 SIP SPECIAL $29.99

Hailing from California’s Central Coast, Justin Cabernet
Sauvignon has a light-to-medium body and just enough acidity
to make it approachable. Look for aromatics of ripe black cherry,
red raspberry, and black currant followed by flavors of spiced
vanilla. This is a consistent wine that boasts a quality taste for a
decent price.

PAIRS WELL WITH: New York strip with lemon-butter

broccoli.

Ygnacio Curiel, Wine Specialist, BF Hollywood

DAOU CABERNET SAUVIGNON, PASO
ROBLES, CALIFORNIA

REGULAR $35.99 SIP SPECIAL §24.99

Located in Paso Robles, DAOU Vineyards is renowned for its
gorgeous and approachable wines. This Cabernet Sauvignon
impresses with its rich, full-bodied profile. On the nose, aromas
of black cherry and cassis are complemented by balanced
tannins. This versatile wine pairs well with hearty dishes as well
as on its own.

PAIRS WELL WITH: Grilled meats or hearty pasta dishes.

Ray Moniz, Wine Specialist, BF Newport Beach

MICHTER’S DISTILLERY SMALL
BATCH BOURBON, KENTUCKY

REGULAR §55.99 SIP SPECIAL $51.99

Each batch of Mitcher’s US *1 Kentucky Straight Bourbon is
batched in a holding tank sized to fit a maximum of twenty full
barrels. This leaves no margin for “blending out” imperfection,
necessitating excellence from every barrel. Reflecting the spirit
of the Bluegrass State, Michter’s US* 1 Kentucky Straight
Bourbon is mellow and earthy, featuring notes of spice, citrus,
butterscotch, and oak.

PAIRS WELL WITH: Roasted pork chops, chicken Pad Thai,

or pecan pie.

Hilary Brammer, Asst. Wine & Spirits Buyer, BF Corporate Office

Prices valid October 2 through November 5, 2024. 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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ORIN SWIFT ABSTRACT RED BLEND,
ST. HELENA, CALIFORNIA

REGULAR $44.99 SIP SPECIAL §40.99

Orin Swift's winemaker, Dave Phinney, is the mastermind behind
the famed cult wine The Prisoner. Abstract Red Blend is another
gorgeous bottle made of Grenache, Petite Sirah, and Syrah. This
red wine showcases notes of dark chocolate, black plum, and ripe
cherry on both the palate and nose.

PAIRS WELL WITH: Rosemary-crusted lamb chops or a
tri-tip roast.

Jennifer Olivera, Master Sommelier 1, WSET Wine and Spirits II; Wine &
Spirits Category Buyer

CHANDON BRUT SPARKLING WINE,
CALIFORNIA

REGULAR $27.99 SIP SPECIAL $23.99

You don’t need a special event to justify popping open a great
sparkling wine. Chandon uses the Méthode Traditionelle and
traditional Champagne grapes. This particular bottle is made
of 73% Chardonnay, 26% Pinot Noir, and 1% Meunier. Hints of
green apple, pear, citrus, white flowers, and almond make this a
consummate cold sip for any occasion.

PAIRS WELL WITH: Fried chicken, hearty salads, or salty
potato chips.

Daniel Kline, Wine and Spirits Merchandiser, BF Corporate Office

SEA PEARL SAUVIGNON BLANC, NEW
ZEALAND

REGULAR §14.99 SIP SPECIAL $12.99

Hailing from New Zealand, Sea Pearl Sauvignon Blanc is full of
fresh citrus, passion fruit, and grass aromas and flavors. This
refreshing wine has a medium body and crisp acidity.

PAIRS WELL WITH: Asian cuisine, grilled seafood, or fresh

salads.

Michael Contreras, Wine Specialist, BF Beverly Hills

SAN SIMEON WINES CABERNET
SAUVIGNON, PASO ROBLES,
CALIFORNIA

REGULAR § 28.99 SIP SPECIAL §25.99

San Simeon Cabernet Sauvignon combines aromas vanilla
intermingling with notes of cherry, blackberry, and raspberry. On
the palate, you will be greeted with notes of ripe plum, followed
by touches of cocoa and tobacco, and a long finish underpinned
by fine-grained tannins and solid acidity. This versatile cabernet
is a hit for any occasion.

PAIRS WELL WITH: Lamb tagine with seasonal vegetables.

Joshua Miller, Wine Specialist, BF Woodland Hills

PEAKE RANCH, PINOT NOIR, PEAKE
RANCH VINEYARD, SANTA RITA HILLS

REGULAR $74.99 SIP SPECIAL $38.99

This Single Vineyard Pinot Noir comes from one of the best
vineyards in Santa Rita Hills. Aromas of dried flowers, black
cherries, pomegranate, leather and vanilla. The palate is rich and
full, with amazing texture, great concentration of fruit, with sweet
tannins and vibrant acidity. This is an incredible bargin at this
price.

PAIRS WELL WITH: Grilled salmon and roasted vegetables.

Tony Porras, CSW, Diector of Wine, Beer & Spirits, BF Corporate Office
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DISCOVER? MADAME CLICQUOT PONSARDIN

BRISTOL FARMS DIRECTOR OF WINE & SPIRITS SHARES HER MONTHLY FEATURED BRANDS

For over 20 years, I've had the privilege of selling and sharing the extraordinary story of Veuve
Clicquot Champagne and the incredible woman behind this Champagne, Madame Barbe-Nicole
Ponsardin. Her journey is one I am very passionate about, and it's an honor to pass on this rich
piece of history to those who enjoy Champagne and appreciate the legacy behind it. Madame
Clicquot was more than just a visionary in the Champagne world; she was a pioneer for women in
winemaking. After her husband Phillipe’s sudden passing, she stepped into a role that was almost
unheard of for women of her time, taking over and running a business, let alone a Champagne
house. With sheer determination, she revolutionized and changed the industry. Her innovation

of the riddling process and the creation of the first vintage and rosé Champagnes set new
standards that still define excellence today. I love sharing the story of how "Veuve" (pronounced
“Vuve,” rhyming with love) means "widow" in French, paying tribute to the remarkable widow
who transformed this brand. And "Clicquot” is pronounced “click-0.” Another fun fact is that the
iconic "Yellow Label" is actually orange! These details make enjoying Veuve Clicquot even more
meaningful.

As a fun and festive way to celebrate the October Halloween season, Veuve Clicquot has
embraced the spirit of Halloween with a glamorous twist known as "Yelloween." This annual
October celebration invites Champagne lovers to indulge in the elegance of Veuve Clicquot while
embracing the playful, spooky atmosphere of Halloween. The name "Yelloween" is a nod to the
iconic "Yellow Label" (which, as we know, is actually orange) and is a celebration that merges

the sophistication of Champagne with the thrill of costume parties and gatherings. With its rich
heritage and chic appeal, Yelloween has become a global tradition, adding yet another layer of
excitement and joy to the Veuve Clicquot!

It has been an incredible journey for me, not just selling this wine but also sharing Madame
Clicquot’s inspiring contributions to both Champagne and women in winemaking. Her passion
and perseverance continue to inspire all who hear her story. To this day Veuve Clicquot Yellow
Label Champagne is the number one selling Champagne in the world, so raise a glass to Madame
Clicquot Ponsardin and celebrate passion and innovation!

Jennifer Olivera, Wine & Spirits Category Buyer, Bristol Farms, Master Sommelier 1

VEUVE CLICQUOT YELLOW LABEL
REG $6999 SPECIAL $64.99

VEUVE CLICQUOT ROSE VEUVE CLICQUOT LA GRANDE DAME 2015
REG $89.99 REG $206.00




