
 

TLV’s 20 Fabulous Wines Under $20 for Summer!  

 
These wines offer exceptional value making them ideal “house wines” – perfect for the 
BBQ, entertaining friends or just enjoying a glass wine just because!  Enjoy and please 
feel free to ask questions!  The prices below are the price per bottle and we offer 10% 
any case purchase (mixed cases too). 
 
 
 
BUBBLY 
 
Veuve de Vernay Rose Brut, FR – This is a pink sparkling wine from France that is light 
and refreshing and one of the favorites at the wine bar.  At this price you never have to 
feel bad finding excuses to celebrate!  Perfect on a sunny day!  $9 
 
Malibran Valdobbiandene Prosecco, NV, IT – I first tasting this sparkling wine at another 
restaurant and liked it so much I put it on our glass list the next week.  It is creamier than 
your typical Prosecco with a lovely mousse.  Pair with anything!  $15 
 
Bohigas Gran Reserva Cava Brut, NV, SP – Cava is not always my thing but we ordered 
this Bohigas for a Spanish wine tasting and I’ve been drinking it since.  It is creamy with 
a touch of earthiness reminiscent of sparkling wines from Champagne.  $17 
 
 
ROSE 
 
Marques de Caceres 2006, SP – This wine is color of Kool-Aid but tastes like anything 
but that.  It is dry with lovely citrus and red fruit flavors.  Perfect summer picnic and BBQ 
wine.  $9 
 
Bargemone Coteaux d’Aix en Provence Rose 2007, FR – This is where Rose was born 
and it continues to set the standard. Drink this by itself or like the French do with cured 
meats.  $13 
 
 
WHITE 
 
Chateau Ste. Michelle Dry Riesling 2006, WA – Washington makes an outstanding 
version of Riesling that is slightly fruitier than its German sister.  This Riesling is dry and 
is recognized as a great value at its price point year in and year out.  $9 
 
Masi Masianco 2006, IT – A Pinot Grigio and Verduzzo blend that is just plain drinkable!  
Chill and serve.  Drink while outside as often as possible – especially if you are serving 
fresh seafood with a bit of lemon!  $9 
 



 
Evans & Tate Sauvignon Blanc 2007, NZ – New Zealand is the new premier home for 
Sauvignon Blanc and this wine is a perfect example.  It is crisp and high in acidity 
making it a great food wine and super on a hot day.  Pair with brie or Swiss cheese, 
risottos, Asian food, Chicken with citrus or salads.  $10 
 
Cascina del Santuario Moscato D’Asti 2007, IT – The first time we tried this wine I had a 
bit left over so I sampled it to two women who happened to stop by the winebar.  They 
enjoyed it so much they came back the next day looking for more.  Needless to say 
we’ve had it on the menu since.  This wine is in our “Succulent” category because it is a 
bit sweet and we serve it it in a Champagne flute because it is slightly effervescent.  $12 
 
Attems Pinot Grigio 2006, IT – Attems is part of the famous Frescobaldi family of wines 
and this is one of the best Pinot Grigio’s ive had recently.  This is a wine to pour when 
you want to impress. Excellent with fish, Asian foods, veggies, shellfish and light pastas. 
$15 
 
 
RED 
 
San Alejandro Las Rocas 2005, SP – This Spanish Grenache is what I call a Goldilocks 
wine – not too light and not too heavy – not too dull and too not acidic – not too little 
tannins and not too much tanninsI. In other words it is just right.  It has aromas and 
flavors of red fruit and pairs well with just about anything (try it with chicken or pork if you 
get a chance) and is terrific on its own.  $9 
 
Vestitni 2005 Montepulciano d'Abruzzo, IT - On the palate this wine is fresh and 
pleasantly full-bodied and deep, with a finish of red fruits, licorice and tobacco. A serious 
wine for seriously little money!  Drink this with your favorite Italian dish. $9 
 
Trullari 2005 Primativo, IT - This Italian 'Zinfandel' has a spicy bouquet with a mixture of 
brambly black fruit. It is full bodied with smooth tannins that melt into the fruit and linger 
on the long finish. Great BBQ wine!  $10 
 
Gascon 2004, Malbec, AG - This wine is made by blending Malbec from the three best 
growing areas in the Mendoza provence. In these areas, the grapes develop sweet 
tannins, intense fruit and good acidity/sugar balance, combining the characteristics of 
each area. Red purple color. Intense black fruits and red plum aromas. Smooth and 
concentrated tannins in the mouth.  $10 
 
La Vis 2006 Pinot Noir Alto Adige, IT – I know, you are probably thinkingI.’Pinot Noir 
from Italy???’ but you should trust us on this one.  Slightly earthy, light wine with lovely 
cherry fruit.  Great with anything with mushrooms and terrific with salmon!  $11 
 



Shooting Star Washington State Lemberger 2006, WA – This grape is know as blue 
Lemberger everywhere else in the world and it is lovely.  We think it is cheerful and easy 
drinking yet interesting with dried fruit and spice on the finish.  If that is not enough, you 
can impress your friends when you know that the picture on the bottle is of the 50 Franc 
note that is no longer in circulation.  Our resident vegetarian thinks this is the perfect 
wine to pair with roasted veggies.  $12 
 
Casa Alle Vacche 2006 Chianti Colli Senesi, IT -  This traditional Chianti is made from 
Sangiovese grapes.  Expansive, fragrant, vinous and fruity with scents of pansies, 
blackberries and red berries. This is perfect for spaghetti night, short ribs or rich bean 
dishes.  $15 
 
Esporao, 2003 Touriga Nacional, SP  - Touriga Nacional is a grape traditionally found in 
Port.  Shows typical violet and dark berry fruit aromas combined with a toasty oak 
complexity. Full and rich in ripe fruit flavors, with great depth, balance and tannin 
struture. Best with strong meat dishes, game or matured cheese.  I like it with BBQ 
sauce.  $16 
 
JLC Les Abeilles, Cote-du-Rhone 2005, FR - This is a Grenache and Syrah blend from 
one of the best producers in the Rhone.  This is a jammy and plumy wine with just a hint 
of spice. This is a wine that begs for meat.  It pairs well with veal, lamb or steaks.  $19 
 
Roth 2004 Napa Cabernet, CA – What list would be complete without a Napa Cab?  This 
one is everything you expect – lots of cassis and dark berry fruit offset with vanilla from 
the oak treatment.  Medium plus tannin makes it a great wine for your grilled meats.  $19 
 
 
 
 
 
 


