
 
2025 Cafayete Torrontes 

Salta Argentina 

 
Cafayate Torrontés comes from Argentina’s high-altitude 

Cafayate Valley in Salta, one of the country’s most celebrated 

regions for the Torrontés grape. The combination of intense 

sunlight, cool nights, and elevated vineyards helps produce 

wines with striking aromatics, vibrant acidity, and exceptional 

freshness. The 2025 Cafayate Torrontés is intensely aromatic, 

offering notes of white flowers, citrus blossom, peach, apricot, 

and fresh tropical fruit. On the palate, it is light- to medium-

bodied, crisp, and refreshing, with bright acidity supporting 

flavors of stone fruit and citrus. Floral perfumes carry through to 

a clean, lively finish, making it both expressive and easy to 

enjoy. This vibrant white pairs beautifully with seafood, ceviche, fish 

tacos, salads, and lightly spiced dishes. Its aromatic character and 

refreshing acidity also make it an excellent match for Thai, 

Vietnamese, and other Asian-inspired cuisines, while serving equally 

well as a refreshing aperitif.  

Thieves’ price: $11.99 



 
2025 Barricas Malbec 

Mendoza Argentina 

Barricas is produced by Bodega Hinojosa, a third-generation 

family winery in Argentina’s Uco Valley of Mendoza. Sourced from 

hand-harvested vineyards in Tunuyán and Tupungato, the wines 

are crafted to highlight varietal character, balance, and 

drinkability while expressing the fruit-forward style for which 

Mendoza is known. The 2025 Barricas Malbec displays a vivid 

violet color and opens with aromas of boysenberry, cherry, violet, 

and subtle spice. On the palate, it is round and medium-bodied, 

offering juicy dark berry and red fruit flavors supported by soft 

tannins and a smooth texture. Friendly and approachable, it 

finishes with fresh fruit and gentle spice, making it an easy-drinking 

yet authentic expression of Argentine Malbec. This versatile Malbec pairs 

beautifully with grilled meats, burgers, sausages, pasta dishes, and aged 

cheeses. Its ripe fruit and supple texture also make it a great match for 

empanadas, roasted poultry, and casual backyard barbecue fare. 

  

.  

Thieves’ price: $11.99 



 
2025 Giacosa Fratelli Gavi 

Piedmonte Italy 

Giacosa Fratelli is a historic Piedmont producer known for 

crafting classic wines that express the character of the region’s 

native grape varieties. Their Gavi is made from 100% Cortese 

grown in the hills of the Gavi appellation, an area widely 

regarded as one of Italy’s premier sources for fresh, mineral-

driven white wines. The 2025 Giacosa Fratelli Gavi is a fresh, light

-bodied, dry white wine with aromas of apple and white 

flowers. On the palate, it is crisp and harmonious, combining 

bright acidity with subtle fruit character and a delicate mineral 

edge. Elegant and refreshing, it offers a clean finish while 

maintaining enough texture and body to make it a versatile 

food wine. This classic Gavi pairs beautifully with seafood, 

shellfish, grilled fish, and light appetizers. Its freshness and balance also 

make it an excellent match for crab cakes, charcuterie, salads, and 

other delicate Mediterranean-inspired dishes.  

 

.  

Thieves’ price: $17.99  



Thieves’ price: $18.99  

  
 2023 Delisle Boucard Cabernet Franc 

Bourgueil, Loire Valley France 

 

Lamé Delisle Boucard is a respected family estate in France’s Loire 

Valley, specializing in Cabernet Franc from the Bourgueil 

appellation. Known for producing wines that emphasize freshness, 

elegance, and terroir expression, the estate crafts classic Loire reds 

that balance fruit, earth, and structure. The 2023 Lamé Delisle 

Boucard Bourgueil Cabernet Franc is bright and expressive, offering 

aromas of red berries, sweet potpourri, white pepper, and damp 

earth. On the palate, it is medium-bodied and refined, with vibrant 

red fruit flavors, fresh acidity, and moderate tannins that provide 

structure without heaviness. The wine captures the hallmark 

freshness and savory complexity that make Loire Valley Cabernet 

Franc so distinctive. This versatile red pairs beautifully with roasted poultry, 

lamb, vegetarian dishes, and goat cheese. Its lively acidity and earthy 

undertones also complement mushroom dishes, herb-roasted vegetables, 

and simple French bistro fare, making it an exceptionally food-friendly 

wine..  



  
2023 Bricoleur Pinot Noir 

Russian River Valley, Sonoma California 
 

Bricoleur Vineyards is a family-owned winery in Sonoma  

County’s Russian River Valley, a region renowned for produc-

ing world-class Pinot Noir. The winery focuses on sustainably 

farmed fruit and wines that highlight balance, elegance, and 

a strong sense of place. The 2023 Bricoleur Russian River Valley 

Pinot Noir opens with enticing aromas of Bing cherry, raspber-

ry, and cedar spice. Reflecting the cool growing season, the 

wine shows remarkable freshness and vibrancy, with bright red 

fruit flavors, subtle spice notes, silky tannins, and balanced 

acidity. Elegant and refined, it finishes with energy and finesse 

while maintaining the richness expected of Russian River Val-

ley Pinot Noir. This Pinot Noir pairs beautifully with roasted poul-

try, pork tenderloin, veal, wild mushrooms, and salmon. Its combination 

of bright fruit, earthy undertones, and silky texture also complements 

mushroom-based dishes and other elegant, seasonal cuisine.  

  

.  

Thieves’ price: $39.99 



 
2021 Marco Bonfante Barbaresco 

Piedmonte Italy 

 
Marco Bonfante is a family-owned winery in Piedmont that focus-

es on traditional expressions of the region’s native grapes. Their 

Barbaresco DOCG is made from 100% Nebbiolo and aged in oak 

for two years before release, emphasizing elegance, structure, 

and the classic character of this renowned appellation. The 2021 

Marco Bonfante Barbaresco displays an intense bouquet of violet, 

truffle, and marzipan, complemented by notes of ripe red berries, 

plum, spice, and subtle smoke. On the palate, it is refined and 

structured, with vibrant acidity, firm yet polished tannins, and a 

velvety texture. The wine balances savory complexity with fresh 

fruit, leading to a long, persistent finish and excellent aging poten-

tial. This classic Nebbiolo pairs beautifully with roasted or braised 

meats, game dishes, wild boar, and mushroom-based recipes. It is 

particularly well suited to dishes featuring truffles, rich ragùs, or aged 

cheeses, where its earthy depth, acidity, and tannic structure can shine. 

Thieves’ price: $34.99 


