2024 Jacques Dumont Sauvignon Blanc
Val de Loire, France

The 2024 Jacques Dumont Sauvignon Blanc comes from
France’s Loire Valley, a region celebrated for its cool climate,

|| diverse soils, and long fradition of producing vibrant, aromatic
white wines. Sourced from sustainably farmed vineyards across
| areas such as Touraine, Saumur, and Pays Nantais, the winery
emphasizes careful vineyard management and stainless-steel
fermentation to preserve freshness and varietal purity. In the
glass, this Sauvignon Blanc is lively and expressive, offering

J aromas of fresh-cut grass, citrus, and orchard fruit, followed by
flavors of grapefruit, lemon, and subtle herbal notes, all lifted by
crisp, zesty acidity and a touch of mineral character. Its bright,
refreshing profile makes it an excellent partner for seafood—especially
oysters or scallops—and it also pairs beautifully with lighter fare like
grilled chicken or herb-driven salads, where the wine's acidity and
citrus tones complement and enhance the flavors on the plate.

Thieves’ price: $12.99



2024 Masciarelli Montepulciano d’Abruzzo
Abruzzo, Italy

The 2024 Masciarelli Montepulciano d’Abruzzo hails from Italy’s
Abruzzo region, where vineyards stretch between the
Apennine Mountains and the Adriatic Sea—an environment
that produces rich, fruit-forward wines with Mediterranean
character. Masciarelli is a benchmark producer in the areq,
| sourcing 100% Montepulciano grapes and crafting a classic
@8 expression of the variety that balances approachability with

~ regional authenticity. In the glass, this wine is deep ruby in color
and offers aromas and flavors of dark cherry, blackberry, and
subtle spice, with hints of earth and pepper supported by
moderate tannins and a fleshy, full-bodied texture. The lively
acidity and savory undertones make it especially versatile at the
table, pairing beautifully with hearty dishes such as tomato-based
pasta, pizza, or roasted meats, where its fruit and structure
complement rich, savory flavors and cleanse the palate between
bites.

n

Thieves’' price: $11.99



2025 Terres Falmet Sibylline Rosé
Saint Chinian, France

The 2025 Terres Falmet Sibylline comes from the Saint-Chinian
~ appellation in France’'s Languedoc-Roussillon region, where
Domaine Terres Falmet crafts expressive wines from hillside
vineyards with a focus on Mediterranean varieties. This cuvée
is distinctive for being arosé led largely by Mourvedre—a less
common choice for rosé in the area—which gives the wine a
deeper aromatic intensity and structure. In the glass, it shows
fresh, vibrant character with aromas of red berries and citrus,
alongside subtle mineral and spicy notes, while the palate is
medium-bodied, fresh, and generous, with refined texture,
bright acidity, and a clean, mineral-driven finish. Its lively yet
structured profile makes it a versatile food wine, pairing especially
well with lighter fare such as grilled chicken, lean fish, vegetable
dishes, or simple Mediterranean appetizers, where its freshness and
subtle fruit complement rather than overpower the dish.

Thieves' price: $16.99



2020 Aquilini 10,000 Hours Syrah
Red Mountain, Washington

The 2020 Aquilini “10,000 Hours™ Syrah comes from Washington
State’s Red Mountain AVA, a warm, arid region known for

" producing powerful, structured wines with concentrated fruit

, '*vt and depth, shaped by volcanic soils, abundant sunshine, and
SR dromatic temperature swings. Crafted by Aquilini Family Wines,
this Syrah (with a small portion of Cabernet Sauvignon) reflects
a bold, New World style, offering intense aromas of ripe
blackberry, blackcurrant, and dark cherry layered with notes of
leather, spice, espresso, and subtle oak. On the palate, it is rich
©and full-bodied, with velvety yet grippy tannins, dark fruit flavors
like blueberry and plum, and hints of chocolate and savory earth, all
leading to a long, structured finish. Given its weight and intensity, this
wine shines alongside bold, flavor-driven dishes—especially grilled or
barbecued meats such as lamb chops, ribs, or spiced pork—where ifs
tannins and dark fruit richness complement smoky, savory flavors and
stand up to hearty textures.

Thieves’' price: $17.99




2019 Siete Fincas Gran Secreto Malbec
Mendoza, Argentina

The 2019 Siete Fincas “Gran Secreto” Malbec is produced in Ar-
gentina’s Mendoza region—specifically the high-altitude Uco
Valley—where sunny days, cool nights, and well-draining soils cre-
ate ideal conditions for concentrated, expressive wines with vi-
brant color and structure. Crafted by the family-owned Siete Fin-
cas winery, which focuses on small-lot, premium wines sourced
from select vineyards, this Malbec reflects both tradition and a
modern, polished style. In the glass, it shows an intense ruby-violet
hue and offers complex aromas of red and dark fruits—such as
plum—Ilayered with roasted coffee, subtle floral notes, and hints
of spice. The palate is rich and full-bodied, with a rounded tex-
ture, concenfrated fruit, and a deep, lingering finish that balanc-
es ripeness with structure. This bold yet smooth profile makes it an excel-
lent companion for hearty dishes, especially grilled or braised meats,
pasta with rich sauces like Bolognese, or aged and spicy cheeses, where
the wine'’s fruit and tannins complement savory, robust flavors.

Thieves’ price: $36.99



2018 Chateau Montlabert Saint-Emilion Grand Cru
Bordeaux, France

The 2018 Chateau Montlabert Saint-Emilion Grand Cru comes from
Bordeaux’s renowned Right Bank, where the estate’s vineyards sit on
the slopes of Saint-Emilion and are composed primarily of Merlot
with supporting Cabernet Franc, grown on clay-limestone and grav-
elly soils that contribute to the wine’s balance and structure. Cha-
teau Montlabert, a Grand Cru Classé property, focuses on crafting
wines that emphasize elegance, terroir expression, and refined tan-
nic structure through careful vineyard management and aging in
French oak. In the glass, the 2018 vintage is rich and expressive, of-
fering aromas and flavors of blackcurrant, blackberry, plum, and
dark cherry layered with notes of chocolate, coffee, and subtle
spice, all framed by polished tannins and a full, yet balanced body
that leads to a long, complex finish. This combination of depth and
finesse makes it an excellent companion for classic, savory dishes—
especially roasted or grilled meats such as beef or lamb, or even richly pre-
pared poultry—where the wine's structure and dark fruit profile complement
the dish while its tannins enhance the overall balance of flavors.

Thieves’ price: $37.99




