
Whimsically decked out in double 
entendres - King Shag presents 
itself truthfully as an energetic, 
racy Sauvignon Blanc.  You see, the 
majestic bird featured on the label is 
a King Shag, endemic to the coastal 
Marlborough region of New Zealand. 
The same region where the grapes 
for this expressive Sauvignon Blanc 
originate. But what most don’t 
know… Oh, do take a guess, baby - Austin Powers made 
a smashing debut the same time this wine was first crafted. Oh, yes, 
“shall we Shag now?”

King Shag is a characteristically tart & tangy Sauvignon Blanc. “Oh, groovy, smashing” -  you bet. But instead of a slap in the face, it delivers more of a gentle nudge with its assertive grapefruit flavors. Refreshing-ly crisp, this is arguably the best wine to serve with grilled vegetables, especially those that typically fight wine like artichoke or asparagus. Since a wine this excitable is deserving of a price to match, we’re selling each 750 ML bottle for $6.99. 

If you want the naked truth about Chardonnay, then you’re ripe for a glass 
of Chablis. This crisp white is a great expression of pure Chardonnay fruit 
that will appeal to those who don’t like wine that’s been adjusted by wood. 
(If you seek oaky and buttery, better luck next time.)

This is the Chardonnay for the Sauvignon Blanc drinker.

A Shag for a Shag - oooh

King Shag 
Sauvignon Blanc 2007 Blason De Bourgogne Chablis 2006

Blason De Bourgogne Chablis 
comes from award winning wine co-
operatives across the province of 
Burgundy, France. As impressive 
as it sounds. In each sip you can 
taste the renowned terroir. The 
characteristically cooler climates 
of the region lend light acidity and 
crispness. And the mineral rich soils 
engender a subtle “flinty” flavor. Absolutely perfect with a plate of fresh, 
raw oysters and ideal to have on hand for when your mother-in-law makes an 
unexpected visit. Especially at just $9.99 for a 750 ML bottle. 

chardonnay



Fresh, bubbly & light on the palate, 
Cava is the quintessence of cool in 
a bottle. Yes, quintessence. This is 
a bottle our wine buyer always has in 
his refrigerator during summer. It’s 
ideal for lounging on a lazy after-
noon, summer dinners outside and did 
somebody suggest a party? Keep the 
Cava coming! 

Produced in the traditional method, this 70% Monastrell 30% Pinot Noir blend sparkles with casual elegance. The grapes are 
hand-picked, carefully pressed and stored in an authentic cava seeped in intriguing history – a cellar beneath a 900-year-old Spanish 
monastery. Cool. And it doesn’t get cooler than $5.99 for a 750 ML bottle. (Seriously, $5.99 – just try to find a comparable glass of sparkling wine for less. Just a glass… Didn’t think so.) 

Monasteriolo Cava Brut Rosé Caveat – Once we sell through our store of this refreshing rosé, it is gone for good. 

Give me a bottle of dry rosé on a hot day over… anything. 

Monasteriolo Cava Brut Rosé

This is not a wine to pontificate about; this is a wine to drink. So we’ll 
keep this brief.  Gold Rush Red is a classic blend of grapes grown in 
the Sierra Foothills. The unique terroir dates back to the Gold Rush 
era, hence the “catchy” label. Okay, so maybe it’s kitschy, but it makes the 
point.  

This is a perfect stand 
around the BBQ wine. 

For those who believe blending to be 
the pinnacle of a winemaker’s art, this 
supple red is worthy of taking note. 
Regardless of your blending stance, 
however, Gold Rush Red is enjoyably 
quaffable and equally affordable. (They 
do not always come hand in hand.) Each 
750 ML bottle is just $4.99.  Enough 
said. Drink up.   

Samuel Johnson once said, "One of the disadvantages of wine is that it makes a 
man mistake words for thoughts." 

Words, thoughts... Why intellectualize it?    

   just drink and let it flow!

Gold Rush Red



Some find it cute, others, perhaps, off-putting – but what is up 
with the dog on the label? That’s Daisy, a Papillon of French 
descent and a prominent member of Cherry Hill Winery, the world’s 
only viticultural dude ranch. Purportedly her discerning palate 
responded positively to this vintage, so she became its trademark.  

Transcending a potentially 
polarizing label (depending on 
your toy dog position), this Pinot 
Noir from the Willamette Valley 
in Oregon is big, bold and of 
irrefutable quality (oh, we dare 

you). The blend of two Dijon clones gives way to a nose and palate rich 
with cherries and hints of chocolate. And we deal directly with the pinot 
impassioned owners (including Daisy, of course) so we can bring Papillon 
to you at a very palatable price – just $12.99 for a 750 ML bottle. 
Chill it down a tiny bit and it makes the perfect complement to grilled 
salmon, chicken or other mild summertime fare. 

Daisy’s white blaze is 
groomed in the shape of a wine 
glass - modeled after Mary 
Antoinette’s distinguished 
Papillon companion. Fitting.  

Best Gifting – Oh yes, we are talking 
about a bottle that stands up proudly 
for Merlot (even after its Sideways 
mocking). From a small family owned 
winery nestled on the instep of Napa 
Valley’s Mt. Veeder, this sensual, 
ruby red Merlot is a standout 
(though it remains delightfully under-
the-radar).  The nose draws you in 
with aromas of dark cherries, oak and 
spices. Indeed, it’s worth taking the 
plunge. The warm flavors – cherries, 
sweet vegetables, tobacco –are lush 

Recommended as the best gifting bottle! 

the vineyard was dubbed “Don Raffaele” in honor of the owner’s father, who was 
knighted in Italy for heroic deeds in World War I. pretty cool. 

on the front end and lead to a long, sumptuous finish.  

The wine maker, Alison Doran, knows Merlot. She has made wine in the 
Pomerol region of Bordeaux, which serves as a model for the Crane Family’s 
Don Raffaele Estate. And our wine tasting panel knows this Merlot is 
exceptional. That’s why we carefully contracted a virtually exclusive deal 
with the winery, making Trader Joe’s pretty much the only place you will find 
Crane Family 2005 Merlot. And it is definitely the only place you will 
find it for only $24.99. Remarkable.

Papillon 2004 Pinot Noir 

 Crane Family Merlot



If you’ve ever been to an Italian wine show or simply in front of a shelf of 
Italian wines, then you know - Italian wine is fashion in a bottle. And there 
was something about the sleek, edgy Epicuro label that first piqued the 
curiosity of our Wine Tasting Panel. Rightly so. The Epicuro Salice 
Salentino is a robust wine that will easily finesse the modern palate. And 
that’s because the winemaker is intent on doing just that. 

Art

Ruston Cuvée Simone 2004 Epicuro Salice Salentino Riserva 2004 
             

This wine is big. And it is direct. So we will be, too. Ruston Cuvée 
Simone comes from another small family owned Napa Valley winery that 
doesn’t produce copious amounts -  only 1000 cases or so. In this case, 
it reflects consistent quality over quantity. And as our wine tasting 
panel concurred, this is very good, very good wine. 

This blend - 79% Merlot, 13% Syrah, 3% Petit Syrah, 3% Cabernet Sauvignon and 2% Cabernet Franc - is just like a 3rd generation American, who very well might have been the inspiration; “The wine is named after a girl we know. The wine is dry; she is sweet and spicy.” With notes of blackberries, distinctive earthiness and plentiful 
tannins, she certainly has big character. The kind that pairs well with high protein foods like steaks & chops. The kind we can’t ignore. So this vintage can be found exclusively at Trader Joe’s for only $14.99. A very good, very good value.

It’s a blend of 80% negroamaro and 20% malvasia nera, with mineral and berry 
notes. Smooth and dry on entry, full in the middle, the Salice Salentino 
finishes long & flavorful. It’s absolutely on point. As you might expect from 
a wine that’s grown in the point of the boot heel in Italy’s Apulia region. And 
the price – $4.99 – that’s the kind of point you can’t turn away from. Our 
point? This is a really good buy! We dare you to uncork a bottle & tell your 
friends you have a great $20 wine to share... 
Don’t worry - it delivers. 



Our Petit Verdot, a rare find in 
the wine market, is a real perception 
shifter. We understand that there 
may be some hesitation about bringing 
a bottle of “Trader Joe’s” wine to 
dinner. But this bottle will have you 
fearlessly uncorking one. And you 
will be remembered for it… in a very 
good way. 

Far out in Santa Margarita (between Paso and Edna in California’s Central Coast region) is a private vineyard sitting on ancient 
soils that were pushed up from the ocean (you can actually see 
the petrified oyster shells). This geologist’s paradise makes an 
ideal terroir for the unique Bordeaulais grape. Overseen by a “rock star” of the wine world, this robust Petit Verdot is aged 14 months in American & French oak yielding generous overtones 
of plump blackberry & black currant with hints of chocolate. Truly seductive and priced to match. At just $9.99, you can afford to make yourself the memorable dinner guest, again and again and again… Well, almost. There are only 1800 cases of this vintage… And there is no certainty that it will be made again. 

Really? A Petit Verdot? Really?  Really. Amd really, really one of the 
most, if not the most interesting bottles. 

 
1. King Shag Sauvignon Blanc 2007 - $6.99

2. Blason De Bourgogne Chablis 2006 - $9.99

3. Monasteriolo Cava Brut Rosé -$5.99

5. Papillon 2004 Pinot Noir -$12.99

6. Crane Family Merlot 2005 - $24.99

7. Ruston Cuvée Simone 2004 - $14.99

8. Epicuro Salice Salentino Riserva 2004 - $4.99

9. Trader Joe’s Reserve Petit Verdot 2006 - $9.99

4. Gold Rush Red - $4.99

In vino veritas

The Uncorkable 9 at Trader Joe’s Now 

Trader Joe’s Reserve

Petit Verdot 2006 

It’s a shame these prices are only available in CA & some of these wines 
aren’t even in stores outside of CA. Jolly glad to live in Cali right now!


