WINEBCHEESE

)
* ¥ OF THE WEEK S‘PECS
- (h.Moulin De Grenet, Lussac St. Emilion, 2009 Pecorino Grand Cru

Tech: 13.5% Alcohol. Mostly Merlot with a bit of Cabernet Franc, aged This i one of Italy’s premier cheeses made from raw Sardinian sheep's milk. The cheese is made WINES *SPIRITS
briefly in mostly neutral oak barrels. Purple in color,and with well formed ~ in the same way as Parmigiano-Reggiano. It is aged 20 months, which gives the cheese a firm FINER FOODS
legs; dry, medium full-bodied with fresh acidity and moderately chewy texture that s suitable for both cubing and flaking. —
phenolics. Sweet with ripe black and red fruit (raspberry and red and black  With notes of hferbs and V:"lld Sﬁrdf'l“'a“ fil]owzrsl.the S5 CHEERS TO SAVINGS
cherry) accented with notes of black pepper and earth but the incredibly ~ 3roma is quite fragrant while the flavor has delicate Bl o . . Mon-Sat 10am-9pm
sweet fruit is the thing. Not big but utterly delicious. Fine. Spec's Score: milky sweetness and buttery,salty characterisies - P

89+VHR (Very Highly Recommended). :ﬂﬂ:ﬁ:i;f:ﬂ?hen ctenalomeorshaved i . (713) 526-8787
$12.29 $138235 §1.4.99/ cash ; :I'*?P“:st;fgiz
*Prices include%ﬁo(;[r-ll;li:chunt andcaresglfecgt?gaig‘;!thout notice. ;Hipsetrte‘;ielzs(::izi':?gf&t Ss'g'?:';ssueet' S p ecson l-i ne.com

On sale thru 5/7




