
Direct importing at 
Northside Wine & Spirits 
is simply this: fewer hands 
are involved bringing the 
merchandise to you the 
consumer, thus keeping 
selling prices low – often 
at or near wholesale 
levels! Shipments of 
wine personally selected 
by the staff at Northside 
arrive stateside or from 
the West Coast, and 
instead of ending up in a 
warehouse someplace 
awaiting distribution, the 
shipments – frequently 
entire containers – arrive 
intact at Northside.  
The bottom line? No 
middle man! Nobody 
adding that 33% to 50% 
(or more) markup!

Order online: www.northsidewine.com
Ithaca Shopping Plaza, Elmira Road, Ithaca, NY

PHONE: (607) 273-7500 FAX: (607) 273-0843 e-mail: sybarite@northsidewine.com
No further discounts. Prices, good through 3/2/2012, are for Sybarite Club Members, and are net.

Northside Wine & Spirits accepts no responsibility for typographical errors.

SYBARITE SALE PRICE 1895
Dm Vrignaud 10

Chablis (Burgundy) 750ml

TASTE THESE WINES
AT NORTHSIDE!

THURSDAY, FEBRUARY 2, 4-7 PM

SYBARITE SALE PRICE $1895
Dm Garnier 10

Chablis (Burgundy) 750ml

SYBARITE SALE PRICE $995
Ch Arnaud Petit 07 Bordeaux rg 

(Bordeaux) 750ml

SYBARITE SALE PRICE $1895
Ch la Haute Claymore 06 Bordeaux rg 

(Lussac Saint-Emilion) 750ml

“Here there is...a layered and 
attractive nose of orchard fruit, 
citrus and sea breeze nuances 
that also characterize the 
detailed and intense medium-
bodied flavors that possess a 
subtle trace of minerality on 
the balanced, delicious and 
lingering finish where the citrus 
component resurfaces. Score: 
88.”—Burghound issue 44. The 
domain is undergoing conversion 
to organic viticulture.
	             REGULAR PRICE $25.99

 Domaine Garnier employs no 
herbicides or insecticides in the 
vineyard, and ferments with natural 
yeasts. Of medium-plus weight 
and moderate acidity, this wine’s 
slightly honeyed, ripe pear and 
apricot fruit profile is roundly 
textured, and the finish is long, 
juicy, and offers up hints of 
minerality. Perfect to serve 
chilled with a wide variety of fish 
courses, sipthis wine with lobster 
or white fish such as Dover sole.           
                        REGULAR PRICE $25.99

A gold medal winner at the 2009 
Concours Général Agricole, this 
medium-bodied, dry red is a 
great example of how tasty basic 

Bordeaux rouge can be. It exudes 
juicy, dark fruits reminiscent of 
plums and black cherries as well 
as subtle notes of lead pencil, 
leather, and cedar. Drink this with 
roast beef or lamb, hearty stews, 
and firm alpine cheeses such as 
Gruyère or Comté.
        
                            REGULAR PRICE $13.99

  
This is a beautifully made, elegant, 
right bank red Bordeaux. A blend 
of Merlot and Cabernet Franc, this 
medium-bodied, dry wine is replete 
with ripe fruit reminiscent of black 
currants and raspberries, while 
also exhibiting hints of vanilla, 
licorice, and leather. The tannins 
are ripe, not edgy, and should 
keep this lovely Lussac drinking 
well for the next five years, 
possibly longer. Pair it with beef 
Wellington or rack of lamb. 
                    REGULAR PRICE $24.99
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