
SHOWCASING WINNERS FROM THE CALIFORNIA STATE FAIR!

The California State Fair kicks off this week, so we’re celebrating by highlighting 

some of the winners of the California Cheese Competition! Our Gourmet Cheese 

Coordinator, Wade Johnson, served as a judge so he’s gathered his favorites from 

among the winners to share with you. Supporting California artisan cheesemakers 

helps to sustain local agriculture, preserve traditional techniques, and foster 

innovation in the dairy industry. From creamy triple-cremes to nutty aged cheddars, 

each cheese reflects care in production and regional terroir. By choosing these 

handcrafted cheeses, you’re investing in family farms and tasting the very best 

of California. We invite you to try these award-winning cheeses this week.
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Cowgirl Creamery
Wagon Wheel $21.99/Lb.

Hendry Albariño $19.99+crv

2023, Napa Valley. 750 ml. Bottle.

This pairing is rich and vibrant. The Albariño brings bright, citrusy flavors and a 

touch of saltiness that lift the smooth, buttery texture of the cheese. Together, 

they create a refreshing and satisfying contrast. A delightful combination!

+



Marin French Cheese Co.
Golden Gate $9.99/EA.

8 oz. Package.

 Highway 12 Sauvignon Blanc $12.99+crv

2024, California. 750 ml. Bottle.

This duo is fresh and lively. The wine’s crisp citrus flavors balance out the rich, creamy 

cheese, while also bringing out earthy, garden-like notes from the cheese’s rind. You 

might even catch a hint of savory mushroom in the mix. A fun and flavorful pairing!

+



Point Reyes Farmstead Cheese Co.
Aged Gouda $25.99/Lb.

 Martin Ray Cabernet Sauvignon $17.99+crv

2022 Sonoma County. 750 ml. Bottle.

A bold and tasty match. The rich, fruity Cabernet stands up well to the 

deep, nutty flavor of the aged Gouda. The wine highlights the little 

crunchy bits (tyrosine crystals) in the cheese and brings out its sweeter, 

caramel-like notes. Get ready for a delicious burst of flavor!

+



Point Reyes Farmstead 
Cheese Co.
Bay Blue $19.99/Lb.
Inspired by the beauty of the 

local coastline, Bay Blue is a 

mild blue cheese that brings a 

mellow, balanced flavor profile 

to the table. Its subtle sweetness 

leads to its delightful finish 

reminiscent of salted caramel.

Point Reyes Farmstead 
Cheese Co.
Quinta $21.99/Lb.
Wrapped in spruce bark and 

topped with bay leaves, this 

striking bloomy-rind cheese 

develops a decadently spoonable 

texture as it matures. During the 

ripening process, the spruce bark 

that’s gently wrapped around 

each wheel imparts a woodsy 

flavor tone into the cheese, 

adding additional layers of 

complexity to the flavor profile.

Nicasio Valley Cheese Co.
Jalapeño Foggy 
Morning $19.99/Lb.
Now available with jalapeno, 

Foggy Morning is an organic 

fresh cheese with a bright and 

tangy flavor profile. Without 

being overly spicy, there’s just 

enough heat to add a little kick 

to these mildly delicious rounds 

of fresh cheese.

Gina Marie
Farmers Cheese 
$4.99/Ea.
16 oz. Chub.

Gina Marie’s Farmer’s Cheese 

boasts a rich, slightly tangy, 

milky flavor. This probiotic 

farmer’s cheese sports a 

spreadable texture and is perfect 

to stuff peppers with, serve 

alongside stone fruit, enjoy with 

smoked salmon, or to have as a 

standalone treat.

Gina Marie
Old Fashioned 
Cream Cheese $3.99/Ea.
8 oz. Chub. Made with 3 simple 

ingredients, cultured milk, 

cream and salt, Gina Marie Old 

Fashioned Cream Cheese stands 

out in a crowd. Whether for a 

cheesecake, incorporated into a 

mac and cheese, or simply served 

on a bagel with smoked salmon, 

this old-fashioned cream cheese 

won’t disappoint.

Marin French Cheese Co.
Camembert $8.99/Ea.
8 oz. Package.

Marin French Cheese has been 

hand-crafting their camembert 

since 1904. Using different 

cultures than their traditional 

brie, the camembert develops 

earth flavors and an aroma of 

mushroom as it ages.

Nicasio Valley Cheese Co.

Locarno $19.99/Lb.
Committed to sustainable agriculture since 1919, Nicasio 

Valley Cheese Company’s Ranch sits on 1150 acres of 

certified organic pastures. Locarno, one of Nicasio Valley’s 

many amazing certified organic cheeses is a bloomy-

rind cheese with a luscious creamline, and a denser 

paste as you move closer to the center. As it ripens, 

the heart of the cheese becomes creamier, and a subtle 

nuance of mushroom develops in the flavor profile.



Wade Johnson, our Gourmet Cheese Coordinator, 

served as a judge in this year’s California State 

Fair Commercial Cheese Competition. We caught 

up with him to hear about his experience as 

a first-time judge—here’s what he shared.

Q: What role does the California State Fair Cheese Competition play 

in supporting or recognizing California cheesemakers?

A: “Being recognized at the California State Fair is just one potential benefit when 

California cheesemakers choose to participate and enter their cheeses to be judged. 

While some winners use their accomplishment for marketing purposes, many just look 

forward to receiving expert feedback from well-seasoned cheese professionals.”

Q: What can you tell us about the day of judging—when it happened and how the process unfolded?

A: “We tried all the cheeses on March 19th, well ahead of the actual fair dates. It 

took an entire day of rapid-fire cheese tasting for about 8 hours straight.”

Q: How many judges were involved, and what kinds of backgrounds did they bring to the table?

A: “There were 4 panels with 3 judges each. The panels would taste and discuss 

each cheese, then score them together as a team. The judges ranged in areas of 

expertise from retail, restaurants, and wholesale to media and education.”

Q: How are cheeses categorized for judging?

A: “The cheeses were broken up into a wide range of categories 

and judged by age, texture, style and milk type.”

Q: Was this your first time judging cheese officially? How did you find the overall process?

A: “This was my first time judging cheese in an official capacity. The process itself was fair 

and efficient, and each cheese presented had equal opportunity to be awarded recognition.”

Q: Can you estimate the number of entries in this year’s competition 

and how many were recognized with top awards?

A: “I would estimate there were easily 300+ entries. 18 Double Gold, and 12 

Best in Class, or in the competition’s terminology ‘Best of California.’”

Q: What was your favorite part of the experience? 

A: “Meeting a room full of like-minded cheese-loving individuals all gathered together to share a 

common goal; To celebrate the incredible cheeses made in this very special place we get to call home.”

Q: Why was attending this event important to you and to Oliver’s Market? 

A: “Being involved in local industry events helps Oliver’s Market stay in tune with 

what’s going on in the artisan cheese industry. Staying connected with other industry 

leaders, and being involved in the cheese community ultimately leads to us doing 

everything we can to bring the best possible cheese experience to our customers.”

Real Food. Real PeopleReal Food. Real People..®

Cream
of the Crop
The





Patagonia Provisions
Tinned Fish
Selected Varieties.

4.2 oz. Tin

$3.99

California Olive Ranch
100% California 

Olive Oil for 
Everyday 
25.4 oz. Bottle

$17.99

Modenaceti 
Balsamic Glaze 

6.76 oz. Bottle

$5.99

Oliver’s Kitchen 
Artichoke 

Pasta Salad 
Great as a side or light lunch!

$6.99/Lb.

Raymond’s Sourdough
Baguette 

8 oz. Loaf

$2.49

Niman Ranch
Sliced Prosciutto 

3 oz. Package

$4.49

Pearls Specialties
Olives 

Selected Varieties.

6-7 oz. Jar

$2.99

Seppi
Sparkling 
Wine $16.99+crv

2018 California.

Selected Varieties. 750 ml. Bottle



These prices are good from July 9 through July 15, 2025 at Oliver’s Market. Four locations to serve you in Sonoma County.

White Donut 
Peaches $2.99/Lb.
Sweet & crisp! Grown by 

Kingsburg Orchards in California.

Organic Mixed 
Heirloom  
Tomatoes $3.99/Lb.

Garden fresh flavor! Grown by 

Tutti Frutti in Santa Barbara, CA.

Organic 
Blackberries 

6 oz. Container. Grown by

Tomatero in Watsonville, CA.

$3.99/Ea.

Organic 
Cantaloupe 
Grown by Access in

Southern California.

99¢/Lb.

Yellow Peaches
Or Nectarines 

Grown by Kingsburg Orchards

in California.

$2.49/Lb.

Organic Crisp
Cucumbers 99¢/Ea.
Super salad & sandwich slicers! 

Grown by Divine in Mexico.



GIN

This months featureThis months feature

Gray Whale 
Gin $29.99+crv

750 ml. Bottle. Price good through 7/31/25.

“A unique gin that sources its ingredients 

exclusively from regions within California. 

Not only does this gin taste great, but it also 

donates a portion of its profits to Oceana, a 

nonprofit that fights to preserve our oceans.”

RECOMMENDED BY
Brandon Witwicki,
Windsor Wine Department Manager



SANDWICH
of the week.

Specialty

SPECIALTY SANDWICH OF THE WEEK

Cajun Cod
Po’ Boy $12.99/Ea.

A bold and flavorful Southern-inspired creation with tender Cajun cod, a 

splash of rich roasted garlic oil, Oliver’s Own tangy Cajun Cole Slaw, and crisp 

kosher dill pickles, all stacked on a warm, crusty sourdough roll.



JOIN OLIVER’S MARKET AT THE  
52ND ANNUAL GRAVENSTEIN APPLE FAIR

Oliver’s Market is a proud sponsor of one of Sonoma County’s most 
cherished local traditions, and we hope to see you there! 

Taking place August 9-10, 2025, the 52nd Anniversary Gravenstein Apple 
Fair is a wonderful celebration of all things apple, with the best local 

food and drink, top regional music, ag-inspired fun for the whole family, 
exciting experiences connecting you to your neighborhood farmers and 

artisans, and much more! 

PURCHASE YOUR TICKETS AT ANY OLIVER’S 
MARKET LOCATION AND LEARN MORE HERE.



Oliver’s Choice 100% Angus Boneless 
Flat Iron Steak $9.99/lb.

Cut from the shoulder and expertly trimmed, flat iron steak is one of the most tender 

and flavorful cuts of beef. Whether grilled for a smoky char, pan-seared for a crispy 

crust or sliced thin for stir-fries and salads, our flat iron steak brings versatility.



Rocky Air-Chilled Bone-In 
Chicken Thighs  $3.99/lb.
Locally raised without antibiotics and on a 100% vegetarian diet. 

Rocky Chickens are hatched and raised in and around Sonoma 

County, then packed locally in Petaluma.

Niman Ranch Boneless Pork 
Sirloin Chops  $5.99/lb.
With their perfect marbling and robust taste, they’re a versatile 

choice for grilling, pan-searing, or oven-roasting. Elevate your 

meals with these tender cuts of pork.

Fresh Wild Caught
Petrale Sole Fillet  $12.99/lb.
This fish has a mild, sweet and delicate white meat. Season 

carefully so that you don’t overpower the wonderful flavor  

and enjoy! USA. Sustainably rated Green.

Rosie Organic Air-Chilled 
Whole Chicken  $2.99/lb.
A staple for home cooks and family dinners. Roast it golden and 

crispy for a centerpiece meal, slow-cook it for tender meat, or 

break it down for a variety of dishes throughout the week.



Fresh Atlantic
Salmon Fillet  $15.99/lb.
Salmon combines well with rice, red potatoes, mashed potatoes 

and sautéed vegetables. Canada Farmed. Sustainably rated Yellow.

Taverrites Sausages  $6.99/Ea.
Selected Varieties. 12 oz. Package. Made with clean ingredients,

spices and lean ground pork shoulder. These sausages are full of

savory, authentic and traditional Italian flavors!

16 to 20 Count Peeled & Deveined
Prawns  $12.99/lb.
Add these plump and succulent prawns to your seafood dishes! 

Previously frozen. Indonesia. Sustainably rated Red.

These prices are good from July 9 through July 15, 2025 at Oliver’s Market. Four locations to serve you in Sonoma County.

Oliver’s Choice
100% Angus

Ground Chuck $5.99/lb.

Bursting with rich flavor and tenderness, 

and marbled to perfection, this prime cut 

guarantees a melt-in-your-mouth experience. 

A great dinner option any day of the week!

Oliver’s Gourmet
Burger Patties  $7.99/lb.
Fire up the grill! Oliver’s patties are juicy, meaty and sure to 

satisfy. Grab them for your next backyard BBQ!



Local Organic 
Cauliflower $2.69/lb.

Whether you’re roasting it for a golden, caramelized crunch, ricing it

for a low-carb side, or blending it into creamy soups and sauces, cauliflower

is a wholesome staple that fits into any meal. New crop grown by 

New Family Farm in Sebastopol via FEED Cooperative.



Local Organic Bunched
Red Beets $2.49/Bun.

Red beets bring bold color and deep, earthy flavor to your table. Naturally sweet and packed 

with antioxidants, fiber, and essential nutrients, these ruby gems are as good for you as they 

are beautiful. New crop grown by Longer Table Farm in Santa Rosa via FEED Cooperative.

Organic Fresh 
Asparagus $4.99/lb.

These sweet, earthy spears are 

great on the grill for a tasty char, 

or sautéed with butter and herbs as 

a healthy side! Grown in Mexico.



Organic Kent Mangos $1.69/Ea.
Slightly fibrous and refreshingly juicy, they’re ideal for slicing, 

dicing, and blending into smoothies, salsas, or tropical salads. 

Enjoy a taste of the tropics! Grown by Crespo in Mexico.

Large Bunches of Broccolini  $2.49/Bun.
A cross between broccoli and Chinese kale, broccolini brings the

best of both: long, slender stalks, delicate florets, and a mild,

slightly sweet flavor that shines in any dish. Grown in California.

Fresh Crisp Green Cabbage  69¢/lb.
A classic kitchen staple, green cabbage offers a satisfying crunch 

and mild, earthy flavor that works in everything from coleslaw to 

stir-fries, soups, and roasted dishes. Grown in California. 

Tropical Sweet Dragon Fruit  $4.99/Ea.
These tropical beauties have a vibrant pink skin with green-

tinged leaves and a speckled white flesh on the inside! Add it to 

your smoothie bowls! Grown by Robben in Ecuador.

These prices are good from July 9 through July 15, 2025 at Oliver’s Market. Four locations to serve you in Sonoma County.

Organic Red 
Potatoes $1.29/lb.

These are the best roasting potatoes 

great paired with a variety of 

dishes! New crop grown by Top 

Brass Farm in Bakersfield.



Dot’s Homestyle
Pretzels $5.99

Selected Varieties. 16 oz. Package.

These seasoned pretzels make the perfect snack for hosting

Summer backyard parties! With a wide variety of flavors to choose 

from, you’ll be reaching for these all Summer long!



Chocolove 
Chocolate Bar

$2.29
Selected Varieties. 3.2 oz. Bar.

“At the foothills of the Rocky 

Mountains, Chocolove produces 

chocolate that delivers on quality, 

taste, and affordable luxury.”

Chicken of the Sea 
Chunk Light Tuna 

Selected Varieties.

5 oz. Can

4 FOr $5

Goodles
Mac and Cheese 

Selected Varieties.

5.25-6 oz. Box

$2.49

Oroweat 
Organic Bread 

Selected Varieties.

27 oz. Loaf

$4.99

Stagg Chili 
Selected Varieties.

15 oz. Can

$2.29

No Yolks
Noodles 

Selected Varieties.

12 oz. Package

$2.19

Siete Beans 
Selected Varieties.

15.5-16 oz. Can

$1.79



Mazola
Cooking Oil 

Selected Varieties.

40 oz. Bottle

$4.49

Frank’s Red Hot or 
Buffalo Sauce 

12 oz. Bottle

$3.49

Santa Cruz Organic 
Apple Sauce 

Selected Varieties.

6 Count Package

$3.29

Mr. Bing
Chili Crisp 
Selected Varieties.

7 oz. Jar

$5.99

Late July Organic 
Tortilla Chips

Selected Varieties.

10.1 oz. Bag

$2.79

Peter Rabbit Organic 
Fruit Puree 

Selected Varieties.

4-4.4 oz. Pouch

$1.49

Ken’s Steakhouse 
Salad Dressing 

Selected Varieties.

16 oz. Bottle

$3.99

Country Archer 
Provisions Meat Snack 

Selected Varieties.

0.85-1 oz. Stick

$1.49

Larabar
Fruit and Nut Bar 

Selected Varieties.

1.6-1.7 oz. Bar

10 FOr $10



Junkless Chewy 
Granola Bars 

Selected Varieties.

6 Count Box

$3.99

Cheerios 
Breakfast Cereal 

Selected Varieties.

8.9-10.8 oz. Package

$3.49

Nixie
Sparkling Water 

Selected Varieties.

 8 Pack/12 oz. Cans

$3.99+crv

Cole’s Wild 
Mountain Honey 

32 oz. Jar

$7.99

G.o.a.t. Sports 
Energy Drinks

Selected Varieties.

12 oz. Can

$2.29+crv

Scott Bathroom 
Tissue 1000 

Sheets Per Roll 
12 Roll Package

$11.99

Nature’s Path 
Organic Cereal

Selected Varieties.

10-14 oz. Box

$4.49

C2O Coconut
Water 

Selected Varieties.

17.5 oz. Can

$1.69+crv

Reveal Lickable 
Cat Treats 
Selected Varieties.

4 Count Package

$1.79



Blue Diamond 
Almond Breeze 

Selected Varieties.

64 oz. Carton

$2.99

Pepperidge Farm
Frozen

Turnovers 
Selected Varieties.

4 Count Package

$3.49

Noosa
Yoghurt 

Selected Varieties.

8 oz. Container

$1.79

Häagen-Dazs
Ice Cream 
Selected Varieties.

14 oz. Container

$4.49

Grillo’s
Pickles 

Selected Varieties.

32 oz. Container

$4.29

Alden’s Organic 
Ice Cream 
Selected Varieties.

48 oz. Container

$7.49

White Castle  
Sliders 

Selected Varieties.

4-6 Count Package

$4.99

Actual Veggies 
Frozen 

Veggie Burgers 
Selected Varieties.

4 Count Box

$4.49

Clover Sonoma 
Organic Half & Half 

32 oz. Carton

$4.49

Clover Sonoma 
Sour Cream 

16 oz. Container

2 FOr $5

Three Bridges Egg 
Bites or Potato Bakes

Selected Varieties.

2 Count Package

$3.99



Bulk Savings

Organic Garbanzo 
Beans $1.99/Lb.
Available in our Bulk Foods Department.

Organic Tri-Color 
Quinoa $2.29/Lb.
Available in our Bulk Foods Department.



Host Defense 
MycoBenefits $15.99
Selected Varieties. 60 Count Bottle.

“Looking for an all-natural addition to your 

supplement routine? With mushroom mycelium as 

the foundation for every formula, the MycoBenefits™ 

line from Host Defense® embraces the combined 

synergy of mushrooms with well-known ingredients 

like herbs, vitamins, and minerals to offer benefits 

designed to target your specific needs.*”

These prices are good from July 9 through July 15, 2025 at Oliver’s Market. Four locations to serve you in Sonoma County.

Wellness Specials

Host Defense 
Lion’s Mane 

60 Count Bottle

$17.99

Host Defense 
Turkey Tail 

60 Count Bottle

$17.99

Host Defense 
Stamets 7 
60 Count Bottle

$19.99



Oliver’s Market Fresh Service Deli

P
IC

K OF THE W

EEK

 James
Schwedhelm
Deli Coordinator

Oliver’s Kitchen 
Greek Salad $5.99/lb.

“Our Greek Salad is a great option for a warm summer 

evening. Cool and refreshing. It makes a splendid side 

option but has enough there to serve as a great lunch. 

Made in our kitchens by our amazing team, using nothing 

but the freshest ingredients. Cucumber, Organic Sugar 

Plum Tomatoes, Red Onions, Kalamata Olives, Feta 

Cheese, and fresh Oregano tossed in a red wine vinegar 

dressing. Cool yourself off with this deli classic.”

Real Food. Real PeopleReal Food. Real People..®



Boar’s Head Beechwood 
Smoked Black 
Forest Ham $12.99/Lb.
This ham is naturally smoked with 

imported German beechwood.

Boar’s Head 
Herbed Mozzarella 
Cheese $10.99/Lb.
Found in our full-service Chef’s Case.

Coated with herbs, bell pepper and garlic.

Oliver’s Kitchen 
Artichoke Pasta 
Salad $6.99/Lb.
Found in our full-service Chef’s Case.

This is a fresh and tasty Summer salad!



Oliver’s Market Award Winning Bakery

Oliver’s Own 
Chocolate Cheesecake $29.99/Ea.

8 Inch Cake.

Chocolate cheesecake is rich, creamy, and indulgent. Enjoy it chilled on a warm summer 

day—perfectly sweet, refreshing, and satisfying with every smooth, chocolatey bite.



These prices are good from July 9 through July 15, 2025 at Oliver’s Market. Four locations to serve you in Sonoma County.

Oliver’s Fit Friendly 
Smoothie $7/ea.
Selected Varieties. 16 oz. Cup. Cool off 

with these tasty blended smoothies! 

Always made using fresh ingredients.

Café Valley Mini 
Cupcakes $3.99/Ea.
Red Velvet or Cookies & Cream.

12 Count Package. A perfect sweet treat 

for Summer poolside gatherings!

Sugar Bowl Bakery 
Brownie Bites $7.99/Ea.
16 oz. Package. Indulge in the rich, 

chewy, chocolatey bite of these 

brownies. You’ll be reaching for more!



“Through legendary Sonoma 

Valley and the famed Carneros 

District, California’s Highway 

12 is the quintessential Wine 

Road. Home to dozens of 

world renowned vineyards 

and wineries, this region has 

been the heart of Northern 

California’s Wine Country since 

the first plantings in 1825. 

Recognizing that our winery 

and our neighboring wineries 

owe much to this corridor, we 

proudly assumed the name and 

the responsibility of honoring 

its historical significance.”

Highway 12 Cabernet 
Sauvignon $13.99+crv

2021, California. 750 ml. Bottle

Highway 12 Merlot
$12.99+crv

2022, Sonoma County. 750 ml. Bottle

Highway 12 
Chardonnay $12.99+crv

2023, California. 750 ml. Bottle

Oliver’s Winery Of the Week



Mezzacorona
Pinot Grigio 
2023, Delle Venezie DOC.

750 ml. Bottle

$7.99+crv

Château La 
Rose du Pin 
2023, Entre Deux Mers.

750 ml. Bottle

$10.99+crv

Martin Ray
Pinot Noir 
2023, Sonoma Coast.

750 ml. Bottle

$16.99+crv

Dry Creek Vineyards 
Fume Blanc $14.99+crv

2023, Sonoma County. 750 ml. Bottle

“Since 1972, we have produced Fumé 

Blanc — a wine at the heart and soul of our 

family winery. Modeled after the classic 

wines from the Loire Valley in France, our 

stainless steel fermented Fumé Blanc is 

crisp, balanced and immediately drinkable.”



Gran Malo
Spicy Tamarindo 
Tequila $17.99+crv

750 ml. Bottle.

“The mexican spicy tamarind authentic 

flavor made with tequila that will 

blow your mind. A tribute to our 

origins and our heritage. 30% ABV.”

Truly Blood 
Orange Vodka 

750 ml. Bottle

$7.99+crv

Suntory -196 
Vodka Seltzer

Selected Varieties.

355 ml. Can

$2.59+crv

Skyy Vodka 
1.75 Liter Bottle

$19.99+crv

Suntory -196 
Vodka Seltzer 

Selected Varieties.

4 Pack/355 ml. Cans

$9.99+crv

Oliver’s Market Spirit Feature of the week



HenHouse Brewing Co.
Stoked Hazy 
IPA  $11.99+crv

6 Pack/12 oz. Cans

HenHouse Brewing Co.
Incredible 
IPA  $11.99+crv

6 Pack/12 oz. Cans

“What can we say about HenHouse that Sonoma County doesn’t already know 

and love? This week we are running these HenHouse 6 packs at a hot price, and 

on top of that, if you buy two 6 packs, HenHouse will give you $5 back. Look for 

this QR code in stores to receive some great beers at a great price. Cheers!”

Oliver’s Market Craft Brewery of the Week

HenHouse Brewing Co.
Hollow Moon 

IPA  $11.99+crv

6 Pack/12 oz. Cans



Stella Artois Beer 
12 Pack/12 oz. Bottles or Cans

$15.99+crv

Athletic Brewing Co. 
Non-Alcoholic Beer  

Selected Varieties.

6 Pack/12 oz. Cans

$9.99+crv

Drake’s Brewing Co.
6 Pack/12 oz. Cans or Bottles

$11.99+crv

KYLA Hard Kombucha 
Selected Varieties.

6 Pack/12 oz. Cans

$13.99+crv

Lagunitas
Brewing Co. 

Selected Varieties.

6 Pack/12 oz. Bottles or Cans

$10.99+crv

Ninkasi Brewing Co.
Selected Varieties.

6 Pack/12 oz. Bottles or Cans

$8.99+crv

These prices are good from July 9 through July 15, 2025 at Oliver’s Market. Four locations to serve you in Sonoma County.

We reserve the right to limit individual purchases to four packages of any item for sale, except items where otherwise noted. Sale items are not available to any commercial dealer or wholesaler. Items are subject to stock on hand.  All items not  
available at all stores. Photos & Illustrations are for display purposes only and do not necessarily depict items that are on sale. We reserve the right to correct all printed and/or typographical errors. daly design inc. © 2025. All rights reserved.

546 E. Cotati Avenue
Cotati • 795-9501

560 Montecito Center
Santa Rosa • 537-7123

461 Stony Point Road
Santa Rosa • 284-3530

9230 Old Redwood Highway
Windsor • 687-2050| | |

North Coast 
Brewing Co. 

Selected Varieties.

12 Pack/12 oz. Bottles or Cans

$17.99+crv

Modelo Beer 
Selected Varieties.

12 Pack/12 oz. Bottles or Cans

$17.99+crv

Goat Rock Cider 
Selected Varieties.

4 Pack/12 oz. Cans

$13.99+crv
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