
The prices in this advertisement are good through August 19, 2025, Some limits may apply. See stores for details. No sales to dealers, thank you.

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| | |

Organic Sweet
Blueberries $2.99/Pint
Pint Container. Grown by Betterful in the Northwest.

Bogle
Sauvignon Blanc

2023, California. 750 ml. Bottle

Cline
Sauvignon Blanc

2022, North Coast.
750 ml. Bottle

Quivira
Sauvignon Blanc
2023, Sonoma County.

750 ml. Bottle

Hanna
Sauvignon Blanc

2024, Russian River Valley. 
750 ml. Bottle

Joel Gott
Sauvignon Blanc

2023, California. 750 ml. Bottle

Frog’s Leap 
Sauvignon Blanc
2024, Napa Valley.

750 ml. Bottle

Martin Ray 
Sauvignon Blanc
2023, Russian River 
Valley. 750 ml. Bottle

Hooks Bay 
Sauvignon Blanc
2023, Marlborough.

750 ml. Bottle

Preston 
Sauvignon Blanc

2024, Dry Creek Valley. 
750 ml. Bottle

Highway 12 
Sauvignon Blanc

2024, California.
750 ml. Bottle

Trecini 
sauvignon Blanc
2024, Sonoma County.

750 ml. Bottle

St. Francis 
Sauvignon Blanc
2023, Sonoma County. 

750 ml. Bottle

Saini 
Sauvignon Blanc

2024, Dry Creek Valley. 
750 ml. Bottle

Oliver’s Own
Sauvignon Blanc
2022, North Coast.

750 ml. Bottle

SAVE 20%
SAUVIGNON

BLANC

on all

DIRECTIONS:
1. In a pitcher combine 1 cup of the blueberries and honey and 
gently muddle until fruit is lightly crushed but not pureed.

2. Add the orange liqueur, wine, remaining blueberries, apple, 
strawberries, orange and lime juice.

3. Serve over ice.

4. For a lighter drink top with club soda.

INGREDIENTS:
• 2 cups Blueberries, divided
• ¼ cup Honey
• ½ cup Orange liqueur
• 1 bottle White wine
• ½ cup Apple, sliced

• ½ cup Strawberries, sliced
• ½ cup Orange juice
• 3 tbsp. Lime juice
• ½ cup Club soda (optional)

Sauvignon Blanc is the ultimate summer wine, celebrated for its 

refreshing acidity and vibrant flavors. Its styles vary widely by region: 

New Zealand versions burst with tropical fruit, citrus, and grassy 

notes; Loire Valley expressions lean more toward minerality and 

green apple; California offers a rounder, fruit-forward profile. Some 

are aged in stainless steel for crisp purity, while others gain subtle 

complexity from oak. Regardless of style, Sauvignon Blanc’s zesty, 

palate-cleansing character pairs beautifully with summer fare like 

salads, seafood, and goat cheese. Its cool, invigorating nature makes it 

the perfect companion for warm, sun-soaked days and alfresco dining.

BLUEBERRY
White Wine Sangria

Crisp Sauvignon Blanc and fresh Blueberries — the perfect summer pair for your patio nights.


