offers a rounder, fruit-fofwérd 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.
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Sauv1gnon Blanc Sau\ﬂgnon B]anc Saumgnon Blanc Sauvienon Bl anc Sauv1gnon Blanc
2025, Russian River 2024, Rutherford. 2024, Russian River Valley. A% der Vall 2024, Dry Creek Valley.
Valley. 750 ml. Bottle. 750 ml. Bottle. 750 ml. Bottle. 20257'509)(?“3 o e 750 ml. Bottle.
ml. Bottle.
ry, crisp, understated, is Sauvignon Blanc is a , how we love all things X is is a lively and aromatic
“D i d d “This Sauvi Bl i “Oh, h 1 Il thi “The | ; “This is a livel d i
and elegant! Just the sophisticated expression of Martin Ray here at Oliver’s! S hle aTlt v1;tBage ° Sauvignon Blanc with zesty
right amount of lime and the varietal. The grapes are This SB is no exception. h tuhimuller SB was a p citrus flavors and tropical
tropical fruit to make this grown and harvested to keep Loaded with bright citrus, hc.)me.run at .our S:ﬁ;?’ an notes. Great for a warm
a classic example of what a the alcohol level low and the tropical fruits and a beautiful tUl:) V”:ég:‘ isnodi .erenft. afternoon, or pair with a
Sauvignon Blanc should be.” acidity bright. The palate balance of freshness and er ;:‘g t alromatlcscc; Greek salad. Cheers!”
shows citrus and mineral, with finesse. Finishing with driving pear, eye.r .emon an .
L . . ” honeydew. This is a fantastic
some floral notes. Enjoy! minerality, what a beauty! . .
wine to have with seafood!”
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BLUEBERRY DIRECTIONS:
ZO%LL‘@ %1/1/1/@ 5@”%‘@ 1. In a pitcher combine 1 cup of the blueberries and honey and

gently muddle until fruit is lightly crushed but not pureed.

INGREDIENTS: _ ) - .
* 2 cups Blueberries, divided * %2 cup Strawberries, sliced 2. Add the' orange liqueur, _Wm?’ _remammg blueberries, apple,
* Y cup Honey * %2 cup Orange juice strawberries, orange and lime juice.
4 %2 cup Orange liqueur * 3 tbsp. Lime juice 3. Serve over ice.
« 1 bottle White wine * % cup Club soda (optional)
‘ * % cup Apple, sliced 4. For a lighter drink top with club soda.

546 E. Cotati Avenue 560 Montecito Center 461 Stony Point Road 9230 Old Redwood Highway

Cotati * 795-9501 Santa Rosa * 537-7123 Santa Rosa ¢ 284-3530 Windsor « 687-2050

The prices in this advertisement are good through June 16, 2026, Some limits may apply. See stores for details. No sales to dealers, thank you.



