
“Widely known in the cheese world as “the king of cheese”, Parmigiano 

Reggiano is the one and only true parmesan. To hold the prestigious name, 

Parmigiano Reggiano must adhere to P.D.O. (Protected Designation of Origin) 

regulations, which is a form of quality control to ensure the authenticity of 

traditional cheeses in Europe. Our Parmigiano is carefully selected to meet 

our high standards of quality at Oliver’s Market with several key factors 

considered, including moisture, flavor, balance, and finish. We look for 

wheels that aren’t too dry, fissured or crumbly, each bite should have a subtle 

fruitiness, a hint of salt, a touch of acid, and a burst of umami on the finish.”

Wade Johnson
Gourmet Cheese Coordinator
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•	 Flavor – Savory, Umami, Nutty, Slight Fruity Tang

•	 Texture – Granular, Crystalline, Crumbly

•	 Aroma – Butter, Dried Fruits, Slight Earthiness

•	 Pairings – Full-bodied Red Wines, Sparkling 

Wines, Balsamic Vinegar, Prosciutto, Figs

24 Month Aged
Parmigiano Reggiano

$16.99/Lb.

House Grated Parmigiano Reggiano $19.99/Lb.
Each container is hand-packed with freshly grated Parmigiano Reggiano. A 

convenient ready-to-go option with no fillers or preservatives, just one ingredient: 

The King of Cheese. A delicious convenient option for the parm lover on the go.

Parmigiano Reggiano Rinds $9.99/Lb.
Earning its reputation as the king of cheese, even the rinds can be used as a crucial component to 

elevate a dish. Commonly used to flavor soups, stocks, stews and sauces, adding fresh Parmigiano 

rinds to your recipe is a sure-fire way to impart intense flavors and aromas to your next meal.



Creminelli Sliced 
Prosciutto $4.99
2 oz. Package. Creminelli leans on Italian salumi methods 

while producing their wide array of charcuterie. Their 

prosciutto is no exception, thinly sliced all-natural and 

aged with sea salt.

Oliver’s Own 
Everyday 
Arbequina 
Extra Virgin 
Olive Oil $14.99
750 ml. Bottle. This oil’s aroma is 

floral, revealing complex fruity 

notes. The mild flavor is a touch 

herbaceous with compliments of 

green apple, nuttiness, and black 

pepper. This is your perfect everyday 

olive oil. Use to sauté, roast, make 

marinades, and for grilling. 

Olli Salumeria 
Artisan Salami $11.99
Selected Varieties, 6 oz. Package. Sourced from local ranchers 

in their area, Olli Salumeria begins with the best heritage 

breeds of Berkshire and Mangolista pigs. The pasture-raised 

hogs are fed a vegetarian only diet and raised to maturity with 

the quality of the meat being the highest priority. Their salumi 

is slow-cured in a traditional way using 160-year-old family 

recipes handed down to 4th generation Italian Salumiere, 

Oliviero “Olli” Colmigno.

FUN FACT: PARMIGIANO REGGIANO IS 
AGED FOR A MINIMUM OF 12 MONTHS!

Pairings for Parmigiano Reggiano

Pearls Specialties 
Olives $3.99

Selected Varieties. 6-7 oz. Jar. 

Mezzetta 
Peppers $3.29

Selected Varieties. 16 oz. Jar.

Top Seedz 
Crackers $5.49

Selected Varieties. 5 oz. Package. 



FUN FACT: PARMIGIANO REGGIANO IS 
MENTIONED IN DANTE’S “DIVINE COMEDY”!

FUN FACT: PARMIGIANO REGGIANO WHEELS 
ARE CRACKED WITH A SPECIAL WEDGE!

Pairings for Parmigiano Reggiano

Marco Bonfante
La Stella Barbera 
D’Asti Superiore 
$12.99+crv

2022, Italy. 750 ml. Bottle.

Oliver’s Own 
Sangiovese 
$12.99+crv

2024, Dry Creek Valley.

750 ml. Bottle.

Muir Glen 
Pasta Sauce
Selected Varieties. 

23.5 oz. Jar

$2.99

Barilla 
Pasta 
Selected Varieties. 

16 oz. Package

2 For $3

Natura Antica Prosciutto 
di Parma $23.99/Lb.
Bold layers of flavor and the right balance of sweet and 

salty. Great for pastas, pizzas or charcuterie board.

Costeaux French Bakery 
Ciabatta Bread $4.99
12 oz. Loaf. Ciabatta’s crumb is porous, moist and tender. 

Literally translated as Italian Slipper.





TASTING EVENT

Join us at our upcoming in-store tastings to experience the “King of 

Cheese”, Parmigiano Reggiano! Find out what makes this cheese so special 

and take advantage of special pricing – we hope to see you there! 

KING
OF Cheese

The

COTATI SEPTEMBER 16TH & 18TH
WEDNESDAY 16TH,  2PM TO 4PM

FRIDAY 18TH,  3PM TO 5PM

MONTECITO SEPTEMBER 18TH 
FRIDAY 18TH,  12PM TO 2PM

STONY POINT SEPTEMBER 16TH & 18TH
WEDNESDAY 16TH,  12PM TO 2PM

FRIDAY 18TH,  12PM TO 2PM

WINDSOR SEPTEMBER 19TH & 20TH
SATURDAY 19TH,  4PM TO 5PM
SUNDAY 20TH,  4PM TO 5PM



Aperol 
Spritz $14.99+crv

4 Pack/200 ml. Bottles. 
Pricing through September 30, 2026.

 

“Three simple and easy ingredients: 

Aperol, sparkling wine, and soda water. 

Bottled and ready to accompany you 

on your next outdoor adventure!”

RECOMMENDED BY
Josh Kirchhoff, 
Corporate Wine & Liquor Coordinator

This weeks featureThis weeks feature

COCKTAILSREADY-TO-DRINK



SANDWICH
of the week.

Specialty

SPECIALTY SANDWICH OF THE WEEK

Buttermilk Fried Chicken 
Sandwich $12.99/Ea.

“Buttermilk Fried Rocky Chicken Thigh, Thick Cut Bacon, Oliver’s Own Coleslaw, 

House Made Honey Dijon Aioli, Pickle, Served on a Toasted Brioche Bun.”































Oliver’s Market Fresh Service Deli
P
IC

K OF THE W

EEK

 James
Schwedhelm
Deli Coordinator

Oliver's Kitchen Italian 
Wedding Soup $5.99/Ea.
16 oz. Container. Found in our self-service Grab & Go.

Oliver's Kitchen Italian Wedding Soup $10.99/Ea.

32 oz. Container. 

If you've never tried out Italian Wedding Soup, here is your 

chance. We've tried to stay true to a classic soup recipe. 

Mini meatballs, organic baby spinach, orzo pasta, parmesan 

cheese, loads of fresh ingredients all "marry" together to 

give this soup a wonderfully unique flavor that is sure to 

satisfy. Grab some garlic bread from our bakery, a perfect 

side to the soup. Don't forget to grate some fresh Parmigiano 

Reggiano on top of the soup to take it to the next level. 

Natura Antica 
Prosciutto di 
Parma $23.99/Lb.
Sliced fresh to order. Elevate antipasto 

boards and Italian style sandwiches. 

Domestic Swiss 
Cheese $8.99/Lb.
Found in our full-service Chef's Case. 

Mild, nutty and wonderfully smooth with 

that classic Swiss character.

Oliver’s Kitchen 
Fried Brussels 
Sprout Salad $8.99/Lb.
Found in our full-service Chef's Case. 

6 oz. Package. $3.99/Ea.

Found in our self-service Grab & Go.



These prices are good from September 16 through September 22, 2026 at Oliver’s Market. Four locations to serve you in Sonoma County.

The Sticky Toffee  
Pudding Co. $3.99/Ea.
Selected Varieties. 5 oz. Container. A 

collection of moist sponge cakes, each 

one with a slightly modern take on 

traditional British pudding flavors.

Two-Bite 
Scones $4.99/Ea.
Selected Varieties. 10 oz. Container. 

Each little scone delivers a wonderfully 

tender crumb, a delicate golden crust 

and just the right amount of sweetness.

United Bakery Grissini 
Breadsticks $2.99/Ea.
Selected Varieties. 4.5 oz. Package. 

Slender Italian style breadsticks deliver 

a satisfying crunch that makes them 

perfect alongside a cheese board.

Oliver’s Market Award Winning Bakery

Oliver's Own Mocha 
Mousse Cake $25.99/Ea.
6 Inch Cake.

Experience the perfect balance of flavors with Oliver's 

Own Mocha Mousse Cake. Delicate vanilla sponge 

layers are elegantly stacked with light, airy mocha 

mousse. Coffee naturally deepens the flavor profile of 

chocolate. Pairing mocha mousse with a rich chocolate 

ganache or espresso buttercream creates a bold, 

grown-up dessert that never tastes overly sweet.
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Marghi Sulas
Bakery 

Coordinator



Seghesio 
Vermentino

2025, Russian River Valley.

 750 ml. Bottle

$15.99+crv

Seghesio 
Zinfandel

2024, Sonoma County. 

750 ml. Bottle

$17.99+crv

Seghesio 
Chardonnay
2023, Sonoma County. 

750 ml. Bottle

$15.99+crv

“At Seghesio Family Vineyards, the key word is family. 

Our family story starts in 1895, when an Italian immigrant 

and his new wife planted Zinfandel vines deep in 

Sonoma soil and set down roots that, five generations 

and 125 vintages later, are still growing strong.”

Oliver’s Winery Of the Week



San Marzano 
Primitivo $9.99+crv

2022, Puglia. 750 ml. Bottle

“Ruby red and violet in color, full 

bodied red with strong plum and 

cherry characteristics. An excellent 

companion for Parmigiano 

Reggiano at $9.99…what a steal!”

Duckhorn 
Sauvignon 
Blanc
2025, North Coast.

750 ml. Bottle

$17.99+crv

Preston
Barbera
2024, Dry Creek 

Valley. 750 ml. Bottle

$24.99+crv

Domaine 
Vetriccie 
Corse Rosé
2025, France.

750 ml. Bottle

$12.99+crv
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Josh 
Kirchhoff

Corporate 
Wine & Liquor 

Coordinator



Oliver’s Market Spirit Feature of the week

Campari Negroni 
Ready-to-Drink 
Cocktail $9.99+crv

375 ml. Bottle.

“Simple yet balanced, Campari Negroni 

Ready to Enjoy is the perfect negroni 

serve made using the same ingredients 

as the #1 best selling cocktail in the 

best bars around the world.”

Teremana 
Blanco or 
Reposado 
Tequila
750 ml. Bottle

$24.99+crv

Griffo Vodka
750 ml. Bottle

$14.99+crv

Bumbu the 
Original Rum 

750 ml. Bottle

$24.99+crv

Old Forester 
Kentucky 
Bourbon 
750 ml. Bottle

$19.99+crv



Oliver’s Market Craft Brewery of the Week

Cuver Ridin' The 
Rhine Kölsch $11.99+crv

4 Pack/12 oz. Bottles

Cuver Bell Road 
Pilsner $10.99+crv

6 Pack/12 oz. Bottles

A family-owned Windsor powerhouse blending Old World traditions with West 

Coast innovation, crafts phenomenal European-inspired brews. The spotlight 

shines on Ridin’ the Rhine, a golden Kölsch-style ale delivering a crisp body, 

light malty sweetness, and a refreshingly dry finish. Sharing the top bill is their 

award-winning Bell Road Pilsner, a brilliant Bohemian-style lager offering 

honey-crisp malts and an aromatic, tropical “hop swirl”. Fun fact: Head brewer 

Hendrik Verspecht holds a Master’s degree in Biochemistry from the University 

of Ghent and works alongside his father, a third-generation Belgian brewer, to 

bring true cultural authenticity to California. Grab this dynamic duo today to 

taste the passion project of Sonoma County’s premier Belgian specialists!



Pacifico Beer 
Selected Varieties.

6 Pack/12 oz. Bottles

$8.99+crv

Ace Craft Cider 
Selected Varieties.

6 Pack/12 oz. Cans

$11.99+crv

Modelo Beer 
Selected Varieties.

12 Pack/12 oz. 

Bottles or Cans

$16.99+crv

Michelob 
Ultra Beer 
18 Pack/12 oz. Cans

$18.99+crv

Erdinger 
Oktoberfest

4 Pack/16.9 oz. Cans

$8.49+crv

Deschutes 
Brewing Co.

Selected Varieties.

6 Pack/12 oz. Bottles or Cans

$10.99+crv

Lagunitas 
Brewing Co. 

Selected Varieties.

12 Pack/12 oz. 

Bottles or Cans

$18.99+crv

Athletic 
Brewing Co. 

Non-Alcoholic 
Brew

Selected Varieties.

6 Pack/12 oz. Cans

$9.99+crv

Paulaner Oktoberfest 
or Hefe-Weizen $10.99+crv

Selected Varieties. 6 Pack/11.2 oz. Bottles

Hacker Pschorr 
Oktoberfest $10.99+crv

6 Pack/11.2 oz. Bottles

These prices are good from September 16 through September 22, 2026 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. ruffhousedesign.com © 2026. All rights reserved.
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