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* OF THE WEEK

’
Ch. TROCARD “Monrepos” Bordeaux Superieur, 2008~ Gran Maestre Mancﬁ;go Curado D.0 SP E c S

100% Merlot fermented using pump-overs and aged 12 months in all Spain’s best known cheese throughout the world. Made from 100% Manchega WINES*SPIRITS
French oak barrels (30% new). Deep-purple-red in color with well formed ~ sheep’s milk which come from the famed La Mancha region. Awarded “THE BEST FINER FOODS
legs; dry, medium full-bodied with balanced acidity and medium chewy ~ CHEESE OF THE WORLD 2007" in the Hard Pressed "’“w
phenolics. Dark juicy mostly black fruit with earthy-oaky notes and Sheep Milk category at the World Cheese Awards. . CHEERS TO SAVINGS
accents of black pepper and loral; Long finsh, amply ripe with god Gran Maestre Manchego Curado is aged for 6 months | . Mon-Sat 10 am-9pm
richness. Super value Bordeaux from a small but up and coming and is a perfect table cheese to be accompanied by . (713) 526-8787
producer. Spec’s Score: 89. Tech Note: 13% Alcohol. membrillo and nuts. Great on salads, too. u (713) i
. 1-888-526-8787

$13'99 BOTTLE $157'53 CASE 12x750ml $13'99 /lb. cash . v - SHOP ONLINE AT

This cheese is available at Spec’s Texas i
Superstore location, 2410 Smith Street. S p ccson ll e
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Prices include 5% Cash Discount, and are subject to change without notice.




