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staff picks Thanksgiving came 
early this year at Astor Wines & Spirits!  
This October, we prepared a fall feast for our 
employees–turkey, sage stuffing, mashed 
potatoes, and more–and asked them  
to choose the wines that paired best with 
traditional Thanksgiving dishes.

Alsace Blanc Kuentz-Bas 2007 #21898
Whether your table is crowded with oenophiles or wine neo-
phytes, this delicious, accessible white from Alsace will be the 
darling of your guests. Light and clean, with strong aromas of 
white flowers, peaches, and pears, this has bright acidity that will 
keep your palate from being overwhelmed by heavy foods. This 
pairs well with everything on your holiday menu: earthy Brussels 
sprouts, sage-scented stuffing, creamy mashed potatoes, tender 
roasted turkey, and even tangy-tart cranberry sauce. —Ashley

Beaujolais-Villages Granger 2007 #13601
This unusually elegant Beaujolais-Villages is made from carefully 
tended Gamay grapes on the traditional, 200-plus-year-old Granger 
estate. It has bright acidity, fresh raspberry and cranberry fruit, and 
an intriguing mineral finish. This is a red wine that will beautifully 
complement the savory-sweet flavors on your Thanksgiving table 
without weighing you down. —julia

Pinot Noir Radog 2006 #20820 
I smell fresh cranberry, toasted almonds, vanilla bean, and orange 
zest... Is it Aunt Lu’s berry relish? No, it’s Radog Pinot Noir! This 
red gets its rich mid-palate structure from super-ripe fruit grown 
in Monterey, CA. Ten months’ aging in French oak gives it soft 
complexity, making it light enough to balance appetizers yet 
strong enough to stand up to turkey with all the fixin’s. This will 
disappear faster than you can say “Plymouth Rock.” —Peter

$11.99

sale price  $22.99  was $26.99

sale price  $12.99  was $15.99

Standout Staff Picks

We prepared our Thanksgiving feast in the Astor Center Kitchen, one of 
four event venues located just upstairs from Astor Wines & Spirits. Visit 
www.astorcenternyc.com for class schedule and rental information.
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$16.99

sale price  $6.99
was $8.99

$7.99

$17.99

sale price  $8.99
was $11.99

sale price  $13.99
was $16.99

sale price  $13.99
was $15.99

special package price  $29.99
retail  value $40.97

sale price  $22.99
was $26.99

sale price  $6.99
was $8.99

Chenin Blanc
2007 McKinley Springs,  
Horse Heaven Hills, Washington  
#22183

Lambrusco
2008 Vinicola Negri “Rigoletto”,  

Emilia-Romagna  
#21997

Chardonnay
2007 Amala, California  
#22142

Pinot Noir
2008 Wellies, New Zealand  
#21750

Zinfandel
2007 Cline “Ancient Vines”, 
California  
#65011

Pinot Noir
2006 Radog, California  

#20820

Saumur Blanc 
2008 Vignerons de Saumur, 
Loire  
#24064

Riesling
2007 Substance “Re”,  
Washington 
#22156

Côtes du Rhône-
villages
2008 Signargues SVP, Rhône  
#22025

More Staff Picks  
for 

thanksgiving!

free delivery
Orders over $75 will be 
delivered free of charge 

in Manhattan! 
visit www. a sto rw i n e s . c o m 

to order online and view full offer details.

The Thanksgiving Package
It’s our way of giving thanks to our customers:  
three wines specially chosen for Turkey Day at 25% off!

2008 Montinore Pinot Noir, Willamette Valley
2007 Cline Zinfandel, California
2007 Alsace Blanc, Kuentz-Bas
#22391

sale price  $12.99
was $15.99

$9.99

Apple Wine
Wölffer “Big Apple”, New York  

#21740

Carignan
2008 Poudou,  

Languedoc-Roussillon  
#20671

save 
more than 

25%

Prices valid while supplies last.  All  vintages subject to change without notice.

“cuts through  
            richness”

“a great deal  
   any time of 
year”

    “light,  
veggie-friendly  
          red”

“crowd-pleasing  
           red”

“crisp, delicious,    
     & made in NY”

     “off-dry,  
         fizzy, fun”

    “honeyed, dry 
French white”

    “dark,  
fruity,  
    spicy”

      “great with  
stuffing (and pie)”

   “bold, rustic red”

       “notes of  
cranberry &  
      orange zest”


