
Snug Harbor Wine. Located at
459 Washington St. Duxbury
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http://www.facebook.com/snugharborwine
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We invite you to join us this weekend for afternoon

tastings on Friday and Saturday . . . 
Nothing unusual about that, but as the Spring starts to show signs
of cooperation we start the barbecue's, get out on our decks, walk

one of the many trails, anything to get out of the house! 

   Grab a friend and join us Friday and/or Saturday
in Snug Harbor to see what's new

(News of Harbor Happenings follows the weekend line-up).

Here's the agenda for the weekend: 

*  *  *  *  *   
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'La Fleur de Lys'  2015  Macon Villages Chardonnay 
This wine gets an 'Excellent' rating from us, buttery and complex yet inexpensive for every day

enjoyment. A description of this wine we found to be apt states  "Very harmonic, balanced, joyful

and friendly. Light honey and apple, a simple yet utterly pleasant wine" many who have enjoyed

this wine already will agree!

Regularly $13.99, This Weekend $12.59

*  *  *  *  *   



Ostatu Rioja  2016 Rosé of Rioja
This week our Rosé of the week is a Spanish Rioja, Ostatu, A young rosé made from 70%

Tempranillo and 30% Garnacha grapes which come from the highest parts of the family

vineyards, in the district of Samaniego. The result is a special rosé that won’t leave you

indifferent.

Regularly $13.99, This Weekend $12.59

*  *  *  *  *   

Clos les Farges Chiroubles  2015 Beaujolais 
Domaine Emile Cheysson a family of winemakers dating back to 1870, the

excellence in this wine has earned them two Gold Medals and countless fans. The

grape is 'Gamay' and this Beaujolais is a year round pleaser.



Regularly $19.99, This Weekend $17.99

*  *  *  *  *   

And this week's finalé, 

Groppolo 2015 Colli di Luni Vermentino 
"To live in the close proximity to the great Oysters our region is famous for, and not having tried

a Vermentino as an accompaniment to them, would be a lost experience." 

Winery Notes: A pale gold color gives way to an extremely aromatic nose that is incredibly

charming with aromas of almond, apples, apricots and white pepper. On the palate it is multi

dimensional with layers of honeydew melon, apricot, green apple, zesty lemon and hints of

bitter almond, this is a wonderfully complex and intriguing wine that leaves you wanting more.

Regularly $24.99, This Weekend $22.49

This weekend's Tastings
- Friday 4/21/17  4:00pm til 7pm
- Saturday 4/22/17  3pm  til 6pm.

We will be closed this Sunday for the day *

 *  *  *  *  

Presenting Our Canvas Totes
And new stowage for your lower berth, Susannah just delivered a new
collection of our favorite Canvas Bags, including the newest 'Shoulder

Tote'. Stop by and take a look!  



*  *  *  *  * 

A few Harbor Happenings to take note of:

 * We will be closed this Sunday for a day off before the Season starts in earnest.

Sorry for any inconvenience.

*Re-roofing of the Sweetser's building will start on Friday, continuing to the front

of the building on Monday and Tuesday. We've been assured that 'with safety in

mind' this will be a fast and minimal inconvenience to all.

* And some news to look forward to: We will celebrate an all Italian 'North vs.

South' evening of wines presented by Ashley Beer, on Thursday evening May 4th at

Snug Harbor Wine. Limited attendance with an RSVP, details to follow in a separate

email.  

   
 2017 Spring Hours:

Wednesday & Thursday 11am to 6pm
Friday & Saturday 11am to 7pm

Sunday 12 to 5pm

(Closed Monday & Tuesday)
 

For more information, please contact Snug Harbor Wine at 781-934-2033
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