SPEC’S Wine of the Week
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pairs with SPEC’S Cheese of the Week
e Toma Blu all’Erbe
Pegovino Vin De Pays D'oc 2006
Tech: 13.5% Alc. 50% Grenache and 50% Syrah made by Laurence
] Feraud of Domaine de Pegau Chateauneuf fame. Sensory: Medium-
g to-deep red in color with good legs; dry, medium-to-full-bodied with
Z . balanced acidity and medium plus phenolics. Offers chewy, dusty,
e o™ juicy, dark red & black fruit with dusty earth and accents of subtle
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garrigue, black pepper, and a hint of coffee grounds. Has a long,

This gold medal award winning cheese comes from the Veneto region of
Italy. It is made from pasteurised cow's milk and matured in oak casks with
lively finish. Is elegant but a bit rustic; quite tasty. Fine. Spec’s
Score: 88+HR (Highly Reccomended).

aromatic herbs and spices. It has a white-to-straw-colored interior paste with
delicate blue-green streaks of molding which offer a

wonderful taste sensation in combination

with the herbs. The texture is very creamy : 3 - oA
and melts in your mouth. * g :
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I $10.99 bottle $24.251b.cash . .=
Diszzog;;tl,nzi:d are :thj:zt to $ 123,71 case [2x750ml WINES, SPIRITS & FINER FOODS This cheese is available at Spec’s .
change without nofice. 713.526.8787 Superstore location 2410 Smith Street.




