
 D o n’t d rink  the w a ter! A L L  S IZE S  750 M L .  N O  LIM ITS

 8 4 4  M o nta u k  Hw y. ‚ B a ypo rt 
 4 72 -13 0 0  ‚ w w w .ho u d ek s .c o m W E ACCEPT 

 L OCAL  

 COM PETITORS ’ 

 COUPON S
 CASH & CAR R Y

 C las s ic W ine Selections

 An American Tradition Since 1965

 EST. 19 6 5

 THIS COUPON  EX P. 3 /17/10

 THIS COUPON  EX P. 3 /17/10

 THIS COUPON  EX P. 3 /17/10

 THIS COUPON  EX P. 3 /17/10

 THIS COUPON  EX P. 3 /17/10

 THIS COUPON  EX P. 3 /17/10

 THIS COUPON  EX P. 3 /17/10

 THIS COUPON  EX P. 3 /17/10

 THIS COUPON  EX P. 3 /17/10

 THIS COUPON  EX P. 3 /17/10

 THIS COUPON  EX P. 3 /17/10

 THIS COUPON  EX P. 3 /17/10

 THIS COUPON  EX P. 3 /17/10

 THIS COUPON  EX P. 3 /17/10

 THIS COUPON  EX P. 3 /17/10

 Ex p. 3 /17/10  SS  Ex p. 3 /17/10  SS  Ex p. 3 /17/10  SS

 SUPER  COUPON  SUPER  COUPON  SUPER  COUPON  SUPER  COUPON

 RED S

 W HITES

 $ 6 99 $ 5 99

 N O  LIM IT

 W IN ES &  LIQ U O R S B ELO W  C O ST!  W E K N O W IN G LY U N D ER SELL! W IN ES &  LIQ U O R S B ELO W  C O ST!  W E K N O W IN G LY U N D ER SELL! W IN ES &  LIQ U O R S B ELO W  C O ST!  W E K N O W IN G LY U N D ER SELL!
 W hile S u pplies  L a s t • S elf S ervice • Ca s h & Ca rry • N o  Ra in  Check s  • N o t Res po n s ib le Fo r Typo gra phic a l Erro rs
 Pric es  va lid  w ith this  a d  o nly.

 (D ia go na lly a c ro s s  fro m  LeSo ir R es ta u ra nt, N ex t to  the Po s t Offic e)
                        OPEN  7 D AYS

 EST. 19 6 5

 CASH & CAR R Y

 D o n’t d rink  the w a ter!

 Ex p. 3 /18 /0 9  SS  Ex p. 3 /18 /0 9  SS  Ex p. 3 /18 /0 9  SS

 An American Tradition Since 1965

 SUPER  COUPON  SUPER  COUPON  SUPER  COUPON  SUPER  COUPON

 Ex p. 3 /17/10  SS  Ex p. 3 /17/10  SS  Ex p. 3 /17/10  SS  Ex p. 3 /17/10  SS

 Ex p. 3 /18 /0 9  SS

 $ 40 99 $ 24 99

 Ex p. 3 /17/10  SS

 Ex p. 3 /17/10  SS Ex p. 3 /17/10  SS Ex p. 3 /17/10  SS

 Ex p. 3 /17/10  SS  Ex p. 3 /17/10  SS  Ex p. 3 /17/10  SS

 Ex p. 3 /17/10  SS

 Ex p. 3 /17/10  SS

 $ 12 59

 $ 21 99

 $ 20 99

 T.G.I.F.
 M UDSLIDES

 B IG
 1.75  
 LTR .

 Ex p. 3 /17/10  SS  Ex p. 3 /17/10  SS  Ex p. 3 /17/10  SS

 Ex p. 3 /17/10  SS

 LTR .

 $ 38 99

 $ 15 99

 $ 13 99

 $ 4 99

 $ 6 99

 $ 9 99  $ 6 99

 W IN ES &  LIQ U O R S B ELO W  C O ST!  W E K N O W IN G LY U N D ER SELL! W IN ES &  LIQ U O R S B ELO W  C O ST!  W E K N O W IN G LY U N D ER SELL! W IN ES &  LIQ U O R S B ELO W  C O ST!  W E K N O W IN G LY U N D ER SELL!
 W hile S u pplies  L a s t • S elf S ervice • Ca s h & Ca rry • N o  Ra in  Check s  • N o t Res po n s ib le Fo r Typo gra phic a l Erro rs
 Pric es  va lid  w ith this  a d  o nly.

 (D ia go na lly a c ro s s  fro m  LeSo ir R es ta u ra nt, N ex t to  the Po s t Offic e)
                        OPEN  7 D AYS

 $ 8 99

 M ARCUS 
 JAM ES
 M ALBEC

 $ 5 99

 45 th
 Anniversary 1965-2010

 B IG
 1.75  
 LTR .

 EM M ETS
 IRISH 
 CREAM

 ROSEM OUNT
 SHIRAZ

 $ 11 99

 24890605B011

 EARLY TIM ES
 KENTUCKY 
 W HISKY

 Ex p. 3 /17/10  SS

 JAM ESON
 IRISH 
 W HISKEY

 75 0  M L.

 45 th
 Anniversary 1965-2010

 JUM B O 
 M AG

 75 0  M L.

 PINNACLE
 VODKA
 From  France

 BURNETT’S
 VODKA

 $ 19 99

 LTR .
 $ 13 99

 BOLLA
 PINOT 
 GRIGIO

 $ 19 99

 JUM B O
 M AG .

 CONCHA 
 Y TORO
 CHARDONNAY

 Ex p. 3 /17/10  SS

 GEORGI
 GIN

 LINDEM ANS 
 PINOT GRIGIO

 B IG
 1.75  LTR .

 IRISH M IST

 TULLAM ORE 
 DEW
 IRISH W HISKEY

 $ 24 99

 LEROUX
 POLISH 
 BLACKBERRY 
 BRANDY

 GEORGES 
 DUBOEUF
 M ERLOT

 $ 30 99 $ 25 99
 B IG
 1.75  
 LTR .

 LTR .

 FAM OUS GROUSE
 SCOTCH

 $ 9 99

 JAM ESON
 12 YR. IRISH 
 W HISKEY

 GODIVA
 CHOCOLATE

 Ex p. 3 /17/10  SS

 REX GOLIATH
 CABERNET 
 SAUVIGNON

 Open 
 Su nd a ys

 N o o n-6 pm

 8 4 4  M o nta u k  Hw y. ‚ B a ypo rt 
 4 72 -13 0 0  ‚ w w w .ho u d ek s .c o m

 BACARDI
 LIGHT 
 RUM

 $ 8 99
 JUM B O
 M AG .

 Ex p. 3 /17/10  SS

 $ 21 99 $ 14 99

 LTR .

 75 0  M L.

 $ 7 99

 JUM B O 
 M AG

 JUM B O 
 M AG

 FETZER
 PINOT 
 NOIR

 C.K.M ONDAVI
 W HITE
 ZINFANDEL

 L u c k  o f th e I rish  
 $ a vings!!

 B IG
 1.75  LTR .

 JUM B O
 M AG .

 GLEN 
 ELLEN
 W HITE
 ZINFANDEL

 LTR .

 B IG
 1.75  
 LTR .

 LTR .

 75 0  M L.

 LTR .

 B IG
 1.75  LTR .  75 0  M L.

 B IG
 1.75  LTR .

 JUM B O 
 M AG

 JUM B O
 M AG .

 N O  LIM IT N O LIM IT N O LIM IT
 N O LIM IT

 N O LIM IT N O LIM IT
 N O LIM IT N O LIM IT

 N O  LIM IT
 N O LIM IT

 N O LIM IT
 N O LIM IT

 N O LIM IT

 N O LIM IT

 N O LIM IT
 N O LIM IT  N O LIM IT

 N O LIM IT

 N O LIM IT
 N O LIM IT

 N O LIM IT

 N O LIM IT
 N O LIM IT

 N O LIM IT  N O LIM IT

 N O LIM IT

 N O LIM IT  N O LIM IT

 8.99

 C hile.  So lid do lla r valu e dry w hite. C lean, crisp 
 and vibrant w ith citru s aro m as and flavo rs. N o  o ak 
 aging here. It’s all abo u t the fru it w ith this w ine. 
 G o o d acidity keeps it lively and refreshing w hich 
 is w hat yo u  w ant w ith go o d Sa u vigno n B lancs. 
 M atch this u p w ith seafo o d, po rk and chicken.

 C A SA  LA P O STO LLE 
 SA U VIG NO N B LA NC

 18.99

 F rance.  A no ther beau ty fro m  the G reat Trim bach 
 fam ily  o f A lsace. This is a very flavo rfu l m ediu m  
 bo died dry w hite. A  jo y to  drink now  bu t w ill 
 im pro ve w ith age as w ell. The fru it o f this w ine 
 stays w ith yo u  w ell after yo u  drink it. The natu ral 
 acidity keeps the w ine fresh, lively and balanced. 
 This w ell pu t to gether gem  w ill m atch u p nicely 
 w ith fish, fresh ham  and dishes w ith cream  sau ces.

 TR IM B A C H  R IESLING  
 R ESER VE 2005

 TER R A ZA S M A LB EC  
 R ESER VA  2006
 Argentina.  If yo u  like the regu la r Terrazas M albec 
 yo u  a re go ing to  lo ve this. The difference betw een 
 the tw o  is that the R eserva has m o re o f everything. 
 B igger bo dy. R icher fru it. M o re o ak aging. L o nger 
 finish. Su bstantial, yes, bu t equ ally balanced. 
 M atch it u p w ith fu ll flavo red dishes. B eef, po rk, 
 etc.

 13.99

 C H A TEA U  LE M A Y NE 
 B O R DEA U X SU P ER IEU R  2005
 F rance.  If yo u  haven’t heard let m e be the first to  tell 
 yo u  that the 2005 vintage in B o rdeau x is go ing dow n 
 in the histo ry bo o ks as o ne o f the greatest ever. So  
 great is this vintage that yo u  do n’t have to  bu y the 
 expensive B o rdea u xs to  see it. It sho w s in the 
 everyday w ines as w ell. This little bea u ty shines 
 bright fro m  the m o m ent yo u  po p the co rk. E xcellent 
 balance betw een fru it, acidity and tannins. L o ts o f 
 flavo r and a lo ng lasting finish. This is a perfect 
 exam ple o f how  go o d the 2005 vintage is. P u re class.

 12.59

 B A B IC H  SA U VIG NO N B LA NC  
 2008
 N ew  Z ealand.  C o m ing fro m  the M arlbo ro u gh area 
 w hich is lo cated o n the no rthern pa rt o f the 
 so u thern island this fu ll bo died dry w hite is 
 bu rsting w ith flavo r. Su re there is plenty o f 
 grapefru it and lim e flavo rs bu t there is balance and 
 co m plexity as w ell. W ell m ade and affo rdable this 
 easy sipper is a perfect m atch w ith sea fo o d, 
 chicken, po rk and a bad day.

 9.99

 C A SA  LA P O STO LLE C A B ER NET 
 SA U VIG NO N 2007
 C hile.  Su per so lid sipper fro m  the fam o u s R apel 
 Valley in C hile. 10 m o nths o f o ak aging ro u nds o u t 
 this fu ll bo died su pple dry red. Yes, there is plenty 
 o f fru it here bu t there is also  a bit o f co m plexity to  
 keep it balanced and harm o nio u s. E njo y this w ell 
 m ade aw ard w inner w ith all red m eats.

 8.99

 P A O LO  C O NTER NO  B R IC  
 G INESTR A  2006
 Italy.  If yo u  like B a ro lo  bu t do n’t like the price tag 
 that go es w ith it then check o u t this w inner. N o  it 
 isn’t B a ro lo  bu t it is pretty clo se to  it. Sam e grape 
 N ebbio lo . C o m es fro m  C o nterno ’s fam ed G inestra 
 Vineyard that their highly praised B a ro lo s co m e 
 fro m . The difference is that B ric G inestra is m ade 
 fro m  the yo u nger vines o n the low er slo pes o f 
 G inestra and do esn’t receive as m u ch o ak aging as 
 B a ro lo . B ric G inestra is m o re appro achable and 
 easier drinking right now. A  fu ll bo died beau ty that 
 w ill please all palates. Jo yo u s ju ice!

 27.99

 B O DEG A S M A C A Y A  A LM A R A  
 FINC A  LINTE 2008
 Spain.  H ere’s a beau ty that I bring in exclu sively 
 fo r the sho ppe. C o m es fro m  the N ava rra R egio n 
 and is m ade fro m  100%  Tem aranillo  G rapes. It is a 
 m ediu m  bo died dry red that is very so ft and qu ite 
 easy to  co nsu m e. Fu ll o f flavo r and drinking so o o  
 go o d right now. This ju icy w ine is great w ith all 
 m eats and pasta to o . A  so lid do llar valu e.

 8.99

 H ILL O F C O NTENT 2004
 Australia.  B ack and better than ever! The previo u s 
 vintage o f this w ine w as pu lled fro m  the m arket 
 becau se it w as no t u p to  its u su al standards, bu t the 
 new  vintage is  spo t o n  as they w o u ld say in 
 A u stralia. This ju icy dry red is a blend o f O ld Vine 
 G renache and Shiraz. Fu ll bo died and lu sh w ith 
 beau tifu l raspberry to nes to  it. R eal easy to  drink 
 by itself, bu t w ill m atch w ell w ith ribs, bu rgers, 
 steaks, ro asts etc. L o ts o f flavo r. G reat valu e.

 10.99

 M O C KING B IR D H ILL 
 C H A R DO NNA Y  2007
 C alifornia.  A no ther w inner fro m  this N apa Valley 
 W inery. This fu ll bo died dry w hite has o verto nes 
 o f bu ttersco tch and vanilla alo ng w ith tro pical fru it 
 flavo rs. A  little bit o f to asty o ak fro m  the barrel 
 aging can be fo u nd as w ell. It is w ell pu t to gether 
 and drinking fantastic. P air it u p w ith crab cakes, 
 fish and chicken.

 11.99

 M A R TIN C  Ó  DA X A LB A R INO
 Spain.   Spain’s no ble w hite grape A lbarino  show s 
 best w hen it is fro m  the R ais B aixas R egio n. This 
 is a m ediu m  bo died dry w hite that do esn’t receive 
 any o ak aging. B eca u se o f this yo u  get a m o re 
 vibrant, less heavy w ine. There’s no t o nly a go o d 
 m inerality, bu t plenty o f fru it as w ell. G reat w ith 
 seafo o d. A lso  chicken and po rk.

 10.99

 VEG LIO  B A R B ER A  D’ A LB A  
 2005
 Italy.  The B a rbera grape co m es fro m  the tow n o f 
 A lba in the regio n o f P iem o nte. This m ediu m  
 bo died dry red is a natu ral m atch w ith pasta bu t 
 equ ally as go o d w ith steaks, po rk and ro ast chicken 
 to o . H eck, the price is right to  m ake it the perfect 
 pizza-bu rger w ine.

 9.59
 JA M  JA R  SW EET SH IR A Z 2009
 South Africa.   H ere is a w ine that fills a catego ry 
 fo r w ine drinkers seeking a qu ality red w ith a 
 sw eeter flavo r pro file. It is m ade fro m  100%  Shiraz 
 grapes and cra fted in a sem i-sw eet style fo r tho se 
 w ho  find red w ines to  be to o  bitter and harsh. This 
 fu ll bo died jam  packed w ine can be served slightly 
 chilled as w ell.

 9.59

 Y A LU M B A  C H A R DO NNA Y

 8.99

 Australia.  W hat sets this C ha rdo nnay apa rt fro m  
 o thers is that it’s u nw o o ded. M eaning no  o ak aging 
 o r ba rrel ferm entatio n. W hat happens is that the 
 C ha rdo nnay fru it beco m es m o re vibrant and 
 “citru sy». This m ediu m  bo died dry w hite w ill 
 m atch u p w ith seafo o d, po rk and chicken.

 VO N SC H LEINITZ R IESLING
 G erm any.  I ju st can’t get o ver ho w  great this 
 R iesling is fro m  the M o sel. It o nly says R iesling o n 
 the label bu t it drinks like a light R iesling K abinett. 
 It has the richness, intense fru it and lo ng finish as 
 su ch bu t w itho u t the bigger price tag. D rink this 
 beau ty by itself o r w ith steam ed clam s, fish, po rk, 
 chicken-yo u  nam e it.

 10.99


