
 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 /10 /10

 THIS COUPON  EX P. 3 /10 /10

 THIS COUPON  EX P. 3 /10 /10

 THIS COUPON  EX P. 3 /10 /10

 THIS COUPON  EX P. 3 /10 /10

 THIS COUPON  EX P. 3 /10 /10

 THIS COUPON  EX P. 3 /10 /10

 THIS COUPON  EX P. 3 /10 /10

 THIS COUPON  EX P. 3 /10 /10

 THIS COUPON  EX P. 3 /10 /10

 THIS COUPON  EX P. 3 /10 /10

 THIS COUPON  EX P. 3 /10 /10

 THIS COUPON  EX P. 3 /10 /10

 THIS COUPON  EX P. 3 /10 /10

 THIS COUPON  EX P. 3 /10 /10

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

 SUPER  COUPON  SUPER  COUPON  SUPER  COUPON  SUPER  COUPON

 RED S

 W HITES

 $ 11 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 /10 /10  SS  Ex p. 3 /10 /10  SS  Ex p. 3 /10 /10  SS  Ex p. 3 /10 /10  SS

 Ex p. 3 /18 /0 9  SS

 $ 18 99 $ 14 99

 Ex p. 3 /10 /10  SS

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

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

 Ex p. 3 /10 /10  SS

 Ex p. 3 /10 /10  SS

 $ 20 99

 $ 18 99

 $ 39 99

 GORDON’S
 VODKA

 B IG
 1.75  
 LTR .

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

 Ex p. 3 /10 /10  SS

 LTR .

 $ 22 99

 $ 21 99

 $ 13 99

 $ 12 99

 $ 4 99

 $ 6 99  $ 8 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

 $ 9 99

 FOLONARI
 RIESLING

 $ 7 99

 45 th
 Anniversary 1965-2010

 B IG
 1.75  
 LTR .

 EVAN W ILLIAM S
 BOURBON

 TURNING 
 LEAF
 PINOT GRIGIO

 $ 23 99

 24888294B010

 HIRAM  W ALKER
 BLACKBERRY
 BRANDY

 Ex p. 3 /10 /10  SS

 SM IRNOFF
 VODKA

 75 0  M L.

 45 th
 Anniversary 1965-2010

 JUM B O 
 M AG

 B IG
 3  LTR .

 75 0  M L.

 POW ERS
 IRISH W HISKEY

 THREE 
 OLIVES
 VODKA

 $ 8 99

 LTR .
 $ 10 99

 CITRA
 RED OR
 W HITE

 $ 18 99

 JUM B O
 M AG .

 YAGO
 SANGRIA

 Ex p. 3 /10 /10  SS
 G IAN T 5  LTR .
 B AG -IN -B OX

 THREE OLIVES
 TRIPLE ESPRESSO 
 VODKA

 ROLLING STONES
 FORTY LICKS 
 M ERLOT

 B IG
 1.75  LTR .

 GLENLIVET
 15 YR. SINGLE
 M ALT SCOTCH

 INVER 
 HOUSE
 SCOTCH

 $ 13 99

 M OLINARI
 SAM BUCA

 C.K. M ONDAVI
 CHARDONNAY

 $ 30 99 $ 19 99
 B IG
 1.75  
 LTR .

 LTR .

 M OUNT GAY
 RUM

 $ 7 99

 SEAGRAM ’S
 VO CANADIAN
 W HISKY

 CRUZAN
 RUM
 Light or Dark

 Ex p. 3 /10 /10  SS

 FRANZIA
 BLUSH

 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

 SUTTER HOM E
 W HITE 
 ZINFANDEL

 LTR .

 $ 7 99 JUM B O
 M AG .

 B IG
 1.75  LTR .

 Ex p. 3 /10 /10  SS

 $ 6 99
 JUM B O
 M AG . 75 0  M L.

 $ 3 99

 LTR .

 75 0  M L.

 $ 17 99

 LTR .

 JUM B O 
 M AG

 JUM B O 
 M AG

 STONE CELLARS
 CABERNET 
 SAUVIGNON

 PORT A 
 SOLE
 PINOT  GRIGIO

 March Into $avings!!

 B IG
 1.75  LTR .

 B IG
 1.75  LTR .

 B IG
 1.75  LTR .

 EA.

 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
 BAREFOOT
 SHIRAZ

 B R IC C O  DEL C U C U  
 SU P ER B O U M  2005
 Italy .  H o ld o n to  yo u r tastebu ds w ith this R o sso  
 co m ing fro m  the L anghe area in P iem o nte. This 
 fu ll bo died sm o o th lu scio u s dry red is m ade fro m  a 
 u niqu e blend o f D o lcetto  and M erlo t. It’s drinking 
 better than ever and is a great m atch w ith things o ff 
 the B B Q . Su perbo u m . Su per G o o d!

 8.99

 DO N VITO  SA LENTO  R O SSO  2007
 Italy.  N o t o nly is this w ine a staff favo rite, bu t a great 
 do llar valu e drinker as w ell. Sim ply pu t: this w ine is 
 a kno cko u t! It’s a fu ll-bo died, fru it fo rw a rd, dry red 
 that is drinking so o o o  go o o o d right now. A  So u thern 
 Italian blend o f N egram a ro  (80% ) and P rim itivo  
 (20% ). Ju st a real ju icy and easy drinking cro w d 
 pleaser kind o f w ine. Tru st m e, it’s really that go o d.

 7.99

 C H A TEA U  M A G ENC E 2008
 F rance.   C hatea u  M agence co m es fro m  the G raves 
 R egio n in B o rdea u x. It is m ade fro m  a blend o f 
 Sem illo n and Sau vigno n B lanc. The Sem illo n grape 
 gives the w ine its slight go lden co lo r and ro u nd 
 m o u thfeel w hile the Sau vigno n B lanc grapes give 
 the aro m a and acidity. The co m plem ent o f these tw o  
 grapes m akes fo r a ha rm o nio u s and balanced 
 m ediu m -bo died dry w hite. G reat m atch w ith 
 seafo o d, bu t also  go o d w ith chicken and po rk to o .

 8.59
 TH EA  SA U VIG NO N B LA NC
 C alifornia.  H ere’s a nice little gem  fro m  So no m a ’s 
 fam ed D ry C reek Valley. This is a sm all w inery 
 that pro du ces o nly 1500 cases o f this o ne w ine and 
 that’s it. L o ts o f grapefru it flavo rs can be fo u nd in 
 this m ediu m -bo died refreshing dry w hite. A ll this 
 great pedigree fo r su ch a m o dest price.

 11.99

 TU I G R O VE P INO T NO IR  2008
 N ew  Z ealand.  C heck o u t this w ell priced P ino t 
 N o ir. U su ally P ino t N o irs o f this caliber fro m  N ew  
 Zealand co st a go o d 30-40%  m o re. N ew  Zealand 
 has an excellent clim ate fo r the P ino t N o ir grape. 
 H o t in the day, co o l in the night. This m ediu m  
 bo died dry red has a nice balance betw een the fru it, 
 acidity and alco ho l. P air this u p w ith lam b, 
 chicken, po rk and salm o n as w ell.

 9.99

 C LO S DE LO S SIETE
 Argentina.  So u rced fro m  seven different vineyards 
 near the A ndes M o u ntains, this fu ll bo died dense 
 da rk co lo red dry red is the brainchild o f fam ed 
 French w inem aker M ichel R o lland. It is a blend o f 
 M albec (45% ) M erlo t (35% ) C abernet Sau vigno n 
 (10% ) and Syrah (10% ). A s stated it is a big w ine, 
 bu t no t o u t o f balance. E njo y this w ith all red 
 m eats, fu ll flavo red dishes and E llen D eG eneres.

 15.99

 F rance.   L o cated in the so u thern pa rt o f the 
 B u rgu ndy regio n, the M o ntagny area o ffers terrific 
 valu e these days. It is m ade fro m  100%  
 C ha rdo nnay and barrel ferm ented to  add richness 
 and co m plexity. Very tasty and balanced w ith go o d 
 fru it and acidity. A  better bu y than P o u illy Fu isse 
 beca u se the qu ality is as go o d if no t better and 
 M o ntagny is cheaper! H ave this dry w hite w ith 
 fish, chicken and po rk dishes.

 11.99

 JO SEP H  DR O U H IN M O NTA G NY

 C A R M EL R O A D C H A R DO NNA Y

 13.99

 C alifornia.   A no ther great pro perty fro m  the 
 Kendall Jackso n gro u p. C o m ing fro m  M o nterey. 
 C a rm el R o ad C ha rdo nnay is sm o o th and rich fro m  
 the o ak aging it receives. This is a fu ll bo died style 
 o f C ha rdo nnay that is lo aded w ith flavo r. E njo y it 
 w ith fu ll flavo red dishes o r w ith friends o ver a 
 gam e o f tackle fo o tball!

 Q U INTA  DO  C A SA L B R A NC O  2007
 P ortugal .  Valu e A lert! This is a bea u ty fro m  the 
 R ibatejo  a rea o f P o rtu gal. If yo u  didn’t know  the 
 price o f this w ine w hen drinking it, yo u  w o u ld 
 think it co st a lo t m o re. This fairly fu ll bo died dry 
 red is very so ft and w ell ro u nded becau se o f the 
 genero u s am o u nts o f fru it and very m ild tannins. 
 M atch this u p w ith all grilled m eats.

 6.99

 11.99

 B O DEG A S M A C A Y A  A LM A R A  
 C R IA NZA  2004
 Spain.  This richly textu red fu ll bo died dry red is a 
 blend o f 50%  Tem pranillo  and 50%  C abernet 
 Sau vigno n grapes. Six m o nths o f o ak aging adds 
 ro u ndness and co m plexity to  this sm o o th ju icy red. 
 Tho u gh drinking great right now, it w ill get even 
 better w ith a co u ple m o re yea rs o f aging to  it. A  
 high qu ality w ine at an affo rdable price. M atch it u p 
 w ith all types o f m eats and friends.

 C A SA L G A R C IA  VINH O  VER DE
 P ortugal.   L iterally m eaning “G reen W ine», this sem i-
 dry w ine is perfect fo r w atching Jay L eno . N o , the w ine 
 isn’t green, bu t the nam e refers to  the slightly u nripe 
 grapes that are u sed. This gives the w ine a lighter bo dy, 
 less alco ho l and refreshing acidity. G reat w ith seafo o d 
 o r ju st by itself.

 JA B O U LET P -45 
 C O TES DU  R H O NE 2006
 F rance.  P -45 is w ine fo r enjo ym ent now. M ade 
 fro m  a blend o f G renache and Syrah, this fairly fu ll 
 bo died dry red is perfect fo r tho se qu ick get 
 to gethers. G o o d fru it and pro per acidity m akes this 
 balanced red an easy m atch fo r m o st fo o ds, like 
 grilled veggies, ro asted chicken, po rk, steaks and 
 stew s. Straight fo rw a rd go o d ju ice.

 8.99

 F rance.   The Trim bach Fam ily has been m aking 
 w ine in A lsace since 1626! Their co m m itm ent to  
 qu ality is u nparalleled to  say the least. A lm o st every 
 M ichelin Three Star R esta u rant in the w o rld has 
 Trim bach o n their w ine list. This is a fu ll bo died dry 
 w ine that is rich and pro no u nced. It has a w o nderfu l 
 spicy, fragrant no se. G reat m atch w ith A sian, Indian 
 and C aju n fo o ds. Tu rkey to o !

 TR IM B A C H  
 G EW U R ZTR A M INER

 15.99
 LIO N’S R IDG E C H A R DO NNA Y  2007
 C alifornia.   W hat I really like abo u t this 
 C ha rdo nnay fro m  M o nterey C o u nty is that there is 
 no  new  o ak in it. D o n’t get m e w ro ng, I do  like a 
 little to asty o ak in m y w ine fro m  tim e to  tim e bu t 
 it’s nice to  have so m ething a little  m o re refreshing 
 and vibrant as w ell. Variety is the spice o f life yo u  
 kno w. Try this fu ll bo died refreshingly fru it 
 fo rw a rd dry w hite w ith chicken, sea fo o d and 
 sim ple sandw iches.

 11.99

 B IA NC H I DO N VA LENTIN 
 LA C R A DO  2008
 Argentina .  D o n Valentin L acrado  is a blend o f 
 M albec, M erlo t and C abernet Sa u vigno n. This 
 blend m akes fo r a so ft sm o o th, m ediu m -bo died, 
 dry red w ith a lo ng velvet like finish. E njo y this 
 w ell cra fted red w ith lam b, beef, po rk and even 
 chicken, to o .

 9.99

 5.99

 LTR .

 N O  LIM IT N O LIM IT

 N O LIM IT


