
Table 5   

All wines featured are available 
for purchase both days.

The Desert Botanical Garden is a non-profit organization.  
All proceeds from your purchase support the Garden’s  

mission in conservation, research and education.

To order wines after the event, please  
contact Marianne Donnan, Beverage Manager, at  

480 481.8184 or at mdonnan@dbg.org.

Cash, checks, and all major credit cards accepted. 
Wines and programming subject to change.

saturday, february 23 | sunday, february 24 
1 – 5 p.m. | dorrance Hall & boppart courtyard

TABLE  VARIETALS/REGION PRICE    QuANTITy

Table 1 
Incognito rouge blend  
Lodi, CA  $19.00  ______  

petite petit, petite sirah and petit Verdot blend  
Lodi, CA  $19.00  ______

freakshow, cabernet sauvignon  
Lodi, CA  $22.00  ______

Table 2      
aquinas steel, chardonnay    
Napa Valley, CA  $19.00 _______
aquinas, pinot noir   
Napa Valley, CA   $19.00 _______
the crusher, cabernet sauvignon   
Clarksburg, CA   $15.00 _______
b side, red blend     
Napa Valley, CA   $26.00 _______ 

Table 3    
dona paula estate, chardonnay  
uco Valley, Argentina   $19.00 _______
dona paula estate, malbec    
uco Valley, Argentina   $19.00 _______
carmen Grand reserve, chardonnay  
Alto Maipo Valley, Chile   $19.00 ______

carmen Grand reserve, carmenere  
Alto Maipo Valley, Chile  $19.00 _______

Table 4      
two angels, sauvignon blanc   
Lake County, CA   $17.00 _______
famiglia bianchi, sauvignon blanc    
Mendoza, Argentina  $14.00 _______
Valentin bianchi, pinot noir   
Mendoza, Argentina   $14.00 _______
sawbuck, malbec 
Dunnigan Hills, CA  $12.00 _______
chasing Venus, sauvignon blanc         
Malborough, New Zealand  $17.00 _______
matchbook, cabernet sauvignon         
Dunnigan Hills, CA   $17.00 _______

Table 5   
trivento Golden reserve, malbec  
Mendoza, Argentina   $31.00 _______
trivento Golden reserve, chardonnay  
Mendoza, Argentina   $31.00 _______
truchard, merlot  
Carneros, CA   $35.00 _______
principi di butera, nero d’avola  
Sicilia, Italy    $25.00 _______

TABLE  VARIETALS/REGION PRICE    QuANTITy

Table 6    
sartori, Valpolicella   
Verona, Italy    $19.00 _______
five rivers, pinot noir   
Santa Barbara, CA  $16.00 _______
little black dress, divalicious red blend  
Hopland, CA  $14.00 _______
little black dress, divalicious White blend  
Hopland, CA  $14.00 _______

Table 7    
maryhill, rose sangiovese  
Goldendale, Washington  $12.00 _______
cosentino, the cab  
Lodi, CA  $16.00 _______ 
Hyatt, merlot   
yakima, WA  $12.00 _______
Goulart, malbec classico 
Argentina  $15.00 _______
schild, Gms bland  
Barossa, South Australia  $17.00 _______ 
nV Havenscount, pinot noir   
Oakland, CA  $12.00 _______

Table 8    
cannonball, chardonnay   
Sonoma, CA  $17.00 _______
paul Hobbs el felino, malbec         
Mendoza, Argentina  $22.00 _______
novellum, chardonnay      
Southern France  $15.00 _______ 
lafage cote est., White blend  
Cote Catalanes, France   $15.00 _______

Table 9     
creta rolde, tempranillo  
Ribera del Duero, Spain  $17.00 _______
domiane, monpertuis cuvee counoise  
Languedoc, France  $23.00 _______
Hedges c.m.s., cab/merlot/syrah  
Columbia Valley, WA  $15.00 _______
secco Italian bubbles, moscato  
Colli Enganei, Italy  $15.00 _______
dos cabezas, red Grenache blend  
Cochise County, AZ   $21.00 _______

February 24, 2013 | 1 – 5 p.m. Sunday

Corks&CaCtus

A Blend of Boutique Wines  

And nAturAl BeAuty At the  

desert BotAnicAl GArden



Table 1 
lyeth, pinot noir 
Sonoma County, Ca  $23.00 _______

lyeth, meritage 
Sonoma County, CA  $18.00 _______
lyeth, cabernet sauvignon 
Alexander Valley, CA  $22.00 _______
martin ray, pinot noir 
Russian River, CA  $22.00 _______
martin ray, merlot 
Napa Valley, CA  $22.00 _______

Table 2     
terra d’oro, moscato 
CA   $17.00 _______
folie a deux, chardonnay 
Russian River Valley, CA  $19.00 _______
folie a deux, merlot 
Sonoma County, CA  $21.00 _______
napa cellars, pinot noir 
Napa Valley, CA  $21.00 _______

Table 3 
Villa sandi prosecco, brut 
Veneto, Italy  $16.00 _______
danzante, pinot Grigio 
Delle Venezie, Italy  $12.00 _______
masti bonacosta, Valpolicella 
Tuscany, Italy  $16.00 _______
tenuta, frescobaldi di castiglioni 
Tuscany, Italy  $23.00 _______

Table 4       
payana, malbec 
Mendoza, Argentina   $15.00 _______
mas sorrer, red blend 
Montsant, Spain            $18.00 _______
Quattro mani barbera 
Piedmont, Italy                             $17.00 _______
primaterra, pinot Grigio 
Delle Venezie, Italy            $12.00 _______

Table 5
pazo san mauro, albarino 
Rias Baixas, Spain                        $25.00 _______
ossiam, monastrell 
Alicante, Spain  $15.00 _______
acustic, blanc 
Montsant, Spain   $28.00 _______
beso de Vino, red blend 
Carinena, Spain  $16.00 _______

TABLE  VARIETALS/REGION PRICE    QuANTITy

Table 6    
lapostolle, cabernet cuvee alexandre 
Colchague Valley, Chile   $35.00  _______
domodimonti, deJa V passerina 
Offida, Italy      $21.00  _______
domodimonti, monte fiore sangiovese 
Marche, Italy            $21.00  _______
Voveti, prosecco 
Friuli, Italy   $22.00 _______

Table 7
marilyn, sauvignon blonde 
Napa Valley, CA  $17.00 _______
Gordon brothers, chardonnay 
Pasco, Washington  $17.00 _______
stonewood, moscato 
Lodi, CA           $9.00 _______
moselland arsvitis, riesling 
Mosel, Germany  $16.00 _______
stoneburn, sauvignon blanc 
Marlborough, New Zealand $14.00 _______

Table 8
rickshaw, pinot noir 
CA   $18.00 _______
capcanes mas donis, red blend 
Catalonia, Spain  $14.00 _______
charles smith “chateau smith,” 
cabernet sauvignon 
Columbia Valley, WA  $20.00 _______
acinum, chianti 
Tuscany, Italy  $15.00 _______
Graham beck, brut dry sparkling 
Robertson, South Africa  $17.00 _______

Table 9
cercius rouge, red blend 
Rhone Valley, CA  $20.00 _______
castello di meleto, rosso toscano 
Tuscany, Italy  $17.00 _______
torre di luna, pinot Grigio 
Veneto, Italy  $14.00 _______
sivas-sonoma, cabernet sauvignon 
Sonoma, CA  $20.00 _______
Klinker, old Vine Zinfandel 
Lodi, CA  $22.00 _______

TABLE  VARIETALS/REGION PRICE    QuANTITy

February 23, 2013 | 1 – 5 p.m. Saturday
FOOD PAIRINGS AVAILABLE FOR PuRCHASE

fabulous food fine catering and events 
in dorrance hall

FEATuRED ENTERTAINMENT

Saturday, February 23 
Joe Garcia & friends

Sunday, February 24 
Mr. trio featuring Adam roberts

IN-KIND SuPPORT PROVIDED By:

ADDITIONAL SuPPORT PROVIDED By:

 
 
 
 
 
 

1201 n. Galvin Parkway  Phoenix, aZ 85008
480 941.1225 | dbg.org

Keep in touch with the Garden at

Mix and match 12 or more bottles of any wines listed  
in this program and receive a 10% discount off the total  
price. Sales tax is not charged on any wine purchased.


