
 
311 Mill Street 

Occoquan, VA 22125 
703.494.1622 

www.bottlestopva.com ∙ ekwigode@msn.com 
 

 
October 2023 

REDS 
___________________ 

 
 

 

All in the Family  
 

The most famous wine grape family 
- Sauvignon Blanc originated in the 

Loire Valley of France and is the 
parent grape of both Cabernet 
Sauvignon and Cabernet Franc. 

 
 
 

 
 

Campus Oaks Cabernet Sauvignon 2018    $17 
Special Reorder Price $14.45 (15% off) 
Lodi, California 
Dark purple/garnet hue with ripe plum, blackberry, and a hint of clove and leather on 

the nose.  On the palate this wine delivers dark chocolate and lightly toasted oak with 
mild tannins. The finish is fruity and smooth. 
 
Maison Ventenac Cuvee Pierre      $18 

Special Reorder Price $15.30 (15% off) 
Languedoc-Roussillon, France 
A blend of 80% Cabernet Sauvignon and 20% Cabernet Franc, this wine 
has a dark yet polished nose of currants, blackberry and cassis, elevated 
with a whisp of herbs de Provence. The finish is fresh and vibrant with hints 
of black pepper and green pepper from the Cabernet Franc. 
 

 

Wine Club Policy: 

Wine Club Selections are guaranteed for 2 months; after that time substitutions of 
equal value may be made based on inventory. 

 
Club wines are intended and priced for you to enjoy at home. However, members 

are encouraged to take advantage of special discounts on wine and food in the 
restaurant during pick-up days. 

http://www.bottlestopva.com/
mailto:info@olddominionwine.com


 

BUTTERNUT SQUASH SOUP 

 

Ingredients

2 1/2lbs butternut squash, peeled and 

cubed (seeds removed) 

1 potato, peeled and chopped 
3 tbsp. extra-virgin olive oil 

Kosher salt 
Freshly ground black pepper 

1 1/2 tbsp. butter 

1 onion, chopped 

1 stalk celery, thinly sliced 
1 large carrot, chopped 

1 1/2 tbsp. fresh sage chopped 
1 qt. vegetable broth 

 

Cooking Instructions 

Preheat oven to 400 degrees. On a large baking sheet, toss butternut squash and 

potatoes with olive oil and season generously with salt and pepper. Roast until tender, 

25 minutes. 

Meanwhile, in a large pot over medium heat, melt butter and 3 tablespoons olive oil. 

Add onion, celery, and carrot and cook until softened, 7 to 10 minutes. Season 

generously with salt, pepper, and sage. 

Add roasted squash and potatoes and pour over vegetable broth. Simmer 10 minutes, 
then using an immersion blender, blend soup until creamy. (Alternately, carefully 

transfer batches of the hot soup to a blender.) 

 

 

*Pair with Maison Ventenac Cuvee Pierre 

 


