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CHATEAU DES TOURTES SAUVIGNON—FRANCE 

Look for aromas of citrus, fresh-cut grass and light floral notes. 

On the palate the wine is fresh yet round with ripe citrus, minerals 

and crisp apple character. An ideal white for pairing with seafood, 

this will also make a lovely aperitif on its own. 

 
KROARA CORTESE —ITALY 

Opens with beautiful aromatics of ripe melon, pear & lemon/lime curd.  

The palate is lively with lovely texture with a hint of tropical fruit & 

juicy melon characteristics.  The finish is full of lush fruit, bright 

acidity & mineral notes. 

 

 

CURATOLO ‘MULINEA’ INSOLIA—ITALY 

Beautiful straw yellow color with floral & citrus aromas.  The  

palate is bright and complex with peachy, citrusy fruit and a faint hint 

of anise seed and almond.  Finishes with bright and juicy acids. 

 

LAGARDE VIOGNIER—ARGENTINA 

It offers up enticing aromas of jasmine, peach, apricot , and a hint of 

tropical fruits. Long and very fresh with citric notes of pink  

grapefruit.  Vibrant on the palate and well-balanced, this savory ef-

fort is also a very good value. 

 

SANTA ALICIA CHARDONNAY—CHILE 

Made with carefully selected grapes, this Reserve Chardonnay is  

complex, with subtle smokey-oak aromas, a well balanced varietal  

character and a creamy and buttery texture, this is a fine,  

concentrated and well structured wine. 

 

SEITERRE BARBERA—ITALY 

Aromas of blackberry, meat, dark chocolate, and earth. Round, rich 

mouth of berries, spice, leather and brown sugar.  Youthful with 

cherry and blackberry aromas tinged by cracked pepper. Fresh, juicy 

and spicy. 



PENASCAL TEMPRANILLO—SPAIN 

A bold red with a bouquet that shows off its Spanish heritage - strong 

minerality with lots of ripe blackberry fruit, combined with spicy 

leather and pepper notes. Full-bodied on the palate without being 

heavy at all. Very smooth tannins with just a hint of oak. 

 

 
SASSO DEI LUPI SANGIOVESE—ITALY 

A great and highly versatile grape with red fruit, typical of central  

Italy.  Its color is a young ruby red with violet hues.  Its bouquet is  

inviting with classic floral aromas of violet and cherry fruit. Its  

flavor is pleasantly tannic, of medium structure and with a juicy finish. 

 

 

SAN ELIAS CARMENERE—CHILE 

The grapes for this Carmenere are selected from vineyards in the  

Central Valley. The wine presents a deep red ruby color with elegant 

aromas of plum and blueberry. Juicy and persistent flavors of ripe 

black fruits and harmonious tannins. 

 

 

SERRAGRILLI DOLCETTO—ITALY 

Bright violet color. High-pitched aromas of dark berries, minerals and 

fresh flowers, with a spicy overtone. Juicy cherry and cassis flavors 

show good poise and clarity, with juicy acidity adding lift. The brisk, 

clean, persistent finish repeats the spicy note. 

 

 

 
SAVANNHA PINOTAGE/SHIRAZ—SOUTH AFRICA 

Packed with full red-berry flavors, touches of cinnamon and nutmeg 

spices, and soft tannins, this wine should pair well with most red meats 

or poultry. The sweet fruit flavors of Pinotage make it an ideal match 

for spicy curries. 

 

 

 

CARE SYRAH/TEMPRANILLO—SPAIN 

The Syrah-Tempranillo is dark ruby-colored with aromas of game, 

smoke, spice box, blueberry, and blackberry that are surprisingly  

complex. Round, smooth-textured, and spicy on the palate. 


