
 

December Sampler 

Assuli Dardinello Zibibbo 
Sicily, Italy 
   
Zibibbo is one of the most important 
indigenous white varietals in Sicily. This 
example offers a zippy and clean mix of 
mixed citrus, mango and jasmine tea.  
 
Pair with a Christmas Dinner Feast  
 

Kiona Chardonnay 
Columbia Valley, Washington 
 
This Chardonnay component hails from 
Kiona Estate’s 1975 ‘Old Block’ planting. 
It’s wonderfully layered and slighty 
creamy, mingling crisp apple and lemon. 
 
Pair with Boiled Crab Legs or Raclette 
  

Bruno Lafon Le P’Tit 
Languedoc-Roussillon, France 
 
This Pinot Noir is both concentrated and 
perfectly elegant. It offers a pretty fusion 
of blue and purple fruits with a hint of 
cake spices and a pinch of leafy herbs.    
 
Pair with Mushroom Rigatoni or Duck 
 

Reserve De La Ronciere 
Cotes du Rhone, France 
 
For a classic easy sipper, this Cotes du 
Rhone is certainly a solid pick. You’ll 
taste a mix of raspberry jam, purple 
plum, black pepper, sage and balsamic.   
 
Pair with Pulled Pork or Chicken Burgers 
 

Pandolfa Pandolfo 
Emilia-Romagna, Italy 
 
This firecracker of a wine is made from 
100% Sangiovese. Raspberries, dark 
cherries, herbal tea and licorice are all 
woven together with impeccable class. 
 
Pair with Baked Ziti or Steak Pizzaiola 
 

Chateau La Freynelle 
Bordeaux, France 
 
Bordeaux continues to be one of the 
most influential wine regions in the 
world. This example is silky smooth, 
carrying lots of black fruit and mocha.   
 
Pair with Lamb Shank or Bison Burgers 
 

$152	+	gst	


