
 

February Sampler 

Valdecuevas Verdejo 
Rueda, Spain 
 
This bright and zippy wine is made from 
100% Verdejo (‘Vurr-day-ho’) and grows 
almost exclusively in Spain. It displays a 
mix of grapefruit, white peach and yuzu.     
 
Pair with Baked Halibut or Scallops 
 

Corte Adami ‘Amida’ Bianco 
Veneto, Italy 
 
Corte Adami is a contemporary winery, 
focusing on the wines from the Veneto. 
This rich and foxy white is a fusion of 
Garganega, Traminer and Sauv Blanc.  
 
Pair with Clam Linguine or Fish Tacos 
  

Steeve Charvet Chiroubles 
Beaujolais, France 
 
Stemming from the village of Chiroubles, 
this Gamay exuberates a classic. You’ll 
taste a flawless mix of purple blueberry, 
elderberry, dried sage and leafy tea.  
 
Pair with Mushroom Tart or Duck Legs 
 

Domaine La Colliere 
Cotes du Rhone, France 
 
This red is a blend of Grenache, Syrah, 
Mourvedre and Carignan. It carries a 
mix of blackberry jam and black cherry, 
alongside pepper, sage and licorice.  
 
Pair with Porchetta or Asian Ratatouille 
 

A Dos Manos Garnacha 
Mentrida, Spain 
 
This juicy red is made from 100% old 
vine Garnacha. It carries a lovely 
pomegranate colour with a mingle of 
raspberry jam, plum and a hint of thyme.  
 
Pair with Short Ribs or Meatball Ragu 
 

Domaine Marchesseau 
Loire Valley, France 
 
Savoury and opulent, this beauty is a 
blend of Cabernet Sauvignon and 
Cabernet Franc. It’s bursting a harmony 
of black fruits intertwined with mocha.  
 
Pair with Cheeseburgers or Skirt Steak 
 

$152	


