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2. Mad Bird Dark Malbec, 2019
Mendoza, Argentina
Mad Bird Dark Malbec is a bold and expressive red wine from Argentina’s Mendoza region, showcasing the depth and
richness of Malbec. It opens with enticing aromas of blackberry, plum, and dark cherry, complemented by subtle
notes of chocolate and spice. On the palate, it’s full-bodied, with velvety tannins and flavors of ripe black fruit and a
hint of vanilla, leading to a smooth, lingering finish. (Retail Price $14.99)
     Food Pairing: Perfect for pairing with grilled meats, hearty stews, or aged cheeses.

6. Château Gaillarteau Bordeaux, 2022 
Tuscany, Italy
The Château Gaillarteau Bordeaux is a classic, fruit-forward red wine predominantly made from Merlot. It opens with
inviting aromas of ripe red berries, plum, and a hint of spice, underpinned by earthy undertones. On the palate, it’s
medium-bodied, featuring soft tannins, refreshing acidity, and flavors of cherry, blackcurrant, and a touch of vanilla.
(Retail Price $15.99)
      Food Pairing: Pairs beautifully with roasted meats, charcuterie, and mild cheeses

4. Giuliano Rosario Montepulciano d’Abruzzo, 2022
Abruzzo, Italy
The Giuliano Rosario Montepulciano is a smooth and fruit-forward red wine from the Abruzzo region of Italy, made
exclusively from the Montepulciano grape. It opens with aromas of ripe red berries, cherry, and a hint of spice. On the
palate, it is medium-bodied, featuring soft tannins and a refreshing acidity that highlights flavors of plum and subtle
earthy notes.  (Retail Price $14.99)
     Food Pairing: Pairs well with pasta dishes, pizza, or grilled meats.

3. Mission California Landings Cabernet Sauvignon Merlot, 2022
Lodi, California
The Mission California Landings Cabernet Sauvignon/Merlot is a smooth, medium-bodied red blend hailing from
California. It opens with inviting aromas of dark cherry, plum, and subtle vanilla, complemented by a hint of spice. On
the palate, its balanced tannins and vibrant acidity highlight flavors of blackberry, blackcurrant, and cocoa. (Retail
Price $13.99)
     Food Pairing: Perfect for pairing with grilled meats, hearty pasta dishes, or aged cheeses.

5. Silver Totem Cabernet Sauvignon, 2021
Horse Heaven Hills, Washington
 The Silver Totem Cabernet Sauvignon is a bold and full-bodied red wine from Washington State. It opens with aromas
of blackberry, plum, and hints of cedar and vanilla. On the palate, rich flavors of dark fruit, chocolate, and subtle spice
are complemented by smooth tannins and balanced acidity. (Retail Price $14.99)
     Food Pairing: An excellent companion for grilled meats, roasted lamb, or hearty stews.

1. The Godin Red Wine D.O.C. Douro, 2020
Caves Vale do Rodo, Douro, Portugal
The Godin is a robust red wine from Portugal’s famed Douro region, renowned for its powerful yet elegant blends. It is
crafted from local varietals Touriga Nacional, Touriga Franca, and Tinta Roriz, offering ripe dark fruit aromas of
blackberry and plum, complemented by hints of spice. On the palate, the wine is full-bodied with firm tannins,
balanced acidity, and a lingering finish. (Retail Price $15.99)
     Food Pairing: Ideal for pairing with grilled meats, hearty stews and aged cheese. 

Regular Red



3. Los Vascos Sauvignon Blanc, 2022
Valle de Colchagua, Chile
Los Vascos Sauvignon Blanc is a crisp and lively white wine produced in Chile’s Colchagua Valley under the
stewardship of Domaines Barons de Rothschild (Lafite). This vintage offers bright aromas of citrus, green apple, and
subtle tropical fruits, with gentle herbaceous undertones. On the palate, it’s light-bodied and refreshing, featuring
zesty acidity and a clean, mineral-driven finish. (Retail Price $15.99)
      Food Pairing: A perfect match for seafood, fresh salads, and light poultry dishes.

2. Garciarevalo Casamaro Verdejo, Rueda D.O.C., 2023
Castillo and Leon, Spain
The Casamaro Verdejo is a fresh and aromatic white wine from Spain, reflecting the lively character of the Verdejo
grape. It opens with inviting aromas of citrus, green apple, and subtle floral notes. On the palate, the wine is light-
bodied and crisp, offering bright acidity and hints of melon and a touch of minerality.  (Retail Price $15.99)
      Food Pairing: Perfect for pairing with seafood, salads, or light tapas.

1. Michael Pozzan, Dante Chardonnay, 2021
Santa Barbara, California
Dante Chardonnay is a smooth, medium-bodied white wine offering inviting aromas of pear, apple, and a subtle hint
of vanilla. On the palate, it balances its fruit-forward nature with just the right amount of oak influence, delivering
flavors of ripe orchard fruits and a touch of buttery richness. Refreshing acidity keeps it vibrant, while a round
mouthfeel adds depth.   (Retail Price $14.99)
      Food Pairing: Pair with scallops and angel hair pasta simply tossed in butter with red pepper flakes and lemon.

5. Château Haut Branda Sauvignon Bordeaux, 2023
Bordeaux, France
This Château Haut Branda Sauvignon Bordeaux is a bright and zesty white wine from the Bordeaux region of France.
Made from Sauvignon Blanc, it offers lively aromas of citrus fruits, green apple, and a whisper of fresh herbs. On the
palate, it’s light-bodied and crisp, highlighting flavors of grapefruit and lemon zest, balanced by a clean, mineral-
driven finish. (Retail Price $16.99)
      Food Pairing: Perfect for pairing with seafood, salads, or light poultry dishes.

4. Zolo Torrontes, 2022
Mendoza, Argentina
Zolo Torrontés is an aromatic white wine from Argentina, highlighting the country’s signature Torrontés grape. It opens
with bright floral aromas—think orange blossom and rose petals—paired with notes of peach and citrus. On the
palate, it’s light-bodied yet vibrant, featuring zesty acidity that accentuates its fruit-forward nature.  (Retail Price
$14.99)
      Food Pairing: This is ideal for pairing with seafood, goat cheese, fresh salads, or light poultry dishes. 

6. Verdicchio dei Castelli di Jesi Classico "Villa Bianchi" D.O.C. Umani Ronchi, 2021
Marche, Italy
Villa Bianch Verdicchio is a fresh and elegant white wine from Italy’s Marche region, crafted entirely from the
Verdicchio grape. It opens with aromas of citrus, green apple, and delicate white flowers, underscored by a subtle
almond note. On the palate, it’s light to medium-bodied with bright acidity and a pleasant mineral thread running
through the finish.  (Retail Price $17.99)
     Food Pairing: An excellent choice for pairing with seafood, light pasta dishes, or soft cheeses.

Regular White



Regular Mix

6. Los Vascos Sauvignon Blanc, 2022
Valle de Colchagua, Chile
Los Vascos Sauvignon Blanc is a crisp and lively white wine produced in Chile’s Colchagua Valley under the
stewardship of Domaines Barons de Rothschild (Lafite). This vintage offers bright aromas of citrus, green apple, and
subtle tropical fruits, with gentle herbaceous undertones. On the palate, it’s light-bodied and refreshing, featuring
zesty acidity and a clean, mineral-driven finish. (Retail Price $15.99)
     Food Pairing: A perfect match for seafood, fresh salads, and light poultry dishes.

5. Garciarevalo Casamaro Verdejo, Rueda D.O.C., 2023
Castillo and Leon, Spain
The Casamaro Verdejo is a fresh and aromatic white wine from Spain, reflecting the lively character of the Verdejo
grape. It opens with inviting aromas of citrus, green apple, and subtle floral notes. On the palate, the wine is light-
bodied and crisp, offering bright acidity and hints of melon and a touch of minerality.  (Retail Price $15.99)
     Food Pairing: Perfect for pairing with seafood, salads, or light tapas.

4. Michael Pozzan, Dante Chardonnay, 2021
Santa Barbara, California
Dante Chardonnay is a smooth, medium-bodied white wine offering inviting aromas of pear, apple, and a subtle hint
of vanilla. On the palate, it balances its fruit-forward nature with just the right amount of oak influence, delivering
flavors of ripe orchard fruits and a touch of buttery richness. Refreshing acidity keeps it vibrant, while a round
mouthfeel adds depth.   (Retail Price $14.99)
     Food Pairing: Pair with scallops and angel hair pasta simply tossed in butter with red pepper flakes and lemon.

2. Mad Bird Dark Malbec, 2019
Mendoza, Argentina
Mad Bird Dark Malbec is a bold and expressive red wine from Argentina’s Mendoza region, showcasing the depth and
richness of Malbec. It opens with enticing aromas of blackberry, plum, and dark cherry, complemented by subtle
notes of chocolate and spice. On the palate, it’s full-bodied, with velvety tannins and flavors of ripe black fruit and a
hint of vanilla, leading to a smooth, lingering finish. (Retail Price $14.99)
     Food Pairing: Perfect for pairing with grilled meats, hearty stews, or aged cheeses.

3. Mission California Landings Cabernet Sauvignon Merlot, 2022
Lodi, California
The Mission California Landings Cabernet Sauvignon/Merlot is a smooth, medium-bodied red blend hailing from
California. It opens with inviting aromas of dark cherry, plum, and subtle vanilla, complemented by a hint of spice. On
the palate, its balanced tannins and vibrant acidity highlight flavors of blackberry, blackcurrant, and cocoa. (Retail
Price $13.99)
     Food Pairing: Perfect for pairing with grilled meats, hearty pasta dishes, or aged cheeses.

1. The Godin Red Wine D.O.C. Douro, 2020
Caves Vale do Rodo, Douro, Portugal
The Godin is a robust red wine from Portugal’s famed Douro region, renowned for its powerful yet elegant blends. It is
crafted from local varietals Touriga Nacional, Touriga Franca, and Tinta Roriz, offering ripe dark fruit aromas of
blackberry and plum, complemented by hints of spice. On the palate, the wine is full-bodied with firm tannins,
balanced acidity, and a lingering finish. (Retail Price $15.99)
     Food Pairing: Ideal for pairing with grilled meats, hearty stews and aged cheese. 



1. Altitudes iXSiR Rouge, 2019
Batroun, Lebanon
Altitudes iXSiR Rouge 2019 is a refined Lebanese red blend crafted from grapes grown at varying altitudes in the
country’s mountainous terroir. It typically combines Syrah, Cabernet Sauvignon, and other varieties, resulting in aromas
of ripe blackberries, dark cherries, and subtle Mediterranean herbs. On the palate, it is medium to full-bodied with
balanced tannins, a touch of spice, and a smooth, lingering finish.  (Retail Price $24.00)
     Food Pairing: Perfect for pairing with grilled meats, roasted vegetables, or hearty Mediterranean dishes.

3. Les Fossiles Bourgogne Pinot Noir, 2017
Cave des Hautes Cotes, France Valley, Chile
Les Fossiles Pinot Noir is a refined red wine from Burgundy, France, showcasing the elegance of the region’s Pinot
Noir. It opens with aromas of fresh red cherries, raspberries, and subtle earthy notes. On the palate, it’s light to
medium-bodied with bright acidity and soft tannins, offering a harmonious balance of red fruit and gentle spice.
(Retail Price $21.99)
     Food Pairing: This wine pairs well with grilled meats, roast lamb, or aged cheeses.

5. Lower East Mourvèdre, 2017
Columbia Valley, Washington
Lower East Mourvèdre is a bold and characterful red wine from Washington State, made primarily from the Mourvèdre
grape. It opens with dark fruit aromas—think blackberry and plum—accompanied by hints of pepper, dried herbs, and
a subtle earthiness. On the palate, it’s medium to full-bodied, showcasing firm tannins, balanced acidity, and a
pleasantly spicy finish crimson in color with scents of pomegranate, bing cherry, and toasted marshmallow on the
nose. (Retail Price $39.99)
     Food Pairing: This wine pairs beautifully with rich dishes such as grilled meats, hearty stews, or roasted vegetables.

2. Domaine Guion Bourgueil, 2018
Loire Valley, France
Domaine Guion Bourgueil 2018 is an organic red wine from the Loire Valley, crafted exclusively from Cabernet Franc. It
features aromas of red cherry, blackcurrant, and a touch of earthiness, with subtle notes of green herbs and spice. On
the palate, it’s medium-bodied with fresh acidity, fine-grained tannins, and flavors of ripe red fruits, complemented by
a hint of minerality and a smooth finish. (Retail Price $25.99)
     Food Pairing: Perfect for pairing with roasted meats, charcuterie, or grilled vegetables.

6. True Myth Cabernet Sauvignon, 2021
Paso Robles, California
True Myth Cabernet Sauvignon is a bold, fruit-forward red wine from California’s Paso Robles region. It opens with
inviting aromas of blackcurrant, ripe plum, and subtle hints of sweet spice and toasted oak. On the palate, it’s full-
bodied and velvety, with rich dark fruit flavors, balanced tannins, and a lingering finish. Plavac Mali this wine offers a
unique and rich experience.  (Retail Price $22.99)
     Food Pairing: This wine is perfect for pairing with grilled steak, braised short ribs, or sharp cheeses.

4 Colosi Nero d’ Avola, 2023
Sicily, Italy
Coloso Nero d’Avola 2023 is a vibrant red wine from Sicily, highlighting the bold character of the island’s signature
grape. It opens with aromas of ripe cherries, blackberries, and a gentle touch of spice. On the palate, it’s medium-
bodied with balanced acidity and smooth tannins, offering juicy red fruit flavors and a hint of earthiness. (Retail Price
$22.99)
     Food Pairing: This blend is perfect for pairing with grilled meats, hearty pasta dishes, and medium-aged cheeses.

Premium Red



5. WillaKenzie Estate Chardonnay, 2022
Willamette Valley, Oregon
WillaKenzie Estate Chardonnay is a refined white wine from Oregon’s Willamette Valley, showcasing the elegance of
cool-climate Chardonnay. It opens with inviting aromas of green apple, pear, and hints of citrus zest, underscored by
a subtle floral note. On the palate, this wine strikes a balance between bright acidity and a delicate, creamy texture,
revealing flavors of orchard fruit, lemon curd, and a faint touch of vanilla from gentle oak aging.   (Retail Price $38.99)
    Food Pairing: Perfect for pairing with seafood, fresh salads, light pasta dishes, or Mediterranean cuisine.

4. Babylonstoren Chenin Blanc, 2023
Simonsberg Mountain, South Africa
Babylonstoren Chenin Blanc is a fresh and vibrant white wine from South Africa that showcases the versatility of the
Chenin Blanc grape. It opens with aromatic notes of peach, pear, and green apple, accented by subtle floral hints.
On the palate, bright acidity and a touch of minerality highlight its crisp, fruit-driven character.  (Retail Price $24.99) 
    Food Pairing: Perfect for pairing with fresh seafood, salads, light pastas, and soft cheeses.

Premium Mix

6. Altitudes iXSiR Blanc, 2019
Beqaa Valley, Lebanon
Altitudes iXSiR Blanc is a crisp and aromatic white wine from Lebanon, sourced from vineyards at varying high
altitudes. This blend often includes both local and international grape varieties, delivering bright citrus and orchard
fruit aromas layered with subtle floral notes. On the palate, it exhibits refreshing acidity, a delicate mineral thread,
and a clean, invigorating finish. (Retail Price $24.00)
     Food Pairing: Perfect for pairing with seafood, salads, or light Mediterranean fare.

3. Les Fossiles Bourgogne Pinot Noir, 2017
Cave des Hautes Cotes, France Valley, Chile
Les Fossiles Pinot Noir is a refined red wine from Burgundy, France, showcasing the elegance of the region’s Pinot
Noir. It opens with aromas of fresh red cherries, raspberries, and subtle earthy notes. On the palate, it’s light to
medium-bodied with bright acidity and soft tannins, offering a harmonious balance of red fruit and gentle spice.
(Retail Price $21.99)
     Food Pairing: This wine pairs well with grilled meats, roast lamb, or aged cheeses.

1. Altitudes iXSiR Rouge, 2019
Batroun, Lebanon
Altitudes iXSiR Rouge 2019 is a refined Lebanese red blend crafted from grapes grown at varying altitudes in the
country’s mountainous terroir. It typically combines Syrah, Cabernet Sauvignon, and other varieties, resulting in
aromas of ripe blackberries, dark cherries, and subtle Mediterranean herbs. On the palate, it is medium to full-bodied
with balanced tannins, a touch of spice, and a smooth, lingering finish.  (Retail Price $24.00)
     Food Pairing: Perfect for pairing with grilled meats, roasted vegetables, or hearty Mediterranean dishes.

2. Domaine Guion Bourgueil, 2018
Loire Valley, France
Domaine Guion Bourgueil 2018 is an organic red wine from the Loire Valley, crafted exclusively from Cabernet Franc. It
features aromas of red cherry, blackcurrant, and a touch of earthiness, with subtle notes of green herbs and spice. On
the palate, it’s medium-bodied with fresh acidity, fine-grained tannins, and flavors of ripe red fruits, complemented by
a hint of minerality and a smooth finish. (Retail Price $25.99)
     Food Pairing: Perfect for pairing with roasted meats, charcuterie, or grilled vegetables.


