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WHITE WINE

Duca Di Montebello White, Italy – WIC19D   $23.99      
The Duca Bortini Contese De Sedige is a blend of Chardonnay, Nosiola and Pinot Blanc that can 
appeal to any wine drinker, regardless of their taste preference. Better than a cold beer on a hot 
summer day, and because of its low alcohol, I’ve tagged this my “all day Duca”. A hint of tropical 
fruit on the nose, with the light sweetness of pineapple and mango on the tongue and great 
thirst quenching qualities. Grown in North East Italy in the Valdadige region, bordering Austria, 
the region has a predominantly Austrian culture and many German grape varieties, resulting in a 
lighter style wine.
Suggested cheese pairing: Brie, Gouda, Gruyere or St. Andre Triple Crème

Deel Jou Hart Chenin Blanc, South Africa – WIO19D   $23.99  
Chenin Blanc (AKA “Steen”) has a long history in South Africa and is believed to be one of the 
first vine cuttings that arrived there in 1655. This is one of South Africa’s great white wines. It is a 
fresh, crisp wine with tropical aromas and a complex aftertaste. Chenin Blanc is a versatile zesty 
white wine that can be enjoyed alone or pairs particularly well with Mediterranean food, sushi 
and even hearty meats like veal.
Suggested cheese pairing: Triple-cream Brie, Gruyere, cream cheese, and mild cheddar. Also try 
herbcrusted goat cheeses.

Chenin Blanc

Duca Di Montebello Terre Siciliane Bianco, Italy – WIN18D   $18.99      
Blessed with consistently bright sunshine and reliably moderate rainfall, the island of Sicily has 
a classic Mediterranean climate that is ideally suited to the production of wine grapes. This 
bright crisp dry white wine is from the island’s best-known region, “Terre Siciliane”. A blend of 
Garganega and Catarratto makes this a great light wine that is pale-yellow with delicate aromas 
of grapefruit and almonds. Drink this pleasant wine as an aperitif or pair it with salads and fish
dishes.
Suggested cheese pairing: Creamy Camembert, Brie or Monterey Jack

Bianco

White Blend

Fleurs de Laforest, France (T) – WIF18D   $26.99  
This wine is from the south of France and made from the Colombard grape. Delightfully fruity, with 
a bright straw yellow color and aromas of exotic fruits and tropical citrus. A relatively light, crisp 
and refreshing wine, perfect for summer (or if you are just thinking about summer!). Because it 
is light in alcohol, it can be great as an aperitif. Enjoy with spicy dishes, but also excellent with 
fruit-based desserts, especially citrus and peach.
Suggested cheese pairing: Triple-cream Brie, Gruyere and cream cheese.
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WHITE WINE (cont.)

Mountain Shadow Chardonnay, California – WIM18D  $32.99      
This wine is produced from grapes grown in the Lodi California appellation east of San Francisco. 
This appellation enjoys warm days and nights chilled by breezes flowing from the Pacific Ocean. 
The taste is crisp with tropical fruit. It is medium to full-bodied with exceptional balance and a 
lingering finish. This Chardonnay is perfect with light and delicate foods such as lightly cooked 
shellfish like crab, prawns, steamed or grilled fish.
Suggested Cheese Pairing: Brie, Gouda or Gruyere

Chardonnay

Pierre Laforest Chardonnay, France (T) – WII17D   $24.49   
 This Chardonnay is a Vin de Pays D’Oc. It is produced in the south of France in the Languedoc-
Roussillon region. It is light lemon in color with honey and topical fruit on the nose. As you first 
taste this chardonnay you get a bit of sweetness on the tip of the tongue that quickly dissipates 
into a light citrus, well-balanced, long clean finish wine. It is perfect with light and delicate food, 
such as raw and lightly cooked shellfish, like crab and prawns.

Chardonnay

Lobster Key Sauvignon Blanc, New Zealand – WIR19D   $30.99  
The Marlborough Sounds is an intricate coastline of sheltered inlets and sandy bays, with 
forested hills rising steeply from the sea. With lots of sun, cool nights and low autumn rains, 
this unique environment has, for many years, set the international standard for the explosive 
tasting Sauvignon Blanc. Pungently aromatic, our Lobster Key assails the senses with gooseberry 
characters through lush passionfruit and tropical fruit overtones. Enjoy with seafood, white meat 
dishes and summer salads.

Sauvignon Blanc
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Auslese
Burg Layer Schlosskapelle Auslese, Germany – WAS18D  $27.99        
Golden yellow in color, this sweet wine has aromas of honey and citrus fruits. Fresh and fruity 
with balanced acidity and a juicy sweetness. If not enjoyed on its own, this wine goes well with 
aged hard cheeses and with fruit desserts. Asian cuisine is a great combination in particular with 
a well-aged Riesling Auslese. 

SWEET WHITE WINE 

Windesheimer Schlosskapelle Kabinett, Germany (T) – WKW19D   $23.99      
This award-winning wine (Bronzene Kammerpreismünze) is a great example of the German wine 
making expertise. It is made from the Silvaner grape grown in the Nahe region of Germany and 
made in the Kabinett style which gives it a touch of sweetness. It has the taste of apple and pear 
with a bit of floral-tropical fruits on the nose.  Great as an aperitif or drink it with light foods like 
salads. But this wine really shows off when paired with lightly spiced foods such as mild Thai.  
Suggested cheese pairings:  Edam, Gouda or Gorgonzola

Kabinett

Spätlese
Wollsteiner Rheingrafenstein Spätlese, Germany (T) – WSW17D   $25.99      
This wine is from the Rheinhessen wine region of Germany and is made from the Kerner grape. 
Kerner is a cross between Trollinger (a red variety also known as Schiava grossa or Vernatsch) 
and Riesling. August Herold, who created this grape, chose the name for this varietal in honor of
the poet and physician from Swabia, Justinus Kerner, whose works included songs and poetry on
wine. Kerner wines have aromas of Pineapples, Honeysuckle, melon and tropical fruit. The taste 
of this Kerner Spätlese is mellow with good structure. Good acidity and fruity aromas underscore
the noble, delicate sweetness, yielding a wine that is harmonious and pleasant, light in alcohol 
with a long supple finish.
Suggested cheese pairing: Creamy cheeses like Selles-sur-Cher (or other soft goat cheeses),
Reblochon, Camembert and Muenster.

Auslese
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Pierre Laforest Cuvee St. Vincent, Vin de Pays, France (T) – WDC18D   $21.99 
A French country blend of Syrah, Carignane & Grenache.  Ruby-red in color, the nose offers aromas 
of ripe black cherries and a hint of chocolate.  Softly integrated tannins, good structure and a 
pleasing character.  A fruity, mild red wine that is highly enjoyable to drink.  Excellent with delicate 
stews, fresh mushrooms and pizza!   A great intro red for those that don’t typically drink red.
Suggested cheese pairing: Gruyere, Fontina, or Cheddar cheese.

MILD / SWEET RED WINES

Cuvée Blend

Duca Bortini Vaporello, Veneto, Italy – WBV18D   $23.99   
Imagine if you can, the romance of a gondola ride on a Venetian canal.  It will give you some 
feel for this velvety, elegant wine. This 2017 red wine from the Trentino region of Italy has the 
aromas of red currants paired with ripe black cherries and a hint of cacao.  The light, fruity taste 
is supported by a lively elegant sweetness.  This wine shines with spicy foods, or salty cheeses 
like blue cheese.

Furst Tibor Blaufrankisch, Hungary – WFB18D   $25.99    
If you could imagine yourself floating along on the Blue Danube River (can you hear the music?), 
this is the wine you would want to be sipping. The 2018 Furst Tibor Duna Borregio Blaufrankisch 
is a great, easy drinking wine. With an aroma of light blueberries and sour cherries.  On the palate 
is a velvety soft, light, sweet fruitiness. This low alcohol wine is perfect for after dinner or for the 
person just stepping into the world of red wines.  Think of it as a “red wine with training wheels”.
Suggested cheese pairing: Gorgonzola, Brie, or Ricotta

Blaufrankisch

Vaporello

Deel Jou Hart Cinsault (Rosé), South Africa – WRR19D   $23.99 
Cinsault is a black wine grape that thrives in hot, dry climates. Dubbed the ‘Pinot Noir of the 
Swartland’, Cinsault produces varietal wines that are light in color and low in tannin. Our Deel Jou 
Hart Rose has a powerful pink color with aromas of raspberry, currant and hints of herbs.  A fresh 
and fruity wine with balanced sweetness and acidity.

Cinsault
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RED WINE

Wines For Humanity Malbec, Argentina – WRW18D   $27.99     
This 100% Malbec from Lujan De Cuyo Mendoza, Argentina is more complex than the dance steps 
of the tango and just as powerful. The aroma of plums and raspberries are complimented with 
excellent acidity and balanced with soft, round, sweet tannins. The vines which produced this 
extraordinary Malbec are over a century old and grow at over 3000 feet above sea level. As I said, 
it is “complex.”  Finally, it has a long savory finish. As one of the largest consumers of beef in the 
world, Argentineans know how to produce a wine that is truly at home with any kind of barbeque. 
Suggested cheese pairing: Aged Gouda, Cheddar and aged Manchego 

Malbec

Kakadu Ridge Black Shiraz, Australia – WDB18D   $26.99   
From South Eastern Australia, Black Shiraz has been described as an “espresso of a wine”.  
Full and spicy, yet soft with lovely black currant fruit and, at 14.5% alcohol, this wine is actually 
very easy to drink.  This Shiraz is called “Black” because of the deep color of the juice after 
crushing and the intensely dark flavors from the resulting wine.  Shiraz is a tribute to its heritage, 
allowing it to produce a full flavored wine.  It is inky black in color with rich fruitcake characters, 
combining hints of black pepper, juicy plums and blueberries.  The palate delivers great flavor, 
length and weight; with soft yet firm lingering tannins.

Black Shiraz

Duca Bortini Barbera d’Asti – WBD16D   $27.99 
A great red wine from one of the most famous wine areas in the world, Italy’s “Piemonte”. It is a
DOCG, the highest designation of quality among Italian wines and also designated as Superiore
which means it can age 8-15 years. This ruby red wine with notes of stewed cherries and plums
has a velvety soft tannin finish. Pairs well with hearty main courses like lamb shanks and roasted
pork or Pizzas with a sausage topping.
Suggested cheese pairings: Parmigiano Reggiano, Taleggio and Bleu cheese

Barbera

Duca Bortini Montepulciano Riserva  – WBQ17D   $27.99   
An Italian red wine made from the Montepulciano wine grape grown in the Abruzzo region of
east-central Italy. Intense, vinous bouquet with an immediate cherry flavor changing to notes of
blackberries and licorice. Montepulciano will cut through some of the meatiest meats (like
beef brisket) and pair nicely alongside rich, roasted winter vegetables. If you learn only one
tip about pairing with Montepulciano, it is to match it with something with substance (fat).
Suggested Cheese pairing: Aged Cheddar, Parmesan, Asiago, and Pepper Jack

Montepulciano
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RED WINE (cont.)

Duca Bortini Sangiovese Terre Siciliane, Italy – WBT18D   $19.99   

Sangiovese is as hard to grow as Pinot Noir.  That may explain why its name derived from the 
Latin sanguis Jovis, “the blood of Jove” Like Pinot it is a thin-skinned grape that ripens slowly, 
but the reward is a stunning aroma, texture and acidity. The wine is ruby red, with aromas of 
violets, cherries and plums. On the palate, the wine is soft and round, with berry fruit flavors. The 
bright acidity in Sangiovese helps it go well with dishes which also include some acidity. This is 
one reason that it pairs so well with tomato sauce, Lasagna, bell peppers or simple meat dishes 
like roast beef.  It is also the reason it is the primary grape used in Chianti. 
Suggested cheese pairing: Aged Gouda and Cheddar, aged Manchego or Pecorino 

Sangiovese

Opal Ridge Covey Cuvée, California – WDQ18D   $35.99 
This delicious American red blend of Syrah, Cabernet Sauvignon, and Merlot comes from the 
cooler California region of San Luis Obispo. Impressively dark in the glass, this wine explodes 
with fruit on the palate. Smooth, juicy, and luxurious. A product of cooler climate, the wine remains 
balanced with nice acid to complement the ripe fruit flavors. An extremely versatile red that will 
complement a wide range of foods or completely satisfy on its own. 
Suggested cheese pairing: Manchego, Cheddar, Gouda

Duca Bortini Salento Primitivo – WBZ19D   $28.99 
From Salento Italy, a region in the most southern part of Italy, sometimes called the “heel” of Italy. 
The color is deep ruby with hues of violet, and the aroma is reminiscent of cooked cherries and 
raspberries with just a hint of licorice and chocolate. Round and full-bodied, the wine remains 
elegant and displays a long, balanced finish.
Suggested cheese pairing: Mild Cheddar, Edam, Glouchester, Manchego, Muenster,
Provolone (aged), Parmesan, smoked Gouda

Cuvée Blend

Primitivo

LIMITEDLIMITED
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Kakadu Ridge Shiraz Blend, Australia – WDS19D   $25.99   
If kangaroos drink wine I am sure they will have a few bottles of this wine tucked in their 
pouches.  The 2019 Kakadu Ridge from South Eastern Australian is a deep red Shiraz/Cabernet/
Merlot blend, which has vibrant berries overlaid with chocolate, spicy notes and a touch of oak.  
A terrific food wine – great with a barbequed steaks, sausage or ham with a mustard glaze and 
strong cheeses.
Suggested cheese pairing: Gouda, Gruyere, Jarlsberg or aged Cheddar

Shiraz Blend
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Pedro Ximénez Sherry, Spain – WNSXXD   $29.99     
Made from sunned Pedro Ximénez grapes, this sherry is naturally sweet and dark ruby in color 
with an intense finish. With aromas of caramelized raisins and molasses, this complex and very 
sweet Pedro Ximénez sherry is a natural dessert wine choice. It is best served cold and pairs well 
with pastries and chocolate.  After fermentation is complete, the base wines are fortified with 
grape spirit in order to increase their final alcohol content.  PX is an extremely sweet, raisiny-
tasting sherry requiring appropriate accompaniments. Dark chocolate wafers, dried fruits, or 
biscotti dipped in the wine go well with this type of sherry.

FORTIFIED WINE

Reynac Red Pineau des Charentes, France – WPRXXD   $42.99      
 

Cognac is blended with the new grape juice within hours of grapes pressing to produce Pineau 
des Charentes. The red contains Cab Franc, Cab and Merlot with plum and honey undertones and 
it considered “warmer” than the white. Grapes must be very ripe in order to obtain grape juice 
that is rich in natural sugars. Pineau des Charentes is the result of stopping the fermentation of 
the grape juice by adding Cognac which must be at least one year old. Pineau des Charentes 
must contain between 16.5% to 22% alcohol. Production is strictly controlled to assure high 
quality through proper blending and aging.  A great drink; served chilled. 

Sherry

Aperitif  

Reynac White Pineau des Charentes, France – WPIXXD   $42.99         
Cognac is blended with the new grape juice within hours of grapes pressing to produce Pineau 
des Charentes. It contains  Uni Blanc and Colombard grapes.  It is sweeter than its red counterpart 
and very refreshing. Grapes must be very ripe in order to obtain grape juice that is rich in natural 
sugars. Pineau des Charentes is the result of stopping the fermentation of the grape juice by 
adding Cognac which must be at least one year old. Pineau des Charentes must contain between 
16.5% to 22% alcohol. Production is strictly controlled to assure high quality through proper 
blending and aging.  A great drink; served chilled.

Aperitif  

VERYVERY
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Cordial
Golden Tango Cream, Australia – JTGXXD   $38.99
Popularity continues to increase for this cordial liqueur from Australia. Our Golden Tango cream, 
which is made with a brandy base, has tastes of coconut, caramel & hints of butterscotch.  This 
rich creamy drink is perfect for sipping after dinner on the rocks or by itself.  Use it in a blender 
with ice cream to make your own milkshakes, or serve it in your coffee as an early morning eye 
opener.
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La Peche Sparkling, France – WLPXXD   $24.99                                    
Peche Sparkling (France) - A delicious, unreleased, sparkling wine from France that is full of 
flavor and taste. This peach flavored wine is an absolute delight. Add Peach Cobbler with ice 
cream and you’re in heaven!

SPARKLING WINE

Prinz Ludwig Sekt, Germany – WMPXXD   $25.99                                   
Sekt is, quite simply, sparkling Riesling. This sekt is bright and light, with generous bubbles 
that dance across the palate.  Subtle floral aromas mingle with a slight yeastiness that makes 
the wine both approachable & satisfying. Finishes with a touch of honey and pear.  Serve as an 
aperitif or with dessert.

Sparkling

Framboise Sparkling Raspberry, Vin de Pays, France – WLLXXD   $24.99                                
A crowd pleasing sparkler, this wine embodies everything wonderful about perfectly ripe 
raspberries! A fruity and refreshing bouquet leads to a sensory experience like no other sparkler. 
Raspberry flavors abound alongside a crisp mouthfeel leading to a long finish. Perfect as an after 
dinner drink with friends or as a dessert. A fantastic celebration wine. Salud!
Suggested cheese pairing: Brie or St. Andre Triple Créme

Sparkling

Primi Passi Moscato Frizzante, Italy – WMS18D    $24.99                                  
This refreshingly light semi-sparkling wine is perfect for a summer day or holiday entertainment.  
Light golden in color from grapes grown in Northern Italy in the area of Veneto; it has a delightful 
touch of sweetness with aromas of apricots and peaches.  It is also low in alcohol, so it is great 
for anytime of the day and is perfect as an aperitif, but also great with spicy hot food.
Suggested cheese pairing: Brie, Camembert or a cheese with Habanero chilies.

Sparkling

Sparkling
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