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Bright lemon look

Frui, citrus and pear aromas light floral

Crisp, clean, pear, citrus flavors with flat acidity medium to ful body light and bright

Goes great with fish like salmon, tuna, goes well with non-tomato based pasta dishes like frances
alfredo

Chardonnay. (White)

T personally do not care for oaked Chardonnay.

Unoaked chard will have citrus, apple, melon, some green grass, buttery, vanilla, and some with
ave carthy hins i he lavor

Chard is a dry, full bodicd, o y and velvety win

Goes vill it spicy and havie s and icher oo, an il aged chcses wilhcath fvors.

Pinot Noir_(red)

Nice full lavor red wine

Fruit, berry, black cherry, phum, black currant, rose
it forward, medium to high acidity

Goes very well with grilled meats and even fish

Cabernet Sauvignon (red)

Rich and full of flavor, black currants, bell pepper, has an carthy flavor from the ares
Roast meats, rich cream sauces, and rich buttery sauces,

Hold up well with strong checses
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with hints of




[image: image3.jpg]Country Grapes |
T
France Cabemet Sauvignon, Merlot, Cabernet Franc,
Pinot Noir, Grenache, Syrah, Viognier,
Chardonnay
Italy Sangiovese, Nebbiolo, Barbera, Moscato,
Pinot Grigio
—
United States Cabenet Sauvignon, Pinot Noir, Chardonnay, |
Merlot, Zinfandel |
L
Argentina Malbec, Bonarda J
T
Chile Cabernet Sauvignon, Sauvignon Blanc |
f
Australia Shiraz, Chardonnay
f
Germany Riesling, Gewurztraminer, Sylvaner
Spain Tempranilo, Albarino, Garmach, Palomino |
New Zealand Sauvignon Blanc, Pinot Noir ‘
f
South Africa Pinotage, Chenin Blanc
3 i
Wine Service Temperatures |
f
Champagne, Sparkling, and | o0
Dessert Wine:
f
‘Sauvignon Blanc, Pinot |
o 45-48°F |
48-52°F |
60-64°
‘ - J
Cabernet Sauvignon, Merlot, o
o 64-66°F





