Food match:

Food match:

Anchovy-cheddar wafers

Seared scallops with green
olive tapenade with chorizo

Parmesan crisps
with goat cheese
mousse and tomato
basil dice

Food match:

Food match:

Broiled lamb skewers with
garlic-saffron custard

Mini roasted corn muffins
with crème fraîche
and caviar

Food match:

Food match:

Tarte flambée

Green pea and ricotta salata purée
in phyllo cups

Food match:

Food match:

Coconut chicken skewer

Lemon-scented Old West Ranch
water buffalo mozzarella
with pickled fresh figs on crostini

Food match:

Food match:

Warm, spice-rubbed
tri-colour potatoes
with rosemary mayonnaise

Snowy pine nut cookies
Luigi’s 40 second almond cookies
with apricot preserve

Costa dell'Argentario Ansonica 2008

Blanquette de Limoux 2008

Antica Fattoria La Parrina
www.parrina.it

Antech Limoux
www.antech-limoux.fr

Type of wine: White
Classification: Costa dell'Argentario D.O.C., Tuscany, Italy
Alcoholic degree: 13.5% vol.
The grapes: Ansonica
The vineyard: The estate has been owned by the noble Fiorentino Giuntini family
since the early 19th century and is now run by the Marquess Franca Spinola. It
comprises of 65 hectares of vineyards. Started producing their DOC wines in 1971
The wine: Wine made from these grapes earned the DOC status in 1995.
Colour: luminous delicate straw yellow
Aroma: intense hints of exotic fruit, acacia and aromatic herbs
Flavour: soft body, with full bodied fruity flashes
Food matches: shellfish and oysters, all fish dishes and vegetable soups.

Type of wine: Sparkling, "Methode Traditionelle"
Classification: AOC Limoux, Languedoc, France
Alcoholic degree: 12% vol.
The grapes: Mauzac, also called Blanquette
The vineyard: The vines grow in poor and shallow soil that is calcareous and rocky,
and are always located at the top of south-facing topography for optimal sun
exposure. Picking is done exclusively by hand.
Aroma: spring flowers and fruit orchard.
Taste: Bright, full, pleasantly fruity.
Food matches: Turkey, Thai Food, Salmon, Seafood, Goat Cheese, Tarts, Cakes,
Aperitif

Source: J. Webb Market

Source: Highlander Retail Price: $24.00

Retail Price: $18.00

Ciro Bianco 2009

Santa Ana Casa de Campo Reserve 2008

Librandi
www.librandi.it

Bodegas Santa Ana
www.bodegas-santa-ana.com.ar

Type of wine: White.
Classification: Ciro Marina DOC, Calabria, Italy
Alcoholic degree: 12% vol.
The grapes: 100% Greco Bianco, planted by the original Greek inhabitants
The vineyard: Close to the sea with the Sila Mountains at its back, creating an
excellent contrast between day- and night-time temperatures.
The wine: Bright straw yellow in color, with greenish hues, aromas of ripe peach,
pineapple, cedar and bitter orange, delicate notes of Mediterranean herbs and
flowers. Crisp minerality following the juicy fruit flavors. A pleasant acidity lingers with
subtle hints of toasted almonds. Drink within one to three years of age.
Food matches: aperitif, and with fish or vegetable starters. It matches well with eggbased dishes, fish soup; crustaceans, grilled fish dishes.
Source: J. Webb Market
Price: $27

Type of wine: White.
Classification: Northern Region, Mendoza, Argentina
Alcoholic degree: 13.5% vol.
The grapes: 100% Torrontes
The vineyards: Watered by the melting snow of the Andes mtns, the Cuyo region
has cold, dry winters while summers are hot and sunny with cool nights. Soils are
sandy-clayish loam on a rocky substrate. 850m elevation.
The wine: Yellow greenish colour, with golden hints. White flowers, roses and citric
aromas. Fresh, crispy and smooth, with an oaky touch and balanced finish.
Food matches: Good as an aperitif, with sea food and mild to spicy cuisine.

El Hada Verdejo 2009

Tokaji Sec 2006

Bodegas Rincón de Pedraza

Királyudvar

Type of wine: White.
Classification: Rueda D.O., Castilla y León, Spain
Alcoholic degree: 12.5% vol.
The grapes: 100% Verdejo (indigenous to the region since the 11th century)
The vineyard: winters are very cool; the spring of about 200 mm; the summer is dry
and hot; harvest time, it is dry with mild temperatures. Soil of poor organic matter,
stony with good drainage. The texture varies from sandy-lime to lime.
The wine: Colour: brilliant straw-yellow colour with hints of gold and green.
Aroma: asparagus/gooseberry nose,
Palate: intense fresh citrus/peach flavours
Food matches: seafood, sushi and sashimi, grilled garden vegetables.

Type of wine: White.
Classification: Tokaji, Hungary
Alcoholic degree: 12.5% vol.
The grapes: 80% of Furmint, 20% Harsvelu
The vineyard: The Kiralyudvar estate in Tokaji was revived in 1997 as a joint-venture
between Istvan Szepsy and Anthony Hwang, now with consultant Noël Pinguet ,
Domaine Huët, Loire.
The wine: barrel fermented and aged 6 months in 100% Hungarian Oak
Aroma: tight minerality, citrus,
Palate: citrus, mineral notes. Finish is long yet delicate.
Food matches: roasted fish, poultry, ham.

Source: Highlander

Source: Metrovino

Price: $16.00

Source: J. Webb Market

Retail Price: $15.00

Retail Price: $36.00

Roero Arneis DOCG 2009

Montus Pacherenc du Vic Bilh Sec 2007

Casa Vinicola Bruno Giacosa
www.brunogiacosa.it

Brumont Vineyards, Château Montus
www.brumont.fr

Type of wine: white
Classification: Alba, Roero, Piedmont, Italy
Alcoholic degree: 13.0% vol.
The grapes: 100% Arneis
The vineyard: steep, sandy vineyards
The wine: Dark, straw-yellow colour. Intense, fine and elegantly fruity bouquet
reminiscent of peach, apricot, citrus, fruit and acacia flowers. Fresh and fragrant
flavour with soft plentifulness.
Food matches: with starters, such as pasta, BBQ, fish, shellfish, chicken and dishes
with sweet, spicy or buttery sauces. A great summer wine as well.

Type of wine: White
Classification: Pacherenc du Vic Bilh, South West France
Alcoholic degree: 15% vol.
The grapes: Petit Courbu
The Vineyard: sited on a gravel hillside, with an incline of 5-10%. Yields are low,
certainly less than 40 hl/ha, sometimes less than 30, ensured by a green harvest.
The wine: Cold maceration, fermentation in barrels. aged in barells 8-12 months.
Aroma: oaky, followed by floral and tropical fruit.
Colour : bright amber colour
Palate: rich flavour, good minerality, but good acidity.
Food matches: fish, Poultry in spicy sauces, Cheese of the valley of Ossau

Source: Special Club Purchase

Retail Price: $36

Source: Willow Park

Retail Price: $50.00

Ben Rye Passito di Pantelleria DOC 2006

Val Grieux Picpoul de Pinet 2007

Donnafugata
www.donnafugata.it
Type of wine: Sweet white.
Classification: Passito di Pantelleria DOC, Sicily
Alcoholic degree: 14.5% vol.
The grapes: Zibibbo (Moscato d’Alessandria) is derived from the Arabic word zibibb,
meaning raisin. They brought this variety to Pantelleria from the North African coast
hundreds of years ago.
The vineyard: Extremely loose volcanic soil rich in minerals. Trained in the
extremely low bush customary on Pantelleria, planted in depressions and pruned
short. Planting density: 2,500 vines per hectare
The wine: bright amber yellow color, apricots and peaches, dried figs, honey, herbs
and mineral notes.
Food matches: herbed cheeses, foie gras and sweet preparations of the Sicilian
tradition. The wine should be tasted with chocolate, dried fruit or almond paste.
Source: Highlander Price: $38.00/375ml

Domaine Fougeray de Beauclair
www.fougeraydebeauclair.fr
Type of wine: White
Classification: AOC Coteaux de Languedoc, France
Alcoholic degree: 13% vol.
The grapes: 100% Picpoul
The Vineyard: Peralada is a small village in the very north-east of Catalonia
The wine: vinified in demi-muids, large wood barrels. Unlike any other wine from the
region, benefiting from a creamy, honeyed and buttery texture, with dry, floral, and
fruity flavours and perfect balancing acidity.
Food matches: rabbit, artichokes, sea breem (loup de mer), or a host of other
spring and summer delights
Source: J. Webb Market Price: $17

