
 

 
Heinz Eifel “Shine” Gewürztraminer - Rheinhessen, Germany 

This semi-sweet 100% Gewürztraminer (Guh-vertz if you want) is super aromatic and bursting with 
lychee, rose petal, and tropical fruit, with just a touch of sweetness to keep it fun and refreshing. 

Light-bodied and low in alcohol, it’s easygoing and crowd-pleasing without feeling heavy. Try it with 
Dynamite Roll, spicy Pad Thai, or warm afternoons. 

 
Avive Natural Peach French Sparkling - France 

Bright, bubbly, and peachy in the best way, this lightly sweet wine spritz is refreshing and easy to love. 
Made from wine with natural peach flavor, it’s meant to be served ice-cold, but it’s all about simple, 

sunny vibes. Pairs well with summer salads with feta and grilled fruit, smoked salmon bagels, or 
Prosciutto wrapped in melon. 

 
Santa Julia Dulce Tinto Sweet Red - Mendoza, Argentina 

Juicy, fruity, and unapologetically sweet, this red is packed with ripe strawberry and cherry flavors and a 
soft, smooth finish. Made from 100% Bonarda, it’s low in alcohol and certified organic and vegan-friendly. 

This is a great pick for sweet-wine lovers who want something diWerent. Perfect with chocolate covered 
strawberries, smokey sweet BBQ ribs, and cheese or charcuterie boards. 

 
Quady Electra Rose - California, USA 

Lightly fizzy, delicately sweet, and wildly refreshing, this Moscato-based rosé tastes like strawberries, 
melon, and a splash of citrus. A blend of Black Muscat, Orange Muscat, and Muscat Canelli, it’s 

low-alcohol and with a style that is all about fun and freshness. Goes great with Nashville hot honey 
chicken sandwiches, pound cake with fresh berries, and almond croissants. 



 

 
Barnard GriWin Riesling 

Columbia Valley, Washington 
Fresh, bright, and slightly oW-dry, this Riesling delivers crisp apple, pear, and citrus with a zippy, 

refreshing finish. Made from 100% Riesling, it strikes that perfect balance between a touch of sweetness 
and lively acidity. Pairs well with fish tacos, Caesar salad, or salt and vinegar chips  

 
Flora Lisa Pinot Grigio 

Abruzzo, Italy 
Clean, bright, and super refreshing, this dry white leads with pear, peach, citrus, and a subtle 

salty-mineral vibe. It’s a blend of Pinot Grigio with small amounts of Pecorino and Trebbiano Abruzzese, 
giving it extra texture and personality. Made from organic grapes with sustainable packaging. Try it with 

grilled asparagus, goat cheese flat breads, or pesto dishes. 

 
Mont Gravet Rosé 

France 
Dry, fresh, and fruit-forward, this rosé shows bright strawberry and raspberry flavors with a smooth, easy 

finish. Made from 100% Cinsault, it’s a classic South of France crowd-pleaser. pure refreshment. 
Perfect with grilled veggie and chicken skewers, plump sweet oysters, or Nicoise salad 

 
Yalumba “Y Series” Rosé of Sangiovese 

South Australia, Australia 
Light, dry, and bursting with watermelon, strawberry, and citrus, this rosé is crisp and ridiculously easy to 
drink. Made from 100% Sangiovese, it’s fermented with wild yeast and crafted with minimal intervention. 

Certified vegan, sustainably made, and totally summer-ready.  Goes great with margherita pizza, bang 
bang shrimp tacos, or bruschetta. 

 



 

 

 
Juli Blanc de Blanc 

Mendoza, Argentina 
Crisp, lively, and dry, this sparkling wine delivers bright citrus, green apple, and fine, persistent bubbles. 
Made from 100% Chardonnay, it’s elegant yet easygoing and excellent for celebrations or casual sipping. 

Perfect on its own or delightful in a Mimosa or Bellini.  Try it with fried chicken, raw oysters, or shrimp 
scampi. 

 
Simonet Sparkling Rosé Sec Cuvee  

France 
Juicy, lightly sparkling, and oW-dry, this fun rosé is bursting with strawberry and red-berry flavors. It’s a 

blend of Syrah and Grenache, with a soft sweetness that keeps it super approachable. Easy, refreshing, 
and lovely to drink! Pairs well with sushi and sashimi, Paella, and fresh summer fruit tarts. 

 
Terres Brulee Chenin Blanc 

Swartland, South Africa 
Textured, vibrant, and dry, this Chenin Blanc shows notes of apple, melon, citrus, and a subtle mineral 

edge that keeps things super refreshing. Made from 100% Chenin Blanc, it balances richness with crisp 
acidity, making it incredibly versatile. Perfect with green Thai curry, Costco rotisserie chicken, or grilled 

salmon.  

  
Bonanza Chardonnay 

California 
Fresh, smooth, and totally crowd-friendly, this dry Chardonnay skips the heavy butter and oak in favor of 

melon, light floral notes, and bright acidity. Made from 100% Chardonnay, it’s round on the palate but still 
lively and easy to drink. Goes great with Mexican street corn, fish and chips, or baked brie en croute.  



 

 
Badia A Coltibueno “Chill Ya Jolo” - Tuscany, Italy 

Bright, juicy, and meant to be served with a chill, this dry red bursts with cherry, red berry, and a hint of 
spice. Made from 100% Ciliegiolo, it’s light, fresh, and super easy to drink with soft tannins and tons of 
personality. Pairs well with charcuterie boards (or snackleboxes), sausage pizza, or turkey sandwiches. 

 
Figuiere Méditeranée Rouge - Provence, France 

Fresh, smooth, and dry, this southern French red blends Syrah, Grenache, Cinsault, Carignan, and a 
touch of Cabernet Sauvignon for an easy, juicy style. Expect red cherry, wild herbs, and a subtle 

salty-coastal vibe that keeps it super refreshing. Family owned, organically farmed, this is the perfect 
afternoon sipper. Perfect with hoisin pork buns, grilled salmon with fennel salad, or tomato pie. 

 
Broadbent Central Coast Pinot Noir - Central Coast, California 

Ripe, smooth, and fruit-forward, this dry Pinot Noir delivers cherry, cola, and subtle spice with a plush, 
easygoing finish. Primarily Pinot Noir with small amounts of other red varieties blended in for balance, it 
leans crowd-pleasing rather than earthy. Try with goat cheese flatbreads, grilled portabella caps, or herb 

crusted pork loin. 

 
Alto Moncayo “Locos Por El Vino” Zismaro - Aragon, Spain 

Juicy, bold, and unmistakably Garnacha, this dry red is packed with ripe cherry, raspberry, and a touch of 
herbal spice. Made from 100% Garnacha from young vines, it’s fresh and lively with just a short kiss of 

oak for roundness. The style is modern, expressive, and fun, and its big brother, Baramban, was number 
63 on Wine Spectator’s Top 100. Goes great with BBQ chicken, sausage and peppers, and paella.  

 

 



 

 
Oxford Landing Stargazing Juicy Red - South Australia, Australia 

Oxford Landing Stargazing Juicy Red is part of their River Life series supporting sustainability and 
biodiversity in native water ways.  This approachable and delicious wine has aromas of red berries. On 

the palate, it is juicy and soft, with flavors of raspberry and red fruit, making it very easy to drink. Try it with 
brisket sandwiches, burgers with caramelized onions, or eggplant parmesan. 

  
J Portugal Ramos Reserva - Alentejo, Portugal 

Smooth, savory, and dry, this Portuguese red brings ripe red fruit, spice, and a supple finish without 
heaviness. It blends Trincadeira and Aragonez (Tempranillo) with a touch of Syrah, sourced from 
higher-elevation schist and limestone sites around the Vila Santa winery. Perfect with balsamic 

marinated portabellas, mesquite smoked pork chops, or Manchego and ham sandwiches. 

 
Chateau St. Cosme Cotes du Rhone - Rhone Valley, France 

Lively, spicy, and dry, this CDR is all about violet, blackberry, and black pepper with a clean, savory finish. 
It’s 100% Syrah—although you would never know by the taste—and the estate follows 

organic/biodynamic practices for freshness and purity. Vegan-friendly (no animal fining) and a perennial 
crowd-pleaser. Goes great with lamb kebabs, meat lover’s pizza, or grilled steak tips. 

 
Cline Ancient Vines Mourvèdre - Contra Costa County, California 

Plush, generous, and dry, this old-vine Mourvèdre layers dark plum, cocoa, and warm spice with a 
smooth, lingering finish. Made from 100% Mourvèdre grown on century-old, dry-farmed vines; the 

vineyard sources are organically farmed and the wine is vegan. Big flavor, super versatile, and a total 
fan-favorite for red-wine lovers. Perfect with smoked brisket, dark chocolate bonbons, or flank steak.  

 



 

 
Dough Cabernet Sauvignon - North Coast, California 

Bold, smooth, and clearly dry, this Cabernet brings classic black cherry, blackberry, and a touch of vanilla 
and spice. Made from 100% Cabernet Sauvignon, it’s full-bodied but polished, built to be super 

food-friendly. Goes great with portabella burgers, Q-daddy’s ribs, or gyros.  

 
Root 1 Carménère - Central Valley, Chile 

Smooth, plush, and dry, this Carménère shows ripe blackberry, cherry, soft spice, and a hint of 
chocolate. It’s a blend of 85% Carménère and 15% Syrah, oWering gentle tannins and an easy finish. 

Made by Chile’s first 100% sustainability-certified winery from Chile’s national grape. Try it with beef and 
barley soup, pulled pork sandwiches, or empanadas. 

 
G.D. Vajra Langhe Rosso - Piedmont, Italy 

A harmonious blend of Nebbiolo, Barbera, Dolcetto, Freisa, Albarossa, and Pinot Noir, oWering a 
comprehensive taste of the Piedmont region. The wine has a beautiful aroma of flowers, fruits, tobacco, 
and spices. On the palate, you'll find bright summer berries with graphite veins, leading to a harmonious 
and concentrated experience. Perfect with spaghetti Bolognese, veal Marsala, or teriyaki chicken wings. 

 
Botromagno Primitivo - Puglia, Italy 

Rich, velvety, and dry, this Primitivo delivers black cherry, baking spice, and a smooth, satisfying finish. 
Made from 100% Primitivo (aka Zinfandel), grown at higher elevations to keep the wine balanced and 

fresh. Produced from organically farmed vineyards, this wine is rich and hearty; the perfect way to relax. 
Pairs well with s’mores, burgers with aged cheddar and bacon, or steak with gorgonzola sauce. 

 
 



 

 
Pike Road Rose Sparkler - Willamette Valley, Oregon 

Bright, refreshing, and dry, this sparkling rosé pops with strawberry, citrus peel, and delicate floral notes. It’s a blend led by Pinot Noir with Chardonnay and 
small amounts of aromatic whites, made to be lively and super approachable.   Try it with soft shell crabs, shrimp Pad-Thai, or mozzarella sticks. 

 
Honig Sauvignon Blanc - Napa Valley, California 

Crisp, zesty, and dry, this Sauvignon Blanc delivers grapefruit, lime, green apple, and fresh herb notes with bright acidity. Made from 99% Sauvignon Blanc with 
a touch of Sémillon, it’s clean, refreshing, and extremely food-friendly. Sustainably farmed and vegan-friendly, with Napa Green certification practices. 

Perfect with seared scallops, arugula salads with goat cheese and citrus, or herb-roasted chicken. 

 
The Vice Single Vineyard Chardonnay - Napa Valley, California 

Rich yet balanced and dry, this single-vineyard Chardonnay shows golden apple, brioche, vanilla, and subtle citrus. Made from 100% Chardonnay, it’s 
barrel-fermented and unfiltered for texture and depth. Classic Napa Valley Chardonnay!  Pairs well with crab cake sandwiches, roasted butternut squash, or 

seared scallops with white wine butter sauce. 

 
Elk Cove Pinot Noir - Willamette Valley, Oregon 

Elegant, savory, and dry, this Pinot Noir layers red cherry, raspberry, earth, and subtle spice with silky tannins. Made from 100% Pinot Noir, it reflects Oregon’s 
cool-climate finesse and balance. Produced from estate-grown fruit with strong sustainability practices. Goes great with mushroom risotto, duck with cherry 

sauce, or beef bourguignon. 

 
Caymus Suisun “The Walking Fool” - California 

Plush, smooth, and juicy, this red blend bursts with ripe raspberry, plum, cocoa, and warm spice. It’s primarily Zinfandel with Petite Sirah, delivering richness 
without heaviness. Crafted by the Wagner family of Caymus in honor of great great grandfather Johannes Glos. Try it with herb-crusted rack of lamb, 

mushroom pizza, or berry tarts. 

 
Bonanza Vinekeeper Cabernet Sauvigno - Napa Valley, California 

Brand new from the Wagner family, Bonanza’s new Napa Valley Cabernet Sauvignon. Full-bodied, polished, and dry, this Cabernet shows ripe blackberry, 
cocoa powder, oak, and subtle baking spice. Made from 100% Cabernet Sauvignon, it balances richness with firm acidity and fine tannins.  Perfect with 

burgers with aged cheddar, beef pot roast, or blackberry cobbler. 


