
 

 
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.  

 

 


