
 

August Sampler 

Bruno Lafon ‘Lucy In The Sky’ 
Languedoc-Roussillon, France 
 
One of the oldest known grapes from 
this area, Piquepoul (Picpoul), dates 
back to the 1600s. This wine offers a 
fresh mix of pear, key lime and orange.  
 
Pair with Calamari or Smoked Gouda 
 

La Muse Sauvignon Blanc 
Loire Valley, France 
 
Stemming from the picturesque Loire 
Valley, is a luscious and zippy 
Sauvignon Blanc. It bursts a mingle of 
white peach, grapefruit and herbal spice.  
 
Pair with Halibut or Lemon Chicken 
  

Vignobles Bulliat 
Beaujolais, France 
 
Moulin-a-Vent is nicknamed ‘The Lord of 
Beaujolais wines’ because of its intense 
aromas. The Gamay grape shines here, 
displaying purple fruits and baked spices.  
 
Pair with Grilled Salmon or Meatloaf 
 

Brigaldara Valpolicella 
Veneto, Italy 
 
This wine has a vibrant ruby red colour 
with aromas of cherries, raisins and 
balsamic. It’s an utterly captivating glass 
of wine and defintely very easy to enjoy.  
 
Pair with Margherita Pizza or Spaghetti  
 

Chateau Barbebelle Rouge 
Provence, France 
 
If you’re looking for some obscurity, this 
wine is made from Caladoc (a crossing 
of Grenache and Malbec). It’s elegant 
and round, packed with foxy wild berries.   
 
Pair with Flank Steak or Bacon Burger 
 

Domaine de L’Abussele 
Languedoc-Roussillon, France 
 
This wine is a fleshy and succulent 
blend of Syrah, Grenache and Carignan. 
It carries an explosive taste of brooding 
black plum, raspberry jam and pepper.  
 
Pair with Pork Tenderloin or Lamb Loin 
 

$152	


