
 

December Sampler 

Danimi Favella Falanghina 
Campania, Italy 
 
Danimi represents the next generation of 
the Urciuolo family. This wine is made 
from 100% Falanghina, offering notes of 
pear and citrus with a pristine minerality.  
  
Pair with Clam Linguine or Mussels 
 

L. Tramier & Fils Chardonnay 
Burgundy, France 
 
Stemming from the infamous region of 
Burgundy, is a clean and refreshing 
Chardonnay. It carries a mix of tropical 
fruit, lemon curd and fresh grapefruit.  
 
Pair with Chicken Alfredo or Salmon   
 

Jeff Carrel Pinot Noir 
Languedoc-Roussillon, France 
 
This Pinot Noir is certainly light, fresh 
and perfectly elegant. It provides a pretty 
fusion of red and purple fruits with a hint 
of cake spices and a whiff of leafy herbs.  
 
Pair with Porchetta or Roasted Chicken 
 

Ferme du Mont Mademoiselle 
Cotes-Du-Rhone, France 
 
This red is a blend of Grenache, Syrah, 
Mourvedre and Carignan. It carries a 
unity of blackberry jam and black cherry, 
alongside pepper, sage and licorice.  
 
Pair with a Traditional Chirstmas Dinner  
 

Ricca Terra Farms 
South Australia, Australia 
 
This beauty is a juicy and savoury blend 
of Tempranillo, Lambrusco, Lagrien and 
Shiraz. It’s loaded with a rush of dark 
raspberry, mulberry and exotic spices.  
 
Pair with Baked Ribs or Beef Burritos 
 

Chateau La Grande Metairie 
Bordeaux, France 
 
When thinking of a French classic, one 
might not think of choosing a Bordeaux 
made from 100% Merlot. You’ll taste a 
burst of black fruit with elegant tannis. 
 
Pair with Prime Rib or Bison Burgers 
 

$153	


