
 

March Sampler 

Florian Mollet  
Val de Loire, France 
 
This white is made from 100% Chenin 
Blanc showcasing what this varietal has 
to offer. It carries a fusion of green apple 
and crisp pear with a wooly creaminess.  
 
Pair with a mix of Cheeses or Scallops 
 

Chateau Haut Reys 
Bordeaux, France 
 
White Bordeaux can be hard to find, but 
always a nice adventure. This zippy and 
refreshing wine, is a mix of Sauvignon 
Blanc, Semillon and Muscadelle. Yum! 
    
Pair with Salmon Sushi or Baked Halibut 
 

Giuliana Vicini   
Abruzzo, Italy  
 
The Abruzzo wine region is located on 
the east coast of the Adriatic Sea. In 
terms of wine production, it’s best known 
for the luscious Montepulciano grape.  
 
Pair with Pasta Puttanesca or Pork Loin 
 

Quinta De Vilarissa 
Douro, Portugal 
 
Launched in 1996, this charismatic and 
foxy red is a blend of Touriga Franca, 
Tinta Roriz and Touriga Nacional. It’s 
wonderfully graceful with a burst of fruit.  
 
Pair with Chicken Carnitas or Jambalaya 
 

Rinaldi Barbera D’Asti 
Piedmont, Italy 
 
On a daily basis, the locals are more 
known for enjoying a glass of delicious 
red made from the Barbera grape. It’s 
juicy and vibrant, loaded with black fruit.  
 
Pair with Eggplant Parmesan or Pizza 
 

Chateau Dauzac 
Bordeaux, France 
 
Stemming from the infamous region of 
Bordeaux, is a classic blend of Cabernet 
Sauvignon and Merlot. It’s silky smooth, 
offering sublime value with elegance.  
 
Pair with Lamb Rack or Cheeseburgers 
 

$153	


