
 

July Sampler 

Conde Vimioso Branco 
Tejo, Portugal 
 
The historic wine region of Tejo is just a 
short drive inland from Lisbon. This fresh 
white is made from the Arinto grape, 
offering a fusion of pineapple and kiwi.  
 
Pair with Crab Cakes or Salted Cod 
 

Domaine De Cabasse 
Cotes-du-Rhone Villages, France 
 
This creamy and vibrant white is a blend 
of Grenache Blanc, Viognier and 
Clairette. It showcases a mix of orchard 
fruits, citrus and a hint of honeysuckle. 
 
Pair with Clam Linguine or Cordon Bleu  
 

Bruno Lafon ‘Lucy In The Sky’  
Languedoc-Roussillon, France 
 
This Pinot Noir is both concentrated and 
perfectly elegant. It offers a pretty mingle 
of blue and purple fruits with a hint of 
cake spices and a pinch of leafy herbs.  
 
Pair with Mushroom Ravioli or Duck Legs 
 

Bodega Covitoro ‘El Bos’ 
Toro, Spain 
 
One of Spain’s most dynamic and 
underrated wine regions is Toro. Made 
from the local Tinta de Toro grape, this 
wine exuberates a foxy succulence.  
 
Pair with Beef Tacos or Charcuterie 
 

Cantina Colli Euganei 
Veneto, Italy 
 
Although extremely rare, Italian Merlot 
is certainly a little twist, especially from 
the Veneto wine region. This example is 
lively and silky, offering lots of blue fruit.  
 
Pair with Lamb Ragu or Pulled Pork 
 

Fattoria Le Pupille 
Tuscany, Italy 
 
Morellino di Scansano is an Italian red 
wine, made in the hilly area of the village 
of Scansano. Morellino is the local name 
for the delectable Sangiovese grape.   
 
Pair with Lasagna or Steak Pizzaiola 
 

$152	


